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Abstract: In order to clarify the characteristic compounds and establish the authenticity evaluation method of heptapleurum
honey, high-performance liquid chromatography coupled with quadrupole-time-of-flight tandem mass spectrometry (HPLC-
Q/TOF-MS/MS) was used to qualitative and quantitative analysis of characteristic compounds in heptapleurum honey. Five
compounds were identified including 4-(1'-cyclodiethyl ether-3'-butanediol)-3,5,5-trimethyl-2-cyclohexenone (Unedone B),
3,4,5-trimethoxy cinnamyl alcohol, 4-(1'2'-dihydroxy-3'epoxypropane) -3,5,5-2-cyclohexenone (Unedone C), trans, trans
abscisic acid, and cis, trans abscisic acid. Notably, 3,4,5-trimethoxy cinnamyl alcohol was first found in honey, and it could
be a marker of heptapleurum honey. Moreover, 10 raw heptapleurum honey samples with different geographic origins were

collected to establish HPLC fingerprint. The authenticity of six commercial heptapleurum honey samples were evaluated by
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combining characteristic compound with HPLC fingerprint. The results demonstrated that three brands of sample were

genuine pure heptapleurum honey, two brands of sample might be mixed with other honeys. A brand sample did not contain

characteristic compound and were significantly different with the standard fingerprints of heptapleurum honey. It was infe-

rred that the sample was not heptapleurum honey. This study provides theoretical reference for the authenticity evaluation

of heptapleurum honey.

Key words: heptapleurum honey; characteristic component; fingerprints; authenticity evaluation
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Table 2 Composition information on heptapleurum honey

et B Fit[A] (min) Ay (D) Mw MSMS [M+H]’ [M-H]
1 WHHRB 30.21 245 240 109.1014,137.0958,179.1084 241.1424 239.1276
2 3,4,5- = FEAKR I 48.00 268 224 121.1005,151.1104,181.1218 225.1476 -
3 WHRC 73.23 243 240 109.1004,137.0952,179.1053 241.1444 239.0523
4 B R 74.82 263 264 121.0633,135.0796,163.0744 265.1417 263.1292
5 N, 5z 2 7 1 84.21 263 264 122.0367,153.0921,189.0922 265.1417 263.1285
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Table 3 Contents of compounds in heptapleurum raw honey samples (mg/kg)
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Table 4 Contents of compounds in heptapleurum commercial honey samples (mg/kg)
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