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ABSTRACT: Whole grains food has more nutritional value and health benefits, which has becomes the focus of
consumer’s attention in healthy eating in recent years. Chenopodium quinoa Willd. contains comprehensive and
balanced nutrition components and bioactive components, which are essential to human nutrition and health, with
higher nutritional value, economic value, medical value and feeding value, thus, it is more and more favoured by
consumers. Therefore, it is of great significance to understand the main nutrients and functional active ingredients in
Chenopodium quinoa Willd. comprehensively and systematically, which is essential for the in-depth exploration of its
mechanism and the development of the products of medicinal and edible. In order to improve consumers’ awareness

of Chenopodium quinoa Willd. and the processing and production level of Chenopodium quinoa Willd., this article
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focused on the composition, properties, and extraction methods of nutritional and functional active substances,

analyzed the functional activity effects and mechanisms of nutritional components, and dissected the urgent problems

and future development directions of Chenopodium quinoa Willd. in the processing process, in order to provide

theoretical basis and technical support for the processing and application of Chenopodium quinoa Willd. whole plants

in the food industry, healthcare, and industrial fields.

KEY WORDS: Chenopodium quinoa Willd.; nutrition components; bioactive components; physiological activity;

Chenopodium quinoa Willd. by-product
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Table 1 Comparison of nutritional composition between
Chenopodium quinoa Willd. and traditional cereals'®'*¢
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Table 2 Relevant bioactive effects of Chenopodium quinoa Willd.
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1 THZE -y (interferon-y, IFN-y); FIINE (interleukin-6, IL-6); T#Z-a (interferon-a, IFN-a); H#JEERE 1 M (immunoglobulin M,

IgM); Ak K HF-p (transforming growth factor-8, TGF-).
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