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Summary

Effect of the grade of kernel maturity on the characters and chemical components of common
buckwheat was investigated. The grade of kernel maturity was distinguished from the selection by specific
gravity. No difference between the rate of the numbers and of weights of the selected kernel and the time
of harvesting were observed The rate of the numbers and the weights of the full ripening kernel, which
were selected by salt water (specific gravity 1.06), were about 70%, 80%, respectively. The contents of
protein, lipid, and ash were affected by the grade of kernel maturity they showed higher in the immaturity
kernel. However, they dose not affect by the time of harvesting.



