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1. Roasting : £HWE Zt & o= HI3AZe A89d1d=x7] (MK-2, Korea
Energy Technology, KOREA)S A}&3l99a1 FAF 160TolA 1417, 719 wWjds-e 8
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2. Water solubility index (WSI) =74 : Anderson 5(1969)8] Wil T35t AA

3. Dietary fiber analysis : 874 2o]A/FE #A3t7] £13+4] thermostable-amylase
(E-BLAAM), protease (E-BSPRT)$} amyloglucosidase (E-AMGDF)Z FA=0o] S+
TOTAL DIETARY FIBER ASSAY KIT (TDF100A, Sigma-Aldrich, St. Louis, MO)E A}-&-
IS ey

4. HPLC analysis : Rutin® quercetin®] &4 913l Simadzu LC-20AT HPLC system
S A& columne YMC AM303, 46 mmx250 mm, ©]F74& 2% acetic acid

contaning 45% Acetonitrile(solvent A), 2% acetic acid contaning H,O(solvent B)S
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gradient system© 2 Z8&3}31, flow rate= 1 ml/minZ Z%3}
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Table 3. The content and repeatability data of investigated rutin(quercetin 3-O-

-D-rutinoside) and quercetin from roasting flour by Infrared Heating
in different tissue of Tatary Buckwheat
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Figure 2. Comparision of HPLC profiles of investigated rutin(quercetin 3-O-B-D-rutinoside, RT

510min) and quercetin(RT 13.9min) from roasting flour by Infrared heating in
different tissue of Tatary Buckwheat

Table 3. Dietary fiber content®
Tatary Buckwheat

of roasting

flour by Infrared heating in different tissue of

Seed(%) Stem Sprout
SDF°(%) IDF (%) TDF(%) SDF(%) IDF(%) TDF(%) SDF(%) IDF'(%) TDF (%)
Con  29:04  27+06  56:05 5408  126+04 180+05  9.0+04  153:05 24307
MR  35:02  18%06 5303  99+02  78+05 17704 116+05 11506 23104

“Mean, n = 3; means with same superscript in the same column are significantly different (P < 0.05). All

percentages are on dry weight basis.
insoluble dietary fiber; SDF =

*IDF =
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soluble dietary fiber; TDF =

total dietary fiber.





