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Abstract

Quinoa has become one of the focused research objects in recent years, due to its superior nutri-
tion and various functional characteristics. The research results of quinoa applications were clas-
sified and analyzed in this article, including staple food and bread, non-alcoholic drinks and dairy
products, fermentation products, snack food, and functional food for specific people, from domes-
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tic and foreign studies. At the same time, the existing standard and application evaluation system,
the improvement of application transformation, comprehensive utilization, and industrial chain
operation were discussed. This study could help to clarify the thought of quinoa research and the
development direction of application, and help to promote quinoa consumption and quinoa in-
dustry development.
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27 (Chenopodium quinoa) J& T ZRIXF A1), TR TR e 22 58 X, 2 Enhn 42 5 K
FEAMESZEY), 5000 ZEMGHFMET S, BARRKPUEE, M. T5. thEis, e
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A Z N TR W AR KA, N GO R AR A 5 2 b, i
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H, &40 90% A B Fki[42], ufd B NREAHAtRS E NFFH R R EE IR .

Brubzoh, CHDIFEELENEYREIFFRIER, SBIEBY). 538 XHREEE, Uit
REBEK IR, SO REK R AT E TR LK R AT I[47].

B EIRE R M ERERECR, @ 58, e REERIER, EEE TR e
DIREVEAE ], & B 2 AR PR AT AT, thm] DUSCSE BT 90 00k 28 e £ i S e

4. BEREMAEME
4.1, BEFEBRRER T ST ERRZ
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Figurel. The status of innovation and utility model patents for quinoa
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