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Traceability of Fragariaananassa Duch. origin based on stable isotope and
elemental technology

YU Han-Bing', GUO Yang', LI An*, ZHAO Jie’, ZHENG Jun-Jie', XI Jia-Lin'"

(1. Beijing Agricultural Product Quality and Safety Center, Beijing 100029, China,
2. Beijing Research Center for Agricultural Standards and Testing, Beijing 100097, China)

ABSTRACT: Objective To study investigates the feasibility of accurately tracing the origin of Fragariaananassa
Duch. using stable isotopes and regional characteristics of multiple elements. Methods Using stable isotope ratio
mass spectrometry technology and inductively coupled plasma mass spectrometry, the stable isotope ratios of carbon
(C/'C), nitrogen (*N/"N), hydrogen (*H/'H), and oxygen ('*0/'°0) and the content of 18 kinds of elements in
Fragariaananassa Duch. samples was tested. The characteristic indicators of Fragariaananassa Duch. from different
origins were analyzed, and stepwise discriminant analysis was used to establish 3 kinds of origin discrimination models
for stable isotopes, mineral elements, and stable isotopes and mineral elements. The traceability of Fragariaananassa
Duch. origins in Changping, Shuangliu, and Dandong was carried out. Results The correct discrimination rates of

cross testing of 3 kinds of models were 88.4%, 90.7%, and 100.0%, respectively. Conclusion Research has
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shown that using a single technology for facility Fragariaananassa Duch. origin tracing and identification is not

ideal, while simultaneously using stable isotope and elemental technologies for tracing can accurately distinguish

the origin and provide a methodological basis for the feasibility of facility grown product origin tracing.

KEY WORDS: stable isotopes; elements; origin tracing; Fragariaananassa Duch.
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Fig.l Stable isotope box diagram of Fragariaananassa Duch.
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Table 2 Analysis of element content in Fragariaananassa Duch.

. i /(mg/kg)

JLER - -
SRR FHRE R LI R

Na 8.988+7.359° 4.618+3.730° 6.431+6.374°

Mg 143.921+£27.261° 114.429+13.581° 108.346+9.901°

Al 0.790+0.821* 0.159+0.145" 0.687+0.447"
K 1351.000+£285.000°1371.000+161.000* 858.000+139.000°

Ca 33.774+7.908" 20.262+2.894° 31.040+4.204°

Mn 2.949+1.225° 6.043+2.191° 3.077+1.152°
Ni 0.016+0.012° 0.024+0.014° 0.018+0.006"
Cu 0.212+0.079* 0.370+0.074° 0.419+0.145¢
Zn 0.783+0.250° 1.023+0.191° 0.727+0.0158°
Ga 0.091£0.034° 0.106+0.037* 0.219+0.089"
Rb 0.341+0.275" 0.709+0.310° 0.559+0.257°
Sr 0.851+0.233° 1.141+0.424° 1.067+0.127°
Ba 0.752+0.290° 1.124+0.422° 1.842+0.749°
Sc 0.014+0.018° 0.032+0.023° 0.060+0.008¢
Pd 0.130+0.039" 0.051+0.027° 0.169+0.025°
La 0.009+0.007° 0.003+0.003° 0.013+0.006°
Ce 0.017+0.015° 0.005+0.004° 0.019+0.008°
Tb 0.039+0.007° 0.212+0.044° 0.021+0.004¢

TE: FATEOR MAAR T B [l 2R AT 31 2 53 (P<0.05).
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Table 3 Classification function coefficients of discriminant model

e Rl 2 51 JEEFH FaE RN AT R A

Ei=g B FHA WL EisLan E ¥ FHA WL EisLan E ¥ FHA pydi
C —66.934 —62.965  —65.793 K 0.030 0.049 0.015 0 —2.647 —6.384 —3.414
N 10311  -8.673  —-10.333 Ca 0.630 —0.482 0.184 K 0.045 0.077 0.006
H 5614 —4.691 ~4.992 Co -704.978 —1664.486 —818.216 Ca 1.109 0.803 0.422
0 17.811  14.011 14.574 Ni 217322 570.950 271.444 Zn —6.448  —16.356 16.311
WH 947128 -822.715  —897.569 Cu 35.780 98.198  50.257 Ga  698.058  1502.743 115.441
Zn —0.495 —3.257 8.015 Sr 21.453 79.584 ~2.591

Ga -219.567 —611.332 —221.682 Ba -82.033 -167.985 ~10.529

Se 18.061 26.768  55.421 Sc  -95260  158.513 93.357

Sr 3.881 13.447 8.185 Pd -141.982 —699.060 147.493

Ba 21.994 66.426  26.354 Tb  298.626  1546.896 397.373

WH -36.170 59912  -34.711 Hf -159.500 —601.084 77.396

WHE 52313 -217.565 ~41.432
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Table 4 Results of Fragariaananassa Duch. origin discriminant
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B - HEE (n=30) 27 0 3 90.0

VA TIAES FHRFEAE(n=30) 0 28 2 93.3 88.4
X B (n=26) 5 0 21 80.8
B4 (n=30) 28 0 2 93.3

JLER FIRF A (n=30) 0 29 1 96.7 90.7
XU FRF (n=26) 5 0 21 80.8
EVPERE(n=30) 30 0 0 100.0

RUERIGIRMITE  PHRTAE(n=30) 0 30 0 100.0 100.0
WU HAE (n=26) 0 0 26 100.0
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Fig.2 Scatter plot of Fragariaananassa Duch.
origin discrimination
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