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Study on qualitative and quantitative methods of cyanide in flaxseed
LI Gao-yang'’  DING Xiao-lin’

(1.Institute of Hunan Agricultural Product Processing, Changsha 410125, China;
2.School of Food Science and Technology , Jiangnan University, Wuxi 214122, China)

Abstract. Obijective to establish a qualitative and quantitative methods of cyanide in flaxseed. Results showed that
modified isonicotine acid- pyrazolone colormetric method was possible to measure cyanide content of flaxseed,
with very strong linear relevance (R® =0.9986) and high returns—ratio of additive sample (93.08%~95.65% ) as

well as small relative standard deviation (less than 5% ).

suitable for the detection of cyanide.

The methods were sensitive, accurate, reliable, and
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