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Quality evaluation of the medicinal flower honey from Sichuan
northwestern grassland

CHEN Zhao-Qiong', KANG Zhen', HUANG Qi-Hang', MENG Rong', LUO Xiao-Ming'", LI Qian', HU
Ting-Wu’

(1. Department of Public Health, Chengdu Medical College, Chengdu 610500, China; 2. Sichuan Red Grassland
Agricultural Development Co., Ltd., Aba 624000, China)

ABSTRACT: Objective To evaluate the quality of the medicinal flower honey from Sichuan northwestern
grassland. Methods The nutrient compositions, enzymatic activities, total content of phenolic acid, and the harmful
residues of the medicinal flower honey from Sichuan northwestern grassland were analyzed by multiple approaches
including high performance liquid chromatography (HPLC), microwave digestion-atomic absorption spectroscopy
and etc. The results were compared with national health standards in China and other types of honeys. Results The
results indicated that the medicinal flower honey from Sichuan northwestern grassland contained multiple
microelements, vitamins, and amino acids. The activities of amylase, sucrose invertase and glucose oxidase of the
honey were high with the values of 21.4 mL/(g'h), 57.9 mg/(g-h), and 17.2 pg/(g-0.5 h), respectively. The total
content of phenolic acid in honey was close to 40 mg/100 g. When adding 200 puL of the honey, the inhibition rates of
superoxide anion free radical and lipid peroxidation were up to 65% and 77%, respectively. The hazardous substances
including plumbum, pesticides and antibiotics were not detected in this kind of honey. Furthermore, the values of the
hydroxymethyl furfural (5-HMF), aerobic bacterial count, and total coliform group were far lower than those of

national health standards in China. Conclusion The honey has high nutritional and medicinal values with high
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safety, and is a kind of quality honey.
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Table2 Comparison of enzymatic activities with different kinds of honeys
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Table3 Thetotal content of phenolic acid and antioxidant activity of the medicinal flower honey (n=24)
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