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HABSTRACT : Common buckwheat (Fagopyrum esculentum) is a broad-leafed herbaceous annual. It
belongs to the family Polygonaceae, which is generally referred to as the buckwheat (Soral-Emietana,
1987). Buckwheat has gained an excellent reputation for its nutritious qualities in the human diet. Its
renewed popularity stems from its many bioactive components, which have been shown to provide
various health benefits much sought after in natural foods (Eggum and Kreft et al., 1981). Convenience
foods are a class of foods which impart convenience to the consumers by way of little or no requirements
of major processing or cooking before their consumption. In the present study, consumer acceptability
and market potential of convenience foods were assessed. Biscuit, Namkeen, Papad, Pasta, Idli mix were
prepared through incorporation of buckwheat whole flour. Consumer acceptability and market potential
were assessed through interview schedule. 1t was found that ready to eat foods as Biscuit and Namkeen
were preferred more by consumers and shopkeepers as compared to ready to cook food and Idli mix.
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