Chemical Analysis of Honeybee Pollen  
Honeybee pollen and raw honey are the only food on earth containing all 22 nutrients needed by mankind for complete and perfect health. 

	Vitamins: 


Provitamin A (carotenoids) 5-9 mg % 
Vitamin B1 (thiamine) 9.2 micrograms % 
Vitamin B2 (riboflavin) 
Vitamin B3 (Niacin) 
Vitamin B5 (panothenic acid) 
Vitamin B6 (pyridoxine) 5 micrograms % 
Vitamin B12 (cyamoco balamin) 
Vitamin C (ascorbic acid) 
Vitamin D - Vitamin E 
Vitamin H (biotin) 
Vitamin K. Choline. Inositol 
Folic Acid, 5 micrograms % 
Pantothenic acid 20-50 micrograms/gram 
Rutin. 16 milligrams % 
Rutin in beehive pollen 13% 
Vitamin PP (nicotinicamide)
	Minerals: 


Calcium. 1 - 15% of ash 
Phosphorus 1-20% of ash 
Iron, 1-12% of ash 
0.01-1.3% of fresh pollen 
0.6-7.1 mg % of air dried 
Copper 05-08% of ash 
1.1-2.1 mg % of fresh 
Potassium, 20-45% of ash 
Magnesium, 1-12% of ash 
Manganese, 1.4% of ash, 0.75 mg % 
Silica, 2-10% of ash 
Sulphur, 1% of ash 
Sodium - Titanium-Zinc 
Iodine - Chlorine 
Boron-Molydbenum 
Fatty Acids (Conifer Pollen) 
Total list identified are: 
Caproic (C-6) - Caprylic (C-8) 
Capric (C-10) - Lauric (C-12) 
Myristic (C-14) - Palmitic (C-16) 
Palmitoleic (C-15) one double bond 
Uncowa - Stearic (C-18) 
Oleic (C-18) one double bond 
Linoleic (C-18) two double bonds 
Arachidic (C-20) - Stearic (C-22) 
Limolenic (C-18 three double bonds) 
Eicosanoic (C-20 one double bond) 
Brucic (C-22 one double bond) 
Pseudotduga dry pollen contains 
0.76-0.89 % fatty acid. Major are: 
Oleic, Palmitic, Linoleic, 
Pinus dry pollen contains: 
125-1.33% fatty acid based on 
dry weight of pollen, major are: 
Linolenic, Oleic - Stearic.
	Enzymes & Co-enzymes: 
Disstase 
Phosphatase 
Amylase 
Cataiase 
Saccharase 
Diaphorase 
Pectase 
Cozymase 
Cytochrome systems 
Lactic dehydrogenase 
Succinic dehydrogenase 




