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ABSTRACT - Apricot Kernel, consumed as herbal medicine, contains amygdalin which generate HCN upon
hydrolysis. Dyspnea was reported by ingesting large amount of apricot kernel, and neurological disorders such as
tropic ataxic neuropathy or konzo were known as chronic toxicity of amygdalin. Other cyanogen containing plants,
including flaxseed and almond, are consumed as food around the world. Moreover, some of them are promoted as
functional food, leading to higher consumption, and posing health risk by cyanogenic components. The objective of
this study was to find a method for the reduction of the cyanogenic compound, using apricot kernel as a model food.
The most effective reduction was obtained by boiling the slices of the kernel for one hour in pH 1 HCl solution, show-
ing 90% removal. However, the common process known to reduce the cyanogen contents, i.¢., long incubation at the
low temperature, did not show significant change in cyan concentration. Qur data contribute to the safety of the plants
containing cyanogenic compounds if they were to be developed as foodstuff.
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Fig. 1. Enzymatic conversion of amygdalin to cyanide (Rietjens et al., 2005%).
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Table 1. Processing condition for the reduction of cyanogenic compounds from Apricot Kernel

Microwave ‘Whole/slice/flour 1 min, 3 min, 5 min
40°C Whole
. 70°C ‘Whole 1 days, 3 days, 7 days
Dry Heating
Oven 100°C Whole
150°C Whole/slice/flour 20 min, 40 min, 60 min
200°C Whole/slice/flour 5 min, 10 min, 15 min
DW. Whole/slice
. HCI (pH1) Whole/slice
Steaming
NaOH (pH10) Whole/slice
NaCl Whole/slice
. closed Whole/slice . .
Wet Heating D.W. 20 min, 40 min, 60 min
open Whole/slice
. closed Whole/slice
Boiling HCI (pH1) -
open Whole/slice
closed Whole/slice
NaOH (pH10)
open Whole/slice
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Fig. 2. Change of cyanide concentration in apricot kernel by dn
heating
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Fig. 3. Change of cyanide concentration in apricot kernel by dry
heating during long period.
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Fig. 4. Change of cyanide concentration in apricot kernel in d.w.
solution.
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Fig. 5. Change of cyanide concentration in apricot kernel in pH 1
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Fig. 6. Change of cyanide concentration in apricot kernel in pH
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