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Abst.  Author(s) Title
OC1. Liset Maldonado-Alvarez; Protein complexation by polyphenols during honey
Katrina Brudzynski storage is linked with a decline of its antibacterial
activity.
0C2. Katarina Bilikova The physiological potential of honey based on
immunostimulatory effects of royal jelly proteins.
OC3.  Ana Paula Pereira; Luis G. Dias; Propolis: antimicrobial activity, phenolic compounds
Joao Carlos Silva; Leticia M. Estevinho and role in the inflammation.
0OC4. Carlos Alberto Fuenmayor; Solid state fermentation of bee-collected pollen
Amanda C. Diaz-Moreno; induced by lactic acid starter cultures with probiotic
Carlos M. Zuluaga-Dominguez; bacteria.
Martha Cecilia Quicazan
OC5. Ofélia Anjos; Dinis Francisco; Pollen composition discrimination by FTIR-ATR
Paulo Antunes; Maria da Graca Campos  spectroscopy - Ofélia Anjos, Portugal.
0Oce. Birgit Lichtenberg-Kraag; Determination of physicochemical characteristics
Roberto Piro; Beatrix Brinkmann; of honey comparing reference methods and fourier
Lucia Piana; Patricia Beaune; transform infrared spectroscopy performed in four
Verena Kilchenmann; Christina Kast different laboratories.
0C7. Miguel Maia; Fernando M. Nunes Novel, direct, reagent-free method for detection of

beeswax adulteration by single reflection attenuated
total reflectance mid-infrared spectrometry.

0Cs. Mojca Korosec; Terezija Golob; Slovenian honeys database: examples of the use of
Jasna Bertoncelj data.

0Co. Lutz Elflein; Hartmut Wischmann; Honey authenticity: overview of state-of-the-art
Martin Linkogel; Torsten Peix; methodology and new analytical developments
Florian Rommerskirchen; for the detection of honey adulteration with sugar
Hartje Miller; Sandra Piosek; syrups.

Dirk Klaus; Mandy Schmidt;

Lars Ganske; Bianca Eickermann;
Saskia Timmermann;

Kirsten Schneidermann

0OC10. Els Daeseleire; Development and validation of a liquid
Wim Reybroeck chromatographic - tandem mass spectrometric
method for the detection of fumagillin in honey: use
in a stability study.

OC11.  S.Serrano; |. Rodriguez; Optimization of polarimetric method for specific
F.Rincén rotation determination in honeys.

OC12.  Luis G. Dias; Mara E.B.C. Sousa; Sugar analysis by a multi-sensor system: applying to
Antoénio M. Peres; Jorge S& Morais; honey samples.

Leticia Estevinho; A.A.S.C. Machado

OC13.  Ayse Bakan; Ozlem Aslan; Royal Jelly: Quality, Safety and Authenticity.
Nese Asli Oncij; Banu Bahar;
Ebru Pelvan; Cesarettin Alasalvar;
Nihat Ozcan; Canan Dogan;
ilknur Demirtas; Senem Akkus
Cevikkalp; Mustafa Yaman;
Esra Agel; Imge Oktay;
Hayrettin Ozer; Asli Elif Sunay:
Taylan Samanci; Tugge Dastan


clarisse


BEE ‘
PRODUCTS ﬁ

OC3. Propolis: antimicrobial activity, phenoliccompounds and rolein the
inflammation.

Ana Paula Pereira (1); Luis G. Dias (2); Joao Carlos Silva (2)*; Leticia M. Estevinho (2)

1: IBB-Institute for Biotechnology and Bioengineering, Centre of Genomics and Biotechnology,
Universidade de Tras-os-Montes e Alto Douro, Vila Real, Portugal

2: CIMO, Mountain Research Centre, Escola Superior Agraria, Instituto Politécnico de Braganca, Braganga,
Portugal

Propolis is a beehive product prepared by bees of the Apis mellifera species, using resinous
substances collected from various plants. These substances are mixed with B-glycosidase
enzyme of their saliva, partially digested and added to bee wax to form the final product. In the
present study, it was evaluated the antimicrobial activity against multi-resistant microorganisms
and the anti-inflammatory activity, assessed by the effect on the hyaluronidase enzyme, of
propolis samples from Portugal. Simultaneously, it was studied the effect of extraction solvents
on this biological activities. It was chosen the hydro-alcoholic extract because this was the
most effective for extracting phenolic compounds. The antimicrobial activity was accessed in
Gram-positive (Staphylococcus aureus) and Gram-negative bacteria (Pseudomonas aeruginosa,
Escherichia coli) and yeasts (Candida albicans), isolated from different biological fluids and the
results were then compared with the obtained for reference microorganisms. Regarding the
pollen profiles, marked differences were found among the samples from the different regions
under study. In the propolis from Braganca the dominant pollen was Erica sp., whereas the
dominant species in Coimbra and Beja were Populus tremula and Eucalyptus sp., respectively.
The propolis from Braganca was the one that possessed the highest polyphenols’ content.

It was verified that all the extracts inhibited the hyaluronidase enzyme in a dose-dependent
manner. The propolis that showed higher inhibitory activity was the one from Braganca and
the product from Beja was the less effective. Despite the differences amongst the polyphenols
concentrations, the anti-inflammatory activity of the samples did not differ significantly,
suggesting that polyphenols are not the only factor responsible for the bioactive properties
of this beehive product. Concerning the antimicrobial activity, Candida albicans was the
most resistant and Staphylococcus aureus the most sensitive. Propolis showed greater activity
against Gram-positive bacteria than Gram-negative ones, something that may be explained by
structural differences of the cell wall of these two types of bacteria. In addition, the reference
microorganisms were more sensitive than the ones isolated from biological fluids. This study
suggests that the simultaneous use of propolis and antibiotics may reduce the acquisition of
resistances and consequently avoid the use of more powerful therapies, even though further
studies are required.

* Presenting author: joaoaporta@gmail.com
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