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Analysis o Cyanide Contents in Some Food Pants and Hfects of Processing on Their Levels
TANG Shiu Ang Anna, KWONG Kaping, CHUNG Wai-cheung , XIAO Ying
(Centre for Food Sfety , Food and Environmental Hygiene Department
Hong Kong Soecid Adminigrative Region, China)

Abgract: Objective To gudy the cyanide contents in four kinds of cyarogenic food plants (hitter gpricot seeds, bamboo
shoots, cassava and flaxseeds) and their products avalade in the Hong Kong market , and the effects of preparation and cooking
on the reduction o the toxin levds. Method Cyanide contents in sanples were quartified by barhituric acid-inicotinic acid
oolorimetric method. Cyanide contents of different cyanogenic food plants in their fresh and processed gates were measured and
compared. Results Cyanide contents were detected in hitter gpricot seeds, bamboo doots, cassava, and flaxseeds sarples in
ther rav date at levels rangng from 9. 3 mg/kg to 330 mg/kg. Cyanide contents were found to be higher in bitter cassava than in
sveet cassava. Cyanide oontent was found to be highed at the tip portion of bamboo shoot. Cyanide contents of processed bamboo
shoots and cassava products ranged from ot detected to 5. 3 mg/kg. Cutting cyanogenic food plantsinto small pieces and cooking
them in boiling water reduced cyanide contents of the food comnodities over 90 %. Dry heat could not dfectively reduce cyanide
oontentsin flaxseeds. Conclusion  Cyanide contents varied in dfferent food plants. Cyanide contents in plants were efectivey
reduced by oooking thoroughly in boiling weter but were only reduced by 10 % under dry heat.

Key word: Rarnts, Edible;Cyanides;beta Guoos dase ; olorimetry
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Analysis on Microbiological Examination in Export Foods in Henan Province
CHEN Li-ying, MIAO Li , WANG Yahin, JIN Yue, GJO Wei
(College of Animal Science and Veterinary Medicine, Henan Agricultural Univerdty
Henan Zhengzhou 450002 , China)
Abstract : Objective To undergand the stuation of microbiological contamination in export foodsin Henan province. Method
The pathogenic bacteria, such as colony count , coliform bacteria/ E. cdi, Salmondla, Staphylocoocus aureus were detected in
21 kinds of foods which exported from March to April in 2007 in Henan province. Results The qudified rates of colony count ,
ooliform bacteria/ E. cdi, Salmondla, Staphylococcus aureus were 97.5 %, 100 %, 98.4 % and 99.2 %), repectively. The
unqudified foods were mainly fag-frozen dunplings, swveet dunplings, arport fag food, and © on. Conclusion The generad
hygenic dtuationsd export foods in Henan could be satigatory , whereas the quditiesof some ecific foods should be inmproved.
Key wor d: Enterobacteriaceae ; Saphylococcus aureus ; Food
[1]
) , 2007 3-5
, 21 356
[2] KOBAISYM, OOMAHB D, MAZZA G. Determination of cyanogenic [6] New Zedand Food SHety Authority. NZFSA  concerned about
dycosidesinflaxseed by barhituric acid-Pyridine, pyridine-pyramlore consunption of goricot kernels [ BB/OL]. [2006 - 05- 01]. hitp://
and high-performance liquid chromatography methods [J]. J Agric Www. nfsa. govt. nz/publications/medi ar rel eases/2006-05-01. htm.
Food Chem, 1996, 44: 3178-3181. [7] Food Sandards Audrdia New Zedand. Cyarogenic dyocosdes in
[3] BERENQJER NAVARRO V, GNER GALVAN R M, GRANE cassava and bamboo shoots. A humen hedth risk assessment.
TERUE. N. Chrometogrgphic  determination of cyanogycosdes Technica report series No. 28. FSANZ Juy 2004. Printed January
prunasn and amygddin in plant extracts usng a porous graphic carbon 2005 [S].
oolumn [J]. J Agric Food Chem, 2002, 50: 6960-6963. [8] FENG D, SHEN Y, CHAVEZ ER. Hfectiveness of different
[4] , . [3]. procesing methods in reducing hydrogen cyanide content of flaxseed
, 2000, 31(2) : 45-46. [3]. Journd of the Stience of Food and Agricuture, 2003, 83: 836
[5] Food Sandards Agency , UK. FSA derts consumers about consunption 841.
o gpricot kernels [ EBB/OL]. [2006- 4 - 11]. Cyarogenic dyoosdes [9] ,

ingoricot kernds. (TOX - 2006 - 13) http :/AMww. food. gov. uk/
news/prese eases/2006/gpr/gpri oot

:R15;0Q623. 762 :C

[J1. ,2004 ,9:65-67.
[ :2008 - 04 - 11]

:1004 - 8456(2008) 05 - 0428 - 04



