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InTerpanis npoaykTiB O/UKUTPHUITBA y TI00aMbHI MPOIOBOIbYI CUCTEMHU CYIIPOBOIKYETHCS
3pOCTaHHSAM BHMMOT JI0 iX SIKOCTI Ta O€3MEYHOCTi, II0 3YMOBJIOE AKTYaJIbHICTh PEryJIATOPHUX
aCIIEeKTIB KOHTPOJIO O/HKOIMHOTO OOHDKXKS. SIK NMepcrneKTUBHUM 1HTpenieHT (YHKIIOHAIHLHOTO
XapuyBaHHs, OOHIXOKS JIeAajli 4acTille BUKOPHCTOBYETHCS Y BUPOOHMIITBI Xap4yOBUX MPOIYKTIB 1
JTIETHYHUX T00aBOK, M0 BUMAara€ 4iTKOro HOPMAaTHBHOTO BPETYIIOBAHHS HAa HAI[lOHAILHOMY Ta
MDKHApOJHOMY DPIBHSX. 3a0e3nedyeHHsl Horo 0e3MnevyHoCTi € KIIF0YOBOI YMOBOIO 3aXHCTY 3/I0POB S
CMOXMBAYIB 1 CTaOITFHOTO PO3BUTKY PUHKY HIPOIYKTIB OKIJTbHHUIITBA.

Perynaropna ominka Oe3me4HOCTI OKOTUHOTO OOHIAOKS 0a3yeThCsi Ha KOMILICKCHOMY
MiAXO0, SIKUI BKJIIOYAE KOHTPOJIb MIKpOO1OJIOTIYHUX, TOKCUKOJIOT1YHUX, PAioJ0riuHuX Ta Qi3uKO-
XIMIYHUX TOKa3HUKiB. OcoOMuBYy yBary B IJIOOAJbHHMX MPOAOBOJIBYMX CHUCTEMax MPHUIUIAIOTH
pU3MKaM KOHTaMiHaIlli B&KKUMH METAJIaMHU, 3aJUIIKAMH MECTULIUIIB, MIKOTOKCHHAMH Ta 1HIIMMH
KCEHOOI0TUKAaMHU. 3JaTHICTh OJKOJIMHOTO OOHDKXKS aKyMmysroBaTh 3a0pyAHIOBaudi 3 JOBKLIUISA
3YMOBJIIO€ HEOOX1IHICTh 1Or0 CUCTEMAaTHYHOT'O MOHITOPUHTY SIK IPOAYKTY Xap4dyBaHHs 1 BOJHOYAC
K O101HANKATOPA €KOJOTIYHOTO CTaHy TEPUTOPI.

Y MiKHapOJHIN MpakTUIll 6e3MeYHICTh OPKOIMHOTO OOHINOKS PerilaMeHTY€eThCS 3aralbHUMH
NPUHIUIIAMU Xap40BOT0 3aKOHOaBCTBA, 30Kkpema migxogamu Codex Alimentarius, cucteMu aHanizy
HeOe3MeYHUX YMHHUKIB 1 KOHTpouto y kputnunux Toukax (HACCP), a takox crangapramu ISO y
cepl ynpaBiiHHS OE3MEYHICTIO XapuyOBHX MPOAYKTIB. BojaHouyac BiACYTHICTH YHI()iKOBAaHHX
CTeLiaTi30BaHUX CTaHJAPTIB caMe A OOHIXOKS 3YMOBIIOE (hparMEHTApHICTh BHUMOI y PI3HHX
KpaiHax 1 CTBOpIOE Oap’epH AJisi MDKHAPOTHOI TOPriBIi. Y IbOMY KOHTEKCTI OCOOIMBOTO 3HAYCHHS
HaOyBae rapMoHi3allisg HaIllOHATbHUX HOPMAaTHBIB i3 BuMoramu €Bpornelicbkoro Coro3y Ta 1HIINX
MDKHAPOJIHHUX PETYIATOPHUX CTPYKTYD.

BaxJIMBOIO CKI1aI0BOIO PETYIISITOPHOTO KOHTPOJIIO € 11eHTH(iKalist G0TaHIYHOTO MTOXOIKEHHS
OIKOTMHOTO OOHDKKS, OCKUIBKM CaMe€ BOHO 3HAYHOIO MIpOI0 BHU3HAYa€ HOTo XIMIYHHMA CKIa,
010JIOTIYHY aKTHBHICTh 1 TMOTEHLIWHI PU3UKH. MeEiCONaNiHOMOTIYHUN aHaji3 y MO€AHAaHHI 3
CY4aCHUMH aHAJIITUYHUMHU METOJaMHM J03BOJISE€ IMiJBUILUTH MPO30PICTh JAHLOra MOCTAa4aHHS Ta
3ano0irtu  ganscudikamii mpoaykuii. Lle BigmoBigae cy4acHUM BHMOTaM MPOCTEXKYBaHOCTI

(traceability), siki € HEBiI €MHOIO YaCTUHOIO IIO0AIBHUX MPOIOBOILYNX CUCTEM.

https://doi.org/10.64378/iriush.sc.2025.1.15 ISBN 978-617-95515-3-6



FOOD SYSTEMS TRANSFORMATION & APICULTURE: innovation, biodiversity and sustainability

PerynaropHi acniekTu 0€31e4HOCTi O15KOTMHOr0 0OH 1 OKS TICHO OB’ A3aHi 3 KOHLEMIier0 «One
Health», mo minkpeciioe B3a€MO3B’SI30K MK 370pOB’SIM JIIOAWHH, TBapuH 1 JOBKULIA. KoHTponb
SKOCT1 Ta 0€3MeYHOCTI I[HOTO MPOAYKTY CIPHUSE HE JHUILE 3aXUCTY CII0XHMBAYIB, a i €KOJIOTIYHOMY
MOHITOPHUHTY, CTAJIOMY PO3BUTKY O/KUTBHUITBA Ta 30epeKEHHIO O10pI3HOMAHITTA. Y IN100aIbHOMY
BUMIpi IIe CTBOPIOE NEepeayMOBH A (HOpMyBaHHS BiANOBIAAJIBHOI MPOJOBOJIBYOI MONITUKUA Ta
MiABUILIEHHS JJOBIPH 10 HATYPaJIbHUX MPOIYKTIB.

TakuM 4MHOM, peryssITopHe 3a0e3nedeHHs: 0e3MeYHOCTI OKOTMHOTO OOHINOKS € BaXKIMBUM
eJIEMEHTOM (YHKLIOHYBaHHS TJI00abHUX MPOAOBOJIBUMX cucTeM. Po3poOka yHi(iKOBaHMX
CTaHJapTIB, BIPOBAKEHHS PU3HK-OPIEHTOBAHOT'O KOHTPOJIIO Ta FApMOHI3allisi HOPMATUBHUX BUMOT
CIPUATHMYTHh €(PEKTMBHOMY BHUKOPHUCTaHHIO OJDKOJIMHOTO OOHIXOKA sSK O€3MeYyHOro W IiHHOTO

XapuoBOTr0 pecypcy Ha MI>KHAPOJIHOMY piBHi.

REGULATORY ASPECTS OF BEE POLLEN SAFETY IN GLOBAL FOOD SYSTEMS

Svitlana FURMAN, PhD, Polissia National University, Ukraine, https://orcid.org/0000-0002-
1079-5797, svitlana.furman@ukr.net

Sedat SEVIN, DrSc, Ankara University, Turkey, https://orcid.org/0000-0003-0475-9092

The integration of apicultural products into global food systems is accompanied by increasing
requirements for their quality and safety, which underscores the relevance of regulatory aspects in
the control of bee pollen loads. As a promising ingredient in functional nutrition, pollen is
increasingly utilized in the production of food products and dietary supplements, necessitating clear
regulatory frameworks at both national and international levels. Ensuring its safety is a key
prerequisite for protecting consumer health and supporting the sustainable development of the
apicultural products market.

The regulatory assessment of bee pollen safety is based on a comprehensive approach that
includes monitoring microbiological, toxicological, radiological, and physicochemical parameters.
Particular attention within global food systems is devoted to the risks of contamination with heavy
metals, pesticide residues, mycotoxins, and other xenobiotics. The capacity of bee pollen to
accumulate environmental pollutants highlights the necessity of systematic monitoring, both as a food
product and as a bioindicator of the ecological status of specific regions.

In international practice, the safety of bee pollen loads is regulated by general principles of food
legislation, including the approaches of the Codex Alimentarius, the Hazard Analysis and Critical

Control Points (HACCP) system, as well as ISO standards in the field of food safety management.
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At the same time, the absence of unified specialized standards specifically for pollen results in
fragmented requirements across different countries and creates barriers to international trade. In this
context, the harmonization of national regulations with the requirements of the European Union and
other international regulatory bodies acquires particular importance.

An essential component of regulatory control is the identification of the botanical origin of bee
pollen, as it largely determines its chemical composition, biological activity, and potential risks.
Melissopalynological analysis, combined with modern analytical methods, enhances transparency
within the supply chain and prevents product adulteration. This corresponds to contemporary
traceability requirements, which constitute an integral part of global food systems.

The regulatory aspects of bee pollen safety are closely linked to the “One Health” concept,
which emphasizes the interconnection between human, animal, and environmental health. Quality
and safety control of this product contributes not only to consumer protection but also to ecological
monitoring, sustainable development of apiculture, and the preservation of biodiversity. At the global
level, this creates prerequisites for shaping responsible food policies and enhancing trust in natural
products.

Thus, regulatory assurance of bee pollen safety constitutes an essential component of the
functioning of global food systems. The development of unified standards, the implementation of
risk-oriented control, and the harmonization of regulatory requirements will facilitate the effective
utilization of bee pollen as a safe and valuable food resource at the international level.
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