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Deter mination of fatty acidsin Apocynum honey by gas
chromatogr aphy-mass spectrometry
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ABSTRACT: Objective To establish a method for determination of fatty acids in Apocynum honey by gas
chromatography-mass spectrometry (GC-MS). Methods Fatty acids extracted by the mixture of hexane and
aether were converted to methyl esters with KOH-CH;OH. Then the methyl esters were determined by the area
normalizing method. Result There were 28 kinds of fatty acids in Apocynum honey, with the main
components of linoleic acid (26.57%), palmitic acid (17.6%), and heptadecanoic acid (7.34%). The content of
saturated fatty acid and polyunsaturated fatty acid were 38.83% and 61.17%, respectively. Conclusion
Apocynum honey was rich in polyunsaturated fatty acid. This study provides scientific basis for exploitation
and utilization of Apocynum honey.
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Fig. 1 Full scan mass chromatogram of fatty acids methyl ester in Apocynum honey
1 (C6:0); 2 (C12:0); 3 (Cl14:1); 4 (C14:0); 5 (C15:0); 6
(C16:1); 7 (C16:0); 8 (C17:1); 9 (C17:0); 10 y- (C18:3n6); 11
(C18:2n6t); 12 (C18:2n6c); 13 (C18:1n9c¢); 14 (C18:0); 15 (C20:4n3); 16
(C20:5n3); 17 (C20:3); 18 (C20:2); 19 (C20:1); 20
(C20:0); 21 (C22:6n3); 22 (C22:5n3); 23 (C22:4); 24 13,16-
(C22:2); 25 (C22:1n9); 26 (C22:0); 27 (C24:1); 28 (C24:0)
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Tablel Composition and content of fatty acids methyl ester in Apocynum honey
(%)
CAS , RSD
min 1 2 3 %
1 C6:0 106-70-7 4.72 2.86 2.77 2.82 2.82 1.6
2 ( ) C12:0 111-82-0 13.03 0.29 0.28 0.29 0.29 2
3 ( ) Cl4:1 56219-06-8 15.33 0.85 0.88 0.87 0.87 1.8
4 ( ) C14:0 124-10-7 15.37 147 1.43 1.45 1.45 14
5 C15:0 7132-64-1 16.46 0.72 0.70 0.78 0.73 5.7
6 ( )* Cle:1 1120-25-8 17.26 2.81 2.74 2.78 2.78 1.3
7 ( ) C16:0 112-39-0 17.49 17.64 1777 1743 17.6 1
8 * C17:1 75190-82-8 18.22 1.80 1.76 1.78 1.78 1.1
9 C17:0 1731-92-6 18.54 7.42 7.25 7.34 7.34 1.2
10 ( )* C18:3n6 16326-32-2 19.07 1.92 1.96 1.85 1.91 2.9
11 ( )* C18:2n6t 2566-97-4 19.15 6.09 6.22 6.14 6.15 1.1
12 ( )* C18:2n6¢c 112-63-0 19.21 26.53 26.61 26.56 26.57 0.2
13 ( )* C18:1n9¢ 112-62-9 19.26 1.70 1.92 1.79 1.79 2.5
14 ( ) C18:0 112-61-8 19.43 7.05 6.95 7.08 7.03 1
15 ( )* C20:4n3 2566-89-4 20.65 0.96 0.96 0.92 0.95 3
16 (EPA-M) * C20:5n3 2734-47-6 20.69 0.85 0.83 0.90 0.86 4.2
17 * C20:3 55682-88-7 20.81 1.40 1.52 1.47 1.46 4.1
18 * C20:2 2463-02-7 20.97 1.51 1.60 1.59 1.57 3.1
19 ( )* C20:1 2390-09-2 21.01 1.53 1.57 1.53 1.54 1.5
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(%)
CAS _ RSD
min 1 2 3 Al
20 ( ) C20:0 1120-28-1 21.22 0.62 0.72 0.69 0.68 7.6
21 (DHA-M) * C22:6n3 301-01-9 22.24 0.22 0.24 0.25 0.24 6.5
22 (DPA) * C22:5n3 108698-02-8 22.29 0.45 0.41 0.43 0.43 4.7
23 * C22:4 13487-42-8 2242 1.18 1.11 1.16 1.15 3.1
24 13,16- * C22:2 61012-47-3 22.64 5.81 5.69 5.79 5.76 1.1
25 ( )* C22:1n9 1120-34-9 22.69 1.49 1.39 1.41 1.43 3.7
26 ( ) C22:0 929-77-1 22.82 0.23 0.20 0.23 0.22 7.9
27 ( )* C24:1 2733-88-2 24.36 3.99 3.80 3.99 3.93 2.8
28 ( ) C24:0 2442-49-1 24.68 0.61 0.72 0.68 0.67 8.3
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