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INTRODUCTION: MATERIALS & METHODS:
Buckwheat is a pseudocereal with growing
popularity in the food industry due to its
pleasing nutritive and sensory properties.
Buckwheat hulls are a milling by-product of
high antioxidant activity, consisting mainly of
dietary fibre (91%). The aim of this work was to
optimize high intensity ultrasound
pretreatment conditions of buckwheat hulls, to

obtain buckwheat hulls with enhanced content
of total free phenolics, flavonoid rutin, | HIGHINTENSITY ULTRASOUND
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Fig. 2. Temperature kinetics of the HIU treatment of buckwheat hulls
and temperature change.
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