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State of Art

Honeybees play a crucial role in global ecosystems, not only as pollinators supporting food production and biodiversity, but also as producers of economically and culturally valuable
products. Over the past decades, the managed honeybee colonies increased by 85%, while honey production surged by 181%. The most important bee products consumed worldwide is honey,
followed by bee pollen.

Bee pollen is a pellet of field-gathered flower pollen packed by worker bees and used as primary source of protein (20-40 g/100g); due to 1ts high moisture content, fresh pollen is unstable
during the time. To store 1t for longer periods and increase the bioavailability of nutrients, honeybees developed a strategy of storage based on natural fermentation to obtain bee bread.

The microbial consortium responsible for bee bread fermentation consists of lactic acid bacteria, that are responsible for acidifying bee bread thereby creating an inhibits environment and
yeasts that play a complementary role producing essential growth factors and producing volatile compounds, enhancing the final aroma.

Mead 1s the most ancient alcoholic beverage (8-18%) obtained by the natural fermentation of honey, with a demonstrated positive effects on metabolism, particularly aiding digestion,
offering physiological benefits, and reducing the risk of chronic diseases beyond basic nutritional functions.

The aim of this research would be developing a line of functional foods derived from honeybee products, with the dual objective of promoting public health and raising consumer awareness

about the wild honeybee's world. Lines of research
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