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We ivestigate the contents of 70 honey samples from domestic and foregin
coutries using liquid chromatography-precise mass spectometry to apply the possible authentication
of origin of the honey. When the changes in contents by heating were analyzed by chemical and
immunochemical approaches, we have found two unstable chemicals; One chemical is vapoured and the
other is decreased by amino-carbonyl reaction. In culture cells, hydrophobic chemicals are
incorporated and then metabolized to water-soluble (hydrophilic) metabolites by intracellular
esterase and so on. The hydrophilic metabolite is accumulated in a cell for a while. The
accumulation may induce some functionality in the cell.
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