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Determination of turanose in honey by ion chromatography
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Technology), Chongging 401121, China]

ABSTRACT: Objective To establish an ion chromatography method for the determination of turanose in honey,
and preliminary analyze the content of turanose in honey sold in the market. Methods Water was used as the
sample extractant, and 136 mmol/L sodium hydroxide solution and 20 mmol/L anhydrous sodium acetate solution
were used as eluent for isocratic elution, the injection volume was 20 pL and the flow rate was 0.7 mL/min, using a
Metrosep Carb 2 separation column (250 mmx=4.0 mm, 5.0 pm), the measurements were performed with an ampere
detector. Results The correlation coefficient of turanose in honey determined by ion chromatography was 0.99955,
the limit of detection was 0.02 g/100 g, and the limit of quantification was 0.05 g/100 g, the relative standard
deviations of quantitative and qualitative were 1.62% and 0.089%, respectively, and the recovery rates were 98.3%.
Conclusion The method established in this experiment to detect the turanose in honey has simple pre-processing,
good separation effect, high sensitivity, stable and reliable detection results, and can be used for the detection of
turanose content in honey. Through the determination and analysis of the content of turanose in 84 commercially
available honey samples, technical support can be provided for the determination of the content of turanose in honey,
the identification of the authenticity of honey, and the formulation of honey-related standards.
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Table 1 Separation of target peaks under different ratios of eluent

AL E (mmol/L)  ZBRENHEE/(mmol/L) SEBE . AR . RN AN TR O3 I B AR
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Table 2 Results statistics of standard curve linearity, detection limit and quantification limit

(=g LR/ (pg/mL) mlEpigs= TR H(r) izt BR/(g/100 g) SE 1 B /(g/100 g)
/-y 5~80 Y¥=0.501X-18.029 0.99955 0.02 0.05
TE: XM HEREVE R BT R BE, pg/mL; Y S WEETRIER
®3 BEESRZIT(=3)
Table 3 Statistics of precision results (n=3)

FFe W T R FIME HART BRI 22 /% LR B I 1] /min FIME AR BRI 22 /%

1 365.863 14.91

2 371.863 14.90

3 379.491 14.90

375.67 1.62 14.90 0.089

4 376.902 14.90

5 383.180 14.92

6 376.719 14.88
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Fig.2 Chromatogram of turanose in honey sample
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Table 4 Test results of turanose content in commercially available samples

P P B/ e A R/ P /A 12 s o A R/
(/100 g) (/100 g) (/100g) (/100 g)
1 1.799 22 2.127 43 0.737 64 1.627
2 1.279 23 1.983 44 1.599 65 1.858
3 1.747 24 0.471 45 0.141 66 2.018
4 0.431 25 2.494 46 0.110 67 1.450
5 0.593 26 0.783 47 0 68 0
6 1.986 27 0.718 48 2.017 69 1.359
7 0.403 28 1.483 49 1.210 70 1.401
8 2.125 29 0.946 50 1.228 71 1.813
9 2.144 30 1.404 51 0.927 72 2.231
10 2.298 31 1.511 52 1.892 73 1.387
11 2.039 32 1.815 53 1.662 74 1.998
12 1.768 33 1.446 54 1.275 75 1.654
13 1.899 34 1.404 55 2.172 76 1.816
14 1.584 35 1.669 56 2.016 77 1.436
15 1.466 36 1.966 57 1.903 78 1.978
16 0.974 37 2.647 58 1.888 79 2.596
17 0.873 38 0 59 1.842 80 2.598
18 1.679 39 2.714 60 1.373 81 0.444
19 0.727 40 0.733 61 1.634 82 1.897
20 2.460 41 2.239 62 1.665 83 2.001
21 2.139 42 0.925 63 1.021 84 1.220
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Table 5 Statistics of nectar sources of commercially purchased samples
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