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Analysis of physicochemical characterization and antioxidant activity of
loquat honey produced by apiscerana and apismelliferaligustica
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ABSTRACT: Objective To analyze the physicochemical characterization and antioxidant activity of the loquat
honey produced by apiscerana and apismelliferaligustica. Methods Takikng Loquat honey in Jiangsu as the
research objects. it physical and chemical indicators, contents of total phenolics and total flavonoid. Their antioxidant
activities were determined by DPPHe-and ABTS" free radical scavenging experiments. Results The physical and
chemical indicators of loquat honey produced by apiscerana and apismelliferaligustica in Jiangsu were confromed
GH/T 18796—2012 honey. There were differences in water, amylase value, glucose, fructose, sucrose, maltose,
lactose and ash between loquat honey produced by apiscerana and apismelliferaligustica; the total phenolics, total
flavonoids, DPPHe and ABTS * free radical ability of loquat honey produced by apiscerana were significantly better
than those of loquat honey produced by apismelliferaligustica. The total flavonoids and ABTS" scavenging ability of
loquat honey produced by apiscerana were significantly better than those of loquat honey produced by
apismelliferaligustica. There was a good linear relationship between DPPHs and ABTS" free radical scavenging
ability. Conclusion Through the detection of physical and chemical indexes and antioxidant activity of loquat

honey produced by apiscerana and apismelliferaligustica, which provides theoretical basis for the identification and
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detection of honey, and provides theoretical support for the development of loquat honey products.
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40 mmol/kg, #5241 H M ALAR B 5 AL AT B 1Y R 8 (A
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HhE AT B ) I T R AT B, TTRE S h R B
fiE S B AT G120 W P R LA A kRS, AT kR
FILE A AT R Al 60%, AT A RER AT S HLE,
R L 2 ARG R AR R IR Y B R T R A
(P<0.05), 1 H. A e A 2 35 A RGN HE R0, I e B P
1-2# . 32500 HRERE, PIRERTEBIEA RIEOLT, MeRxt
T AT R ORI S R AT b Y A 2 2,
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Table 1 Physicochemical indexes of loquat honey produced by apis cerana and apismelliferaligustica
i o A g e o
1-1# 2-1# 3-1# 1-2# 2-2# 3-2# I &%
1% ) /(mmol/kg) 32.64+0.21°  34.21+0.34°  36.21+0.14°  32.59£0.20°  34.2530.26°  36.33+0.34° <40
K3 1% 18.73+0.13°  16.63+0.20" 19.51+0.14¢ 19.32+0.12¢ 17.54+0.31°  21.32+0.21° <20 =24
¥ H ILRERE/(mg/kg)  10.5440.17° 3.23+0.11° 13.43+0.35° <40
VEMEHE/ mL/(g'h)]  17.91£0.27°  10.32+0.23° 13.45+0.47° 18.01+0.21° 12.54£0.37° 16.87+0.35¢ =4
FEF/(/100 g)
TKAx 1% 0.14° 0.27° 0.18¢ 0.05° 0.04* 0.09° <04
SHE% 68.93£0.15°  76.11+0.43° 64.55+0.81° 67.83£0.44°  74.88+0.26" 64.47+0.20° =60
I E Y% 32.42+0.31°  36.51+0.22°  30.25+0.26°  30.26£0.53°  35.38+0.32¢  29.23+0.42°
FHE /% 35.17+0.24°  38.53+0.32°  32.66+0.32°  33.10+0.32°  38.21+0.32°  31.52+0.32°
TR/ % 2.67+0.12° 0.91+0.03° <5
2 % 1.13+0.01° 1.81+0.01° 1.12+0.01° 2.65+0.02°
FLAE/% 1.240.01° 1.6£0.01°

T B P I Bbn il 22 O ARRI, [AAT AR 5 BN R 2R 22 53 B35 1 (P<0.05)..
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Fig.1 Total phenolic acidsand total flavonoid of loquat honey
produced by apiscerana and apismelliferaligustica (n=3)
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Fig.2 Antioxidant activity of loquat honey produced by apiscerana
and apismelliferaligustica (n=3)
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Table 2 Correlations of antioxidant substance and antioxidant
activities of honey
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