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Research progress on wall-breaking technology of rape bee pollen
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Abstract; This paper summarized the cell structure, wall
breaking morphology and wall-breaking methods of rape bee pol-
len, analyzed and compared the advantages and disadvantages of
various wall-breaking methods, summarized the application and
development status of wall breaking rape bee pollen, and pros-
pected the research on wall-breaking technology of rape bee
pollen in the later stage.
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Figure 1  Cell structure of bee pollen
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Figure 2 Wall-breaking morphology of rape bee pollen
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