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PREFACE

China is an origin country of buckwheat and also is a large country for
production, research and utilization of buckwheat. Tartary buckwheat is a
food source of human health in the 21* century. It is important to support
people in remote area to be wealthy. Based on the expanding economy of
Tartary buckwheat industry in increasingly ripening and quickly growing, for
the objective of boosting co-operation and commercial transaction in fields of
science-technology and enterprises among various countries and districts,
and for the main work of intercourse in fields of science-technology and en-
terprises, the international forum on Tartary buckwheat industrial economy
will establish a platform with international level and a bright future of com-
mercial transaction and technical cooperation intercourse for Tartary buck-
wheat industry .

During conference, you will listen to wonderful reports, visit products
show, and feel new logos for culture, economy, science-technology and
products of Tartary buckwheat. New ideas of two-wins by interactive dis-
cussing in the intercourse will promote innovation and development of Tartary

buckwheat industry economy for serving people’s health and wealth .

Lin Rufa
Sept.2006. Taiyuan, China
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