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Optimization of Honey Processing Technology and Quality Control of Rosae Laevigatae Fructus
JIN Chen', ZHAI Xing-ying'>, HUANG Yuan-yuan', LIU Wen-qin', ZHANG Ling'*~ (1. Key Laboratory of
Modern Preparation of Traditional Chinese Medicine ( TCM ) , Ministry of Education, Jiangxi University of TCM ,
Nanchang 330004, China; 2. Beijing University of Chinese Medicine, Beijing 100029, China)

[ Abstract ] Objective: To optimize honey processing technology of Rosae Laevigatae Fructus and
establish fingerprint of ethyl acetate extract of this processed product. Method: Taking composite score of contents
of total polysaccharides, total flavonoids and extract as index, U,(7°) uniform design was adopted to investigate
influences of the content of honey, the amount of dilution water, stir-frying temperature and time on honey
processing technology of Rosae Laevigatae Fructus. Fingerprint analysis was employed by 2004B version of
¢ Chromatographic Fingerprint Similarity Evaluation System of Traditional Chinese Medicine’ with mobile phase of
acetonitrile (A) -0.1% phosphoric acid solution (B) for gradient elution (0-20 min, 5% -9% A; 20-30 min,
9% -15% A ; 30-35 min, 15%-17% A; 35-60 min, 17% 27% A; 60-75 min, 27% -30% A; 75-90 min, 30% -
40% A ) and detection wavelength at 360 nm. Result: Optimum honey processing technology was as following:
added 20% honey by comparing with the content of Rosae Laevigatae Fructus, diluted honey by water to 0.4
(water compared with honey), heating in 180 °C and frying for 6 min. Fingerprints of ten batches of Rosae
Laevigatae Fructus had seven common peaks, similarities among ten batches of samples were all >
0. 8. Conclusion: This optimized honey processing technology is reasonable, liable and stable. Fingerprint
analysis method is simple and accurate with good reproducibility, it can be used in quality control of Rosae

Laevigatae Fructus processed by honey.
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Table 1 Uniform design of honey processing technology of Rosae Laevigatae Fructus

X MER X BREE X BEEE X RRAK- s MM KRG A
No. i
/% /C /min PN iy /% /% /%
1 15.0 100 8 0.90 18.23 0.99 28.76 0.522
2 17.5 140 14 0. 80 24.74 1.21 33.14 0. 686
3 20.0 180 6 0.70 36.01 0.93 41.57 0. 890
4 22.5 80 12 0. 60 27.96 0.59 38.10 0. 680
5 25.0 120 4 0.50 29.08 0. 86 40.01 0.738
6 27.5 160 10 0.40 39.40 0.32 49.26 0. 889
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Fig. 2 Fingerprint of Rosae Laevigatae Fructus processed by honey
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Table 3 Similarity evaluation of Rosae Laevigatae Fructus processed by honey
= Sl S2 S3 S4 S5 S6 S7 S8 S9 S10 T B
S1 1 0.952 0. 960 0. 885 0.810 0.978 0.958 0. 940 0. 960 0.978 0.974
S2 0.952 1 0.953 0. 809 0. 896 0. 948 0.916 0.952 0.953 0. 948 0.953
S3 0. 960 0.953 | 0. 882 0.897 0.971 0.947 0. 960 0.990 0.971 0.995
S4 0. 885 0. 809 0. 882 1 0.813 0.812 0. 883 0. 885 0. 862 0.812 0. 853
S5 0. 810 0. 896 0. 897 0.813 1 0. 864 0. 836 0. 810 0.897 0. 864 0. 894
S6 0.978 0. 948 0.971 0. 812 0. 864 0.963 0.978 0.971 1 0.982
S7 0.958 0.916 0.947 0. 883 0. 836 0.963 1 0.958 0.947 0.963 0.959
S8 0. 940 0.952 0. 960 0. 885 0.810 0.978 0.958 1 0. 960 0.978 0.974
S9 0. 960 0.953 0.990 0. 862 0. 897 0.971 0.947 0. 960 1 0.971 0. 995
S10 0.978 0. 948 0.971 0. 812 0. 864 0.963 0.978 0.971 1 0.982
X 18 0.974 0.953 0.995 0. 853 0. 894 0.982 0.959 0.974 0. 995 0.982 1
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