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Comparison and application of nutritional and functional active components
in different varieties of quinoa
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ABSTRACT: Quinoa, as a representative of “pseudo cereals”, is the only monomer plant which can meet the basic
nutritional needs of the human body. It is rich in not only basic nutrients but also a variety of functional active
ingredients such as polyphenols, flavonoids and saponins. Over the past few decades, quinoa has been widely used in
multiple fields, especially in functional food field where being treated as a boon to some special groups of people.
Currently, lots of products pertaining to quinoa are developed, but due to a certain genetic variability of quinoa
germplasm, the nutritional characteristics vary from variety to species, and their corresponding distinctions in
nutrients and functional active ingredients will influence human health with different effects. This article reviewed
the differences in the basic nutritional components and functional active components of quinoa among different
varieties, and prospected for the development and application prospect of nutrition and functional characteristics of

quinoa, in order to provide reference for researchers to rationally select quinoa with different nutritional
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characteristics for different populations to develop related functional products.

KEY WORDS: quinoa; varieties; nutritional components; functional active components; development prospect
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