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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 Institute, Jiangxi Agricultural University, Nanchang 330045, China)

Abstract: The physiochemical, microbial, and toxicological characteristics of honey from Cinnamomum obtusifolium (Roxb.)
flowers grown in Jiangxi province was analyzed according to the relevant national 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
requirements of the first grade honey. In addition, alcohols showed the highest relative content in it, which contributed greatly
to its aroma. Moreover, linalool compounds, heptanal, terpane-1,8-diol, 8-hydroxycarvotanacetone, 2-copaene-4-one were also
responsible for its characteristic aroma.

Key words: honey from Cinnamomum obtusifolium (Roxb.) flowers; physiochemical composition; aroma component;
analysis
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Table 1 Physiochemical and microbial characteristics and heavy metal contents of honey from Cinnamomum obtusifolium (Roxb.) flowers
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Table 2 GC-MS analysis of aroma components in three kinds of honey
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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

el PPEEfE G 2 GEDIRER IS S TSR A
K MRS E % M SR R TSR %
R 22 58.59 17 50.07 15 42.44
®2& 10 15.01 7 12.28 11 22.45
Mk 5 5.31 14 13.43 10 12.02
Ui 5 3.28 3 0.96 3 1.42
2 6 417 6 418 7 9.3
RS 3 1.80 3 3.68 2 2.57
JE 1 0.66 0 0 1 0.23
Hopt 3 1.24 5 2.53 2 0.77
ME 54 90.06 55 81.73 51 91.2

M 2. 3 A, BPHE:{e g & SR I 54 Fh A ik ik
gy, Mo, WEA 22 iy BPE PR B R LAY 1)
58.59%, AHXT & & f i IS PR AR DT AR o VF LI A L
R 55 A& IRE S, WSS 17 Bl 50.07%, AHX 5 &
S T SO, S AR ILAI 51 P RSy, B
HA7 Pty 42.44%, AN RS R ORE. kT I,
3 Pl B8 PR LT o R B R AR A — 2
PO, 3K 130 W I 28 E TR i 3 il e 3 0 ik vt J A
[Fi) I M A A e b ) T S AT R 2 o e

WA 3 AT, 3 P B RS I H 25 FioAH [ () A
MRS, LT RE TG M S R B 15 B 1) A R 4
T3 AR ol 2 0 2 ) S LR 28] 11 ey 10 Bl Ak
J% 5

Alissandrakis ZEMOMA S R R 40 G W 78 B ks il (1) B 7
W B P AR AE T AE A R 0 B P O A AT AR A
B, A G W 1 0 R R R ) . TR
JEAFUDA Sy i B A PR 8070 A FLRF AR A R ) o ol i
POLLEEFIA 3 EEPE L 5 AN < 3 AN KU NS B POl
BT s R BT e A 0 3 A B v O A 2R 4K S ) (B 4
FRERE . 8- FRARSAEME . AT R L 5 AR ) AR
T (42.59%) 70 i T LG B (1.49%) R SE 6 2 (0.7%), 1M
BElE . WrbE -1,8- TE. 8- BILFEE VA, 2- YR M -
4- AR BB KT 0.5%, HESER LY, REF
R R ol v R B, g R 0 R TR R AE A R
4l 5 .

12

BPREAC i B I 2 (07 I A S R R
A B EF RS L, BRERKEEAR, AR
R, BB, H R ABUE . b S8 B A
fERea, Pl BAT 5 A AR, WA di -1,8- —HF. 8-
FRIET T SO AT W A R0, 2- YR -4- B R ATHG

3



X Bkl

86iltl=

2012, Vol. 33, No. 10 199

TR ERARA IR ST, X Se AR 5 ) AE T B AR A
e A R S R R A B A TR I A S A G AR )
BT R X 4 Bl B (VR E L WS E L EAEE . M
TEME ) FRORSEII TN 8 Pl s (PR . R
RAs, ., B, hCE. MM
JEHRE) M1 Zhou SFUe1 53 M 77 22 e B 45 M 7 R B o
ORI ) mA ) B ARG . DI, XL T
He) 3 ST A A e R AIE A R, XV B L vl S
e ) 7 A

S % Wk -

[11 W&, R ML dbnt o E R H kL, 2009: 146.

[2] PERSANO-ODDO L, PIROO R. Main European unifloral honeys: de-
scriptive sheets[J]. Apidologie, 2004, 35(Suppl 1): 38-81.

[3] PEREZ RA, SANCHEZ-BRUNETE C, CALVO R M, et al. Analysis
of volatiles from Spanish honeys by solid-phase microextraction and gas
chromatography-mass spectrometry[J]. Journal of Agricultural and Food
Chemistry, 2002, 50(9): 2633-2637.

[ TR T E SR IERIM]. W R SR IRREHOR L, 1992: 121

[B]  BREE b EEEE2EIM] dbat R E R AR, 2001: 253.

[61  ArGEHE SR UM bt TR R, 1998: 199.

[7] Wi, TS, Eid™ i M), dbst: sl 1 i, 2009: 2.

[8] AW [E Py o= S bRvEIE M), Jb5 vh AR H AL, 2005: 3-12.

[

[10]

[11]

[12]
[13]

[14]

[15]

[16]

[17]

[18]

W R, RS, SRR, A JRIE SRR AR LR BT 0], T
[¥ e, 2010, 61(3): 7-10.

ALISSANDRKIS E, TARANILIS P A, HARIZANIS P C, et al. Aroma
investigation of unifloral Greek citrus honey using solid-phase
microextraction coupled to gas chromatographic-mass spectrometric
analysis[J]. Food Chemistry, 2007, 100(1): 396-404.

TR, LI, SARM, 5. LT TR SR AR B U
2R 1 S AR A [3]. Hh AR R} 22, 2007, 40(6): 1222-1228.
MEH . WAARIML. b5t 2 Tl Hi L, 2000.

DENG Chunhui, SONG Guoxin, HU Yaoming. Rapid determination of
volatile compounds emitted from Chimonanthus praecox flowers by
HS-SPME-GC-MSJJ]. Zeitschrift fur Naturforschung C, 2004, 59(9/
10): 636-640.

DENG Chunhui, SONG Guoxin, HU Yaoming. Application of HS-
SPME and GC-MS to characterization of volatile compounds emitted
from osmanthus flowers[J]. Annalidi Chimical, 2004, 94(12): 921-927.
LR, A, PR, 4. AN TR B g 8 RS N T 9], A
WHEMIZAAR, 2009, 30(2): 234-237

SEATAE, T ERE, AR, A5, APIORT R A6 B R M U5y 1 SPME-GC-
MS 4[] iR, 2010, 31(24): 293-299

RO, MR, XS g, A%\ T AR R M AT (3], RS AL L,
2006, 23(11): 1082-1088.

ZHOU Qiaoxuan, WINTERSTEEN C L, CADWALLADER K R.
Identification and quantification of aroma-active componentsthat contrib-
ute to the distinct malty flavor of buckwheat honey[J]. Journal of Agricul-
tural and Food Chemistry, 2002, 50(7): 2016-2021.




