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Comparison of Component Pattern and Antioxidant Activity of
Prunus Honey

Si Won Moon, Se Gun Kim, Hyo Young Kim, Hong Min Choi, Sang Mi Han, Sung Kuk Kim,
Seon Mi Kim, Mun Seon Lee and Soon Ok Woo*

Department of Agricultural Biology, National Institute of Agricultural Science, Rural Development Administration,
Wanju 55365, Republic of Korea

m The purpose of this study was to investigate the chemical composition and antioxidant activity
of methanol extracts from Prunus honey. Using UPLC-PDA analysis, five common peaks were
identified in the honey extracts, with only one peak corresponding to that found in the nectar. The
total polyphenol content in the honey extracts ranged from 124.9 to 248.6 mg GAE/kg and the
total flavonoid content of 30.4 to 79.4 mg QUE/kg. Antioxidant activity, assessed using the FRAP
and TAC assays, showed values ranging from 30 to 83.7 pM and 55.6 to 72.2 mM, respectively.
These results suggest that the antioxidant properties of Prunus honey are primarily due to
non-flavonoid components. Further research is necessary to identify the specific compounds
responsible for the observed peaks and to establish marker compounds. This study provides
foundational data on the potential of Prunus honey as a food and medicinal material.
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Table 1. Sample information

Code. Honey Colkz;g;lr% date M(Ei;ot)ure
PS-N Prunus nectar 2024 77.6
PS-A Prunus honey 2023 17.7
PS-B Prunus honey 2023 19.1
PS-C Prunus honey 2024 15.8
PS-D Prunus honey 2024 18.5

8510, Emerson Electric Co., Ltd., St. Louis, Mo, USA)=
o] gsto] 1A F%F FE3HaL, 4°Coll 12A1F F1F A
ot A 9] A58 5] 2 um PTFE (Adventec, Dublin, OH,
USA) ZE & ofgt thx 24 ARE-SHATT.

3. UPLC-PDA 2M =

& E242 PDA (Photodiode array) detector”} 24
UPLC (Ultra performance liquid chromatography) (Waters,
Minneapolis, MN, USA)E AH8-oF3tt. E2+= Halo C18
column (2.1 X 100 mm, 2 um, Advanced Materials Technol-
ogy, Wilmington, DE, USA)& 25°C Z7of|A g5t
€8 £ = 04mL/min2 2 3}, 0.2% trifluoroacetic acid
7} 23t B (& A)Z acetonitrile (£ B)] 71&7] &

=5 2dsign. 71e7] F= &9 o Zh 02
min (5% B), 30 min (50% B). ©|54 € 1ll+= Fisher Brand
(Pittsburgh, PA, USA)°lA] -1t HPLC grade ACNZt
Waters AH85H51Tt.

2o 22 Kim er al. (2018b)2] Folin-Ciocalteu
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Table 2. Analyzed components in UPLC profile of methanol extract
of Prunus honey

Peak No. Rt (min) Amax (nm)
1 3.51+0.02 254.7
2 521%+0.02 240.0
3 8.04+0.01 241.2
4 16.94+0.01 2719
5 19.81£0.01 254.1

Each value expressed as the mean * standard deviation.
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Fig. 1. UPLC chromatograms of methanol extract of Prunus (A) nectar and (B~E) honeys at 254 nm. Marked peaks (1~5), common across

five chromatographic profiles, were not identified.
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Table 3. Total polyphenol and flavonoid contents of methanol
extract of Prunus honey

Total polyphenol contents Total flavonoid contents

Sample

(mg GAEV/kg) (mg QE?/kg)
PS-A 248.6+2.7 794409
PS-B 156.8+1.0 431403
PS-C 2249420 32.5+0.0
PS-D 1249427 304%17

Each value expressed as the mean + standard deviation.
YGAE : gallic acid equivalents
YQE : quercetin equivalents

2309 243
200 1
2
z 150 4
=
2
3 1001 837
—
50 4 I
0 —NN 7 ; .
PS-A PS-B PS-C PS-D  Ascorbic
100,000 acid
(ng/mL)

Fig. 2. FRAP of the Prunus honey methanol extracts. Error bars
represent the standard deviation of the mean. Ascorbic acid (500
ug/mL) as a positive control.
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Fig. 3. TAC of the Prunus honey methanol extracts. Error bars
represent the standard deviation of the mean.
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