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ABSTRACT 
A promising way to increase the use of buckwheat is the wider introduction of technologies for its processing, including 
grinding of non-hulled grain. It requires the search for new plant materials with more suitable characteristics. In this work, 
the possibilities to use the grain of a new artificial buckwheat species Fagopyrum hybridum for flour production are studied 
in comparison with two cultivated species F. tataricum and F. esculentum. Some chemical characteristics of F. hybridum 
flour were evaluated. According to the size of the kernel fragments in different modes of milling within each species the 
significant differences were identified within F. esculentum and F. hybridum (p <0.001 and p <0.05, respectively); there 
were no significant differences within F. tataricum (p >0.1). Fragments of the seed hulls of F. tataricum and F. hybridum 
compared to ones of F. esculentum were distinguished by the absence of pronounced acute angles. For the cultivated 
species, amino acid compositions of grain protein of the studied samples manifest no strong deviations from earlier 
published results. The new species F. hybridum has the amino acid composition similar to ones of the both cultivated 
species with slight superiority in the content of all essential amino acids. So, the content of Cysteine, Tryptophan, Arginine, 
Lysine, Methionine, Leucine + Isoleucine, Threonine, Histidine and Valine in seeds of F. hybridum was 5.2, 15.0, 25.8, 
30.2, 31.2, 36.0, 38.4, 41.1 and 46.2% higher compared to F. tataricum and 11.1, 43.7, 39.2, 3.7, 31.2, 15.2, 14.8, 20.0, 
18.9% higher compared to F. esculentum. Using DPPH it was assessed the antioxidant activity (AOA) of whole grain flour 
of three buckwheat species and decreasing of the AOA during heating up to 100 °C.  After water extraction the AOA was 
maximal for F. tataricum flour; F. hybridum and F. esculentum manifested similar values with the same decline dynamics 
during heating. After ethanol extraction the flour of F. hybridum shown higher AOA compared to both cultivated species 
before temperature treatment (1.3 times) as well as after heating to 100 °C (1.2 times). The results of the analysis of the 
fractional composition of flour from the whole grain of the three buckwheats shown the fragments of the seed hulls of F. 
tataricum and F. hybridum compared to ones of F. esculentum were characterized by the absence of pronounced acute 
angles. Additional experiments are needed to optimize the technology of whole-grain buckwheat flour. But the grain of F. 
tataricum and F. hybridum looks like more suitable for these purposes than the non-hulled grain of F. esculentum.  
Keywords: buckwheat; grain; flour; food industry

INTRODUCTION 
 Buckwheat, a pseudo-cereal crop belonging to the family 
Polygonaceae, genus Fagopyrum, is a popular health food 
in Asian and European countries (Kreft et al., 2003). 
Together with well-balanced chemical composition 
(Bonafaccia, Marocchini and Kreft, 2003; Zhu, 2016) 
including the optimal amino acid composition of seed 
storage protein (Prakash et al., 1987; Jiang et al., 2007) 
buckwheat manifests a high level of antioxidant activity 
due to the content of flavonoids (Holasova et al., 2002). In 
buckwheat grain it was identified rutin, quercetin, and 
flavone C-glycosides (Zielińska et al., 2012). It has 
several pharmacological functions such as anti-
inflammatory, anti-diabetic (Lee et al., 2016; 
Kamalakkannan and Prince, 2006), blood capillary 

strengthening properties (Chua, 2013), and lipid-lowering 
activity (Tomotake et al., 2015). Also, rutin has 
cardioprotective effects (He et al., 1995; Wojcicki et al., 
1995; Annapurna et al., 2009). It allows considering 
buckwheat as a functional food. Tartary buckwheat 
(Fagopyrum tataricum Gaertn.) contains approximately 
100-fold higher amounts of rutin in its seeds compared to 
common buckwheat (Fabjan et al., 2003). Sometimes 
buckwheat flour is used for the improvement of wheat-
based products. So, wheat bread with buckwheat flour 
shown the level of antioxidant activity depends on the 
percentage of buckwheat flour, and the rutin content in 
such bread ranged from 7.76 to 26.90 mg kg-1 (Lin et al., 
2009; Bojňanská et al., 2009; Brindzová et al., 2009). 
Such products are recommended especially for people who 
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live in conditions of oxidative stress (Kuznetsova et al., 
2018). 
 In Russia, at present, the traditions of buckwheat 
consumption mainly as a groats crop promote cultivating 
only common buckwheat which grain is more suitable for 
groats production.  In China and several other Asian 
countries where buckwheat grain is used mainly for the 
production of flour the Tartary buckwheat is also 
cultivated. Grinding of non-hulled grain is one of most 
perspective approach for use of buckwheat since it is a 
simple method which allows producing various types of 
flour for making noodles, pasta, bread, confectionery, etc. 
(Steadman et al., 2001). Grinding grain with hulls reduces 
the relative content of nutrients in the flour obtained but 
increases the content of dietary fiber (Dziedzic et al., 
2012). Buckwheat grains can be milled using any 
equipment designed for grinding cereals, for example, the 
millstones or roller mill (Mazza and Oomah, 2005). 
Millstones are more often used to produce whole grain 
flour for making pancakes at home. White flour can be 
obtained from such flour by removing the bran by sieving. 
The fineness of grinding with millstones can be different 
and is adjusted by changing the gap between them. 
Grinding with millstones is a one-step process, unlike 
grinding with a roller mill, where the process can be 
divided into several stages with the release of several flour 
fractions (Ohinata et al., 2001).  
 It seems promising to search, create, and evaluate new 
buckwheat samples which could be more suitable raw 
materials for the development of deeper processing 
products. Using hybridization F. tataricum  
(4x = 32) × F. giganteum together with selection in late 
generations (F10 and later) recently was created a new 
buckwheat species F. hybridum (Fesenko and Fesenko, 
2010). The artificial species manifests competitive yield 
ability and may be considered for registration as a cultivar 
(Fesenko et al., 2017). 
 An objective of this paper was the evaluation of  
F. hybridum grain properties, including amino acid 
composition, antioxidant activity, and characteristics of 
fragments of kernels and hulls after milling by both roller 
mill and millstones, compared to ones of F. tataricum and  
F. esculentum.  
 
Scientific hypothesis 
 The whole grain of F. hybridum (a new species obtained 
using hybridization of tetraploid F. tataricum with 
artificial amphidiploid F. giganteum Krotov) and F. 
tataricum (Tartary buckwheat) is more perspective row 
material for the production of functional food in terms of 
deep processing technology compared to a whole grain of 
F. esculentum (common buckwheat) which usually used 
for groats production.   
 
MATERIAL AND METHODOLOGY 
The work involved one sample of each species.  
F. tataricum – an accession k-17 from the Federal 
Research Center N.I. Vavilov All-Russian Institute of 
Plant Genetic Resourses (VIR) collection (St.Petersburg); 
F. hybridum is a new species of hybrid origin which has 
been created at the Federal Research Center of Grain 
Legumes and Groats Crops, Orel, Russia (Fesenko and 
Fesenko, 2010); F. esculentum was represented by cv. 

Devyatka (Federal Research Center of grain legumes and 
groats crops).  
 The grinding of the grain was carried out both on a 
millstone with gaps of 0.01 and 0.3 mm, and on roller mill 
with two frequencies of rotation, 6.5x103 and 10x103 turns 
per minute. Micrographs of the grains fragments were 
taken with an AxioCam MRc5 camera (Axio Imager 
microscope. Al, Carl Zeiss). The measurements were made 
using the AxioVision program.  
 Antioxidant activity (AOA) was measured using 
spectrophotometry in both alcohol and water extracts 
based on inhibition of the DPPH (2,2-diphenyl-1-
picrylhydrazyl) radical (Silva et al., 2005). Flavonoids 
were extracted with both 96% ethanol and water. 1g of 
milled grain was mixed with 25 mL of ethanol or water. 
Extraction was carried out for 24 hours with constant 
stirring. The extracts were filtered. 0.025 DPPH was 
dissolved in 100 mL of 96% ethanol. 10 mL of the solution 
was mixed with 90 mL of 96% ethanol. The optical 
density of the solution was measured after 30 minutes on a 
spectrophotometer in a cuvette with a thickness of 1 cm, at 
a wavelength of 515 nm. To determine the antioxidant 
activity of the studied extract, 0.1 mL of the filtrate was 
added to 3.9 mL of the solution of DPPH, mixed, and 
placed in a dark for 5 – 10 minutes. Then the optical 
density of the solution was measured using a 
spectrophotometer at a wavelength of 515 nm.  
 To determine the thermal stability of bioflavonoids, the 
extracts were gradually heated in a water bath  
(t = 20 – 100 ºC), and AOA was measured at 20, 40, 60, 
80, and 100 ºC. The antioxidant activity (AOA) of the 
extracts is calculated by the formula 
𝐴𝐴𝐴𝐴𝐴𝐴 = А1−А2

А1
 × 100%, where A1 is the optical density of 

the DPPH solution before adding the investigated extract; 
A2 – optical density of the DPPH solution after adding the 
investigated extract. 
 The amino acid composition was evaluated using amino 
acid analyzer BIOCHROM (Biochrom Ltd., Great 
Britain).  
 
Statistical analysis 
 Standard statistical analysis was conducted using MS 
Excell in combination with XLSTAT. The significance of 
differences between compared variants was analyzed using 
t-statistics (a two-sample t-test for independent samples); 
p-value is indicated where it is necessary. 
 
RESULTS AND DISCUSSION 
Results of different milling approaches 
Millstones milling 
 The results of coarse and fine grinding were not entirely 
unambiguous. By the size of the hulls fragments, the 
maximum values were significantly higher for coarse 
grinding, but significant differences between the mean 
values were only for F. hybridum (t = 3.20; p = 0.02) 
(Table 1). Also, in the case of F. tataricum, the mean value 
of this trait was higher for fine grinding (albeit the 
difference was not significant). The maximal fragments of 
the kernel were larger in all cases on coarse grinding, but 
the average values were significantly higher only for  
F. tataricum (t = 6.14; p = 0.001) and F. hybridum  
(t = 2.04; p = 0.05).  
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 Figure 1 Kernels and hulls fragments of three buckwheat species after millstone (with gaps 0.3 and 0.01 mm) and 
rolling (10000 turns per minute) milling. 
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In the case of F. esculentum, the fragments othe kernels 
were on average significantly larger on fine grinding  
(t = 3.13; p = 0.01). When comparing species on coarse 
grinding, in the size of the flour significant differences 
were found only between F. tataricum and F. hybridum  
(t = 2.21; p = 0.05). On fine grinding, no significant 
differences were found in the size of the hulls fragments 
between F. esculentum and the other two species, on 
average, although the maximal values were higher for  
F. esculentum. Fragments of the hulls of F. tataricum were 
significantly larger compared to F. hybridum. The 
fragments of the F. tataricum kernel were significantly 
smaller than in the other two species (p = 0.001). 
Fragments of the kernel of F. esculentum were larger than 
those of F. hybridum (t = 4.37; p = 0.001). 
 
Roller milling 
Grinding on a roller mill was carried out in two modes 
(Table 2). According to the size of the kernel fragments in 
different modes of milling within each species, the 
significant differences were identified within  
F. esculentum and F. hybridum (p <0.001 and p <0.05, 
respectively); there were no significant differences within 
F. tataricum (p >0.1). There were no significant 
differences in the size of hulls fragments in any case. 
 There were significant differences between F. esculentum 
and two other species in the size of the kernel fragments in 
all cases (the fragments of the F. esculentum kernels are 
smaller). The fragments of the F. esculentum hulls were 
noticeably larger than those of the other two species: only 
in comparison with F. tataricum when grinding at 10,000 
turns per minute the differences were not significant. The 
differences between F. tataricum and F. hybridum in the 
size of the fragments of both the kernels and hulls were 
significant only when grinding at 10,000 turns. 
 It should be noted that the fragments of the seed hulls of 
F. tataricum and F. hybridum compared to ones of F. 
esculentum were distinguished by the absence of 

pronounced acute angles (Figure 1). Additional 
experiments are needed to optimize the technology of 
whole-grain buckwheat flour. But the grain of F. tataricum 
and F. hybridum looks like more suitable for these 
purposes than the non-hulled grain of F. esculentum. 
 
Antioxidant activity (AOA) of flour and decline 
dynamics of the AOA during heating 
 Although some antioxidant activity (AOA) is 
characteristic of many plants (Bandyukova and Sergeeva, 
1974; Chua, 2013), including some wheat species 
(Kuznetsova et al., 2018; Kuznetsova et al., 2019), 
buckwheat, especially Tartary buckwheat grain contains an 
outstanding amount of antioxidants, and it is one of the 
main advantages of the crop (Kitabayashi et al., 1995a; 
Kitabayashi et al., 1995b; Ohsawa and Tsutsumi, 1995; 
Kreft et al., 1999; Holasova et al., 2002; Fabjan et al., 
2003; Jiang et al., 2007; Zielińska et al., 2012; Kreft, 
2016; Lee et al., 2016). The processing of grain into bread 
and confectionery products is usually associated with heat 
treatment at some stages; therefore it is necessary to 
evaluate the resistance of antioxidants contained in flour to 
heat. Using DPPH it was assessed the AOA of flour from 
whole grain of three buckwheat species and decreasing of 
the AOA during heating up to 100 °C. After water 
extraction the AOA was maximal for F. tataricum flour;  
F. hybridum and F. esculentum manifested similar values 
with the same decline dynamics during heating (Table 3). 
After ethanol extraction, the flour of F. hybridum shown 
higher AOA compared to both cultivated species before 
temperature treatment (1.3 times) as well as after heating 
to 100 °C (1.2 times). Since alcohol extracts antioxidants 
more efficiently compared water, the results of alcohol 
extraction reflect the ratios of their contents in different 
types of flour. The method used does not give an accurate 
estimate of the ratio of flavonoids in seeds of different 
species.  

 Table 1Sizes (μm) of the kernels and hulls fragments of three buckwheat species after millstone milling. 

Species Fragments of Gap = 0.01 mm Gap = 0.3 mm 
Х ±m Range Х ±m Range 

F. tataricum kernel 66.1 ±1.7 21.4 – 158.9 90.0 ±3.5 46.7 – 298.8 
hulls 255.2 ±32.2 44.1 – 1429.0 207.7 ±33.1 14.6 – 2104.5 

F. hybridum kernel 90.9 ±4.1 27.4 – 641.7 108.5 ±7.6 46.2 – 851.0 
hulls 136.5 ±14.9 17.6 –675.9 207.2 ±16.3 20.7 – 1657.5 

F. esculentum kernel 128.6 ±7.6 29.6 – 936.9 96.0 ±7.1 24.3 – 1095.2 
hulls 271.9 ±78.2 22.4 – 1927.0 317.6 ±92.5 66.6 – 2527.0 

 
 
 Table 2Sizes(μm) of the kernels and hulls fragments of three buckwheat species after milling by roller mill. 

Species Fragments of 
Rotation frequency, turns per minute 

6.5x103 10x103 
Х ±m Range Х ±m Range 

F. tataricum kernel 65.5 ±1.7 25.5 – 117.0 62.1 ±2.2 28.4 – 137.5 
hulls 172.8 ±11.3 41.9 – 625.5 233.9 ±55.3 48.3 – 1755.2 

F. hybridum kernel 70.1 ±4.6 32.3 – 154.7 59.0 ±3.1 13.2 – 208.6 
hulls 154.3 ±13.1 17.6 – 1066.8 116.6 ±16,3 10.7 – 557.7 

F. esculentum kernel 60.2 ±1.8 25.5 – 119.5 50.0 ±1.7 13.1 – 108.9 
hulls 347.8 ±84.4 43.2 – 1540.9 387.5 ±92.5 71.8 – 1397.1 
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It is known that differences in flavonoid content in seeds 
between F. tataricum and F. esculentum can be a 
hundredfold. However, these results correctly rank the test 
samples. F. hybridum in total AOA exceeds F. esculentum 
2.2 – 2.3 times and F. tataricum 1.3 times. 
 The results of water extraction reflect the availability of 
antioxidants for enzymes that destroy them when using 
flour to make a dough (Yasuda and Nakagawa, 1994; 
Suzuki et al., 2002, Suzuki et al., 2004, Suzuki et al., 
2014). For F. tataricum, the maximum values of the 
efficiency of aqueous extraction were obtained: the AOA 
of an aqueous solution was 71% of the AOA of an alcohol 
solution. For F. esculentum, AOA of the aqueous solution 
was 25% of AOA alcohol. For F. hybridum, the AOA of 
the aqueous extract was only 17% of the AOA of the 
alcohol extract. Since the AOA of the alcohol extract of F. 
hybridum was maximal, this species is probably the most 
promising raw material for the production of products with 
high AOA. Lower AOA of aqueous extract of F. hybridum 
compared to F. tataricum can be elucidated either higher 
activity of antioxidants degradation enzymes or lower 
solubility of the antioxidants in water. 
 
Amino acid composition 
 In spite of significant differences between the cultivated 
buckwheats, F. esculentum and F. tataricum, for the SDS 
PAGE spectra of seed storage proteins (Rogl and 
Javornik, 1996; Lazareva and Fesenko, 2007; Lazareva 
et al., 2007; Li et al.,2008), both the species have a well-
balanced amino acid composition of seed protein, with 

some variation among both species (Prakash et al., 1987; 
Yang and Lu, 1992; Bonafaccia et al., 1994).  
F. hybridum has not been previously studied in this regard. 
We analyzed it for accessions studied in the work. The 
results are presented in Table 4.  
 The results manifest no strong deviations from earlier 
published results. The studied accession of new species  
F. hybridum has amino acid composition of seed protein 
similar to one of the cultivated species.  In terms of the 
content of all essential amino acids, the sample  
F. hybridum is at least slightly superior to the samples  
F. esculentum and F. tataricum studied in our work. So, 
content of Cysteine, Tryptophan, Arginine, Lisyne, 
Methionine, Leucine + Isoleucine, Threonine, Histidine, 
and Valine in seeds of F. hybridum was 5.2, 15.0, 25.8, 
30.2, 31.2, 36.0, 38.4, 41.1 and 46.2% higher compared to  
F. tataricum and 11.1, 43.7, 39.2, 3.7, 31.2, 15.2, 14.8, 
20.0, 18.9% higher compared to F. esculentum. 
 
CONCLUSION 
 So, the new species F. hybridum is better in some 
biochemical characteristics in comparison to cultivated 
buckwheats, F. esculentum, and F. tataricum. The total 
antioxidant activity of ethanol extract from F. hybridum 
flour was higher even compared to F. tataricum. Water 
extract from F. hybridum flour manifested only 17% AOA 
of ethanol extract. Probably, minimal efficiency of water 
extraction may indicate protection from dissolution by 
water and, accordingly, from the destruction of the 
flavonoids by enzymes, but the alternative explanation 

 Table 3 Dynamics of antioxidant activity (AOA) of buckwheat flour extracts during heating. 

Species Flavonoid 
extraction with 

Antioxidant activity (% inhibition of DPPH) after temperature treatment at 
20 °C 40 °C 60 °C 80 °C 100 °C 

F. esculentum water 6.0 – 6.1 5.0 – 5.8 2.8 – 2.9 1.9 – 2.5 1.3 – 2.0 
ethanol 23.6 – 24.8 16.2 – 20.2 14.9 – 16.1 14.9 – 15.0 13.5 – 13.7 

F. tataricum water 29.6 – 30.6 25.5 – 26.0 22.5 – 23.5 19.8 – 20.8 17.9 – 18.4 
ethanol 41.7 – 42.8 34.2 – 34.5 29.2 – 30.1 28.4 – 28.8 26.8 – 27.2 

F. hybridum water 9.4 – 9.6 5.0 – 5.3 4.4 – 4.7 4.0 – 4.3 3.9 – 4.1 
ethanol 54.9 – 55.3 49.6 – 50.1 39.9 – 40.3 35.4 – 36.1 32.0 – 33.0 

 
 
 Table 4Amino acid composition of Fagopyrum sp. (g.100g-1 flour). 

Amino acid F.hybridum F.tataricum F.esculentum 
Arginine 0.78 0.62 0.56 
Lisyne 0.56 0.43 0.54 
Tyrosine 0.22 0.15 0.19 
Phenylalanine 0.52 0.38 0.47 
Histidine 0.24 0.17 0.20 
Leucine+Isoleucine 0.83 0.61 0.72 
Methionine 0.21 0.16 0.16 
Valine 0.44 0.30 0.37 
Proline 0.52 0.34 0.41 
Threonine 0.54 0.39 0.47 
Serine 0.55 0.44 0.47 
Alanine 0.62 0.45 0.55 
Glycine 0.52 0.37 0.46 
Cysteine 0.20 0.19 0.18 
Glutamicacid 2.26 1.67 2.02 
Asparticacid 1.17 0.84 1.03 
Tryptophan 0.23 0.20 0.16 
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about the higher activity of antioxidants degradation 
enzymes is not yet rejected. In terms of the content of all 
essential amino acids, the studied sample of F. hybridum 
exceeds the studied sample of F. tataricum by 5.2% 
(Cysteine) – 46.2% (Valine), and the studied sample of F. 
esculentum by 3.7% (Lisyne) – 39.2% (Arginine). The 
milling fragments of F. hybridum seeds hulls, as well as F. 
tataricum ones, have no pronounced acute angles, 
probably due to less compact structure of the hulls 
compared to F. esculentum. The non-hulled grain of both 
F. hybridum and F. tataricum is more suitable for 
production of whole-grain flour than the non-hulled grain 
of F. esculentum. Using the whole grain flour allows 
making the products with a high share of dietary fibers. 
 
REFERENCES 

Annapurna, A., Reddy, C. S., Akondi, R. B., Rao, S. R. 
2009. Cardioprotective actions of two bioflavonoids, 
quercetin and rutin, in experimental myocardial infarction in 
both normal and streptozotocin-induced type I diabetic rats. 
Journal of Pharmacy and Pharmacology, vol. 61, no. 10, p. 
1365-1374. https://doi.org/10.1211/jpp/61.10.0014  

Bandyukova, V., Sergeeva, N. 1974. Rutin in some 
cultivated plants. Chemistry of Natural Compounds, vol. 10, 
p. 535-536. https://doi.org/10.1007/BF00563837   

Bojňanská, T., Frančáková, H., Chlebo, P., Vollmannová, 
A. 2009. Rutin content in buckwheat enriched bread and 
influence of its consumption on plasma total antioxidant 
status. Czech Journal of Food Sciences, vol. 27, p. 236-240. 
https://doi.org/10.17221/967-CJFS 

Bonafaccia, G., Acquistuccii, R., Luthar, Z. 1994. 
Proximate chemical composition and protein characterization 
of the buckwheat cultivated in Italy. Fagopyrum, vol. 14, p. 
43-48. 

Bonafaccia, G., Marocchini, M., Kreft, I. 2003. 
Composition and technological properties of the flour and 
bran from common and Tartary buckwheat. Food Chemistry, 
vol. 80, p. 9-15. https://doi.org/10.1016/S0308-
8146(02)00228-5 

Brindzová, L., Mikusova, L., Takacsova, M. 2009. 
Antioxidant effect of wheat bakery products supplemented 
with buckwheat, oat and barley beta-D-glucan and their 
nutritional and sensory evaluation. In Proceedings of the 5th 
International Congress Flour-Bread '09.7th Croatian 
Congress of Cereal Technologists. Opatija, Croatia, p.485-
491. 

Dziedzic, K., Gorecka, D., Kucharska, M., Przybylska, B. 
2012. Influence of technological process during buckwheat 
groats production on dietary fibre content and sorption of bile 
acids. Food Research International, vol. 47, p. 279-283. 
https://doi.org/10.1016/j.foodres.2011.07.020 

Fabjan, N., Rode, J., Kosir, I. J., Wang, Z., Zhang, Z., Kreft, 
I. 2003. Tartary buckwheat (Fagopyrum tataricum Gaertn.) 
as a source of dietary rutin and quercitrin. Journal of 
Agricultural and Food Chemistry, vol. 51, p. 6452-6455. 
https://doi.org/10.1021/jf034543e 

Fesenko, I. N., Fesenko, N. N. 2010. Fagopyrum hybridum: 
a process of the new buckwheat crop development. In 
Proceedings 11th International Symposium on Buckwheat. 
Orel, Russia, p. 308-313. 

Fesenko, N. N., Fesenko, I. N., Glazova, Z. I., Gurinovich, 
S. O., Fesenko, A. N. 2017. Evaluating grain productivity of 
Fagopyrum tataricum Gaertn. (Tartary buckwheat) and F. 
hybridum in central Russia. Zernobobovye I Krupyanye 
Kultury, no. 1, p. 41-45. (in Russian) 

He, J., Klag, M. J., Whelton, P. K., Mo, J. P., Chen, J., 
Qian, M. C., Mo, P. S., He, G. Q. 1995. Oats and buckwheat 
intakes and cardiovascular disease risk factors in an ethnic 
minority of China. The American Journal of Clinical 
Nutrition, vol. 61, p. 366-372. 
https://doi.org/10.1093/ajcn/61.2.366  

Holasovа, M., Fiedlerova, V., Smrcinova, H., Orsak, M., 
Lachman, J., Vavreinova, S. 2002. Buckwheat - the source of 
antioxidant activity in functional foods. Food Research 
International, vol. 35, p. 207-211. 
https://doi.org/10.1016/S0963-9969(01)00185-5 

Chua, L. S. 2013. A review on plant-based rutin extraction 
methods and its pharmacological activities. Journal of 
Ethnopharmacology, vol. 150, no. 3, p. 805-817. 
https://doi.org/10.1016/j.jep.2013.10.036  

Jiang, P., Burczynski, F., Campbell, C. J., Pierce, G., 
Austria, J. A., Briggs, C. J. 2007. Rutin and flavonoid 
contents in three buckwheat species Fagopyrum esculentum, 
F. tataricum, and F. homotropicum and their protective 
effects against lipid peroxidation. Food Research 
International, vol. 40, p. 356-364. 
https://doi.org/10.1016/j.foodres.2006.10.009  

Kamalakkannan, N., Prince, P. S. M. 2006. 
Antihyperglycaemic and antioxidant effect of rutin, a 
polyphenolic flavonoid, in streptozotocin-induced diabetic 
wistar rats. Basic & Clinical Pharmacology & Toxicology, 
vol. 98, p. 97-103. https://doi.org/10.1111/j.1742-7843.2006. 
pt o_241.x 

Kitabayashi, H., Ujihara, A., Hirose, T., Minami, M. 1995a. 
Varietal Differences and Heritability for Rutin Content in 
Common Buckwheat, Fagopyrum esculentum Moench. 
Breeding Science, vol. 45, no. 3, p. 75-79. 
https://doi.org/10.1270/jsbbs1951.45.75 

Kitabayashi, H., Ujihara, A., Hirose, T., Minami, M. 1995b. 
On the Genotypic Differences for Rutin Content in Tartary 
Buckwheat, Fagopyrum tataricum Gaertn. Breeding Science, 
vol. 45, no. 2 p. 189-194. 
https://doi.org/10.1270/jsbbs1951.45.189 

Kreft, I., Chang, K. J., Choi, Y. S., Park, C. H. 2003. 
Etnobotany of buckwheat. Seoul : Jinsol Publishing Co. 154 
p.  

Kreft, M. 2016. Buckwheat phenolic metabolites in health 
and disease. Nutrition Research Reviews, vol. 29, p. 30-39. 
https://doi.org/10.1017/S0954422415000190  

Kreft, S., Knapp, M., Kreft, I. 1999. Extraction of rutin 
from buckwheat (Fagopyrum esculentum Moench) seeds and 
determination by capillary electrophoresis. Journal of 
Agricultural and Food Chemistry, vol. 47, p. 4649-4652. 
https://doi.org/10.1021/jf990186p 

Kuznetsova, E., Klimova, E., Uchasov, D., Jarovan, N., 
Motyleva, S., Brindza, J., Berezina, N., Bychkova, T., 
Gavrilina, V., Piyavchenko, G. 2018. Assessment of 
antioxidant properties of grain concentrate and oxidant-
antioxidant status pigs after its inclusion in ration feeding. 
Potravinarstvo Slovak Journal of Food Sciences, vol. 12, no. 
1, p. 735-743. https://doi.org/10.5219/981  

Kuznetsova, E., Shayapova, L., Klimova, E., Nasrullaeva, 
G., Brindza, J., Stolyarov, M., Zomiteva, G., Bychkova, T., 
Gavrilina, V., Kuznetsova, E. 2019. Composition, quality 
characteristics and microstructure of the grain Triticum 
dicoccum. Potravinarstvo Slovak Journal of Food Sciences, 
vol. 13, no. 1, p. 933-940. https://doi.org/10.5219/1174 

Lazareva, T. N., Fesenko, I. N. 2007. Seed protein 
variability of Fagopyrum tataricum Gaertn. is limited by two 
types of electrophoresis spectrum, which differ by the 
presence/absence of one band. Fagopyrum, vol. 24, p. 9-13. 

Volume 14 630 2020 

https://en.wikipedia.org/wiki/Cysteine
https://en.wikipedia.org/wiki/Valine
https://www.ncbi.nlm.nih.gov/pubmed/?term=Annapurna%20A%5BAuthor%5D&cauthor=true&cauthor_uid=19814870
https://www.ncbi.nlm.nih.gov/pubmed/?term=Reddy%20CS%5BAuthor%5D&cauthor=true&cauthor_uid=19814870
https://www.ncbi.nlm.nih.gov/pubmed/?term=Akondi%20RB%5BAuthor%5D&cauthor=true&cauthor_uid=19814870
https://www.ncbi.nlm.nih.gov/pubmed/?term=Rao%20SR%5BAuthor%5D&cauthor=true&cauthor_uid=19814870
https://doi.org/10.1211/jpp/61.10.0014
https://doi.org/10.1007/BF00563837
https://doi.org/10.17221/967-CJFS
https://doi.org/10.1016/S0308-8146(02)00228-5
https://doi.org/10.1016/S0308-8146(02)00228-5
https://doi.org/10.1016/j.foodres.2011.07.020
https://doi.org/10.1021/jf034543e
https://doi.org/10.1093/ajcn/61.2.366
https://doi.org/10.1016/S0963-9969(01)00185-5
https://doi.org/10.1016/j.jep.2013.10.036
https://doi.org/10.1016/j.foodres.2006.10.009
https://doi.org/10.1111/j.1742-7843.2006.%20pt%20o_241.x
https://doi.org/10.1111/j.1742-7843.2006.%20pt%20o_241.x
https://doi.org/10.1270/jsbbs1951.45.75
https://doi.org/10.1270/jsbbs1951.45.189
https://doi.org/10.1017/S0954422415000190
https://doi.org/10.1021/jf990186p
https://doi.org/10.5219/981
https://doi.org/10.5219/1174


Potravinarstvo Slovak Journal of Food Sciences 

Lazareva, T. N., Pavlovskaya, N. E., Fesenko, I. N., 
Fesenko, A. N. 2007. Polymorphism of regionally released 
common buckwheat varieties revealed by electrophoresis of 
seed proteins. Russian Agricultural Sciences, vol. 33, p. 364-
366. https://doi.org/10.3103/S1068367407060043  

Lee, D. G., Jang, I. S., Yang, K. E., Yoon, S. J., Baek, S., 
Lee, J. Y., Suzuki, T., Chung, K. Y., Woo, S. H., Choi, J. S. 
2016. Effect of rutin from tartary buckwheat sprout on serum 
glucose lowering in animal model of type 2 diabetes. Acta 
Pharmaceutica, vol. 66, no. 2, p. 297-302. 
https://doi.org/10.1186/1471-2164-10-S1-S16  

Li, J., Chen, Q., Zeller, F. J. 2008. Variation in seed protein 
subunits among species of the genus Fagopyrum Mill. Plant 
Systematics and Evolution, vol. 274, p. 193-202. 
https://doi.org/10.1007/s00606-008-0048-5  

Lin, L. Y., Liu, H. M., Yu, Y. W., Lin, S. D., Mau, J. L. 
2009. Quality and antioxidant property of buckwheat 
enhanced wheat bread. Food Chemistry, vol. 112, p. 987-991. 
https://doi.org/10.1016/j.foodchem.2008.07.022 

Mazza, G., Oomah, B. D. 2005. Buckwheat as a food and 
feed. In Abdel-Aal, E., Wood, P. Specialty grains for food 
and feed. St. Paul, MN : AACC International, p. 375-293. 

Ohinata, H., Karasawa, H., Kurokouchi, H. K. 2001. 
Influence of milling methods on buckwheat aroma. In 
Proceedings 8th International Symposium on Buckwheat. 
Chunchon, Korea, p. 694-697.  

Ohsawa, R., Tsutsumi, T. 1995. Inter-varietal variations of 
rutin content in common buckwheat flour (Fagopyrum 
esculentum Moench.). Euphytica, vol. 86, p. 183-189.  

Prakash, D., Narain, P., Misra, P. S. 1987. Protein and 
amino acid composition of Fagopyrum (buckwheat). Plant 
Foods for Human Nutrition, vol. 36, p. 341-344. 
https://doi.org/10.1007/BF01892355 

Rogl, S., Javornik, B. 1996. Seed protein variation for 
identification of common buckwheat (Fagopyrum esculentum 
Moench) cultivars. Euphytica, vol. 87, p. 111-117. 
https://doi.org/10.1007/BF00021883  

Silva, B. A., Ferreres, F., Malva, J. O., Dias, A. C. P. 2005. 
Phytochemical and antioxidant characterization of 
Hypericumperforatum alcoholic extracts. Food Chemistry, 
vol. 90, no. 1-2, p. 157-167. 
https://doi.org/10.1016/j.foodchem.2004.03.049  

Steadman, K. J., Burgoon, M. S., Lewis, B. A., Edwardson, 
S. E., Obendorf, R. L. 2001. Buckwheat seed milling 
fractions: description, macronutrient composition and dietary 
fibre. Journal of Cereal Science, vol. 33, p. 271-278. 
https://doi.org/10.1006/jcrs.2001.0366 

Suzuki, T., Honda, Y., Funatsuki, W., Nakatsuka, K.  2002. 
Purification and characterization of flavonol 3-glucosidase, 
and its activity during ripening in Tartary buckwheat seeds. 
Plant Science, vol. 163, p. 417-423. 
https://doi.org/10.1016/S0168-9452(02)00158-9 

Suzuki, T., Honda, Y., Funatsuki, W., Nakatsuka, K. 2004. 
In-gel detection and study of the role of flavonol 3-
glucosidase in the bitter taste generation in tartary buckwheat. 
Journal of the Science of Food and Agriculture, vol. 84, p. 
1691-1694. https://doi.org/10.1002/jsfa.1865 

Suzuki, T., Morishita, T., Mukasa, Y., Takigawa, S., 
Yokota, S., Ishiguro, K., Noda, T. 2014. Discovery and 
genetic analysis of non-bitter Tartary buckwheat (Fagopyrum 
tataricum Gaertn.) with trace-rutinosidase activity., vol. 64, 
no. 4, p. 339-343. https://doi.org/10.1270/jsbbs.64.339  

Tomotake, H., Kayashita, J., Kato, N. 2015. Hypolipidemic 
activity of common (Fagopyrum esculentum Moench) and 
tartary (Fagopyrum tataricum Gaertn.) buckwheat. Journal of 

the Science of Food and Agriculture, vol. 95, no. 10, p. 1963-
1967. https://doi.org/10.1002/jsfa.6981  

Wojcicki, J., Barcew-Wiszniewska, B., Samochowiec, L., 
Rozwsicka, L. 1995. Extractum fagopyri reduces 
atherosclerosis in high fat diet fed rabbits. Die Pharmazie- An 
International Journal of Pharmaceutical Sciences, vol. 50, p. 
560-562. 

Yang, K., Lu, D. 1992.The quality appraisal of buckwheat 
germplasm resources in China. In Proceedings 5th 
International Symposium on Buckwheat. Taiyuan, China, p. 
90-102. 

Yasuda, T., Nakagawa, H. 1994. Purification and 
characterization of the rutin-degrading enzymes in tartary 
buckwheat seeds. Phytochemistry, vol. 37, no. 1, p. 133-136. 
https://doi.org/10.1016/0031-9422(94)85012-7 

Zhu, F. 2016. Chemical composition and health effects of 
Tartary buckwheat. Food Chemistry, vol. 203, p. 231-245. 
https://doi.org/10.1016/j.foodchem.2016.02.050  

Zielińska, D., Turemko, M., Kwiatkowski, J., Zieliński, H. 
2012. Evaluation of flavonoid contents and antioxidant 
capacity of the aerial parts of common and tartary buckwheat 
plants. Molecules, vol. 17, no. 8, p. 9668-9682. 
https://doi.org/10.3390/molecules17089668 

 
Acknowledgments: 
 This article was prepared with active participation of 
researchers from AgroBioNet international network for 
implementation of the international program "Agro-
biodiversity to improve nutrition, health and quality of life". 
Co-author Klimova E. thanks the SAIA agency for the 
financial support provided and the opportunity to carry out 
research at the Institute for Biodiversity and Biosafety of the 
Faculty of Agrobiology and Food Resources of the Slovak 
Agricultural University of Nitra, where are obtained the main 
results presented. 
 
Contact address:  
 *doc. Ing. Elena Klimova, PhD, Orel State University 
named after I. S. Turgenev, Institute of Natural Sciences 
and Biotechnology, Department of Industrial Chemistry 
and Biotechnology, 302026, Orel, Komsomolskaya street, 
95 Russian Federation, Tel.: +79202879202,  
E-mail: kl.e.v@yandex.ru 
ORCID: https://orcid.org/0000-0003-0074-8345 
 Ivan Fesenko, DrSc., PhD, Federal Scientific Center of 
Legumes and Groats Crops, 302502, p/o Streletskoe, Orel, 
Russian Federation, Tel.: +79961616245,  
E-mail: ivanfesenko@rambler.ru  
ORCID: https://orcid.org/0000-0002-3612-422X 
 prof. Elena Kuznetsova, DrSc., Orel State University 
named after I. S. Turgenev, Institute of Natural Sciences 
and Biotechnology, Department of Industrial Chemistry 
and Biotechnology, 302026, Orel, Komsomolskaya street, 
95, Russian Federation, Tel.:+79102661634,  
E-mail: elkuznetcova@yandex.ru 
ORCID: https://orcid.org/0000-0001-7165-3517 
 Assoc. Prof. Ján Brindza PhD. The Slovak University of 
Agriculture in Nitra, Faculty of agrobiology and food 
resources, Institute of biological conservation and 
biosafety. Trieda Andreja Hlinku 2, 949 76 Nitra, 
Slovakia, Tel.: +421376414787,  
E-mail: Jan.Brindza@uniag.sk 
ORCID: https://orcid.org/0000-0001-8388-8233  
  
 

Volume 14 631 2020 

https://doi.org/10.3103/S1068367407060043
https://doi.org/10.1186/1471-2164-10-S1-S16
https://doi.org/10.1007/s00606-008-0048-5
https://doi.org/10.1016/j.foodchem.2008.07.022
https://doi.org/10.1007/BF01892355
https://doi.org/10.1007/BF00021883
https://doi.org/10.1016/j.foodchem.2004.03.049
https://doi.org/10.1006/jcrs.2001.0366
https://doi.org/10.1016/S0168-9452(02)00158-9
https://doi.org/10.1002/jsfa.1865
https://www.ncbi.nlm.nih.gov/pubmed/25914588
https://www.ncbi.nlm.nih.gov/pubmed/25914588
https://www.ncbi.nlm.nih.gov/pubmed/25914588
https://doi.org/10.1270/jsbbs.64.339
https://www.ncbi.nlm.nih.gov/pubmed/25363871
https://www.ncbi.nlm.nih.gov/pubmed/25363871
https://www.ncbi.nlm.nih.gov/pubmed/25363871
https://doi.org/10.1002/jsfa.6981
https://doi.org/10.1016/0031-9422(94)85012-7
https://www.ncbi.nlm.nih.gov/pubmed/26948610
https://www.ncbi.nlm.nih.gov/pubmed/26948610
https://doi.org/10.1016/j.foodchem.2016.02.050
https://doi.org/10.3390/molecules17089668
mailto:kl.e.v@yandex.ru
https://orcid.org/0000-0003-0074-8345
mailto:ivanfesenko@rambler.ru
https://orcid.org/0000-0002-3612-422X
mailto:elkuznetcova@yandex.ru
https://orcid.org/0000-0001-7165-3517
mailto:Jan.Brindza@uniag.sk
https://orcid.org/0000-0001-8388-8233


Potravinarstvo Slovak Journal of Food Sciences 

 doc. Ing. Gyunesh Nasrullaeva, PhD, Azerbaijan State 
Economic University, Department of Food Technology 
AZ1001, Baku, ul. Istiglaliyat, 6, Tel.: +994503570737, 
Е-mail: gunesh15@mail.ru 
ORCID: https://orcid.org/0000-0002-2598-4742 
 Olga Rezunova, Federal Scientific Center of Legumes 
and Groats Crops, 302502, p/o Streletskoe, Orel, 
RussianFederation, Tel.: +79107488216,  
E-mail: rezunova7798@mail.ru 
ORCID: https://orcid.org/0000-0002-3138-4647 

 Elena Kuznetsova, student, Orel State University named 
after I. S. Turgenev, Institute of Natural Sciences and 
Biotechnology, Department of Industrial Chemistry and 
Biotechnology, 302026, Orel, Komsomolskaya street, 95, 
Russian Federation, Tel.: +79192022345, 
E-mail: 1408199714@rambler.ru 
ORCID: https://orcid.org/0000-0001-9518-6968 
 
 
Corresponding author: * 

 

Volume 14 632 2020 

https://orcid.org/0000-0002-2598-4742
mailto:rezunova7798@mail.ru
https://orcid.org/0000-0002-3138-4647
mailto:1408199714@rambler.ru
https://orcid.org/0000-0001-9518-6968

	ABSTRACT
	Introduction
	Scientific hypothesis

	MATERIAL AND METHODOLOGY
	Statistical analysis

	RESULTS AND DISCUSSION
	Results of different milling approaches
	Millstones milling

	Antioxidant activity (AOA) of flour and decline dynamics of the AOA during heating
	Amino acid composition

	CONCLUSION
	referenceS

