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Abstract 

Buckwheat flour is commonly used in Korean traditional foods, but it was not standardized for chemical composition yet.
The several kinds of Buckwheat flour were cultivated and supplied from local areas in Korea. In this study, we investigated
for standardization for the chemical composition of both domestic and imported buckwheat flour and the biological activity
of the Korean Traditional Foods. Two kinds of Buckwheat flour were selected as samples: one is certified domestic product
and the other is imported product from china.

We analyzed chemical composition, mineral content, free sugar content, the rutin of index substance, and hazardous
substances. And we examined the biological activities of only domestic buckwheat flour certified by Korea authority. 

The results were as follows. 
1. Moisture, crude ash, crude protein, and crude fat showed the ranges of 10.54 ~ 11.74%, 1.35 ~ 1.47%, 10.79 ~ 13.91%,

and 1.92 ~ 2.01% in the chemical composition of buckwheat flour, respectively. 
2. The concentrations of Fe, Zn, Mn, K, Mg, Cu, Na, and Ca were detected with ranges of 3.07 ~ 3.83, 1.03 ~ 1.14, 1.02 ~

1.06, 0.83 ~ 0.93, 0.43 ~ 0.50, 0.32 ~ 0.34, 0.18 ~ 0.28, 0.03 ~ 0.06 mg/100g in buckwheat flour, respectively. These 9
Minerals were detected in all buckwheat with different concentration. 

3. Glucose, Sucrose, and Maltose were detected with the ranges of 0.37 ~ 0.89 g/100g, 1.03 ~ 3.40 g/100g, 0 ~ 0.17 g/100g
in free sugar of by HPLC, respectively. 

The sweetness of buckwheat flour mostly was caused by Glucose and Sucrose, and their concentrations appeared high
value in buckwheat flour. 

4. Hazardous substances such as heavy metals (Pb, Cd, Hg) and food additives (tar color, sodium saccharin etc.) were not
detected in buckwheat flour. 

5. The rutin of index substance in domestic product and impoted product were 45.3 and 33.9 mg%, respectively. The
Screening of biological activity of buckwheat flour was conducted in only certified domestic product.

6. Total content of phenolics determined by Folin-Dennis method using 5 different extraction solvents (H2O, EtOH,
CHCL3, 75%MeOH and MeOH) ranged from 32.0 to 72.5 mg/100g. 

7. The DPPH free radical scavenging activity of buckwheat flour with methanol extracts was 51.0 mg of antioxidant
activity (RC50). 
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Fig. 1. Sample preparation and extraction procedure for HPLC
analysis.

Table 2. Analytical conditions of HPLC for Rutin
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Fig. 2. Amount of free sugars in buckwheat flour.



Table 7. Absorbance of cerified korean buckwheat flour extracts by using various solvents at 285, 450, and 490 nm

Table 8. Contents of total phenolics in cerified korean buckwheat flour extracts by using various solvents (Unit : /100g)

Fig. 3. Contents of total phenolics in cerified korean buckwheat
flour extracts by using various solvents.

Table 9. Antioxidant acivity of cerified korean buckwheat flour extracts on DPPH radical scavenging method






