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Effects of different storage conditions on cyanogenic glycosides in flax cakes
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ABSTRACT: Objective To investigate the content of cyanogenic glycosides in flax cakes under heat treatment and
different storage conditions. Methods The flax cakes were treated at 121 and 100 °C for different time, and the
content of cyanogenic glycosides was determined. The cold pressed and hot pressed flax cakes were respectively
stored at 27 or 4 °C under aerobic or anaerobic conditions, and the cyanogenic glycoside content was measured
periodically, and the acid value and peroxide value were finally determined. Results At 121 °C, the content of
cyanogenic glycosides decreased by 91%, and the content of cyanogenic glycosides decreased by 89% at 100 °C, and
the higher the temperature, the faster the reduction of cyanogenic glycoside content. The cyanogenic glycoside
content in cold pressed and hot pressed flax cake was gradually reduced at 27 or 4 °C under aerobic or anaerobic
conditions. The content of cyanogenic glycosides decreased faster at 27 °C than 4 °C, and the aerobic storage
decreased faster than the anaerobic storage. Conclusion The heat treatment of the flax cake can effectively reduce
the content of cyanogenic glycosides, but the high temperature is easy to destroy the nutrients. Storage at room
temperature can also reduce the content of cyanogenic glycosides in the flax cake. Although it does not destroy the
nutrients, it takes a long time, and the acid value and peroxide value in the flax cake have exceeded the standard.
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Fig.1 Content change of cyanogenic glycosides in flax cake after
heat treatment (n=3)
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Fig.2 Changes of cyanogenic glycosides in cold pressed flax cake
during storage (n=3)
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Fig.3 Changes of cyanogenic glycosides in hot pressed flax cake
during storage (n=3)
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