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Studies on.Pollen Foods Sold in Korea

Byong-Kak Kim, Sul-Hee Park, Mun-Ho Cheon and Eung-Chil Choi
Department of Microbial Chemistry, College of Pharmacy
Seoul National University, Seoul 151-742, Korea

ABSTRACT-Pollens and their preparations that are being sold as a health food in Korea were ex-
amined for. morphology and identity. The small packages of sixteen items of the pollen foods were
selected and investigated by staining and microscopy. It was shown that all fifteen items except one
contained intact pollens which retain their sporoderms. On the basis of their morphological charac-
teristics, they were identified as the pollens of the plants which belong to ten families: Betulaceae,
Compositae, Cornaceae, Cyperaceae, Fagaceae, Geraniaceae, Graminae, Leguminosae, Liliaceae
and Pinaceae. Since the sporoderms which can act as a potent allergen to certain persons were not
removed, these pollen foods can not be safe as a food and may cause systemic allergy. The only
preparation that did not show its sporoderm is less likely to cause allergy than the others.

Keywords O] Pollens of families of Betulaceae, Compositae, Cornaceae, Cyperaceae, Fagaceae, Ger-
aniaceae, Graminae, Leguminosae, Liliaceae and Pinaceae. Sporoderm, Allergen, Systemic allergy,

Pollen preparations.
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Fig. 1. The pollens of the family Compositae in Food
No. 1.

Fig. 2. The pollen of the family Graminae in Food
No. 2.

Fig. 3. The pollens of genus Carex of family Cyper-
aceae in Food No. 3.
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Fig. 7. The pollen of the family Cornaceae in Food
No. 7.
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Fig. 4. The crystals of the components in Food No. 4
(X 1500).

Fig. 5. The pollen of genus Lilium of the family Lili-
acege in Food No. 5.
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Fig. 8. The pollen.of the genus Larix of the family
Pinaceae in Food No. 8.

Fig. 6. The pollens of the family Compositae in Food
No. 6.
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Fig. 10. The pollens of the genus Quercus of the family
Fagaceae in Food No. 10.

Fig. 11. The pollens of the genus Carpinus of the fami-
ly Betulaceae in Food No. 11 (X 400).

Fig. 12. The pollen of the genus Quercus of the family
Fagaceae in Food No. 12.
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Fig. 13. The pollen of the family Geraniaceae in Food
No. 13.

Fig. 14. The pollens of the genus Vicia of the family
Leguminosae in Food No. 14.

Fig. 15. The pollens of the family Compoesitae in Food
No. 15.

Fig. 16. The pollen of the family Graminae in Food

No. 16.
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