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Genetic Variation on Grain Main Traits of Tartary Buckwheat
( Fagopyrum tataricum Gaertn. ) Landraces in China
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(Research Center of Buckwheat Industry Technology/ Institute of Plant Genetics and Breeding,
School of Life Science ,Guizhou Normal University , Guiyang 550001 )

Abstract: Thousand fruit weight,the kernel weight of 100 grains,the shell weight of 100 grains,rate of shell,
the flavonoid contents of kernel,and shell of 171 tartary buckwheat landraces, were investigated to survey their ge-
netic variation through frequency distribution, correlation, and cluster analysis. The results showed that large varia-
tion in the thousand fruit weight,the kernel weight of 100 grains,the shell weight of 100 grains,rate of shell, the fla-
vonoid contents of kernel,and shell. And their variation ranges were 21. 73 —42.13 g,0.974 - 2. 606 g,0.468 —
1.363 ¢,17.594% -38.017% ,1.008% - 4.368% ,and 0.002% - 0.986% , respectively, with the average of
29.43 ¢,1.988 g,0.729 ¢,24.702% ,2.019% ,and 0. 144% , respectively. The analysis showed that very signifi-
cant correlations between the thousand fruit weight and the kernel weight of 100 grains (r, =0.579" |1, 4o =
0.315" ) ,the thousand fruit weight and shell weight of 100 grains (r1,, =0.746"" ,r;5 4. =0.989 ™ )  the thou-
sand fruit weight and rate of shell(r,, = 0.216 ™ ,r,,. ... = —0.980 " ) ,shell weight of 100 grains and rate of shell
(ry, = 0.807" 1y sy = 0.993 ™) respectively. There were significant correlations between kernel weight and

shell weight of 100 grains (r,, =0.521 " ) ,kernel weight of 100 grains and rate of shell (r,, = 0.247 " ) ,rate of
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shell and the flavonoid content in shell (r,, = 0. 187 ") ,respectively. The clustering divided 171 tartary buckwheat

accessions into 5 groups, meanwhile six traits were gathered into 3 clusters. Some accessions with high thousand fruit

weight or high flavonoid content of kernel and shell were screened out. The above results provided clues for tartary

buckwheat genetics and breeding parent matching.

Key words: tartary buckwheat;grain traits ; flavonoid content;the rate of shell
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