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Research progress of propolis adulteration identification technology
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Life Science, Shandong Normal University, Jinan 250014, China)

ABSTRACT: Propolis has a wide range of biological activities, such as anti-oxidation, radiation, dental caries,
anti-inflammatory and bacteriostatic regulation and immune regulation, which is a relatively precious bee product.
Propolis can be divided into 7 categories include poplar propolis, Brazilian green propolis, red propolis and others
according to the different gum source plants. The type of propolis in our country is mainly poplar propolis, its
chemical composition is similar to poplar bud extract. The shortage of propolis resources and high profit cause the
phenomenon of poplar propolis mixed as false increasingly serious. Propolis adulterated identification has been the
focus of natural bee products. This article reviewed the research progress of propolis adulterated identification at
home and abroad in the nearly 15 years, mainly including gas chromatography, liquid chromatography, infrared
spectroscopy, nuclear magnetic resonance (NMR) technology, thin layer chromatography (TLC) and the
characteristics of material identification, etc., among which liquid chromatography-mass spectrometry was the most
widely used technology, and had a better identification result. At the same time, this paper compared and summarized
various identification techniques of propolis to provide references and basis for quality identification of propolis and
adulteration identification of propolis.
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