— 128 — CHINESE JOURNAL OF FOOD HYGIENE 2000 19 2
HR.C
1 1 1 2 2
(1. , 530021 ;2. , 530021)
Hpersl BDS Cy (250 mm x 4.6 mm 5
M m) +0.4% (45 + 55) pH 4.2, 1.0 m/min,
375 nm 0.045 2.25Ug, 0.052 2.600Mg,
0.9991; 95.9%.,97.6% 5 (18.62 189. 26 g/g) (5.97 22.54
HoQ , , (189. 261 g/g) , (22. 541 g/g)
(LOQ) 0.10 mg/kg 2.6 ,
2.4 , 50
5.00 50.00
mg/L , , : 0.20 61.9 g/kg
5 , 95.6% 105.3 % 1
, (RSD) 1.3% 2.2% (t=0.59, P=0.56)
2- 5 1
, [1] L [M].
Na O, 2001 465-469.
' [2] GB/T5009.97 —2003. [s].
! [3] , -
1 o/ka [9]. 2006,32(2) 1106-107.
[4]
<001 <001 (91 2004 ,14(4) : 497-498.
<0.01 <0.01 [5]
0.37 0.35 [3]. 2003 ,39(8) :469-
2 0.57 0.55 470.
1 0.20 0.19 [6] ,
2 0.31 0.28 [91. 2005 ,15(9) : 1062-1064.
! 450 429 [7] ( ) IMI
2 .70 34.80
1987 :248.
3 6190 50.80
1 0.26 0.27 el '
5 0.45 0.48 M]. 2 1983:307.
3 2.93 2.72
[ 12006 - 11- 22]
:R15:;0657.75;T202. 3 B :1004 - 8456(2007) 02 - 0126 - 03




HR.C

— 129

Deter mination of Quercetin and Kaempfera in Honey by HPLC
HUANG Dong-ping , JIANG Qui-fa, HUANGMingli , Bi Yu, ZHOU Wen-yu
(1. Gllege of Pubilc Heath, Quangk Medical Univerdty , Quangxi Nanning 530021, China)

Abgract : Objective  To edablish a method for the determination of quercetin and kaempferd in five kinds of honeys
dmultaneoudy. Method The determinaion was carried out with Hpersl BDS Cg (250 mm x 4.6 mm, 54 m) column. The
nohile phase consged of metharol + 0. 4 % phosphonic acid (45 + 55) and pH was adjuded to 4. 2 by triethylamine. The flow
rate was 1. 0 m/min. The detective wavedlenghwas 375 nm. Results The gandard curvesdf quercetin and kaenpferd are linear
within the range of 0.045 2.25p g, 0.052 2.600u g and the codficient are 0.9991,0.9991. The reclamation are 95.9 %,
97.6 %. The content sof hoth quercetin (18.62 189. 26U g/g) and kaepferol (5.97 22.544 g/g) are lower in thefive kinds
o honey. The contentsdf quercetin and kaenpferol had dose reation with the plant that honey came from. The euca yptus honey has
the highes conterts of quercetin (189. 26M g/g) , the mangoves honey had the highest corterts of keenpferol (22.54H g/g) .
Condusion  The method is snple and accurate and can be used to determine the contents o quercetin and kaenpferol in honey

dmdtaneoudy.
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