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Study on Antioxidant Effect of Tartary Buckwheat Flavonoid

LI Dan XIAO Gang DING Xiao-lin
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036 China

Abstract The flavonoid of tartary buckwheat showed different antioxidant effects in lard and linoleic acid.
The flavonoid of tartary buckwheat with high quercetin content made a good antioxidant result in lard system.

The flavonoid of tartary buckwheat with different components proved to be an excellent cooperative result in

linoleic acid system.
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Fig.1 Standard curve of rutin
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Tab.1 Flavonoid composition and amount of ethanolic extract

of tartary buckwheat flour

mg/mL

3 -3- -3-
0.2844 4.5583 0.3562 0.1105
0.2396 4.2116 0.3564 0.1160
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Fig. 2  Molecular structure of flavonoid aglucone of
buckwheat
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Fig.4 Antioxidant effect of buckwheat flavonoid of dif-

ferent concentration in lard system
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Fig. 5  Antioxidant effect of buckwheat flavonoid in

linoleic acid system
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