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Research Progress in Nutritional Components and
Application of Chenopodium quinoa Willd.

LIU Yong-jiang.QIN Peng
(College of Agronomy and Bietechnology, Yunnan Agricultural University, Kunming 650201, China)

Abstract; Cheno podium quinoa Willd. originated in the high altitude area of the Andes Mountains. In 1987, it

was introduced by Tibet Academy of Agriculture and Animal Husbandry of China and Tibet Academy of Agri-

cultural Sciences. After successful introduction,it was popularized in Gansu, Shanxi and other regions. Chenop-

odium quinoa Willd. is rich in protein,amino acids, vitamins,flavonoids and polyphenols,has good antioxidant,

bacteriostatic and anti-cancer functions,and high nutritional value, application value and development potential.

In this paper.the nutritional components and functional components of Chenopodium quinoa Willd. and the de-

velopment and utilization of Chenopodium quinoa Willd.

in food were reviewed, and the possible application

and development prospects of Chenopodium quinoa Willd. in the future were discussed.

Keywords : Chenopodium quinoa Willd. ; nutrients; functional components

127



