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ABSTRACT The effects of temperature and storage time on water-soluble proteins of royal jelly were
analyzed through lowry and SDS-PAGE methods. The results showed that there were six proteins P1 18.
4ku P2 23.1ka  P3 25.0ku P4 34.5ku P5 41.1ku P6 45.0ku and some trace proteins ex-
isting in the water-soluble proteins when subjected to SDS-PAGE. Decomposition was observed for all of
these protein ingredients under the temperature 4°C to 35°C with defferent storage time while P6 showed
the highest decomposition rate. For same storage time the content of proteins decreased with an increase
in temperature. A similar relationship can be found between the content and the storage time at a fixed
temperature .
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