Skunk Cabbage is one of the =« JF
. first pollen producers of the [ i
~ season. Find out about
' 4% pollen’s value. Page 29
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There is much magic in this world. Mighty redwoods
and oak trees growing from tiny seeds. Sunrises and
sunsets. Cygnets becoming swans. Pollen is magic, too,
its use by honey bees and its value to beekeepers. In a
series of articles, we are going to explore what makes
pollen such a wondrous substance and how you can
use its attributes for an annual harvest to increase both
the joy of beekeeping and the annual income from your
work. We will explore pollen’s use as a food, how you
can collect, clean and store pollen, and how it can be
packaged and marketed. As part of the discussion, we
will consider the dangers of pesticides as well as the
advantages and disadvantages of the various pollen traps
presently offered for sale.

Pollen is produced by plants to fertilize the ovum
(egg) of the species to produce seeds. Some plants pro-
duce pollen that is spread by the wind, while others
rely on insects (including honey bees), birds, bats and
small mammals to transport pollen. These plants com-
pete with one another and with other food sources (in-
cluding nectar) to attract pollen-carrying organisms, and
in so doing attempt to make their pollen more attrac-
tive than alternatives. Consequently, pollen comes in
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The overall food rank, above, includes values for nutrients
not shown (potassium, iron, thiamin, riboflavin, niacin and vita-
min C) and ranks the values for fat and sodium in reverse or-
der. The values are based on the amount in the quantity of food

that provides 1,000 kcal of energy.
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a wondrous variety of colors, scents and nutritional
values (which at least some of the organisms can de-
tect).

In this article I will describe the nutritional value
of various pollens and compare those values with other
human food and will discuss how you can enhance the
health, and thus the value, of your bees by judicious
feeding of pollen.

Proteins are necessary for the proper growth and
development of all animals, including humans and in-
sects. Honey bees are no exception, and they receive
their protein almost wholly from pollen, which also pro-
vides them with amino acids, vitamins and fat (nectar
is totally lacking in fat). The chart compares some nu-
trient values of pollen with other common foods:'

However, the nutrient value of pollen from indi-
vidual plant species can vary widely, as demonstrated
by the following protein values:?
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Species: % Protein  Species: % Protein
 Maple 26.4% Thistie 18.3%
BueAster  347%  Amond 30.0%
ﬁ CreosoteBush  25.8%  Dandelion  14.7%
Pine 7.5%  Cottowood  16.6%

Dr. Justin Schmidt, a scientist working at the Carl
Hayden Bee Research Center in Tucson, Arizona, has
made numerous studies and observations of pollen gath-
ering by honey bees, and reports that when given a
choice, honey bees collect the pollens containing the
highest protein values. This is both amazing and logi-
cal, as the result will be fully developed bees with long
lives, and most likely to make a maximum contribution
to the overall health of the hive.

' Excerpted from Bee Products, Chemical Composition and Application, by
Dr. Justin O. Schmidt, with permission.

2 Pollen feeding preference of Apis Mellifera, by Juston O. Schmidt and Bruce
E. Johnson, The Southwestern Entomologist, March 1984.
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