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Abstract; Using tartary buckwheat seeds as raw materials, the
effects of different temperature and time during seed soaking and
germination were analyzed, on the content of total flavonoids and
y-aminobutyric acid (GABA), DPPH f{ree radical clearance rate,
germination rate and bud length of tartary buckwheat seeds, and
the germination conditions of tartary buckwheat tea were opti-
mized. The results showed that the optimal germination
conditions of tartary buckwheat seeds were as followd: soaking
temperature 20 ‘C, soaking time 8 h, germination temperature
26 “C . and germination time 98 h. Under these conditions, the

total flavonoids content of germinating tartary buckwheat was

10.34 mg/g, which was 2.27 times of the control group, and the
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GABA content was 2.86 mg/g, which was 1.17 times of the con-
trol group. After tea preparation, the concentration of total fla-
vonoids in germinated tartary buckwheat tea was 7.678 mg/100 mL,
which was 3.71 times that of the control group. The mass concen-
tration of GABA was 13.142 mg/100 mL, 1.63 times that of the
control group. The results of sensory evaluation were better than
those of the control group. Germination treatment can improve
the content of total flavonoids, GABA and sensory quality of tar-
tary buckwheat tea.

Keywords: tartary buckwheat tea; germination; total flavonoids;

y-aminobutyric acid (GABA) ; sensory quality
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radical scavenging rate, germination rate and bud length of tartary buckwheat
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Table 2 Correlation analysis of indexes in germinated tartary buckwheat
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T A 1.000
GABA & # 0.856 1.000
DPPH [ i 3 5 B % 0.899* 0.616 1.000
KR 0.747 0.938* 0.597 1.000
ER 0.914~ 0.731 0.942" 0.747 1.000

Tox L 4E 0.05 K B CRUID B A
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Table 4 Experimental design and results of response

surface analysis

E s X HHE SR/ Y GABA &
A B C D
= (mg-+g ") (mge+g )
1 0 1 —1 0 8.61 2.65
2 1 0o —1 0 8.39 2.63
3 0 0 —1 —1 7.53 2.65
4 0 —1 1 0 8.71 2.76
5 0 0o —1 1 9.06 2.68
6 0 1 0 —1 6.46 2.69
7 —1 0 0 —1 7.08 2.65
8 0 0 0 0 10.36 2.88
9 0 —1 —1 0 8.49 2.63
10 —1 —1 0 0 8.38 2.66
11 0 0 0 0 10.17 2.85
12 1 0 0 —1 7.38 2.65
13 0 0 1 1 8.03 2.77
14 —1 0o —1 0 8.34 2.62
15 0 1 1 0 8.83 2.73
16 0 0 0 0 9.99 2.85
17 0 0 1 —1 8.24 2.71
18 1 —1 0 0 8.49 2.65
19 —1 0 0 1 9.23 2.67
20 0 —1 0 —1 8.46 2.67
21 0 0 0 0 10.39 2.80
22 0 0 0 0 10.45 2.82
23 1 1 0 0 8.42 2.65
24 1 0 1 0 9.43 2.67
25 0 1 0 1 9.58 2.74
26 —1 1 0 0 8.41 2.65
27 0 —1 0 1 8.29 2.72
28 —1 0 1 0 8.62 2.65
29 1 0 0 1 9.74 2.68
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Table 5 Analysis of variances for the developed regression equation

k- SV GABA % &

K AR M BEE B F {8 P{E wEE FAM AmE U F{H P mEH
T 25.39 14 1.81 1206 <0.0001 =« * 0.15 14 0.01 19.37  <0.0001 * x
A 0.27 1 0.27 1.78 0.203 9 9.17X10° 1 9.17X10° 0.17 0.686 7
B 2.20X102 1 2.20X102 0.14 0.709 9 5.08X10° 1 5.08 X10° 0.09 0.763 8
C 0.17 1 0.17 1.15 0.301 8 0.02 1 0.02 28.88 <20.000 1 * %
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