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Determination of cyanide in some vegetables and edible fungi
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Abstract: Objective A method for the detection of cyanide in vegetables and edible fungi by distillation-flow injection
method was established. Methods Innovative pretreatment method, the use of water vapor distillation technology to process
the sample to effectively remove interfering impurities, and then the use of continuous flow syringe to detect the cyanide
content in the distillate. Results 20 samples were tested for cyanide, the detection limit of the method was 0. 012 5 mg/kg,
the lowest quantitative concentration was 0. 037 5 mg/kg; The recovery rate was between 97. 0%-103. 6% ; The relative standard
deviation RSD (n=6) was 3. 74%-4. 56%. The method was compared with isonicotinic acid-pyrazolone Spectrophotometer
and isonicotinic acid-barbituric acid Spectrophotometer. Conclusion The results of distillation-flow injection method was
accurate and reliable, with good repeatability and the test time was shortened. It was suitable for rapid and accurate
detection of cyanide in large quantities of vegetables and edible fungi.
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Table 1  Results of extracting cyanide from some samples under different magnetic stirring time
K A me/ke) e s BEOE WEEX O WEEM AT sAY
15 0.08 7.31 0.20 0.08 3.86 — 25.6
30 0.12 7.54 0.28 0.10 4.74 — 27.6
T
FRF R (min/EX) 45 0.11 7.53 0.28 0.09 4.74 — 27.4
60 0.12 7.54 0.28 0.10 4.75 — 27.1
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Table 2 Part sample precision data

£ 6 KK A AA / (mg/kg) SEYIME/ (mg/kg) RSD/%
wH 7.38 8.18 7.28 7.52 7.54 7.34 7.54 437
fif 171 0.171 0.185 0.190 0.176 0.180 0.178 0.180 3.74
[i3-pi®d 0.132 0.146 0.138 0.150 0.140 0.138 0.140 4.56
Y ZE 5 A 4.49 5.08 4.62 4.74 4.80 4.69 4.74 421
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Table 3 Comparison of Spectrophotometer, distillation-flow injection method for determination of sample data

S A IR - A P 0 D16 16 JE vk

S0 R - G2 R 03 e Tk

ZEARR - UL B T W T

s i/
2 KNV FHE/ . AJRAA/ A/ . AJEAE/ A/ .
me/k &] K/ [ K/, & /o
(mg/ke) (mg/kg) (mg/kg) I/ (mg/kg) (mg/kg) I/ (mg/kg) (mg/kg) I/
N 2 30.1 102 28.6 97.3 29.1 98.1
B 5 274 31.9 98.0 274 33.2 103 276 31.8 97.0
e 2 9.73 102 9.41 97.6 9.42 98.4
w5 7.58 7.59 7.54
5 12.4 97.5 12.4 98.6 12.8 103.6
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Table 4 Cyanide results from some of the samples tested

E4s K A A / (mg/kg)
B 7.54
fif B A= 11 0.18
fitf B 6% 0.10
AH 0.15
N T g 57 22k —
fief R 27.6
7k —
K s 0.01
L ESNN] 4.74
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