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Tartary buckwheat (Fagopyrum tataricum),
a widely known functional food /medical
source because of its high amounts of rutin,
can be cultivated even in mountainous
areas. However, its utilization is limited due
to its extremely hard pericarp (hull) and its
strong bitterness from quercetin by
rutinosidase-induced rutin hydrolysis.
Using a circulated fluidized-bed at high
temperatures, the treatment produced a
popcorn-like gelatinized product. Also,
rutin in the product was retained without
bitterness. The product can provide high
amounts of rutin when applied as a
mixture in various foods such as bread,
steamed buns, and buckwheat noodles.
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Table 1. Rutin content of samples with/without

the treatment (dry matter basis)
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Rutin was slightly decreased; however, the product did not show bitterness
from the rutin-degraded product, quercetin.

Fig. 1. Popped Tartary buckwheat using circulated
fluidized-bed heating treatment
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The assays were performed with crude enzyme from Tartary
buckwheat samples with rutin, then the substrate (rutin) and product
00 25 50 75 100 (min) 00 25 50 75 100 (mn) (quercetin) were quantified.
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Table 2. Macronutrients in Tartary buckwheat samples (Hokkaido)
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S-'j-jlj)[/% %?Hwt"bmtﬁ Protein Fat Ash Carbohydrate Fiber Energy
ample name reatment  (g/ 100g) (g/ 100g) (g/ 100g)  (g/ 100g)  (g/ 100g) (kcal/ 100g)
FVEIN ams Unpopped 137 4.1 2.3 79.9 5.7 411
Tartary buckwheat
(Hokkaido) A Popped 125 40 2.2 813 45 411
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	ダッタンソバは加圧を要しない膨化処理により苦味の生成を抑えられる

