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Abstract: Quinoa (Chenopodium quinoa Willd.), having high nutritional value, is one of the most suitable foods for human
beings. Quinoa is rich in protein, vitamin B, folic acid and minerals (Ca, Zn and Fe). It also contains polyphenol, flavonoid,
rutin, saponins and other bioactive ingredients. Because of these substances, quinoa has hyperglycemic, anti-oxidant,
hypocholesterolemic and anti-diabetic activities. This paper reviews the recent progress at home and abroad in research on

nutritional and functional components and bioactivity of quinoa.
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Tablel Amino acid contents of quinoa, wheat, soybean and skimmed
milk, and daily dietary amino acid requirements™”
g/100 g pro
SERME KEEA KmEE NE KU BURYH FAOEERAE
REEm 39 52 38 49 63 4
AR 6.4 6.7 6.8 7.6 9.7 6.7
AR 59 6.2 29 6.4 7.7 5
AHAR 4.1 38 45 49 49 32
il 9.4 79 48 72 3.7 2
HER 3 27 22 25 2.6 1.7
HAR 4 44 38 43 4 —
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FER 1 14 23 15 0.9 13
HEAR 1 14 17 14 25 19
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Table2 Vitamin contents in quinoa and commonly used crops
mg/100 g
G A FEPY KRR AEP ORER

VA 0.39 NR 0.02 0.01 0.21
VB, 0.38 0.47 0.55 0.49 0.46
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