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In this era of ever-increasing world population, newer food and feed crops that have been hitherto neglected are gaining
recognition. The rejection of such lesser-known food crops has been due not to any inferiority but to the lack of research
resources in the place of origin and often to their being scorned as “poor people’s plants.” Quinoa whole and Quinoa
dehulled was analyzed and reported that Depending on the chemical analysis of Quinoa whole, Quinoa dehulled, the
Quinoa dehulled considered nutritionally dense due to its better nutritional composition and low anti-nutrients than
Quinoa whole.
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