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Phenolic compounds profile and antioxidant activities of

different fractions of Tartary buckwheat
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Abstract: Objective: This study aimed to investigate the phenolic
compounds profile and antioxidant activities of different fractions
of Tartary buckwheat. Methods: Tartary buckwheat was ground
and sieved into shell, bran and powder. Phenolic compounds in
tartary buckwheat were extracted with 70% ethanol, and
phenolic compounds composition and antioxidant activity of the ex-
tract were analyzed. Results: In Tartary buckwheat bran, the total

phenolics and flavonoids were (3 042+31) mg GAE/100 g «+ DW and
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(5 2904233) mg RE/100 g « DW, accounting for 60.8% , 67.7% of

the total Tartary buckwheat, respectively. Rutin was the
dominant phenolic compounds in bran extract, and the content
was (5 1524+61) mg/100 g « DW. The extracts of Tartary buck-
wheat hull, bran and powder all showed antioxidant activities,
among which the bran extracts presented the highest antioxidant
activities. The ORAC, FRAP, DPPH and ABTS values were
(1 503.34249.5) pmol/g « DW, (8 477.5+441.1) mg TE/100 g « DW,
(5 642. 4 = 241.3) mg TE/100 g « DW and (16 764 &
742) mg TE/100 g « DW, respectively. Conclusion: Bran is the
major fraction enriching phenolic compounds which showed ele-
vated antioxidant activities.

bran; phenolic compounds; an-

Keywords: Tartary buckwheat;

tioxidant activity

TSR F MR (Polygonaceae) 57 5% Jﬁ (Fagopy-
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M T IR 20.5% A 19.9% . v FF Bk R WY L L R
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S 4 (3 042 £ 31) mg GAE/100 g « DW #i
(5 2904233) mg RE/100 g« DW, i £ 351 60.8 % il
67.7% . TR P RE B HE S &= o (931.1 £
16.9) mg GAE/100 g« DW 1 ( 973. 5 &+
123.2) mg RE/100 g « DW, 5 &% 31 18.6 % F112.5% ,
Ut B 3k 7 2 1 R R BB G R R B
AT IFERMEFEN P, XIBFEIFIRRIN, W IE%
Ek Rz TRy P B A B 4 0N 29.87~60.93,44.03~79.83,
1.18~10.67 mg/g. H gk e v iy & Wi fe . Guo 450
FURW] IR W T 50 R A 5E R R W S W L i R A
LSS G G R L O S B A ] O A SR A <
Froe <y FF BK B, U B9 R A a4 0] Ol Y 3R < 5
FEWFEEREE SIS R -, BHL, WIS A TE
1 R SV, B AT I R AR AL
2.2 EFRRFEMHBHNBELEWAR

TR AR ER KR SRR T B S AL A W A R N 3R 2
Jim AR AR 1 TR, AT TR IR AR T A
5 (5 152+61) mg/100 g « DW, 4 FEM 79.8% , &
FETTHIE FER O T S i A A SR 6.3 %0 113,95,
Guo SN HRIT L B, 17 FE A I 2R A R R O IR TRk .
Bk R T A (7 431.40£2.14) mg/100 g+ DW, {E
MR 5 TS R SRR v T i R 36.37 mg/g s
ST IR T, SRR — 8., Wi,
FTREFTHWELBEAEY . SEHELEY FE
B ARTE W FRER B AL (AT A BB 43 A AE T8 57 58 Ty 5
s,
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Table 1 Total phenolics and flavonoids of Tartary buckwheat shell, bran and powder

J=8.7s BT
HB AL o/ Tt/
(1072 mg GAE » g ! « DW) SR (1072 mg GAE - g ! « DW) L
W 1026.0+21.0° 20.5 1 555.060.0" 19.9
I ER Y 3 042.0431.0° 60.8 5 290.04-233.0° 67.7
W IR 931.14+16.9¢ 18.6 973.54+123.2¢ 12.5

T RSB R 7R 22 5 8.3 (P <<0.05) .

®2 ERTHEMBHNBELSWAR

Table 2 Phenolics profile of Tartary buckwheat shell, bran and powder

T Wik e %
Az i/ i/
(1072 mg =g !« DW) e (1072 mg=+g !+ DW) L
W FEST 405.4+8.6¢ 6.3 7.53+0.75¢ 2.5
IR 5152.0461.0® 79.8 242.30+14.70% 80.8
W SR 898.8 = 14.4° 13.9 50.1641.99" 16.7

T RS RN [ e 7R 22 5 .35 (P <C0.05) .
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M2 3 WL, IE R P R T T SR S
WFHH, H ORAC.FRAP.DPPH H fy 53 B € fl ABTS
B T3 R R 20 9 (1 503.3+249.5) pmol/g + DW,
(8477.5% 441.1) mg TE/100 g+ DW, (5 642, 4 +
241.3) mg TE/100 g+ DW  f1 (16 764. 0 =
742.0) mg TE/100 g « DW. ¥ # %k ¢ ORAC, FRAP,
DPPH H i 55 KRR ABTS [ 1 58 B R 40 ) 5 4
FEM) 67.7% ,68.7%,65.9% ,76.6% , 45 FFH], ¥ FE KA

PP AAL Y ORI T Bk B IR . DY L B T A e AR T fE
X REAT & - () I SRk B2 AT A O T RE A A E R Y
7 AT AR A I . SR AR R L B B B
EAL B Y ABUA A e ST AN BB — 2L R
AR S 0T I AR P A Bk B TR AL, X T RE R R Ol SR
Bk B R IR FLB D L A TR ORI SR RIE 4 AU (G SR AT R
B o SR AN D RE Ao B R L R FTIR R D . I
AR B2 AT LAATE D R 09 D HE B A RURE o

R3 EFEHENHBPRELEE
Table 3 Antioxidant activities of Tartary buckwheat shell, bran and powder

ORAC FRAP DPPH [ fy 535 B % ABTS [ i H 5 B R
v HfE/ At/ /(1072 mg A/ BME/(10? mg  ditk/ ¥f/(10 2 mg b/

(pmol » g7 « DW) % TE-g ! - DW) TE-g ! - DW) % TE - g~ !« DW) %
IR 256.68424.27¢ 11.6 1975.7+60.4" 16.0 1631.1+62.3" 19.1 2 717.54+293.1b 12.4
MR EK I 1 503.304£249.500  67.7 8 477.5+441.17 68.7 5 642.4+241.3 65.9 16 764.0742.0° 76.6
IR 459.79468.03" 20.7 1894.6+81.2" 15.3 1283.6478.7¢ 15.0 2 397.44104.3" 11.0

T RS0 REAN R 0% 28 53 .35 (P <<0.05)
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NI R T It S 1] ST
TR SR AL R T R E W B A Y.
A Bk 2 R 0 B 4R I L LB AL R
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