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Abstract

Tartary buckwheat, commonly known as bitter buckwheat and scientifically termed Fagopyrum ta-
taricum (L.) Gaertn., belongs to the genus Fagopyrum in the Polygonaceae family. Originating in
China, it is an important coarse cereal crop with a cultivation history spanning over 2000 years.
Extensive research interest has been drawn to its diverse bioactive compounds. This paper reviews
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recent advances in the study of compounds derived from Tartary buckwheat and their biological
activities. It focuses on the identification of various compound categories, such as flavonoids, phe-
nolic acids, stilbenes, and others, with specific examples provided for each class. Furthermore, the
biological activities of these compounds are comprehensively summarized, encompassing eight key
aspects: anti-tumor, antioxidant, anti-inflammatory, hypoglycemic, antimicrobial, antihyperten-
sive, lipid-regulating, and hepatoprotective effects. The mechanisms underlying these bioactivities
are discussed in detail, supported by recent research findings. This review provides a scientific
foundation for the further development and application of Tartary buckwheat in the pharmaceuti-
cal and food industries.
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ACC. SREBP1c. HMGR. PPARa. CPT1. CPT2)[WZRik, o3 he i Qi 2aL, e 4 i i iy 2 1k 5
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