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Abstract: Rutin and quercetin content in tartary buckwheat sprout'were analyzed by HPLC. The DPPH and ABTS radical scavenging

capacity of tartary buckwheat seed and sprout ware measured by spectrophotometry. T he results showed that the dy namic changes of flavonoids

in tartary buckwheat were increased on day 1 to 10 and reach its peak on day 10. After germination, the antioxidant capacity of tartary

buckwheat sprout had significantly improved.
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Fig.1’Kinetic studies on fresh weight (FW) of tartary
buckwheat sprout
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Table 1 The standard curve and regression equation of rutin
and quercetin
TR E R E A

kS = )3 75 A R?
& B /(mg/mL)
T 0.003-0.203 C=6x10-8A+0.001 0.9998
MR & 0.003-0.098 C=3x10-8A+0.0006 0.9999
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Fig.2 Kinetic studies on rutin of tartary buckwheat sprout
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Fig.3 HPLC profiles for rutin and quercetin analysis
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Fig.4 Kineticstudies on DPPH radical scavenging capacity Y

(%) of tartary buckwheat sprout
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Fig.5 Kinetic studies on ABTS radical scavenging capacity Y
(%) of tartary buckwheat sprout
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