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Abstract ; Total flavonoids content in stems, leaves and seeds of seven cultivars of Fagopyrum tataricum (L.) Gaertn. and
a cultivar of F. esculentum Moench were determined by UV-visible spectrophotometry. The results show that total flavonoids
content in leaves is higher. Total flavonoids content among different cultivars of F. tataricum has a great difference. Among
seven cultivars of F. tataricum, total flavonoids content is the highest in leaves and seeds of ‘ Jiande Tartary Buckwheat’
with 106. 16 and 24.09 mg - g™, respectively, and in stems of ‘ Dingbian Tartary Buckwheat’ with 34.65 mg - g™'. The
comprehensive analysis result indicates that ‘ Jiande Tartary Buckwheat’ is the best germplasm resources of F. tataricum

and worth to further extension.
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Table 1 Total flavonoids content in different organs of seven cultivars

of Fagopyrum tataricum ( L.) Gaertn. and one cultivar of F.
esculentum Moench
S & /mg - g™
S Fel Total flavonoids content
Cultivar it 2% Fh 7
Leaf Stem Seed
JIIZE 1 %5 Chuangiao No. 1 87.97 11.10  16.69
P32 5 Xigiao No. 2 55.66 13.32  16.27
Pi5F 3 5 Xigiao No. 3 89.49 11.06 19.07
W Hei Tartary Buckwheat 101. 81 25.14 17.21

AR FEH Jiande Tartary Buckwheat — 106.16  18.78  24.09
FENTEFFE Dingbian Tartary Buckwheat 103.67  34.65  17.90

BEIEE 1S 82.93 17.94 19.62

Jiande Tartary Buckwheat No. 1

AEFFEH Jiande Buckwheat 45.20 9.33  7.87
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