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Abstract

Recently, Djulis (Chenopodium formosanum) has been highlighted in Taiwan due to its 

high amount of functional compositions. Among them, betanin pigment is the major index 

of qualities for consumer. However, the red color is quite unstable. Therefore, we reviewed 

some of the quality changes of the color and related antioxidant capacities during processing, 

such as pH, alcohol or acid addition, nano-grinding, and HPP (high pressure processing) for 

non-thermal pasteurization. Since Djulis is assumed as pseudocereal, most of the materials 

were applied in the baked foods. Therefore, some novel study about the changes of functional 

composition as well as their health benefits for example, α-amlyase inhibition, AGEs (advanced 

glycation end products) inhibition, methylglyoxal (MG) scavenging after baking will also be 

discussed.
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