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Identification of Honey Adulteration by Isotope Ratio Mass Spectrometry
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Abstract: Inthis research, Liquid Chromatography - Isotope Ratio Mass Spectrometry (LC-IRMS) was app lied toDetermination of honey
adulteration by testing the value of 51°C of a variety of sugar components.in honey. After the multiple comparisons of the measurements and the
collection of plates of 3 kinds of syrup, doped molasses and pure honey, it was-found.that doped molasses could not be used to identify honey
adulteration by only using Elemental Analysis-Isotope Ratio Mass Spectrometry (HT-IRM S):However, the 3 kinds of doped molasses could be
measured effectively by the method of HT-IRMS combined with LC-IRM S. The technology. enriched the identification method for adulterated

honey.
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Table 1 Conditions and parameters of instruments during hyphenating

TEMA-Rz & RiE (HT-IRMS) %% A B ik-Fl{x & fiik (LC-IRMS) %4

BR[| BRI RR S FE R Phenomenex Rezek RCM (Ca®*)300>8 mm
R 300 mL/min WA AR ¢ A #bK; 300 pL/min
£ 175 mL/min ERRBRIRE . R 0.2 mol/L; 40 uL/min
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Fig.1 The collection of plates of LC-IRMS of 4 kinds of test
objects
E: SBC-BE R E AR 5BC 4; dBCu-BE °C 1A
§3Cru-s% W R#k §°C 8; S3Colu-E F # & 48 51°C 14
313Cds % b 2 51°C 1A 1Cts-4E P = 4% 5'°C 14 §Cos-
HE P S 31C 18; NA-R %,



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.4

7 3 4 MK R A 0 "C MELER
Table 3 8'3C testing results of 4 kinds of test objects

MEME e ESE BHEE WHBAEE 24 B48F 3

dBCfru, %  -25.74 -2035  -25.61 -25.67
38Cglu, % -25.82  -21.76  -26.43 -25.42
d13Cds, %o -25.36 NA -24.96 -26.46
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Table 4 Testing results of 6 kinds of honey
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d13Cfru, %o -24.36 -25.21 -24.18 -25.14 -26.36  -25.45
3%Cglu, %o -24.17 -25.58 -24.25 -25.34 -25.98  -27.47
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313Cts, %o NA NA -24.24 NA NA NA
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