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Abstract Tibetan Qingke barley (common English name Tibetan hulless barley), the staple food of Tibetans, is
the main raw material of Tibetan staple food, Zan ba. Tibetan Qingke barley has been cultivated on the
Qinghai-Tibet Plateau for about 3 500 years, mainly distributed in Tibet, Qinghai, northwest Sichuan, southwest
Gansu and northwest Yunnan. Tibetan Qingke barley is a cereal crop belonging to Genus Hordeum of the family of
Gramineae with the Latin name as Hordeum vulgare Linn. Var. Nudum, which is a variant of barley called naked
barley. Being different from other barley, Tibetan Qingke barley has been completely adapted to the extreme
plateau climate after 3 500 ~ 4 000 years of domestication and cultivation on the Qinghai-Tibet Plateau. So far,
Tibetan Qingke barley cultivated in Tibet accounts for 70% of the farming land in Tibet, which has become the
staple food of Tibetans and nurtures a Tibetan nation.
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Figure 2 Qingke beer, the daily drink for Tibetans
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Figure 1 Zanba (zan ba), the staple food of Tibetans
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Figure 3 Panicle and spikelet of Tibetan Qingke barley
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Figure 4 Seed of Tibetan Qingke barley

TG, Bk, e AR T, oA B i 22
Frafr St . 2T 4R RO AR, LSS B, T AR, S
Cao ZETT T R TR ARIT L P85 ) RS 78 2 0 - 480
TR — RO RO B2 5 AR, REAT R — A
N3 ANTIE], ZEBE AR AT AR, N T R ARG,
ZEELEOHT 1.2 AR 5 RS B A U A
Ko AR WIS T 4 R R 8T TR R A ok KL 1 1]
B B, BRI AT A MG M h . 2B R TS BifE]
RAT— B R AR, ZREJE, SELF, AT TS, 7]
R AREING

2.5 M

TRR I R Y8, AR b A BT —
My, HE PRI 5T RE o R 5e et AR 58
SRR = R R TREER E
BRE. B me2MEN—KEE 48 fit, £X
Wy HR R i B SR AR T S, AP I 2 R i 2
B2, B FEF R B SHRAKREN
B REK, BEKTE 2, EZEmM £,

3 ERNWEREEME
3.1 - AEE

I VG R VA X AR AR 2 B BT R 28 (SR /N RR,
2009, PR, (2): 22-23), F RS A L 2R1EY)
W R BE A = AR, B H R M S RN
6.57%, 1t B i Fh & B 25 P& B 1A 8.6%, & /)
TP E R 50 £ . B SRBE I 5D T T R
55 B0ge ) I P A R D) 2 400 o) 50T A A ) A FH ok
TR 45 g s @k o8 of R o L 3] 7 %) 45 s T o0
LA R 5 JE I o B B VR R SRR (TR il R AR,
2012, VEFR ARV RFE, 40(1): 4-7). B— M B HA R
MU AR 77 AT A B IR

32 fERLTH

FRRIETT T Y5 16%, HA R 7
RS 9.68%, /NN 8 ffs TV THEIT LA 4
6.37%, JE/NFEIN 15 f5 . J & 4R 4 B AT d (i, 3
BRR N BRI RIGFThAL #oA e METE RS W)
THIE R (RS, 2008; 248144, 2011).

3.3 XM

HRRVER iR 5 74%~T8% 1) S BETE R » 7
H A XAR AR 24 B 55 B B M R 25 SCREVER
IS BB 100% (EE 5855, 2004). SCBETER &



4 FMAALHT FTHT AT

REBEIR A 2 995, o B BRI 2 A
PR S oo e T S 2 2 f A0 e B DR

3JABEBSS

HREH Z A NRERE AR . R
TR & B 2 (442 2 B1) 0.32 mg/100 g, i &
(4E2E 2 B2) 0.21 mg/100 g, JE w2 3.6 mg/100 g, 4
A E0.25 mg/100 go 3X L9 57 6 12 138 N\ 1A fe i
BYHEBRMIER LR, B8A %y ¥k,
BB BRI VBRI R, Al AE . L, R R
A AL E M ARL BRMETR, M2
ZHLME— I E I PO iR .

4 SRR ?

B, FEPEAE TG FE D)1 e S,
FET e R AR EARFIE C 2 3 500 4R sk K
FZalfe 2 NRER YL AIEY 2 — (Badr et al,
2000), BLAE R ZHBORZ W T ah Wikl 22 28 fi B
)% (Newman and Newman, 2006), 5 R 5 #55 K
FRe—FER?

TR AR YR AN I 7 2 AE [ A A — BEARAE S S
W HAT R ZA A EE: — M NS B2 v A+
HUESEE S N VAN VL SEE ST 0 LR AT SR R N
R R YR T P E H IR 1) K 22 (von Bothmer
et al., 1990; Konishi, 2001; Tanno and Takeda, 2004).

B, BCEIE TWE R ? SO B A NPUET 2
FARA-HEHER.

1E& ok

B 41 5T SRS S A A B O b 78 5 s 5
DR IS SR B S AB TR s T B AT R
SCH ARG SAE B SO B 4 e R« R ARAEE R
I A A SR
Brift

AHT Ui B T 2R R A BRI el CGRIR QY
WA I H 3 42) B

Sk

Badr A., Miiller K., Schifer-Pregl R., El Rabey H., Effgen S., I-
brahim H.H., Pozzi C., Rohde W., and Salamini F., 2000,

On the origin and domestication history of barley (hordeum
vulgare). Mol Biol Evol., 17(4): 499-510

Dai F., Chen Z.H., Wang X., Li Z., Jin G., Wu D., Cai S., Wang
N., Wu F., Nevo E., Zhang G., 2014, Transcriptome profil-
ing reveals mosaic genomic origins of modern cultivated
barley, Proc Natl Acad Sci U S A., 111(37): 13403-13408

Dai F., Nevo E., Wu D., Comadran J., Zhou M., Qiu L., Chen Z.,
Beiles A., Chen G., Zhang G., 2012, Tibet is one of the cen-
ters of domestication of cultivated barley, Proc Natl Acad
Sci U S A., 109(42), 16969-16973

Daxiong F.U., Renwu R., Xiumei D., and Yongmei L., 2000, A
study on ancient barley, wheat and millet discovered at chang-
guo of Tibet, Zuo Wu Xue Bao (Acta Agron Sin), 26(4): 392-398
(R, BeA= X, 35, XIBKAG, 2000, PHAHE R 5 BR
AN SRR T, TRV AR, 26(4): 392-398)

Konishi T., 2001, Genetic diversity in Hordeum agriocrithon E.
Aberg, six-rowed barley with brittle rachis, from Tibet.
Genet. Resour. Crop Evol., 48(1): 27-34

Ma D., and Xu T., 1988, The research on classification and origin
of cultivated barley in Tibet autonomous region, Scientia A-
gricultura Sinica, 21(5):7-14

Newman C.W., and Newman R.K., 2006 A brief history of barley
foods, Cereal Foods World, 51(1): 4-7

Niu G.C., Zhu D., Xiao D., Guan C., and Wei W.Y., 2011, Im-
proving effect of dietary fiber from malusasiatica pomace on
defecation in mice, Shipin Kexue (Food Science), 32(13):
293-296 (‘P KRS, BE, RIK, BOCE, 2011, P RE
it 2T 4 i 8 A A A s D SR B AL, B AR, 32
(13): 293-296)

Tanno K., and Takeda K., 2004, On the origin of six-rowed bar-
ley with brittle rachis, agriocrithon [Hordeum vulgare ssp.
vulgare f.agriocrithon (Aberg) Bowd.], based on a DNA mark-
er closely linked to thevrs1(six-row gene) locus, Theor Appl
Genet., 110(1): 145-150

von Bothmer R., Yen C., and Yang J., 1990, Does wild,
six-rowed barley, Hordeum agriocrithon really exist, Plant
Genet. Resour. Newsl., 77: 17-19

Yu X.J., Wang Y.X., and Gu J.M., 2008, Laxative activity of four
different dietary fibers, Shipin Keji (Food Science and Tech-
nology), 33(2): 253-255 (R 4ikidE, T AFE, Wiz B, 2008, VU
T e B 2T 4 RO (AR FIRE AT, B BHE, 33(2): 253-255)

Zang J.W., Kan J.Q., Chen Z.D., and Zhao G.H., 2004, Applica-
tions of barley and study on its components, Zhongguo
Shipin Tianjiaji (China Food Additives), (04): 43-46 (J&v%
B, WA, BRosiE, X E AR, 2004, FERM o 01 9T 2 HE
R BEAR, v s In A, (04): 43-46)



