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Products from stingless bees have been shown to be ecological niches of microorganisms with 
biotechnological potential. This occurs since bees incorporate non-pathogenic microorganisms 
to make pollen palatable and available as food. In honey, fermentative microorganisms are 
incorporated to ensure its preservation by the production of ethanol and organic acids. Thus, 
bioprospecting yeasts from these substrates allows the discovery of strains adapted to osmotic 
environments and with high fermentative activity, such as the Saccharomyces cerevisiae JP14, 
IM8, and IP9 strains, isolated from pollen and honey from Jataí (Tetragonisca angustula) and 
Iraí (Nannotrigona testaceicornis) bees. These microorganisms showed tolerance to 
environmental stresses, the ability to produce volatile compounds, and high alcohol yield, 
valuable attributes for the production of beverages such as mead and braggot. In addition to 
practical applications, genomic studies have shown that these yeasts have specific selective 
pressures associated with sugar and nitrogen metabolism and defense mechanisms such as the 
production of toxins lethal to other microorganisms, reinforcing their competitive potential in 
industrial fermentations. Co-cultures of these strains have also been shown to increase the 
aromatic complexity of the products and improve the sensory acceptance of beverages. The 
rational exploitation of this microbial biodiversity through bioprospecting contributes to the 
development of sustainable bioprocesses, in addition to promoting the conservation of 
ecosystems associated with stingless bees. Thus, apicultural products not only represent 
promising sources of technological yeasts, but also consolidate the intersection between 
environmental microbiology, biotechnological innovation, and the valorization of Brazilian 
biodiversity. 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
Referências bibliográficas 
 
ALMEIDA, E. L. M. et al. Effects of nitrogen supplementation on Saccharomyces cerevisiae 
JP14 fermentation for mead production. Food Science and Technology, Campinas, Ahead of 
Print, 2020. Disponível em: https://doi.org/10.1590/fst.11219. Acesso em: 11 jun. 2025. 
 
ALMEIDA, E. L. M. et al. Genome assembly and variant analysis of two Saccharomyces 
cerevisiae strains isolated from stingless bee pollen. Gene, Amsterdam, 2023. (no prelo). 
Manuscrito sob revisão. 
 
ALMEIDA, E. L. M. et al. Higher proportions of hopped barley malt enhance antioxidant 
activity and phenolic compounds in braggots. Journal of Food Science and Technology, New 
Delhi, v. 61, 2024. Disponível em: https://doi.org/10.1007/s13197-024-06173-z. Acesso em: 11 
jun. 2025. 
 
FERLA, L. T. et al. Co-cultures of Saccharomyces cerevisiae strains JP14 and IM8 as strategy 
for high-quality mead production. European Food Research and Technology, Berlim, v. 250, p. 
1093–1101, 2024. Disponível em: https://doi.org/10.1007/s00217-023-04448-x. Acesso em: 11 
jun. 2025. 
 
SILVA, M. S. et al. Selection of yeasts from bee products for alcoholic beverage production. 
Brazilian Journal of Microbiology, São Paulo, v. 51, p. 323–334, 2020. Disponível em: 
https://doi.org/10.1007/s42770-019-00184-1. Acesso em: 11 jun. 2025. 
 
SILVA, M. S. et al. Production of mead using Saccharomyces cerevisiae isolated from stingless 
bee: IM8, JP14 and IP9 strains. Journal of Food Science and Technology, New Delhi, 2025. (no 
prelo). Disponível em: https://doi.org/10.1007/s13197-024-06179-7. Acesso em: 11 jun. 2025. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
_______________________________                              _______________________________   
                  Orientador(a)                                                                          Orientado(a) 
 

https://doi.org/10.1590/fst.11219
https://doi.org/10.1007/s13197-024-06173-z
https://doi.org/10.1007/s00217-023-04448-x
https://doi.org/10.1007/s42770-019-00184-1
https://doi.org/10.1007/s13197-024-06179-7

		2025-06-16T11:47:24-0300


		2025-06-17T08:22:40-0300




