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An ever-increasing attention paid to buckwheat groats and buckwheat products is a result of their high levels of biologically
active compounds, such as: antioxidants, vitamins, phytosterols and dietary fibre. Buckwheat flour - one of buckwheat
products - can be used in the diet of people suffering from Coeliac disease, as it not contains gliadin and glutenin. Buckwheat
grains are richer in lysine compared with other cereals, and richer in arginine, while they contain less threonine and methionine.
The low ratios of Lys/Arg and Met/Arg amino acids can reduce human cholesterol levels.

The aim of this research was to evaluate cytotoxicity of buckwheat grains (BGR) and buckwheat products: roasted
buckwheat grains (RBGR), broken buckwheat groats (BGT) and buckwheat bran (BB). Roasting applied during the production
of buckwheat groats caused an increase in the level of flavonoids; however, the highest levels of flavonoids were observed for
BB. RBGR and BB showed a higher bioavailability of flavonoids in the in vitro environment, as compared to BGR and BGT. The
highest cytotoxicity to HT29 cells after in vitro digestion was demonstrated for RBGR.
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