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Hfects of processng methods on rutin content and functional
characteristics of traditional buckwheat products
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Abgract : The effects of different process ng methods on nutrition content and functional characteris
tics of traditional buckwheat products were analyzed. The rutin content and quercetin content in buckwheat
and traditional buckwheat products were determined by high performance liquid chromatography. The oxi-
dation resisting ability of different traditional products was compared. The results showed that when the
buckwheat flour was modulated into dough ,rutin would be changed into quercetin;the quercetin content
was more than rutin content in traditional buckwheat producs;the effects of different processng methods
on rutin and quercetin content were different ,in which the effect of fermented process on rutin content and
quercetin content of product was most serious (Rutin content in buckwheat flour was 6 869.1 mg/ kg ,and
guercetin content was not detected ,but rutin content in buckwheat vinegar was 19.8 mg/ kg and quercetin
content was 29. 2 mg/ kg) fried process was less serious ,and boiled process was the least. All the methanol
extractsfrom different traditional tartary buckwheat products showed some antioxidation ability ,the fer-
mented tartary buckwheat product had the strongest antioxidation ability ,while the fried products showed
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the weakest. The results showed that in order to reduce the effects of processng methods on processing
quality of buckwheat products,the boiled methods instead of baked and fried methods should be used dur-
ing the buckwheat products processing ,also the research and development of tartary buckwheat vinegar

should be payed more attention.
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Fig.1 HPLCanayssof rutin-quercetin standards, buckwheat flour and dough
A. Rutin-quercetin standards (from I€ft to right are rutin and quercetin) ;B.Buckwheat flour ;C. Buckwheat dough
I-A 1-B



182 ( ) 35
, , 6869.1 mg kg,
1-C , 4
, 236.9 mg/kg, , , )
4 436.0 mg/ kg, , ;
L L ;4
2.2
1 y H
1
Table 1 Rutin and quercetin content in buckwheat products mg/ kg
Acrid buckwheat Sweet buckwheat
Sample Rutin Quercetin Rutin Quercetin
Hour 6 869.1 Not found 2495.2 Not found
Dough 236.9 4436.0 240.2 1392.9
Steamed bread 47.5 3288.7 75.3 806. 4
Extruded noodle 111.8 2353.7 128.3 846.4
Cake 78.2 520.7 86.6 297.0
Crispy fried food 85.7 369.4 27.6 187.9
Note: The number isin dry bass. The following tableis the same.
2.3 DPPH - 2 2
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105.1 mg/ kg, 150.4 mg/ kg, > >
6 869.1 mg/ kg, > > ,
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Table 2 Rutin and quercetin content in buckwheat 2.4.2 3
vinegar during fermentation process mg/ kg (
Sample Rutin Quercetin )
Buckwheat flour 6 869.1 Not found , ,
Liquefacient liquid 105.1 150.4 . . > >
Diastatic liquid 39.9 64.7
Wine with dregs 27.6 40.7 )
Vinegar 19.8 29.2 ,
2.4
2.4.1 DPPH - , ;
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