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Study on nutrient processing properties and antioxidant activity of
Fagopyrum tataricum at different harvest period
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(The Institute of Agro-Products Processing Science and Technology, Yunnan Academy of Agricultural Sciences,
Yunnan Seed Laboratory, Kunming 650221, China)

ABSTRACT: Objective To explore the effects of harvesting periods on nutritional quality, processing properties
and antioxidant activities of different parts of Fagopyrum tataricum. Methods The harvesting period was
determined based on the first flowering time, and the flavonoid content, protein content, dietary fiber content, water
holding capacity, oil holding capacity and antioxidant activity of seeds, stems, flowers and leaves of Fagopyrum
tataricum at different harvest periods were determined measured and analyzed. Results The seeds, stems, leaves,

and flowers of Fagopyrum tataricum all include the rich nutrients and the biological activity ingredient, with
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excellent processing properties. The flavonoid content, protein content, dietary fiber content, water and oil holding
capacity of Fagopyrum tataricum seeds showed a downward trend, while the dietary fiber content of Fagopyrum
tataricum stems and flowers generally showed an upward trend. The flavonoid and protein content of Fagopyrum
tataricum stems and leaves decreased. The dietary fiber content of Fagopyrum tataricum leaves, flavonoid content
and total antioxidant activity of Fagopyrum tataricum flowers increased first and then decreased. The total
antioxidant capacity and flavonoid content of Fagopyrum tataricum flowers were significantly higher than other parts
of tartary buckwheat. The highest total antioxidant capacity and flavonoid content were found 14 days after
flowering, at 369.42 umol/g and 7.83%, respectively, which were 6.2 and 8.8 times that of Fagopyrum tataricum
seeds. Conclusion As food processing raw materials, different parts of Fagopyrum tataricum have the potential and
value for food development and processing, and can be fully utilized. The nutrition and functional components of

different parts of Fagopyrum tataricum are directly affected by harvest period, and the reasonable harvest period shall

%16 &

be determined based on the purpose in production.
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Table 1 Changes of nutritional quality in Fagopyrum tataricum
seeds at different harvest periods (%)

il N, A ek A
e RS E BEATE i TER
Z1  1.38+0.06™  16.92+0.06"°  48.40+0.32*" 7.15+0.17%
72 0.89+0.06%°  17.42+0.30%  45.43+020%  13.52+0.32%

26.19+0.25B¢
30.75+0.08"P*
32.5340.24"5®
14.77£0.18"  33.80+0.048"5

73 0.69+0.01%  17.33+£0.10"°  32.42+0.42%

74 0.50£0.04™  14.92+0.34%  23.37+0.68™

75 0332001  13.25£0.07°  16.95+0.32%

76 021£0.01"  13.19+0.34“

Z7  025+0.00"  13.68+0.26%  15.02£0.39™  43.46+0.324*

T ARREFRFR AR AA TR B EEZER, P<0.01; AR/NE
FRF N M HA B EEZER, P<0.05, TEF,
#x2 EHRARRBEHENEFRRENL(%)

Table 2 Changes of nutritional quality in Fagopyrum tataricum
stems at different harvest periods (%)

RI GRS S A EATRE JEEeT 4t
J1 0.78+0.01** 7.83+0.014° 43.29+0.44"°
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17 0.34+0.00"° 5.65+0.01™ 70.53+1.30%
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Table 3 Changes of nutritional quality in Fagopyrum tataricum
leaves at different harvest periods (%)

KSR R EARES Ji e 4
Y1 6.91+0.11% 22.56+0.00 41.66+0.69%"
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Y3 6.81+0.13B* 15.06£0.00%° 54.60+0.22°
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Y7 2.2240.05™ 13.76+0.00"¢ 48.01+1.58™
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Table 4 Changes of nutritional quality in Fagopyrum tataricum
flowers at different harvest periods (%)
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H1 6.72+0.265° 18.46+0.01* 48.91+0.355°
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Fig.1 Oil retention and water retention of Fagopyrum tataricum seeds
at different harvest periods

7t A ReoktE Aa Aa
[ 7z~
6 BCc Bb Aa
~ 5t 7% Bb Bb
3 7 -
54t Cc 1Cc
ﬁ Dd )4 U
=t
=
2|
1+
0

) 2 B3 “oIs I
2V E RN

2 SRR RSO ZE A 4K P AR 1
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Fig.4 Oil retention and water retention of Fagopyrum tataricum
flowers at different harvest periods
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Fig.5 Total antioxidant capacity of Fagopyrum tataricumin different
harvest periods and different parts
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