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Highlights
Phenolics are the most responsible for honey properties.
Extraction and chromatographic analysis of honey phenolic compounds obtained by different extractive methods.
Resumo/Abstract
Honey is a sweet liquid produced by bees used since antiquity to treat several issues because of its healing properties and as food, as a source of carbohydrates. It is composed mainly by sugars, especially glucose and fructose, but also water, vitamins, minerals and minority compounds. Phenolic compounds are the main minority ones and are described as being responsible for honey therapeutic properties, such as antioxidant and wound healing. However, when it comes to analyzing these compounds, it becomes a difficult task. Sugar is the major interfering when extracting and analyzing phenolic compounds. That is why searching for different methodologies to extract them is a challenge. Liquid-liquid extraction (LLE) is a traditional way to extract this type of compounds because it can help the process of cleaning up most of the sugar in the sample. In this process, the aim of this work is testing different methodologies of LLE to extract phenolic compounds from wild honey from Santa Catarina (SC) and analyze the phenolic profile by UHPLC-PDA and HPLC-RI. To obtain the phenolic extracts, three LLE methodologies were made: 1) distilled water and ethyl acetate, 2) HCl 0.1 M and ethyl acetate, and 3) HCl 0.1 M and NaCl 0.2%. After solubilizing all the samples in water or HCl 0.1 M, they were submitted to homogenizing for 15 minutes and afterwards the organic layer was removed and concentrated in rotary evaporator. The procedure was repeated 3 times. Later, all samples were submitted to chromatographic analysis in UHPLC-PDA to evaluate the phenolic profile and HPLC-RI to determine sugar content. According to results, the sample preparation methods which had the best performance were 1 and 2, which had the most intense peaks. However, besides the results, more methodologies and techniques should be tested in order to improve reproducibility.
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