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Abstract: Tartary buckwheat is a traditional dual-use food and medicine resource. It is rich in nutrients and functional
ingredients. It has various activities such as reducing blood sugar, reducing blood fat, reducing blood pressure and anti-
inflammatory. It has been developed into various foods. Flavonoids are the main bioactive substances in Tartary buckwheat
which promote human health. Among them, rutin and quercetin are the main existing forms of Tartary buckwheat
flavonoids, different processing methods have a significant effect on its content and transformation, thus affecting the
functional activity and taste of Tartary buckwheat and its related products. However, the lack of relevant systematic
discussion is not conducive to the development of differentiated Tartary buckwheat health products.This artical reviews the
stability and biotransformation characteristics of flavonoids in Tartary buckwheat, and the influence of several common
processing methods on flavonoids, such as crushing, germination, fermentation and heat treatment. It plays an important
role in the maintenance and transformation of flavonoids in Tartary buckwheat, and provides a reference for the
development of health products with strong pertinence.
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Fig.1 Main factors affecting flavonoids
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Table 1 Effect of the crushing process on tartary buckwheat

flavonoids
T WAL A Y B R E= O
e B AL A0 A3 (918.47 mg/100 g)>
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BER TASTER JE (¥ 38, AR TRPRLAR (95 35 (d 5
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T A iy el o 1R, A ™ 5 5 T /M B &= a0 2l
AEZESAL ™o
22 FHREREPEFRIIECEHINEL
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CHI 1§ PERISE MR . 98 7R, PAL A1 CHI 7EA ZEHY
PEFEHR NG TS B TR S SR IR AR S

W 2 PN, IR g b, SIS SIS
ERZMBEAMGREE . JERE . wEts) MANEE I (14
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Table 2  Effect of germination process on tartary buckwheat flavonoids

AbF AR BRI A & B E =BT
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Table 3 Effect of fermentation process on flavonoids of tartary
buckwheat
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32
RS R TS, R T P i 7 T s o,
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FEFERIEIE WP R T A R, AR . [68]
U AT JEORM 16869.1 mg/kg
FAA%%219.8 mg/kg.
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Table 4 Effect of heat treatment on flavonoids of tartary
buckwheat
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