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Identification of characteristic components and authenticity evaluation of
Citrus reticulata Blanco honey

WANG Yue'”, DU Yi-Nan®, LU Yun-Cai', ZHANG Hong-Cheng”"

(1. College of Advanced Agriculture and Ecological Environment, Heilongjiang University, Harbin 150080, China;
2. Institute of Apicultural Research, Chinese Academy of Agricultural Sciences, Beijing 100093, China)

ABSTRACT: Objective To establish an efficient method for assessing the authenticity of Citrus reticulata Blanco
honey. Methods High performance liquid chromatography-tandem mass spectrometry (HPLC-MS/MS) was utilized
for the qualitative and quantitative analysis of plant compounds present in Citrus reticulata Blanco honey. The
authenticity of commercially available Citrus reticulata Blanco honey was evaluated by integrating characteristic
components with HPLC fingerprints. Results A total of 6 kinds of components were identified in Citrus reticulata
Blanco honey, namely caffeine, Cistrans-abscisic acid, 5-methoxybrevosin, pinocembrin, kaempferol and chrysin.
Caffeine exhibited a relatively high concentration, with an average content of 9.45 mg/kg. Thus, it was regarded as a
characteristic component of Citrus reticulata Blanco honey. The authenticity assessment of 6 kinds of Citrus

reticulata Blanco honeys available on the market revealed that 4 brands exhibited superior quality, one brand might
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be adulterated with other components, and one brand could potentially be counterfeit Citrus reticulata Blanco honey.

Conclusion This study presents a novel methodology that synergistically combines characteristic component

profiling with HPLC-fingerprinting technology for authenticity assessment of Citrus reticulata Blanco honey. This

study provides a theoretical foundation for grading Citrus reticulata Blanco honey and enhancing its added value.

KEY WORDS: Citrus reticulata Blanco honey; characteristic components; fingerprint
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Table 1 Compounds content in Citrusreticulata Blanco raw honey (mg/kg)

g
— U

G LI eS| M, S 5t 7 R 5-HVASER AN R sy UNEES L]
S1 12.43+0.15 0.83+0.15 0.47+0.18 0.11+0.10 0.11+0.22 0.54+0.12
S2 9.72+0.18 0.66+0.10 0.63+0.25 0.16+0.10 0.18+0.10 0.69+0.12
S3 4.40+0.10 0.12+0.18 0.38+0.15 0.07+0.10 0.2140.12 0.36+0.18
S4 5.77+0.18 0.13+0.25 0.36+0.10 0.04+0.15 0.08+0.12 0.37+0.15
S5 16.72+0.25 0.43%0.15 1.214£0.22 0.26+0.25 0.11£0.18 0.56+0.18
S6 11.52+0.05 1.26+0.18 0.51+0.15 0.17+0.12 0.13+0.18 0.55+0.13
S7 5.86+0.15 0.58+0.18 0.55+0.18 0.13£0.18 0.274+0.18 0.56+0.18
S8 12.57+0.22 0.25+0.18 1.02+0.10 0.32+0.15 0.31+0.12 0.68+0.10
S9 12.12+0.15 0.33+0.10 0.89+0.25 0.08+0.13 0.10+0.18 0.56+0.10
S10 8.86+0.22 1.58+0.22 0.48+0.15 0.22+0.15 0.32+0.13 0.52+0.25
S11 9.15+0.12 0.27+0.21 0.51+0.05 0.12+0.03 0.09+0.12 0.41+0.11
S12 5.26+0.33 0.35+0.13 0.72+0.12 0.15+0.05 0.11£0.03 0.52+0.22
S13 6.85+0.22 1.01+0.15 0.41+0.09 0.14+0.05 0.15+0.10 0.38+0.15
S14 10.56+0.18 1.33+0.21 0.39+0.15 0.16+0.07 0.224+0.02 0.45+0.11
S15 9.89+0.09 0.61+0.13 0.56+0.12 0.21+0.11 0.17+0.05 0.59+0.15

H: S1~S15 A HHE FUEHERE S 4R o
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Table 2 Compounds content in Citrusreticulata Blanco commercial honey (mg/kg)
&Y A B C D E F
WA EAL 10.29+0.12 12.61£0.08 9.72+0.22 10.98+0.21 1.95+0.11 0
T, Fs2 it 7 1 0.65+0.15 0.32+0.13 0.06+0.12 0.19+0.22 1.4240.13 1.57+0.25
S-FAE LA R 0.48+0.10 0.48+0.15 0.730.15 0.94+0.18 0.46+0.21 0
LS 1 0.03+0.07 0.08+0.22 0.14+0.08 0.05+0.15 0.06+0.15 0.07+0.12
LN 0.20+0.18 0.33+0.08 0.31£0.21 0.34+0.13 0.27+0.10 0.25+0.18
T B 1.18£0.13 1.70£0.18 1.02£0.15 1.24+0.24 0.52£0.15 0.57+0.13
3 i’ﬁ [5] R, B0V, RO, . ORI HT LS A s SRR M 1
=A

AWFFEIE T HPLC-MS/MS X AH 5 28 v i A 1k il 43
HEAT 3 AT AN 5, AR AR 2 v [ B A 000 81— 80 25 9 ik (0
MERRD) . — B O, SRR ER) . 4 e (S- P A
PAZ AR E  ANE R AT, FodmE R 5 s, P
Y&l 9.45 mg/kg, R, 45k D VE R AH A 25 B0 AR AR
PERLSY . ABFST S WANG P45 R —5, kR 2 —
Pl e N A A A, 2 A7 A T 2R e n - 27
G, WHE REAR AR . BUMCER TR, X i
T 7, O DR) %o 28 e 14 G 02 2R 5 HL A 00 ok 386 i A7 25270,
W] DLk B 02 P, I, SRR e L,
A W T A T A ) R A 8 A R — 39 EL A R P T I 14 K
SHEEGBRAFTEZ . MR, AOFTEE i 2 HE 8L
FEFILRE PPN R GE, #E57 T AR 28 I pR i SRl i, 42
T — R AR AR RS S HPLC 45 SR REARSS 4 i 7 ik
FAF AT AR 2 0 B0, MG 24 5 2 . B Bt
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