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Quality analysis of Guizhou Dalbergia odorifera honey
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ABSTRACT: Objective To discuss the quality characteristics and safety of Guizhou Dalbergia odorifera honey.
Methods The indexes of sensory, physical and chemical, hygienic, nutritional ingredients, active ingredients and
safety of Dalbergia odorifera honey were detected according to the methods specified in relevant national standards.
Results Dalbergia odorifera honey in Guizhou was light amber in color, sweet in taste, with the aroma of flowers of
Dalbergia odorifera T. Chen, viscous at ordinary temperature, and easy to crystallize at low temperature; the moisture
content was 19.43%, the total content of fructose and glucose was 66.47%, the sucrose content was 0.25%, the acidity was
37.44 mL/kg, the hydroxymethylfurfural content was 0.91 mg/kg, the amylase activity was 28.20 mL/(g-h); the microbial
content met the standard requirements; the content of iron and zinc were respectively 3.1767 and 1.6870 mg/kg, the protein

content was 0.36 g/100 g, vitamin C content was 1.38 mg/100 g, among the 16 kinds of amino acids examined, the
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content of aspartic acid was the highest (0.0400 g/100 g), followed by glutamic acid (0.0373 g/100 g), isoleucine

(0.0303 g/100 g), proline (0.0280 g/100 g) and phenylalanine (0.0277 g/100 g), and tyrosine and methionine were not

detected; superoxide dismutase activity was 4.29 U/g, total triterpenoid content was 65.97 mg/100 g, the content of

total flavonoid and veterinary drugs residues were not detected, and heavy metal content was extremely low.

Conclusion Dalbergia odorifera honey from Guizhou is a healthy and safe honey food, and it meets the first-class

level of the honey standard.

KEY WORDS: Dalbergia odorifera T. Chen; Apis cerana cerana Fabricius; honey; quality analysis
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Table 1 Detection indicators and method basis
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Table 3 Physical and chemical indexes of Guizhou
Dalbergia odorifera honey
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Table 4 Hygiene indexes of Guizhou Dalbergia odorifera honey
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Table 5 Nutrition indexes of Guizhou Dalbergia odorifera honey
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Table 6 Amino acid content of Guizhou Dalbergia odorifera honey
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Table 7 Safety indexes of Guizhou Dalbergia odorifera honey
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