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ABSTRACT

Comparative studies were carried out between Carniolan, Carniolan hybrid,
Italian hybrid and Italian according to their activities in propolis gathering in a whole
year under temperature and relative humidity conditions. The results showed that the
highest amount of propolis in a whole year was (118.1 g/colony/year) by Carniolan
hybrid colonies, while the lowest amount of propolis was (81.5 g/colony/year) by
Italian hybrid colonies. The highest amounts of propolis were collected in Summer and
Autumn from all races, while the lowest amount of propolis was collected during
Winter season. Statistical analysis showed that highly significant differences between
propolis amounts in different races. Generally, Carniolan race and its hybrid were
more active in propolis gathering than Italian and its hybrid.
Keywords: Apis mellifera, Camiolan race, Italian race, propolis gathering

INTRODUCTION

Propolis is a resinous product that is gathered by honeybees from
various plant exudates and is collected in beehives. With various botanical
and geographical origins, more than 200 compounds have been isolated and
identified from propolis (Marcucci, 1995 and Marcucci et al., 2001). The
factors which trigger propolis collection by the bees are not completely
understood. Some observers have suggested that seasonal factors may be
responsible rather than the availability of propolis (Ashour, 1989). The world
now is returning to the use of natural products both in food processing and in
the field of medicine (EI-Fadaly et al., 1999). Propolis is the source of the
majority of the phenolic compounds present in honey. The ethanolic extract of
raw propolis contains the bulk of organic constituents, which is incorporated
into medicinal and health food products.

Recently, the scientist have been able to prove that propolis is as
active and important as our forefathers thought. Propolis is a transformation
derivate result when bees gathered or feed on tree buds, sap flows, or other
botanical sources previously. So, it appears as a mixture of resins, balsams,
essential oils, f1avonoids, vitamins, minerals and pollen, albeit and appear in
more than 300 constituents at different concentrations (Said et at., 2006;
Alencar et at., 2007 and De Vecchi and Drago, 2007).




















