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Enzymatic activity and antioxidant activity of tea pollen is
fermentated by Aspergillus niger
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Abstract

The bee pollen is usually used as a folk medicine, and is a good nutritional supplement with
beneficial effect of improving health. Tea pollen is one of the main staples of bee-collected pollen
grains in Taiwan. Nevertheless, it is to influence the absorption as a result of the pollen envelope. The
purpose of the study was to investigate the extracellular enzymes secreted by the fungus Aspergillus
niger BCRC32073. And it is evaluation of the enzyme activity and antioxidant properties for tea pollen
was fermentation by A.niger BCRC32073 in solid-substrate fermentation (SSF) and submerged
fermentation (SmF). First, the fungus A. niger can produce multiple extracellular enzymes, such as
lipase, protease, cellulose and hemicellulose. The cellulase has CMCase and Avicelase . And
hemicellulase has xylanase .The best enzymatic activity are tea pollen added equal volume of water for
SSF, and 10 times or 15 times water for SmF. Furthermore, the analysis of the greatest antioxidant

ability is 10 times water is added to tea pollen for SmF.

Key words: Tea pollen, Solid-Substrate Fermentation (SSF), Submerged Fermentation (SmF),
Antioxidant activity
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