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Abstract

The effects of different temperature (20,25,30°C) and water activity (0.23-0.98) on honey, pollen and royal
jelly were investigated in this study. The experiment showed the weight of sample increase or decrease due to the
relative humidityof environment. The sample absorb the amount of water also depending on their own water
activity and the water activity of outside environment (0.23 to 0.98). The largest absorption of water occurred in
the 30°C group, and the lowest in 20°C group, the water activity were 0.9 and 0.94 respectively. In royal jelly
experiment, the water activity (0.23 to 0.98) increase, all groups have no significant weight increase due to
absorption. The water absorbing from outside environment was significant until the water activity reach 0.86.
There are the largest absorption in 30°C group and lowest in 20°C group. Therefore, the effects of temperature on
storage time is significant when the temperature rise. The water absorbed from outside trend to increase the weight
of sample. It is easy to cause microbe growth and shorten the storage time when the free water content increase in
the sample. The results of this study showed that at the same storage temperature , pollen is the most stable product
of the three, then the honey, and the royal jelly is the least.
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Fig.1 Sorption Isotherms of Honey at Different Temperatures.
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Fig.2 Smith Sorption Isotherms of Honey at Different Temperatures.
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Fig. 3 Sorption Isotherms of Pollen at Different Temperatures:
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Fig. 4 Smith Sorption Isotherms of Pollen at Different Temperatures.
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Fig. 5 Sorption Isotherms of Royal Jelly at Different Temperatures.
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