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Reduction of Amygdalin in Apricot Kernels by Immersion in Ethanol Solution

Shinya Yamazaki®, Noboru Shibusawa® Takeshi Kuribayashi',
Hideyuki Karasawa' and Hiroshi Ohinata’
' Nagano Prefecture General Industrial Technology Center, Food Technology Department,

205-1 Kurita, Nagano, Nagano 380-0921
* Mori Food Industrial Co. 2543 Mori, Chikuma, Nagano 380-0005

Apricot seeds are removed during food processing and discarded as waste. The apricot kernel within an apricot
seed contains the cyanogenic glycoside, amygdalin. Since amygdalin generates harmful hydrogen cyanide upon
hydrolysis by emulsin, an enzyme found in apricot kernels or £ -glucosidase in the human body, it is necessary to
remove amygdalin in order to make apricot kernels edible. Thus, we immersed the apricot kernel in ethanol
solutions of various concentrations, and examined which concentration reduced amygdalin the most efficiently. Asa
result, amygdalin was most efficiently reduced in ethanol solution concentrations ranging from 10% to 30%.
Moreover, in order to clarify the reduction mechanism of amygdalin in apricot kernels by ethanol solution immersion
treatment, we assessed the rate of elution from apricot kernels and the rate of amygdalin hydrolysis in ethanol
solutions. As a result, the maximum rates of hydrolysis and elution were observed in the 209% and 50 % solutions,
respectively. From these results, enzyme degradation and elution of amygdalin from apricot kernels were
considered to be important factors in the reduction of amygdalin. Moreover, we established a method for reducing
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the hydrogen cyanide generated by hydrolysis of amygdalin. (Received Mar. 31, 2012 ; Accepted Jul. 9, 2012)
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