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Effect of Storage Temperature and Time on
Water-Soluble Proteins of Royal Jelly

ZHANG Juan', ZHAO Li’, WEI Li', LIU Jian-tao’, ZENG Zhi-jiang '
(1. Honeybee Institute, Jiangxi Agriculture University, Nanchang 330045, China; 2. School of Life Science, Jian-
gxi Science and Technology Normal University, Nanchang 330013 China)

Abstract: The water-soluble proteins of royal jelly were studied by using SDS-PAGE and Folin-
phenol methods at different temperature and time in this study. The results indicated that at the
temperature of —20 C, the band of protein with relative molecule weight 88 000(P1) degraded
slowly , and during 40 days. However, the band of protein with relative molecule weight 88 000
(P1) is not stable at 4 C during 5 days. Furthermore, another band of protein with relative
molecule weight 80 000(P2) had already degraded at 4 “Cduring 40 days. And at the temperature
of 20°C the band of Pl degraded rapidly at the beginning time of storage, the band of P2
degraded quickly at 20 ‘C during 28 days to 40 days. Therefore, the change of band P1 could be
standed for the change of royal jelly freshness.
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Fig.2 The SDS-PAGE pattens s of storing for five days
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Fig. 3 The SDS-PAGE pattens of storing for twenty-
eight days
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