2006, \Vol. 27, No. 11 529

1,2 2 2 1,%

(1. 330045
2. 330013)

Reviewonthe Storage Stabi l ity of Biological Activity Substance inRoyal Jel ly
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Abstract The storage stability of biological activity substances in royal jelly and the effect that these biological activity
substances toroyal jelly characterwere sunmarized inthisarticle. Onthe base, the probabi lities that thesebiological activity
substances acted as marker of the royal jelly’ s freshness were discussed.
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