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DESCRIPTION: The queen rearing process includes forming the
nurse bee colony by removing the queen comb from the nest and 2-3
combs with uncapped brood, introducing the frame with transferred
larvae into the nest between the frames with capped brood and feeding
the nurse bees with a mixture of 50% sugar syrup and 0.75-2.5 mL/L of
3% Choline Chloride aqueous solution, 1n an amount of 0.5 L of the
mixture per bee colony, daily for 5 days, from the introduction of the
frame with transtferred larvae until the brood 1s capped.

The result of the invention consists 1n increasing the number of
larvae accepted for growth by 19.4-30.4%, the diameter of the bolls - by
5.9-12.3%, the length - by 2.5-8.4% and the mass of unmated queens -
by 0.05-3.98% and fertilized ones - by 12.4-22.5%.

APPLICATION: Can be used in beekeeping for raising queen
bees.
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DESCRIPTION: The process of raising queens includes forming
the nurse bee family by removing the queen and the combs with
uncapped brood, introducing the frame with the transferred larvae into
the nest and feeding the nurse bees with a mixture of 50% sugar syrup
and 1.2-3.6 ml/L of an equimolar 3% aqueous solution of the mixture of
glucuronic acid with choline chloride, 1n an amount of 0.5 L of the
mixture per bee family, daily for 5 days, from the introduction of the
frame with the transferred larvae until the hives are hatched.

The result of the invention i1s to increase the number of larvae
accepted for growth by 22.3-36.2%, the diameter of the combs - by 1.8-
12.7%, the length - by 1.2-5.0% and the mass of unmated queens - by
0.2-35.5% and fertilized ones - by 0.3-9.1%.

APPLICATION: Can be used i beekeeping for raising queen
bees.
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“STABILIZATION OF PLANT-DERIVED BIOACTIVE COMPOUNDS BY
LIPOSOMAL ENCAPSULATION (BioPLIP)”
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! Technical University of Moldova, 168 Stefan cel Mare Blvd., Chisinau, Republic of Moldova

The BioPLIP project aims to develop advanced technology for the stabilization and enhancement of
bioaccessibility of bioactive compounds extracted from local horticultural sources and agro-industrial waste. Sustainable
valorization of horticultural sources will contribute to creating innovative functional food products and nutritional
supplements that meet consumers' emerging needs for healthy and sustainable food options.
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Hawthorn powder Hidrophitic surface =
Rosehip powder
Polyphenols extracted from: Grape pomace

Apple pomace
W pple p
\\ /A
A { xi

Hydrophobic lay

Figure 1. Liposome structure and bioactive compound incorporation.
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Research methods:
» Encapsulation efficiency (EE)

» Retention rate (RR)

» Amount of encapsulated bioactive compounds (EBA)

Agqueous

> Analytical methods (UV-Vis; HPLC)

» Characterization of liposomes (DLS; FTIR; TEM) Figure 2. Heating method adapted after Mozafari et. al.

v’ Integrated multifunctional approach to liposomal v' Advanced liposomal encapsulation method for bioactive
encapsulation. compounds.

v Improves solubility, stability, and controlled release of v Improved stability, bioaccessibility, and release efficiency.
bioactive compounds. v’ Applications in functional foods, beverages, dairy, and

v’ Valorization of local horticultural resources and agro- supplements.
industrial by-products. v’ Agro-industrial waste valorization (grape & apple pomace).

v Alignment with circular bioeconomy and sustainability v’ Beneficiaries: food industry, pharma, agriculture,
principles. researchers, students, society.

v’ Comparative evaluation: encapsulated vs. free compounds.
v’ Direct applications in functional foods and nutritional
supplements.
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