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Advance on the Isolation, Analysis and Biological Activity of Fagopyrins
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Abstract ; Fagopyrins was a group of naphthodianthrone found in buckwheat. Because of its phototoxicity , Fagopyrins
could cause fagopyrism when overly consumed by humans and animals. Syndromes included skin inflammation , hair loss,
asthma and fainting. In the meanwhile, Fagopyrins also had'a wide range of biological and pharmacological activities,
such as antibacterial , antivirus and antitumor activities’, which enable them to be used in photodanamic therapy. As a
great country of buckwheat production and consumption,thé research on the photosensitive element of buckwheat was

however poorly documented. In this _paper;such researches were reviewed. The chemical structure, extraction, analysis

and bioactivity study of Fagopyrins were discussed , providing reference for further study.
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Table 1  The content of Fagopyrins
b= fiEi=3 SFE
s E R 7 CGommon buckwheat tartary buckwheat cymosum buckwheat
Researchers Part of material (mg/g) (mg/g) (mg/g)
Uv-vis HPLC Uv-vis HPLC Uv-vis HPLC
Eguchi (12! HF leaves 119 0.39 1.89 1.06
Z£ stems 0.04 0.09 0.11
1 flowers 1.67 0.64 4.73 1.84
FEA 5% hulls 0.02 0.08 0.04
FrF( L 5E) groats 0.01
027 bolt 18] i leaves 0.4~0.6
Z£ stems 0.04 ~0.12
Kreft[?] ZF 1 'sprouts 0.025 ~0.41 1.0~1.2
Stojilkovski (%03 H-F leaves 0.322 ~2.300 0.512 0.936 ~0.947
2£ stems 0.282
. flowers 20.80
IHFl125 Leaves and stems 1.930
AN Flowers and leaves 1.600
FEH2% Flowers, leaves , stems 3.750 ~4.840
FhT seed 0.068
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