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Table 1. Cyanogenic Glucoside Content of Flax Cultivars

cyanogenic glucosides, mg/100 g of seed

cultivar linamarin linustatin  neolinustatin total
Andro 16.7 %= 3.8 342 £ 38s 203 = 24s 550 & 53s
Flanders 1384+ 3.7d 282 £ 55¢ 147 £ 22bc 432 & 47Tcde
AC Linora 19.8 & 5.4bcd 269 £ 28¢c 122 £+ 20« 402 & 51def
Linott 22.3 4+ 8, 2bed 213 £ 29e 161 x 25b 396 £ 54¢f
McGregor 25.5 £ 4.0abc 352 & HBa 91 &£ 19- 464 X Tgbe
Moralta 20.3 & 3.4bed 271 & 34¢ 163 = 18t 455 £ 5Qbed
MorLin ND 295 + 46k 201 + 37= 456 £ 81b
NorMan ND 231 + 53de 1356 £ 37« 365 = 9Tf
Somme 27.5 % 12.1sb 322 % 46%b 149 £ 25bc 489 =+ T8RP
Vimy 31.9 £ 8.4 262 £ 31=d 115 = 21d 409 == 54cdet

& Means = SD in a column followed by the same letter are not
significantly different by Duncan's multiple range test at 5% level.
Each value is the mean of six samples (duplicate injections of three

extractions) analyzed individually. ND, not detected.
(Oomah et al., 1992)
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