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Background: 
 
 
 
Nutrican Inc is a nutraceutical company which targets speciality, high end flax products 
for human health and wellness. 
 
Nutrican has developed two products; Sprouted Flax Powder and a Nano-flax produced 
from the Sprouted Flax Powder.  Common nutritional analyses have been performed for 
both products.  However, to date these two products have not been tested for the 
cyanogenic compounds that are commonly found in flax.   
 
Cyanogenic glucosides are metabolites that flax plants normally produce.  These 
compounds do not affect plant health, however they have been shown to have negative 
health impacts in animals.    The two major cyanogenic glucosides found in flax seed are 
linustatin and neolinustatin.  A third cyanogenic glucoside, linamarin, is found in minor 
quantities in flax seed. 
 
 
 
Results and Conclusions: 
 
The technique used for testing is attached to this report in Appendix 1 (J. Agric. Food 
Chem. 40, p 1346 (1992)).  There are three cyanogenic compounds detected using this 
technique: linamarin, linustatin and neolinustatin. 
 
The levels of linamarin were non-detectable by this method.  Both the Sprouted Flax 
Powder and the Nano-Flax contained detectable levels of linustatin and neolinustatin. 
 
 cyanogenic compounds (mg/100g) 
 linamarin  linustatin  neolinustatin  

Sprouted Flax Powder <5 269 72 

Nano-Flax (Sprouted Flax 
Seed) 20nm-3 mm <5 296 212 

 
 
The paper described in Appendix 1. lists the cyanogenic compound content of a number 
of different flax cultivars, grown at different locations.  The data presented in this paper 
give an indication of the baseline cyanogenic content and variation of cyanogenic content 
in flax grown in Western Canada.   
 
The content of linustatin and neolinustatin in the Nutrican products is similar to that 
found in flax seed; the content of linamarin is lower than that previously measured.  The 
Nutrican Sprouted Flax Powder is different from the flax material previously described as 
the flax has been sprouted, ground and dried to a powder form.  The Nano-Flax product 
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goes through the same initial process as the Sprouted Flax Powder, with the additional 
steps of processing through a nano-mill.  These processing steps may be adequately 
destroying the linamarin cyanogenic compounds within the Nutrican products; however 
these processing steps do not appear to modify the linustatin and neolinustatin content of 
the Nutrican products. 
 
 
 
Recommendations: 
 

1) The flax utilized for the Nutrican products was sourced in Ontario.  The attached 
paper indicates that there are some environmental effects on cyanogenic content 
of flax and these sites were located in Western Canada.  It is possible that the 
natural cyanogenic content of flax from Ontario is different than that of Western 
Canada.  Future testing should also include flax seed from the seed lots which 
Nutrican products are produced from, to determine the basal levels of cyanogenic 
compounds in the seed. 

2) Nutrican is currently working to refine their production processes.  A brief 
description of enzyme work has been described to the Feeds Innovation Institute.  
Nutrican should continue to work with the companies or institutions that are 
developing the production processes and monitor cyanogenic compound content 
in greater detail. 
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Appendix 1.  The technique used to test for cyanogenic compounds in Nutrican products: 
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