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Abstract: Five honey varieties from Shennongjia forestry district in Hubei were assessed including physical and
chemical indicators, contents of total phenolics and total flavonoid. Their antioxidant activities were determined
by DPPH -and ABTS* free radical scavenging experiments. The results showed that the physical and chemical
indicators of five honey varieties from Shennongjia forestry district were confromed with honey <GH/T 18796—
2012>. The contents of total flavonoids ranged from (9.95+0.04) mg/100 g to (13.66+0.04) mg/100 g. The
contents of total phenolic acids ranged from (20.69+0.03) mg/100 g to (31.71+0.07) mg/100 g. The five honey
varieties were identificated DPPH*and ABTS* free radical scavenging capacity with ICs, of (39.14+0.16) mg/mL
to (106.63+0.38 ) and (48.48+0.22) mg/mL to(127.07+1.41) mg/mL. The total phenolics content was positively
correlated with DPPH -and ABTS" free radical scavenging ability, and the correlation coefficients was 0.973 and
0.920, respectively. It was reported the physical and chemical indicators and antioxidant activities of honey in

Shennongjia forestry district for the first time in this study, which provided a theoretical basis for the
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development and utilization of honey in Shennongjia forestry district.

Key words: Apis cerana; total phenolics;flavonoids; free radical scavenging ability ; antioxidant capacity
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Table 1 Chemical and physical indices comparison of five Apis cerana honeys

T4 B ‘ Tl gbnii
11-1# 11-2# 11-3# 11-44# 11-5# g% s
K5 1% 21.92+0.68 18.730.11 16.65+0.20 19.51+0.11 16.71+0.41 <20 <24
R/ (mL/kg) 32.56+1.25 23.55+1.25 26.56+0.24 24.14+0.72 26.57+0.25 <40
W% 65.37+0.45 74.28+0.28 77.19+0.69 74.99+0.49 74.7420.64 =60
Ft % 36.04+0.07 43.87+0.08 39.36+0.67 43.38+0.31 39.33+0.56 /
N % 29.33+0.90 30.41x0.47 37.8320.72 31.61+0.69 35.41+0.71 /
TN % - - - - - <5
F& TP IEHETE/ (mg/kg) 3.53+0.13 2.15+0.05 9.75+0.09 3.670.11 9.85+0.03 <40
FEMEHE/mL/(g°h)]  16.59+1.09 14.27+0.32 10.40+0.30 15.47+0.61 15.2+0.44 =4
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XoF T FEE AL 5 M A RO R e 22 A, R JEE A 5 b B BRI |
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S8 SRR R N 0 RIS (A T4 A e )
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Table 2 Total contents of phenolic and flavonoid compounds of

five Apis cerana honeys
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Table 3 Antioxidant capacity of five Apis cerana honeys

s IC5-DPPH/(mg/mL)  IC5~ABTS/(mg/ml.)
11-1# 56.90+0.26 58.5720.19
11-2# 46.14+0.08 48.48+0.22
11-3# 106.63+0.38 127.07+1.41
11-4# 39.14+0.16 54.440.15
11-5# 52.52+0.35 93.08+0.27

Hii 5 F#Hil/(mg/100 ) SR/ (mg/100 g)
11-1# 13.66+0.04 30.96+0.07
11-2# 12.72+0.04 31.71x0.07
11-3# 9.95+0.04 20.69+0.03
11-44# 10.47+0.04 31.100.10
11-5# 10.1120.02 29.78+0.05

Z AT AT F A AR R IS BRAE A, AT
L3 3ok e % S i sl R IR TR R 4 A i BH B 1
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H 11-3# X} ABTS* 3 B HE T BR AE J1 5 55 , 1Cs0 T 5
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Table 4 Correlations of antioxidant substance and antioxidant

activities of Apis cerana honey

kR DPPH- { 3Bk ABTS*

TiH SHTE B L e

B 1.000  0.546 0.352 0.673

NIy 1.000 0.973" 0.920°

%K DPPH - [ 1368 71 1.000 0.881°
B ABTS'H Hh Hfig ) 1.000

% FR P<0.05 22 5P 35 s+ /R P<0.01 255 M i 2% .

H1 2% 4 T HIG 3 MU EH IR % 1 57 B DPPH H i
FERE TSN B2 (r=0.973), Ui B R & i
1, BV RR DPPH A Hh JLRE ) bias . e 5 11 SU R
S 5P ABTS A I N B E (=
0.920) , Wi W LT R 2 F bR 5 , Vi PR ABTS* H 5L A 7%
PR . DPPH 5 ABTS H Hi A5 BRAE 1 2 8 3 10 1E
A (r=0.881),
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