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( - )
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glycoside)

- (Hydrogen 
Cyanide)
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-
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(Cyanogenic disaccharide)-Linustatin 
( LN) Neolinustatin ( NN) (Cyanogenic 
monosaccharide)-Linamarin Linamarin (Oomah et al., 1992; Irena, 
1998)

100 402~550 mg 
( 1) ( ) 365~550 mg (92%~100%)

Linustatin ( ) 213~352 mg (54~76%) Neolinustatin
( ) 91~203 mg (19~36%) Linamarin

( ) 0~31.9 mg (0~8%) 139~141
Linustatin Neolinustatin (Cyanogenic disaccharide)

123~125 190~192 ( 2007)  

1.  

Table 1. Cyanogenic Glucoside Content of Flax Cultivars 

 
(Oomah et al., 1992) 

-  

( )

( -Hydroxynitrile) ( -Hydroxynitrile 
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lyase) HCN Yamashita (2007) 20~200
HCN - (

1) 120 HCN 150 g/g - 120
(denaturation) ( Linamarase from butter 

bean -glucosidase ) ( 120 ) (
50 ) Linamarase

-glucosidase HCN 2.5~7.9 g/g
HCN 400.3 g/g

(specificity)  

 
1. HCN ( Yamashita et al., 2007)  

 

 

 
( ) (Roasting) 
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110 120 130
5 10 15 20 25 min 2 10 min HCN

-
HCN 20 min 120 130 HCN

37.6% 120
HCN (HCN 26 )

( , 2008)  

 

2. HCN ( , 2008)  

 
( ) (Water Boiling) 

(Leaching) - HCN
(2008)

1:20 1:5
3 60~80

HCN 90~100 100
10 15 20 min HCN 20 min
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3. HCN ( , 2008)  

 
( ) (Autoclaving) 

16.5 
kg/cm2 4 105 110 HCN

-
HCN ( , 2006 , 2008 Feng et al., 2003)  

 

4. HCN ( , 2008)  
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( ) (Microwave) 

- HCN

HCN ( , 
2006) 750 W 2450 Hz 200 g

4 min 82~89.64% ( , 2006 , 
2008 Feng et al., 2003)  
( ) (fermentation) 

( )
-

48 59.01~65.9% ( , 2006 Lambri 
et al., 2013)  

 

(Cyanogenic Glycoside) -
120 (denaturation)

- (specificity)

HCN (Autoclaving)
100 20 min

93.71%  
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