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Determination of Favonoids in Litchi Honeys by UPLC
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Abstract; To identify the characteristic components of litchi honey ,the flavonoid in litchi honey by ultra
performance liquid chromatography ( UPLC) coupled with photo-diode array ( PDA) was analyzed. The
standard curve linear equation of the method for rutin detection was as follows,y =21 436x —36 053. The
linear correlation coefficient was 0. 996 2 and the relative standard deviation of accuracy test was 0.94%
the recovery of standard sample added was 97.36% —103.32% . The results showed that eight kinds of
litchi honeys contained seven characteristic peaks in common. Their retention times were 0. 993 min,
2.801 min,3. 141 min, 4. 365 min (confirmed as rutin),5. 250 min, 5. 720 min and 5. 972 min,
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successively.
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