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Abstract:The utilization of crossed ~bred Rumex K —1
acetosal and the nutritional functions  of
buckwheat are expounded in this paper. Using the
acetosal, buckwheat and wheat flour as major raw
materials; a kind of nutritve noodle has been
developed with nutrition, health care functions and
curative effects all in one. This product has a nice
appearance, rich nutrition and a good taste.
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