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FOAH S . HotE— 28 5 R R0 Ik 1 O R e A I
e R T S 05 K 7 5 5 A ROR AL T b by
N TSR BB 484 o /) XML s 5 W 00 i 114 4 W I T
fie v 1 Wik 40 Y 78 R R ) T P O B 02 2R /) BRI
VMR PO A B HB] B AT Ik, R R
SRR /N B SRE DDRE IR AR A ARGE . 8 174
T V(I AR e 1148 7 Dk, AR S 38 % A AN [
FR R 14 K AR e R R 6 AR A SR E 1 /N B, R 5 A
KR SR 0 AL R T /N R B AR 2340 (NK)
2R | PR A I AR L 2 i 9 B ) B AR
TPETNRE B 52 R, 28 GERE T % AR 36 MR 86 4683 X
/B BE DI RE R IR VR T, 2R — 28 10 DA K AR e
FHEEAERY £ HTHY 22 b, IR 4RI =38 Z )9 7 4
FETNRER 22 57, LA Oy K R e bR % T 8 A3 4
NI RS

1 #MR5FZE
1.1 iRIa A4
1.1.1 32k

2018 4 6—8 J , I VL VE 4l K 2% 5 i iff 5%
ST 1 IR AR e 2 A 77 2%, A2 VTV A8 8 M T A 3R
BEFRET A KR E TSGR, RIRER
A PR SE RS R HESTT UM s o R 4, W46
M W G R IR 1 R AR B K R e A T
W HEAFT-18 CTUkAE .,
1.1.2 k5 sh¥

R sh P h 224 R R /MR, A E 21 ~
25 g, HVLPE Hr B8 2 K22 SE e sh ) BB oo 32 4t
BARIUES S SCXK (#5)2018-0003, /N BT
FHRAR (EZE T & B T 20.70% , #1
REWT 4.15% ,FLEF 48 2.31% ,5%5 1.24% , 15 0.83% )
ARG — f i AL 7 T 2% A B A w4, 58
/N BV FRAE VLV v B 2 K2 S s R ol T
FFRE I AR ( SPF) R BRI R AL, R BRI E S 20 ~
23 C FXHBEE 45% ~55% , {fi 14 7] 5 R SYXK
(¥)2018-0004 ,
1.1.3 XA 51l

By H o3 Hr K F (AUY 120) (454X ( Thermo
Fisher) 7K (43570 S f i HLACA BR A F ) G
1R U B .0 HL ( Eppendorf) | 3 & # & %% ( Eppen-
dorf) FTFLES TEHH S (V0VE = Z BT B A R
A]) \CO, Br M (s IUHUERHE A BRA R )
TAEG (M E RS A BRAF) T AR 23

N2 T TR S T M P u R ol = )
THE (7R E R & A A A A A A ) o

RPMI 1640 4 il 5 52 W G 2R s 7] S8 H
A(ConA) WEMK W (MTT) . L Hank’ s ¥ . W2
R GE v (PBS) | 3 AR 4 2 41 40l ( SR-
BC) AEHERI/K BN EES57T \Na,CO, \ YAC-1 /NRE
HETRT A A ( R DG FE A W RO R ) 42t
AN T25 Ki g2 b 76 i 4 1x10° 4) 7L
B F RS0 IO M (TNT) | Wy 58 — R 4 IR 8
(PMS) E b AV4#TE T (NAD) 0.2 mol/L Ay Tris-
HCI ZZ i (pH 8.2) 1% NP40 JFEHEHE
1.2 RWAH*E
1.2.1 B odS5HEkE

RIIE 6 MR IR 4 ( KRR AL T = 3
ANFIEL, 40 90 HB-L (HB-M HB-H %7 ; 1% 16
B R 3 AR AL, 4l H HP-L  HP-M
HP-HFE/R) M 1 DEENBAH CFER), S
R 50 kg AN H & 20 g/d [ BD 7 H &=
400 mg/(d - kg BW) ]" | % %€ 400 mg/ (d - kg BW)
S K| &, 800 mg/(d - kg BW) K & Fl &,
80 mg/(d - kg BW) MK &, K 224 HE W
INEBEDLAY N 7 41, A 32 H, KB IRERIE IR
SR HRL RN AL R T 2818 K 6 R 4/ B
oM 10 mL/kg BW , 25 [ 5% BE 41 W) LA 45 i 2518
Ko W HIH S W BB R B VIKOK, #ESHES
30 d, B AR RN BUAE , DUsUE IF 4G iR AR A
550 R,

1.2.2 19 A0 e B4 5

TEESEHEE 30 d 5, 28 AR AR K 12 h J54% /)
SRUPR R J S00AE B0 1 Ah E, TG Uk R B A, 25 EC A
HRE FH R 7K 4% W I #5218 i35, B 43 B K CF AR
T, T DGR R e R £

NS £ (% ) = (MR R ) x100;
MRRFEEL (% ) = (W RR/ 1A ) X100,
1.2.3  NK 40 2

W5 FF LA 24 hRE 40 i ( YAC-1 4 i) iF
AR 3R, (AT LA JC A Hank s 36 3 K, H
RPMI 1640 5% 4= K 77 8 4% 4 Jg ¥k & 4 x
10° 4~/mL,

/NEGESEHEE 30 d 5 FHERL F AL SE IR A
75% 1 3~ 4 min, JC I BUBIE , & T A7 18 & G
Hank’ s 19 /NI FH B2 57 20 A 4 4 R E I
ST RBER, %7 E 200 H AW HE T
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L UE R A0 BB, H Hank” s Pk 2 WK, B IR
Z.0 (1 000 r/min) 10 min, 3% b %5 5% 20 i 3%
L A 0.5 mL KB 281K 20 s, S5 21 40 B J5 B
JIMA 0.5 mL 2 £5 Hank’ s & % 8 mL Hank’ s ¥,
1 000 r/min&.0>, 57 = FiEW . A1 mL & 10% /&
A= 1L 3% A9 RPMI 1640 5815 F7 I &, 42 0.44 um
i SRl Yl Rl S Rl i UR g S €7 v G T N TN QTS
AN L 9 0 AE 95% LA b ), 1 40 i e BE ol 2 %
10° /mL,

TBCHE 20 i R0 250 A0 M 45 100 L (2R L
50 :1) ,JIA 96 FLEEFRAR T #E A0 AL B SR B ALm
240 B RN G 35 W 4% 100 L 4 i B R RS ik AL
AT 1% NP40 45 100 pL, iR % 3 4
HAL, T 37 C 5%CO, HFH4h 55 4 h, RIE K
REFE MBS0 (1 500 r/min) 5 min, 45 FL W% B g
100 wL & T 96 FLEG IR, R B i A L R A & e
(LDH) #£ Jfi % 100 wL, 2 I 3 min, & fL A
1 mol/LIYEEER 30 wL, f# FHEEFR U AE 490 nm K
A0 7E 56 BE (OD) fH .

NK 2 16 P4 F 5

NK AL 14 (% )= [ (e iifL OD {i— H 2R Bk
fL OD fH) / (| KB fL OD {E- A %
BEFL OD 1) %100,

1.2.4  ConA #5519 /)N BUMLI 4 200 5 Ak 56

NRGESEHEE 30 d 5 HHERL F AL SE, iR A
75% W 3 ~ 4 min, JCIE BUGIE, BT BRA IS 0
P Hank s Y& A9 /NF- LA B2 7 20 A 40 3 DL s
PR TR, 1d 200 H AEE 855 5, il
PRI B B, ) Hank s W UE 2 WK, B IR B O
(1 000 r/min) 10 min, #XJ5H 1 mL % 10% iz 4+
I B RPMI 1640 5% 4 B 7% W & & 41 i, &
0.44 pmPERE U8 5 H 4 H 3l 4 i T B0 50
20 M (35 20 O L B R TE 95% LA L) | I 3K 20 Y vk
A 3%10° 4~/mL

W00 AN B B 4y 2 FLI A B 24 LG IR
H AL 1 mL, Hod—FLJin 75 pL ConA ¥, % —
FLAVE XTI 8 35 SR 4 h 35 57 48 h, HE IR 45 AT
4 h, AL £ W 0.7 mL, il A 0.7 mL & i
15 1 RPMI 1640 15 5% W, [A] i & £L i A MTT
50 pL,4k2E85 5% 4 h, FEFRGHE , BMAL mL
TR, RATIR S R 2 oS e R, R
JE o4 3 96 FLIEFEMR , BEALAK 3 A PAT AL, i 1T
FRLAE 570 nm P AL E OD A, LR AL 5%

HRFL OD fH 1Y 22 (B AQ R bk T 40 B 3 A E ) o
1.2.5 BRI

NEGELEHE Y 30 d JEFRE, 4% 1A /DN BUIR
HIE ok v AR B ( FH AR B R K AR BB 3 ~4 %) Y ED
JE 87T (100 mL/kg BW) , 75 887114 A 58 iU 57 B
FEE, A BIAE T ABETT 210 min J5 MDY B ik A
Wi 20 pL, I 57 BfE H N3] 2 mL 0.1% Na,CO,
VW, il AR ACFE 600 nm K 4R I 5 OD
{8, LA Na,CO, ¥ WAEZS AXT IR,

H WIS 1) /I BRUAR BB, BRURT R R IE , FH I 7K
ARG T kA% 2R TS 4 I FRE

LA W 48 B3 s /0 BRI i B 9 g T, 4% R X
RGEE R

KzlgAl—lgAz .
1,~1,
oo WE
e SR 3
T T

KA, A, 2 0ER 2 10 min B BT B ik
1M/ OD fH 51, .1, 43 WARER A BT 5 ), 43031
92 .10 min; K {CFERREETE TR %L,

1.2.6  HiiAkA: B0 AT (Jerne 2 R 3¢ k)

INEGESEHEE 30 d 5, 14 SRBC i 4~
5 dJi FHERL FA AL SE 3R A 75% 15 3 ~4 min, O
HME , & T %A & & JC B Hank” s A9 /N 1L
v, FH BT 20 A A A LIRS P B T R R S A o
A B W, ) Hank’ s W UE 2 WK, B IRES O
(1 000 r/min) 10 min, 4 il =% 7E 5 mL RPMI
1640 $EFRW T, THECAN M, K 4 M vie B R L Ry 5%
10° A~/mL, KR ZH IR (1 g BRI B K
100 mL) PR, T 45~50 CKBIEER, 5%
i pH 7.2~7.4 2 {5 EHY Hank” s IR &, 703
T/, B4 0.5 mL, B NN 50 wL 10%
SRBC( ] SA 22 vl il FL il ) , 20 pL I 40 Jfd 2
(5%10° A4~/mL) , RS, ] T 2 i 35 A b v
FEWBR & COEAT B, R BN B S 88 oK
SEFIRCAE 28 | A CO, B3R M 1.5 h, R
Je B SA G2 R B AMAR (1:8) i A B 3% 48
MR P ARSEIRF 1.5 h, BRI A BESOH T s
PR A B am ik,

1.3 HEFESKITHH

B - Y9 {1 £ 45 1 1% ( mean+SE ) £, K
H Statview 5.01 4t i1 # 4 #E 17 %0 98 o0 Ar, R H
ANOVA H1{J“ ANOVA or ANCOVA” #2 )% #4757
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2250, AT 2 HUBOR D LSD i, 2257 w5 1k ik
SEH P<0.05,

2 RS9

2.1 RABIRFUELHIT/NREEMNZ I
WREWIE A4/ DNRAERET R, BAAR,

WEhIEHR . R 1 LA 25 4/ R4 Ji i R = G

W E 25 (P>0.05) bl /N RS 3G N, (R FH AR

Ham,

2.2 KPR R A0 b 12 49 X /) B BSR AE A0 AR AR 45 BUAY
=AU

% 2 AT, gk e e e 5] /0N B G 4
B E R T AE A = R 4 (P<0.05) A1, B3 F5
BAE AL Z A B TR E 227 (P>0.05) , 1M
Hh e 7 2 R AR R AR | e 7 e /D BR Y A
IRAE R T B E 22 5 (P>0.05) ; 5t 555
ZH R B A AR AT 7R 2 2 /0N BT i 4 A 2
(P<0.05) ;5 3 NEEAEM 70 4 AH L, SR AR ) i
2H /)N R B AR 8 5t 2 38 i ( P<0.05)

R1 RAERMELHNRIEERZ IR

Table 1 Effects of natural bee bread and bee pollen on body weight of mice
1A H Body weight/g

#4134 K - - - —
Groups Number of animals/ =, Ao A ER R A

Week 0 Week 1 Week 2 Week 3 Week 4
C 8 24.22+1.03 34.25%1.39 37.20+1.44 39.50+2.78 43.37+£3.57
HB-L 8 24.79+0.87 34.90+2.53 37.56+2.79 40.10+3.48 41.64+3.69
HB-M 3 24.99+0.79 33.50+1.84 36.35+2.89 39.10+3.33 41.88+3.79
HB-H 8 24.80+1.19 35.07+1.37 38.14+1.34 41.40+1.54 44.24+1.80
HP-L 8 24.84+0.95 32.80+1.69 37.07+3.09 39.74+3.45 41.33+4.38
HP-M 3 24.76x1.16 35.22+1.80 37.53+2.63 39.92+2.78 43.56+3.19
HP-H 8 24.73+1.26 34.83+2.89 37.05+3.07 39.77+3.04 43.22+3.89

[R1 545 38 J8 A Rl /N R ek B B RR 2 R A 2 (P>0.05) , AE/NE FRFRRZ R BE (P<0.05) , FEF,

In the same column, values with the same small letter superscripts or no letter superscripts indicated no significant difference

(P>0.05) , while with different small letter superscripts indicated significant difference ( P<0.05). The same as below.

2 RPREEMRANGE TR X /0N B AR AE A0 B BR 4 B0 =2 0

Table 2 Effects of natural bee bread and bee pollen on spleen and thymus indices of mice

4151 Sk IALRIE 4% K ¥ 4

Groups Number of animals/ =, Spleen index Thymus index
C 8 0.29£0.03® 0.190+0.027°
HB-L 8 0.26+0.01% 0.367+0.050"
HB-M 8 0.23+0.01° 0.223+0.013"
HB-H 3 0.26+0.04% 0.228+0.024"
HP-L 8 0.27+0.02% 0.191+0.012*
HP-M 8 0.24+0.01* 0.235+0.010°
HP-H 8 0.30+0.02° 0.225+0.022°

2.3 RABRMELZHIT/NER NK HAiEEERN
A

HE 3 W5, 525 L IR AR L, B ke b 5 i
ZHAN 3 AU 49 57 1 2H /)N BRI i NK 40 i 35
Y18 T (P<0.05) 5 Ak, /N BRI H NK 41 i
EYEFE 6 NI 41 2 [ T 8 3% 25 5% (P>0.05)

2.4 RRERINELH I ConA FFH/NRE
ik E5 400 P 8 5 RE 7 O B2 M)

M 4 v 50, 525 X AL A L, 3 4 e R 7
TEALFN 3 AN 7] 4 /0 BRI ML IR £ 200 B 3 A
REJI B TC W % 22 5+ (P>0.05) , H4& 6 MMlgH 2z
]t JC B & 22 5%+ (P>0.05)



1 4] A RRAR R IR SRS AL XTI B G 8 D RE 1) U A 401

F 3 RAMEMAEILM /NG NK 2000 M R0
Table 3 Effects of natural bee bread and bee

pollen on NK cell activity of mice

4151 EIE7ESS

NK 21 Jifd % 14

Groups Number of animals/ . NK cell activity/%
C 6 23.38+3.49*
HB-L 6 33.41+3.02%
HB-M 6 36.56+4.22"
HB-H 6 32.72+3.14%
HP-L 6 34.55+2.38"
HP-M 6 33.76+1.87"
HP-H 6 36.71+3.57°

R4 RABRINELEHIS ConA FFH)
/)N 5B itk B2 4 B 35 5 e 1 OS2 M)
Table 4 Effects of natural bee bread and bee
pollen on splenic lymphocyte proliferation

capacity of mice induced by ConA

S LR 2 290 M

25 WEBHAE T

Number of )
Groups ) Splenic lymphocyte

animals/ H o .

proliferation capacity

C 6 0.050+0.006
HB-L 6 0.070+0.016
HB-M 6 0.079+0.009
HB-H 6 0.074+0.013
HP-L 6 0.069+0.028
HP-M 6 0.086+0.005
HP-H 6 0.085+0.003

2.5 KRR/ R B % - B 4R Th B (B BB
iHEET) K&

He 5 vl o0, 525 X AL A L, 3 4 e 7
SR 3 IR A AR A I A N A G 3 2
5t (P>0.05) 3 B v 7] i 4 g A6 Ry = 7 i 4 Y
Fr Wi B0 25 1 T 06 MR ATG R o 24 DA B M AR R I
HF 4 (P<0.05)

26 KXAERIMPMREBRRBEINGE (EEK
M%) M=

6 AT, 525 0T B AH B, 3 A4S i He 5
LR 3 A W26 R ) 4 /0N ROV I 2 BE R ( RTA
IHTARA: B0 B AR ) 0 1N (P<0.05) 3 5 3 Mg
AEA 3R £ 2HAH LU, B R R 0] o 2 /)N BRLI I S B4R
N (P<0.05) 5 eAh , SRR vy ) it 21 /) B Il

25 BERUE 35 5 TR IS R R 41 (P<0.05)

RS RAERFIGETEM X/ R A%
5 W&k £ A I B B9 25
Table 5 The effect of natural bee bread and pollen on

monocyte-macrophage function in mice

-~ "
413 IEILYE: M FE 5L
Number of Phagocytosis
Groups . .
animals/ = index
C 6 5.20+0.50"
HB-L 6 4.79+0.85"
HB-M 6 6.53+0.65"
HB-H 6 5.08+0.27%
HP-L 6 4.01+0.67"
HP-M 6 3.57+0.39"
HP-H 6 5.44+0.58"

6 RAEMRINELMITNREREREIGENZN
Table 6 Effects of natural bee bread and bee

pollen on humoral immune function of mice

R IL2S BEEY

YA

21 5 (10° A n A )

Number of
Groups . Number of hemolytic plaques

animals/ 2

(in 10° splenocytes)

C 6 190.17+7.28¢
HB-L 6 283.17+16.31°¢
HB-M 6 443.67+21.36"
HB-H 6 574.00£22.66"
HP-L 6 245.66+18.26°¢
HP-M 6 285.17+10.70°¢
HP-H 6 420.67+28.81°
3 3 i

AGRIS 3 A~ AR R 4L R 3 S e A R 7 o
Y1/IN B FOTR I LA, 15 B O O e R R e K B
LA, MR LR N e R e, A K
OB KA (205 50%) T k40 (2
25%) , LA S W 240 BEL | B A0 B L 22 1 4 L AR
TR ML B AN A I
R g2 2R G I TR S AR, AR A A R AR
AT bR A0 A A3 0 LAY T Ik B A, A R
G300 22 i BR R ER DA RS 8 T MILAA G A
AR BRI B R R 8 B /N BT AR R
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S HL A G 5 K AR B T WP AR, VE H
80 mg/(d - kg BW) K 5K w4 K BB 1% Jin /)N BRI 45
0, (HEHEH 400 1800 mg/(d - kg BW) KR
FR VA 34 Jin JHC BRI F5 55, 3X AT BB 5 K 4K B4 R AL
[ AT G S R R R e, R
SR M AR RE 0 35 T i /0N RN 4R K, X T R 5 KR
SRR v A B I 22 R R S Ak W R DL A
BPERRE R T A LY (H R f HLBE A R
5 AR — T

NK 4 il 2 G 58 2 0 v o 28 1) e 3 2 L, 22
(4 NK 20 2L R A5 I 0 e A, DA 2 43 i
G 8 1 9 1 2550 107 400 36 1k R PR ) OE 4l
P B2 ) LDH AN B8 37 1ok 41 5, 24 /)N B 8
JEE 2 0 B NK 21 BfL R A8 5, 40 AR A o ok AR,
LDH # B ok . K 41 4141 3% i W h LDH
TR RO W NK A S P, AR g R R
B, R SR B RN A1 e A6 ) 0 RE I 2 15 /N B NK 40 i
T H R 7] 2 R AR M AR T NKC 20 M 0 1 A R
ORI SRR B BA R
BE SR AT, R SR R B T NK 41 B 175 1 %) T 38R
5, INK AL P 14 185 0 S B H TR R e R R W AE
A3 FTRE 1 5k /0N BRI P 1) 200 it fe 8 A T, 3 i o 2
B SZ 30 41k B0 B L 25 KR i g i 0, i
FE T R AR IR RN AL M h & A B 2 BRI T /)
R A4 7B 0 200 5 ki T, ik LA TR R NK 4 T
B EARVE FHALHN A A TRt — 25T

HUAR G 2 55 b Al e 57 M G 8 TN 5 1k e 0
SR, R R S M G e ph 2 20 5% R (B K RN &G
HEE ZR G0 M i o e 46 ) [T AT e 5 2 L (A W 4
NK 4 Az 40 B bk L 4i M 55 ) A g ar T
CRMA ANA R F 259 45 ) A, o S
G N YR G AN B e 20 B AR A B Al R A
DU A A0 I 2 A 2 T RE 1 22 L . 423
SRBC 4 3% 119 /)N BRI 440 it 2 5 38 & SRBC IR A,
TEAMAZ 5T, ATl 23 0640 1A 1Y 1 1L 20 i S 6 A
SRBC # i, 2 G RIIR o] DL 25 B, 35 10025 BN ]
SRR B, BV L2 BEEO £, B Ak i 4 it
M MR fe s, A st Rk
B, 6 A0 4 /0N B 8 I 2 BREEROAE X6 F 25 1 % e
20 H59 4 2 T v, R R R R /DN BRI Il 7S B
BT 3 AW A0 7R AR AR A R
2 3T B DR SR e i 4 i /)N BRI VR e % 1) D) B
T e, HHA — & i & 231300, J5 8 T #E

TR R & E N E R AL T B
A Az 1S 200 9 1 238 B RN o4k

/N BR300 S I W 4 I R T 1
W% IR A5 T 1o R A RS T R R B4R
R SR KO 1 AR AR R0 25 S R K
SRR EL A TH i /I U W A /R T, o i
Hh 35 e /N R S 4505 25 G R 2R L 3 R 3k
25.58% , 3% 15 T 3 AN AL A 5] ik 4 RN A ML | e
AL, XA REJE O KRR b S A I SRR
ZIK R T 205 2 AR 2R S A g 4N
BRI g, B T S T A0 RN R
AR5 A R T 5 R, R P o 0 R A AR
U7 TR 35 T 240 RO RS 0 U Bl O 3 R T A 4 i
e mgERE 1

S R AR /N BRLAS I G0 328 48 s 1) 915 1R
FH B £ AR Sk ) 5, O 9 06 A e 338 1 )
1400 mg/(d - kg BW) , FRE R —F K
R Bt K 9K e R A 7 R A T L B L R AR
O BT T IR0 R e R I
RYLI R IR R TR AR B i Tl g i st — e KAf

4 &

S T 71 R AR e 5 e A6 Ry /N BB 2 K 8
T B, H % P RE4R v NK 40 3% 1k, 9]
P R S 5 T B, T L K SR 14 KL I8 BE 08 3 354 ik
MREE . LA kA, RIRIEM AT Gy iy DRl
LT 468

SE 3k
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Regulating Effect of Natural Bee Bead and Bee Pollen on
Immune Function of Mice
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Abstract ; The aim of this study was to study the regulating effect of natural bee bead and bee pollen on the im-
mune function of mice. Kunming mice were used as experimental animals and divided into one blank control
group and six experimental groups, and each group had 32 mice. The six experimental groups included three
doses (low, middle and high doses) of natural bee bread groups and three doses (low, middle and high do-
ses ) of bee pollen groups. Referring to the human daily recommended feeding dosage
[400 mg/(d - kg BW) ] of bee pollen, low, middle and high doses were set as 80, 400 and 800 mg/(d - kg
BW) , respectively. After intragastric administration natural bee bread and bee pollen for 30 days, the mice
were treated as follows: 1) body weight, spleen and thymus indices were measured. 2) The natural killer
(NK) cell activity was detected. 3) Concanavalin A ( ConA) -induced transformation of mouse spleen lympho-
cytes experimental was performed. 4) Carbon clearance experiment was carried out. 5) Antibody producing
cells were detected. The results showed as follows: the body weight among all groups in the same week age
was no significant difference ( P>0.05). The NK cell activity of mice in the middle dose bee bread group and
the three bee pollen dose groups was significantly increased compared with the blank control group ( P<0.05).
There was no significant difference in the phagocytic index and the splenic lymphocyte proliferation capacity of
mice in the six experimental groups compared with the blank control group ( P>0.05). The thymus index of
mice in low dose bee bread group was significantly increased compared with the three bee pollen dose groups
(P<0.05). The number of hemolytic plaques of mice in the six experimental groups was significantly increased
compared with the blank control group ( P<0.05). Moreover, the number of hemolytic plaques of mice in the
high dose bee bread group was significantly higher than that in the three bee pollen dose groups ( P<0.05). It
suggests that different doses of natural bee bread and bee pollen have no harmful effects on growth on mice,
but both of them can increase the NK cell activity, enhance the humoral immune function, and the natural bee
bread also can stimulate the development of thymus of mice. Overall, the effect of natural bee bread on regula-
ting immune function is superior to bee pollen. [ Chinese Journal of Animal Nutrition, 2020, 32(1) :397-
404 ]
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