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Investigation on cyanide content in almond, apricot kernel and
their products sold in Gansu Province
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Abstract: Objective To investigate the content of cyanide in apricot kernel, almond and their products in Gansu
Province of China, and to provide reference for formulating relevant national standards and protect the public health.
Methods 323 samples of almond and its products were collected from 14 cities of Gansu Province of China. The content
of cyanide in samples was determined by chromatographic headspace analysis. Results  The contents of cyanide in
different products of apricot kernel and almond were various, the content of cyanide in were 0. 098 0-720, 0.015 1-151,
0.015 1-7.15, 0.184-5.88, 0.083 2-5.11 and 0.702-17.3 mg/kg in dry fruit, solid beverage, liquid beverage, pastry,
candy and pickled kind respectively. The contents of cyanide in different varieties of almond were different, the content of
cyanide in bitter almond and its products was 0. 015 1-720 mg/kg, 0. 015 1-151 mg/kg in sweet almond and its products,
and was 0. 098 0-12. 0 mg/kg in almond and its products. The content of cyanide was different in different kinds of almond,
the content was 0.482-20.9 mg/kg in ripe (dried) sweet apricots, 1.05-151 mg/kg in raw ( dried) sweet apricots,
2.32-184 mg/kg in fresh sweet apricots, 359-597 mg/kg in ripe (dried) bitter apricots, 359-720 mg/kg in raw (dried)
bitter apricots and was 634-733 mg/kg in fresh bitter apricots. Conclusion Cyanide is commonly found in apricot kernel,
almond and their products, especially the contend of cyanide was high in fresh bitter almonds, dried bitter almonds and

dried fruit almonds and their products which should be paid attention to.
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Figure 1 Cyanogen chloride gas chromatogram
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Table 1  Results of recovery test of cyanide in almond, peach kernel and their products (n=7)
B IR A5 (1. 25 mg/kg) T BENAR (12,5 mg/kg) T W BE AR (50. 0 mg/kg)
. MEME/ (mg/kg)  BUE/% RSD/%  MEME/(mg/kg) FIULER/% RSD/% MEM/(mg/kg) FICER/% RSD/%
AR (A 134.00+9. 74 89.6 8.7 146. 0+6. 81 104.7 7.3 171. 0£6. 44 94.9 4.9
AT (A 4.61+0.53 85. 4 4.8 17.1£1.75 93.1 5.7 67.7+5.37 92.9 6.4
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Table 2 cyanide content in different products

B K &iuﬁh oA Kt S SR LREDAAE P95

B4 % /% /(mg/kg) /(mg/kg) /(mg/kg) /(mg/kg)
TR 146 146 100 0. 098 ~720 60.7 2.09 605
EEINYEEEN 31 30 96.7 0.015 ~151 11.4 1.97 107
WOk 46 33 71.7 0.015 ~7.15 0.254 0. 054 0. 401
KR 53 53 100 0.18 ~5.88 1.36 1.00 3.98
B2 18 18 100 0.083 ~5.11 1.13 0.58 3.24
i 5k 2 11 11 100 0.70 ~17.3 7.42 4.71 1.1
At 305 291 95.4 0.015 ~720 — — —
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Table 3 Cyanide content in different varieties
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Hit 305 291 95. 4 — — — —

U —FR SRS
2.5 NIRRT A it

A YA BIRE S P A 146 4 T A (R A
BL A K ) 18 M 7 A 1 v 25 S O i A
{7 TSR W R I it SR 2 21 22 [ Bk R ARG
B, AFFEE RS REERASGIT¥EX
(H=10.53,P<0.01), 2 (T) B H b Eiy

SHEETHCT) A A (T) B P ae
Vg s T () BB A s A b A
o TR 2 R AR R L (P<0.01),
HASHAGREZHEZR LRI ¥E X (P>0.01),
AR AR & W%k 4,

F4 ORFEFEPRAY SR

Table 4 Cyanide content in different species

ok S T T ffi‘i /(fﬁg) /(“':Ljf‘g) /<£:/5kg>

A(T) 48 48 100 0.48 ~20.9 0.74 1.36 4.21
AT (T 24 24 100 1.05 ~ 151 4.51 20.9 10.9
fiif 10 10 100 2.32 ~184 9.32 67. 4 112
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5 mg/ kg ( FABZE A A K A 2 meg/kg) |, TN
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0.01 mg/L""
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