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Comparison with other grain crops

Table1 Nutrient ingredients of buckwheat and its

B %
oW H | MFE | EI | NI N ROk | BK
Program F.esculenium | F.tartaricum | F.tartaricum with | Wheat flour | Rice Corn meal

flour flour hull

K 7 111.35 11.33 11. 40 12.00 13.00 {13.40
Moisture

fl & [1]9.40 8.94 11.80 9.90 7.80 |8.40
Protein

g Wi |2.05 2.04 2.12 1.80 1.30 |4.30
Fat

€ ¥ |67.80 72.70 |71.05 71.60 |76.60 |76.60
Starch

Fo2F 48| 1.20 1.62 — 0.60 0.40 | 1.50
Cellulose
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Table2 Vitamin and mineral element contents of buckwheat

and its comparison with other grain crops

m H e =R N ROK KM
Program F.esculenium | F.tartaricum |Wheat |Rice Corn
flour flour flour meal
VB1/(mg * g-1) |0.10 2.0 0.46 0.11 0.31
VB2/(mg * g-1) |1.30 2.20 0.06 0.02 0.10
VPP/(mg * g-1) |3.40 2.55 2.50 1.40 2.00
Vp/% 0.07 1.20 0 0 0
K/% 0.29 0.40 0.195 |0.172 —




Na/% AA H A H 0.0018 |0.0017 |—
Ca/% 0.015 0.016 0.038 0.017 |0.034
Mg/% 0.130 0.220 0.051 0.063 —
Fe/% 0.0120 0.0086 0.0042 | 0.0024 | —
P/% 0.018 0.28 0.184 0.135 —
Cu/(mg-kg-1) 0.73 0.46 4.00 2.20 —
Mn/(mg-kg-1) |1.03 1.17 25.50 23.40 —
Zn/(mg-kg-1) 1.50 1.94 22.80 17.20 —
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Table3 Amino acid contents of buckwheat and its

comparison with other grain crops

FAA

JH CuMgZn JT&

mg *g-1




moH LiET ) EEY i) INEEHy | ROk | B

Program F.esculenium | F.tartaricum | Wheat | Rice | Corn meal
flour flour flour

IR 0.236 0.224 0.328 |0.288 |0.347

Threonine

ey 0.381 0.586 0.454 |0.403 |0.444

Valine

AR 0.150 0.183 0.151 |0.141 |0.161

Methionine

MR 0.549 0.457 0.763 |0.662 |1.128

Leucine

iz IR 0.359 0.340 0.262 |0.277 |0.251

Lysine

= R 0.102 0.112 0.122 |0.119 |0.053

Tryptophan

e IR 0.253 0.267 0.384 |0.245 |0.402

Isoleucine

KON & R|0.267 0.258 0.487 |0.343 |0.395

Phenylalannine
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