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AP E R T AT 100 M, HAEF KA B & L E BRI ETHEAE,

SRIETEHREFI . AHERIE. FERMZE. IEEEGE R L 2R TR %0, JEHREAM
W PUEM. PUREE. REIET . BRIIRSEZMAEERY, B TS&RIERENANEEREA |
PRI 28, FUSRIEA R 2 R A B T A3 OB, H= M2 B iz 3%, Btk
SRR R PUE mCs. HAr, MAHZRA MM FRAE, B A4 AR AT LA i
GH/T1091—2014 fRHAEE. Al AT AR NY/T2140—2015 & (£ S ACH 2RO, S M0, Jaf b, 2
BOE AR LR B SR AR AR, BR T XAHERE L KA KT ER AN, SR N AR A bR T
O SRRERARE L TTIRE . S| OHERE . KT a7 REM e, AR s
AEXTER . SR R AV T IR ERE . BRI RARHERT 7N 7875 T S5 AR 2 Bk B B T AR
HEAT T IREME . BT E SRR BAT AR HEZ P 28, S G —bsiE, S8
WA MBS EATF.

N HE—BRE T E TS SRR R R EIVR, ASISERE T 25 AR T
SHRACARRZE, 73 N bRbRE AT AR SR . TEASREIE . BRAGARAR . M. pH
B SR JEER AN BN & TR AR AT 25 i & 1 SARIEAH R R E b AHEC A s 400, A&
Bl R S ARG R A LBV 2 o AHERERT i & SRR 58 B AH N 1 &
it S 4 ARAC AR 255 [ ShRHE 1) 1) 2 SR it 2 2 I [

1.1 FERRERE

AEHE S I SRR 25 1 AN F A AR S IRAEAAH O, g5 125, e RAe R
o his JERE I APl AT RRAE S 2B HL DR R SEIRIE . Ferp SRR R T A
AT 7 AR, PR ETRSE A 5 AL, ZECE IR E IS 3 Nk, LZRE . IE AT
RAEFA 2, PEWFEARA A, FERTEAIE RIS B 1.

1 HEER
Table 1 Basic information of samples
HRES | ME | B AR PAThRHE AFEEHE | RIS | WXERE
1 [F] th&RE b [E* G TR A A Q/TRIF 00308 2019-08-16 | 24 ™H "R
2 T EREES) ISP AR AR AKbrik 2019-10-17 | 181 H T
3 Ey AT WL IR ** i 43 A ) GH/T 1091 2019-09-11 | 184H R
4 SRR | OHTE I 22 DU ** A5 BR A 7 GH/T 1091 2019-11-18 | 181 H AR
5 JieeF | REA T A A IR A GH/T 1091 2019-11-22 | 124°H EES
6 pis fiyeis) i PR A GH/T 1091 2019-10-13 | 184 H R
7 HH* B 2GR A A GH/T 1091 2019-10-25 | 184 H AR
8 il bEESy WL 2 H IR AR GH/T 1091 2019-08-13 | 181H R
9 FE* J"HRA ARbrit GH/T 1091 2019-10-15 | 24 H TT
10 B BEE | Wz g RAw GH/T 1091 2019-11-08 | 124 H AR
11 ey | R FEIH AT BR A DBS 34/2607 2019-10-28 | 184 H EEES
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FERmT A | RS e X 1> 4 AT hRAE AFEEHE | RES | WXEE
12 TEE MENEIE TETHRAF GH/T 1091 2019-10-19 | 18 ™MH 5ES
X SN TR ARAE R AT IR Q/SHHC m . N
13 ek MEREaEY ARARTE P ES R

G| 0001S-2018
14 JHgw W E DIRA ) A =1 FF/NC| PN ES 2019-11-02 | 247 H KA
15 R | WA B E =G RA A GH/T 1091 2019-09-24 | 24 M H R
16 T JTHRA AARE GH/T 1091 2019-11-25 | 24/ H s
17 WG UPIES VO 1134 FR A &) NY/T 2140 2019-03-19 | 24 H AR
(REZ58) 2015
18 PL* MEREaEY A FRE L PR A A i 2019-07-26 | 24 M H R
19 Ly plES %R Ak = Y Q/ITK0001S 2019-11-19 | 1241 H R
20 P Rl S /P Y TEARHRA A GH/T 1091 2019-11-25 | 124NH e
21 Bk WA SRR IR A Q/BZL 00018 2019-09-10 | 24 MH AR
22 R* ZHE RITH*G IR A A Q/ATF0005S 2019-12-03 | 124 H i
23 F**3 | WA WL A BRA A PR e 2019-04-15 | 24 H BT
(R EZ L) 2015
24 s | R | REEE IR A . 2019-09-21 | 2441 | 5K
‘ il 2 T L+ PR T AE
25 B+ WA AR GH/T 1091 2019-10-13 | 18 H T
78 H.

12 FEARI T i

Xt 25 43 T SR AR AR FEAE R AN AT AR I, FRAR B v gk 2 B, i HARS R 5%
1 (GB 7718-2011 THALEE £ MR 2@ Y UOFESR G P2 A RR . P2, A ek, $AThRE. 472
H. RS TARE . 3R NY/T 2303-2013 CRP2 LG S4RAE) U20%1H% 25 Fhii &4 4R

AR TRHAT IR E S, FEQFESRAEFEMFRIE . AT a8, TR, BRFE, KR
B, WERRMERE, SR, TETE. SKE, BHEY. pH. B SRFRSE .
R2 FARPEERIT
Table 2 Detection indexes and methods for the samples
&t ik
PR 7 (GB 7718-2011 Tt £x i br253a )
o, PR, BRR, R, HERRMEE. &
NY/T 2303-2013 {77 i SEHHME SRTE)
% TEHETE, SKELIZHEY
pH pH it
S eV virE- 2P
GERR AR e RO B A

PREEATEE : ARYE & b2
RS

REARHENS FITI S 25 AN ] it R ) < AR AEA I 2% T ol OB 2 5 R HEAT
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e 2 W E AP E RN SR B SRR R ERE R, RS EmE.
FIEZ: fH OB & G as S ' A . TEITihritk: L0, RERTI.
I, SLEEGT > (12 DL RS E A= E .

FeIRE: AR LA R, 8. B4, 84 MR EF AR SRS ED
Bk,

WERIRG EF: LELTHL, 256, KAREEF—8, LEBAHE CrEL; Bt
R BEAgAN, FAM, KEG, SEOFEA SR (HEgH).

MV UEMAEIR. BPE. EATFCR. BiR. BhR ., RFFRIEE SRS

THETHE: FRE 1000 NG E R &

KRN E : FRELERAE S g, AT TR EE E RN E LA, KRR e e 8dE, 7€ 110 C
HLAGIE R A T T8, 5 30 min FRE—IR, RIELLHXMENZ R AR 5 mg ik, FHA
MEFRG, FWHEREIFdREdE.

KIZ DI E . FRECAHRAE 5 g T 250 mL BeAf R, I /KE 250 mL, 5 2RI A 80°CH
PR A BRI KH 30 mine /K SEHEJE SLAE AU IR, (REZSEIER SR E ek, AR5
W HIBAN O 5 FRILA, ARG 110°C AL RTEIRMAEA, BT 1 /NS EEH, B2 1 /IS
FHET 1R, FAEI =R, FRE, HEM3 K.

pH K. FREL 2 g £ARAEHHRA, 100 mL. 100°C #h/K T 14 55 B IR IE 5 min, 34 H
VERTIRE o F 280K e R S T FH UE LRI T H R T K 43, SR )54 pH tHT] Sk N — 8 BRI IR %
B B R R R AT I, SRR R E UE, BRI, MEFRE 0.01, L3 ZRIE PR ME
NI AEE R

SEEES RN BRI 10 g, 7 65 CTHEE TR h THRL 4 NMhE, HFEERAE
HR NI 45 s, 1 60 HIf, & T HERFEE IR BEFE 0.500 g FMmAR, BT
10 mL ¥ a5 B, I 5 mL 50%O/F, 770 #5505 AR 30 min. #FE S, HIEAUKHR UL
IR, FH 50%OEEMPed IEARIE 2 350, &AM, H S0% e % 10mL, BN
RIS R E AU SRV, SRR E R 3k, HER AN R TR R S P R ) A =

SRIF IR B UARTIN RS EFREL 0.5 g FE S oB oK T W S5 BB, N 20 mL 75% VAR & )G
FFRE, %, T 40 kHz FHEASHEIZE 30 min, HEIRGHK. HHERREGEREAHFEEZRE
YRR, FH 75% F B R AR FIVE R LA VIR M E . #5815 min, B EZIEW 1 mL, A 045
um ALYEK I T 1 mL EP &, ARIRAFE &N, RUASRE R RIS, LI ES 3 K, HEL
TR VR I B P SRR R ) &

AEHRICK T 2021 SEFRIMNEIR . TRT s KM ESEI LR 25 43 G HRAE I ot & T BRI 4
P, ARIEATIAEISILK T 15 4 Excel EA, 03k 17 EARTER M ORI ATARAE 1 FE & THER,
MR RBR, EARA R, F%. THETE, SKRLREY, BMFERE pH. B3R
B SRR S B DRI AR EA AR BORFEAOR BT AR 3 i & &, R 4 T e,
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K3 HEE
Table 3 Net Content
ms VIR =V LhrgERig RRE/g R MER/g
1 30 30.7812 0.781 2.7
2 40 39.9433 -0.057 3.6
3 60 59.7909 -0.209 4.5
4 40 40.3994 0.399 3.6
5 50 51.8016 1.802 4.5
6 60 57.9377 -2.062 4.5
7 42 40.0730 -1.927 3.78
8 70 69.7262 -0.274 4.5
9 40 38.4512 -1.549 3.6
10 50 53.3230 3.323 4.5
11 30 25.4248 -4.575 2.7
12 60 59.5814 -0.419 4.5
13 45 42.7102 -2.290 4.05
14 50 48.1900 -1.810 4.5
15 65 65.5309 0.531 4.5
16 30 29.5840 -0.416 2.7
17 70 70.7682 0.768 4.5
18 30 31.6690 1.669 2.7
19 40 40.4530 0.453 3.6
20 30 32.4238 2.424 2.7
21 50 50.6174 0.617 4.5
22 35 35.7594 0.759 3.15
23 35 35.1655 0.166 3.15
24 50 55.1280 5.128 4.5
25 30 30.1200 0.120 2.7
R4 TR
Table 4 Flowering rate
G FEE%

1 2.58

2 2.06

3 2.019

4 2412

5 3.073

6 3.16

o E RHE R, 2024, 9(1) |5
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TR FIE#EY%
7 3.18
8 2.057
9 3.408
10 1.981
11 5.055
12 2.014
13 6.519
14 1.473
15 4.749
16 5.375
17 3.195
18 4.802
19 8.051

20 3.645
21 4.669
22 6.909
23 6.642
24 9.506
25 3.955

N T ORAEEHE BT B Bk SR e, ARSI AT AR & B E AR, TR R KA. S
RO BB A S5 7 A B bR i e, HACGE AR A F AT 35 R 8 A it AR 2% . Seiess A
Microsoft Excel #EAT8#E AL EE, SPSS 19.0 B AT HEAT B 17041, Open LAB Chemstation 1427 T.Af
i PR S R L B o FESEIRE R, pHL LR R R IR IR R N 22 IR S B ) TV
Sk THENT S HERA I 25 R .

TSR D B 5obr e, SRETERCE . BRI AR ST IR, (AR SRR A
T BRI RS ZATE . IR SO 25 A7 AN [F] i ROURS £ T 45 AR AEAC R 2 T i 5 R L R3S
R BACTEARSEHEATIE , Bl B ARTEACUH 0 iRl S B4R 22 45845 ml .. ABR S MO (E 1K
BUE: — 2R RAE AT ZR [ Shn i A ) 8 38 A RO S at MRS, il ik R AE A e 55 B
AR O — AN R b, RIS OV EARTE I PR (BT FUaR i — e OB 8% R ATLIONIE 9
WS RAE R 2R ARG B, AT i3t 1 A e ARAEACH AR B SRS 1, LRV 2 5 b2 o
B R S
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A dataset of quality investigation and active ingredient analysis of
25 brands of commercial honeysuckle substitute tea

TONG Kai', DAI Liangli!, HUANG Shuqin', ZHONG Jiaxue', DENG Mengsheng!,
LI Zhaoling'*, LIU Tingting?>4*

1. Sichuan University of Science & Engineering, Zigong 64300, P.R. China
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4. National Nanfan Research Institute (Sanya), Chinese Academy of Agricultural Sciences, Sanya 572024,
P.R. China

* Email: 1zl lizhaoling@163.com (LI Zhaoling); liutingting@caas.cn (LIU Tingting)

Abstract: To further improve the quality standard of honeysuckle (Lonicera japonica Thunb.) tea, we
investigated and analyzed the quality-related characteristics of the 25 brands of commercial honeysuckle
tea in this study. Following the general label rules of prepackaged food, this study assessed the label
compliance of different brands of honeysuckle tea. Furthermore, we conducted an investigation and
assigned grades to the characters of honeysuckle tea in accordance with the agricultural industry standard.
The pH value of the sample was measured using a pH meter. The total flavonoid content was determined
through ultraviolet spectrophotometry. The content of chlorogenic acid was determined using HPLC. The
correlation and distribution characteristics of the data were analyzed by means of SPSS, Microsoft Excel
and other statistical tools. Based on a survey of 25 commercially available honeysuckle samples, a total of
361 test results were obtained. This dataset is expected to offer valuable references for the development of
national standards for honeysuckle substitute tea.

Keywords: honeysuckle; herbal tea; quality survey; active ingredient

Dataset Profile

A dataset of quality investigation and active ingredient analysis of 25 brands of

Title
commercial honeysuckle substitute tea
Data authors TONG Kai
Data corresponding author LI Zhaoling (1zl_lizhaoling@163.com); LIU Tingting (liutingting@caas.cn)
Time range 2021
Geographical scope China
Data volume 352 KB
Data format * xlsx
Data service system <http://dx.doi.org/10.12205/1025E9.11.20230403.ds.3512>

University-level Scientific Research Project of Sichuan University of Science &
Sources of funding
Engineering (2018RCL26)

This dataset contains the quality indicator data of 25 brands of commercially available
honeysuckle. The dataset consists of 15 tables, recording the source of honeysuckle
samples, execution standards, net content, flowering rate, blackhead rate, impurity rate,
Dataset composition
bud shape and color, grade, thousand bud dry weight, moisture content, extract, pH,

total flavonoid content, chlorogenic acid content, as well as unqualified samples that do

not meet the detection standards.

o E RHE R, 2024, 9(1) |9
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