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Fig. 1: Quinoa growing at an experimental farm in Dubai. A. Flowering stage, B. Mature seed heads, C. Seed.

yields with the aim to introduce them to the farmers in the of  quinoa  ranges between 11 and 19% and is of very
region. Among the few crops that performed well, quinoa high quality, containing  all  eight amino acids essential
(Chenopodium quinoa Willd.) appears to have significant for  human health [3]. The balance of essential amino
potential for introduction to diversify the future acids in quinoa is  superior  to wheat, barley and
agricultural systems in the region [1] (Fig. 1A-C). soybeans and compare well  with  the  protein  in milk.

Quinoa is a pseudocereal, considered to have The exceptionally high levels of amino acids in quinoa
originated in the Inca and Tiahuanaco regions of the provide valuable therapeutic properties such as:
Andes. For  thousands of years it was the main food of enhancing  the immune function by aiding in the
the ancient cultures of the Andes.  Quinoa seeds are formation of antibodies, assisting in cell repair, calcium
generally  used  to  make  flour,  soup  and  as  breakfast absorption and transport, involvement in the metabolism
cereal.  Quinoa  flour  works  well  as  a  starch  extender of fatty acids, and even preventing cancer metastasis.
when combined  with  wheat  flour  or  grain,  or  corn Quinoa is also a good source of dietary fiber and
meal  in  making   biscuits,   bread   and    processed  food. phosphorus and is high  in  magnesium  and  iron.
The seeds are also  used   for   brewing   beer   and   for  Because of its high nutritional value and medicinal use,
 animal    feed.   In    poultry-feeding    trials,   chicks fed quinoa is recognized as a pseudocereal with the broadest
with  a  ration  containing  cooked  quinoa  made equal and most complete nutritional composition known today
gains to those receiving maize and skimmed milk. Quinoa [5, 6]. The Food and Agriculture Organization of the
leaves can be eaten as a leafy vegetable,  just  like United Nations (FAO) has considered quinoa to be the
spinach. Quinoa seed coats usually contain bitter tasting "grain of  the future". Taking into account the exceptional
compounds, mainly the saponins, which can be easily nutritional qualities, its adaptability to various growing
removed by washing in cold water or dehulling [2, 3]. conditions and potentially significant contribution to the
Saponins have immense industrial importance and are fight against hunger and malnutrition, the  thirty-seventh
used in soap, detergent, cosmetic and pharmaceutical session of the General Conference of FAO adopted a
industries [4]. resolution recommending the declaration of 2013 as the

The unique benefits of the cultivation of quinoa are International Year of Quinoa [7].
due to its high nutritional value and its ability  to thrive in In this paper, we present the results of preliminary
extreme soil and climatic conditions. The protein content evaluation  on  the   growth   performance   and    yield  of










