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Composition Analysis of Honey from Cinnamomum obtusifolium (Roxb.) Flowers Grown in Jiangxi

ZHANG Li-zhen ZENG Zhi-jiang* ZHENG Yun-lin WU Xiao-bo
(Honeybee Research Ingtitute, Jiangxi Agricultural University, Nanchang 330045, China)

Abstract The physiochemical, microbial, and toxicologica characteristics of honey from Cinnamomum obtusifolium (Roxb.)
flowers grown in Jiangxi province was anayzed according to the relevant nationa and occupation standards. Meanwhile, the
aroma composition. was separated, analyzed by GC-MS, and compared with that of organic acacia honey and rape honey. The
results showed that all indexes of honey from Cinnamomum obtusifolium (Roxb.) flowers grown in Jiangxi province met the
reguirements of the first grade honey. In addition, alcohols showed the highest relative content in it, which contributed greatly
to itsaroma. Moreover, linalool compounds, heptanal, terpane-1,8-diol, 8-hydroxycarvotanacetone, 2-copaene-4-one were also
responsiblefor its characteristic aroma.
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Table 1 Physiochemical and microbial characteristics and heavy metal contents of honey from Cinnamomum obtusifolium (Roxb.) flowers
SN/T 0852 — 2000 GB/T 5009.14 — 2003
1% 19.80 /(ma/kg) —
GB/T 18932.22 — 2003 GB/T 18932.23 — 2003
61.93 —
1% /(mg/kg)
/ GB/T 18932.3 — 2002
1% GB/T 18932.22 — 2003 3.36 —
(mg/kg)
GB/T 18932.5—2002
GB/T 5009.4— 2003
1% 0.11 8 /(ma/kg) —
/ / 781-9-2006
SN/T 0852 — 2000 1.86 —
(mL/100g) (ma/kg)
GB/T 18932.18 — 2003 ; GB/T 18932.10 — 2002
— 4,4'- —
/(mg/kg) i (mg/kg) /
GB/T 18932.16 — 2003
/ 781-8-2006
/(mL/ 15.8 (maka) —
(g- h))
/ GB 4789.2—2010 600 / GB/T 18932.19 — 2003
(CFU/g) ( g/kg) -
/ GB 4789.3—2010 3 -4 GB/T 18932.1 — 2002 ;
(MPN/g) 1% -4
; GB 4789.15— 2010 781-7-2006
(CFU/g) 180 ! B
@ glkg) -
GB/T 18932.24 — 2005
GB 4789 — 2010 /
G gkg) i
GB/T 20744 — 2006
/ GB/T 5009.90 — 2003 /
(mg/kg) G glkg) i
/ GB/T 5009.15— 2003 / GB/T 20757 — 2006
(mg/kg) ( glkg) -
/ GB/T 5009.11 — 2003 0.040 / GB/T 23408 — 2009 —
(mg/kg) ' ¢ g/kg) -
GB 5009.12 — 2010
/(ma/kg) 0.056
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Table 2 GC-MS analysis of aroma components in three kinds of honey

1% 1%

30.40 0.40 0.28 0.69 0.45 0.25
8.06 1.09 — 0.48 2.35 1.56
7.02 23.69 19.24 0.36 — —
1.9 — — — 211 1.55
2.57 — 0.42 — 0.85 0.74
1.00 3.67 2.89 — 0.79 0.91

0.92 7.32 5.77 — 0.64
0.89 1.56 244 — 0.58 0.44
0.72 0.34 0.29 — 0.57 —
8- 0.6 — — — 0.42 —
0.6 0.43 0.93 — 0.38 —

0.57 — 0.60 — 0.38
-1,8- 0.51 — — — 0.31 —
3,7- -1,5,7- -3- 0.5 0.46 2.30 — — 0.71
0.45 — — — — 0.33
0.45 2.73 212 2- -4- 1.65 — —
0.69 — 0.42 8- 0.5 — —
2- 0.36 — — 6- -5- -2- 0.49 — —
0.33 — — 0.34 — —
2,6- -3,7- -2,6- 0.31 0.35 — 1- -3- 0.30 0.38 0.39
— 7.76 0.91 3- -2- — 0.34 0.44
— 3.00 — 1- -2- — 0.24 —
2,3- — 1.79 1.62 3- -2- — — 0.59
2- — 0.69 — 1.58 1.02 1.25
— 0.27 — 0.94 — —
— 0.53 — 0.71 0.27 0.28
— — 2.27 0.48 0.59 3.09
8.85 7.32 6.27 0.46 0.24 1.46
2- 1.48 0.84 — 0.42 — 0.28
1.09 241 — — 1.73 2.57
0.88 041 0.33 5- -2- — 0.29 0.37
0.84 0.35 0.64 2,4- 0.98 1.66 2.09
0.52 0.60 4.22 0.4 041 —
4- 0.48 0.35 0.42 — 161 0.48
0.31 — — 0.66 — —
2- 0.28 — — 0.64 — 0.37
0.28 — 0.87 0.31 — —
— — 161 0.29 0.51 0.40
— — 0.38 — 0.75 —
— — 0.35 — 0.45 —
— — 0.26 — 0.29 —
2- — — 7.11 — 0.53 —
3.00 3.36 4.50 — — 0.23

0.78 0.91 1.03
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Fig.1 GC-MS total ion chromatogram of aroma components in three
kinds of honey
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Table 3 Categories and relative contents of aroma components in three
kinds of honey
1% 1% 1%
22 58.59 17 50.07 15 42.44
10 15.01 7 12.28 11 22.45
5 531 14 13.43 10 12.02
5 3.28 3 0.96 3 1.42
6 417 6 4.18 7 9.3
3 1.80 3 3.68 2 2.57
1 0.66 0 0 1 0.23
3 1.24 5 2.53 2 0.77
54 90.06 55 81.73 51 91.2
2 3 54
22
58.59%
55 17 50.07%
51
17 42.44%
3
3
3 3 25
15
11 10
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