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Preface 1

Tartary buckwheat is becoming more and more important crop in some regions of the world, and es-
pecially in China. Traditionally Tartary buckwheat was utilized as a staple food in relatively limited re-
gions, mainly in China and in regions around Himalaya, namely Northern Pakistan and India, Nepal,
Bhutan.

Many recent studies have confirmed that Tartary buckwheat exhibits beneficial effects on human
health. So, newly much attention to Tartary buckwheat has been paid. Much of Tartary buckwheat research
was initiated after 1992, when was the 5™ International Symposium on Buckwheat successfully held in
Taiyuan, China, organized by Prof. Rufa Lin as the chairperson. Among presentations , it was paid a lot of
attention to the paper of Prof. Rufa Lin and his group on clinical application and therapeutic effects of Tar-
tary buckwheat flour on hyperglycemic and hyperlipidemia, although the exact mechanism involved re-
mained uncertain. After presentation of mentioned paper on the symposium, interest for Tartary buckwheat
has been gradually spreading. Much attention is devoted to the place of Tartary buckwheat dishes in the tra-
ditional diet of the Yi people, the ethnic minority people of China, on the southwest plateau in China.

Tartary buckwheat growing and utilization was spread as well to Korea , where it is intensive develop-
ment of Tartary buckwheat sprouts usage and products, and to Japan, where dattan soba noodles and oth-
er interesting products are developed. The origin of cultivated Tartary buckwheat, the quality of Tartary
buckwheat grain and products is in Japan studied by several scientists.

In Europe, Tartary buckwheat was known and described by Swedish scientist Carl Linnaeus ( 1707 ~
1778 ) , but it was more spread since about 200 years ago. At that time volcano ash , from Tambora volca-
no (in the year 1815) , from Indonesia, covered the sky in Europe, and only Tartary buckwheat as unde-
manding crop was able to be grown and give some yield in such condition. Tartary buckwheat mush was
one of the staple foods made traditionally. After the middle of the 20" century, growing of Tartary buck-
wheat decreased and until recent years, remaining in considerable amount only in Luxemburg and-as a
mixed crop with common buckwheat-in Bosnia-Herzegovina. Now is Tartary buckwheat coming back in
Slovenia, and spreading from Slovenia to Italy and Sweden.

I hope, that the present book will further promote the interest for Tartary buckwheat growing in Chi-

na and around the world, to develop the new products and to obtain progress in evaluation of effects of

A

Tartary buckwheat for human health.
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Preface 2

Congratulations on the publication of this book.

Buckwheat is an important crop in the world. Buckwheat seed contains some essential nutrients such
as protein, vitamins and minerals at high levels. Thus, buckwheat contributes as an important dietary
source of such essential nutrients. There are various species of buckwheat. Among various buckwheat spe-
cies, there are two species as cultivated species, i.e., common buckwheat and Tartary buck-
wheat. Common buckwheat is utilized worldwide, whereas Tartary buckwheat is utilized as a traditional
food in relatively limited regions. In 1992, the 5" International Symposium on Buckwheat was successful-
ly held in Taiyuan, China, by Prof. Rufa Lin as the chairperson. About 90 or more scientific papers were
given in the symposium. In the scientific papers, there was a very interesting paper by the research group
of Rufa Lin concerning Tartary buckwheat, i.e. , “Clinical application and therapeutic effect of compos-
ite Tartary buckwheat flour on hyperglycemic and hyperlipidemia. Interestingly enough , this paper sug-
gests that Tartary buckwheat may exhibit a preventive effect on hyperglycemic and hyperlipidemia. After
presentation of this paper in the symposium, interest on Tartary buckwheat has been gradually growing
globally. That is, it is no exaggeration to say that Prof. Lin Rufa has invited the world of Tartary buck-
wheat to many people globally. Today, Tartary buckwheat is widely utilized as an important food. We
hope that Tartary buckwheat is further utilized globally in the future.

Thank you.
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I . Tartary Buckwheat Overview
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Abstract  This part states the origin of Tartary Buckwheat, production of
buckwheat in both worldwide and China and its position, characteristics and appli-
cations.
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