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Fagopyrum esculentum wioench

GENUS Fagopyrum FAMILY Polygonaceae

COMMON NAMES Buckwheat, Japanese buckwheat, Silverhull buckwheat

EDIBLE PARTS AND USES

Edible parts: Seeds, Leaves, Flowers

CAUTION: The seeds are used mainly for flour and stock feed. Seeds are bitter. If they are eaten in large
amounts they can produce an unpleasant skin disorder.

The seeds are eaten in porridge and biscuits etc. The seeds can be made into flour and eaten in pancakes,
noodles and breads or for thickening soups and gravies. Seeds can be soaked overnight then sprouted and
eaten.

The tender leaves and shoots are cooked and eaten. The young leaves can be stored for 4-5 days after harvest.

DESCRIPTION

An upright annual herb up to 1 m high. It spreads to 1 m across. It has angular hollow stems. These are erect and
branching. Leaves are heart shaped or triangular and small. It has groups of white or pink flowers. These have a
smell. They occur in clusters at the ends of branches. Fruit are small and 3 angled. The plants are not grasses but
the seeds are normally grouped with other grain crops.

HABITAT

It is a temperate plant. It can be grown at high altitudes in the tropics. It will grow on poor soils. It prefers rich
soils and a protected sunny position. It can grow in acid soils. It is resistant to frost but damaged by drought. In
Nepal it grows between 1000-2500 m altitude. It can grow up to 4,400 m altitude. In Uttar Pradesh it grows up to
3000 m altitude. In Yunnan.

PRODUCTION

Cultivation

Plants are grown from seed.

Harvesting and Seed Production
Seeds usually germinate in 5 days. It has a very short growing period from sowing to maturity. It can produce a
crop of leaves in 8 weeks and seeds in 12 weeks. Seed ripen irregularly over several weeks making harvesting

difficult. Under cool conditions plants flower in 7-2 months. Commercial grain yields in Australia have been up to
2.5 tonnes/ha. In India yields of 600-800 kg/ha are achieved.
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NOTES

The plant contains rutin useful for blood conditions. The plant inhibits the germination of other seeds for a
period of time. Seeds are 11% protein. It is insect pollinated.
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