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Abstrakt

Prace byla zaméfena na zhodnoceni vlivu odridy pohanky na obsah rutinu
v jednotlivych ¢astech rostliny i na celkovou produkci rutinu z hektaru a porovnani odriidové
variability pohanky seté a tatarské.

Rutin je flavonol (kvercetin-3-O-rutinosid), oznacovany téz jako vitamin P, nebo také
jako faktor permeability nebo propustnosti cév. Rutin zprostfedkovdva a stimuluje tcinek.
vitaminu C, diky antioxida¢nim schopnostem piiznive piisobi pfi hypertenzi,
hypercholesterolemii a dalSich kardiovaskuldrnich onemocnénich.

Pohanka je nejvyznamnéjSim zdrojem rutinu. Jedna se o jednoletou rostlinu, kterad patii
do celedi rdesnovité. BéZn¢ péstovanym druhem je pohanka setd (Fagopyrum esculentum
Moench), méné vyuzivanym druhem pak pohanka tatarska (Fagopyrum tataricum).

Tento druh obsahuje n€kolikandsobné vysSi mnoZstvi rutinu neZ pohanka setd. Nejvetsi
obsah rutinu u pohanky je v listech a kvétech a nejmensi v plodech. Pohanka tatarskd ma

Vv

mnohem vyss$i obsah v plodech neZ pohanka setd. Odradova variabilita je znac¢na.



Abstract

The bachelor work is focused on valuation of influence of buckwheat variety on rutin
contained in particular plant parts, on the whole rutin yields per acre production and on
comparison of variety both buckwheat (Fagopyrum esculentum Moench) and buckwheat
tartary (Fagopyrum tataricum).

Rutin is flavonol (quercetin-3-O- rutinosid) which is also called P vitamin. As well as it
is known as permeability factor or factor allowing permeability of the blood vessel. Rutin
conveys and stimulates C vitamin effect. Due to antioxidant properties, it has high influence
on hypertension, hypercholesterolemia and other cardiovascular diseases.

Buckwheat is the most important source of rutin. It is annual plant which belongs to
polygonaceae family and has a beneficial effect on human body. The common grown type is
buckwheat (Fagopyrum esculentum Moench) and less used type is buckwheat tartary
(Fagopyrum tataricum).

Buckwheat tartary (Fagopyrum tataricum) contains several times higher amount of
rutin than buckwheat (Fagopyrum esculentum Moench). The highest amount of rutin is in the
leaves and blossoms and the lowest one in seeds. Buckwheat tartary (Fagopyrum tataricum)
has much higher amount of rutin in seeds than buckwheat (Fagopyrum esculentum Moench).

The variety is broad.
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