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Abstract; Agrobiodiversity including landraces of crops is extreme significant for global food security and sustainable
rural development but it is losing at alarming speed. Only in the remote areas, some of landraces are remained in local
agroecosystem. Landraces refer to the traditional resources domesticated by people living in a certain area. They are bred

or evolved in the local environments, which can adapt to the local natural and cultural environments. Changmaogu is a
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unique colored rice landrace planted by Lama people, a branch of Bai, in Lanping Bai and Pumi Autonomous County,
Yunnan Province. Changmaogu is a typical representative landrace in China. Due to its lower yield, the cultivation of
Changmaogu was controlled in a very limited area in the past few years, which was a very dangerous signal for a major
crop. Despite its rare and endangered status, there has been a lack of research on Changmaogu. In order to promote the
conservation and sustainable development of this landrace, we investigated and analyzed the quality traits, traditional
knowledge and culture, development and utilization status and existing problems of Changmaogu in Lanping, and
determined the nutritional components of Changmaogu comparing with those of common rice varieties to explore the
nutritional value of Changmaogu, using the methods of ethnobotany and nutrition. The results are as follows; (1) The
Lama people, have developed rich traditional knowledge about Changmaogu, including traditional farming knowledge,
relevant historical allusions, traditional eating knowledge, seed exchange and conservation culture. They never use
chemicals but collect green manures as fertilizer for this landrace. Under the backgrownd of understanding the good
characteristics of Changmaogu, the local people continue to grow Changmaogu in the original habitat in a larger scale
according to their traditional knowledge and culture. (2) Changmaogu has a high content of available carbohydrates,
water, ash, total dietary fiber and anthocyanin, and contains a certain content of procyanidins, indicating that it has
excellent nutritional and health care values. This study indicates that the mode of in-situ or on-farm conservation of
Changmaogu provides a great reference for the conservation of other landraces, and reveals the fact that the outstanding
properties like high nutritional value of Changmaogu will contribute to the sustainable uses of Changmaogu and other
landraces.

Key words:; Changmaogu ( Oryza sativa) , landrace, ethnobotany, nutrient composition, anthocyanin, sustainable use
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Table 1 Determination methods of nutritional

components in Changmaogu
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Moisture (GB 5009.3—2016 Method 1)
K5y GB 5009.4—2016 45—k
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A. Changmaogu plant; B. Changmaogu rice; C. Changmaogu congee.
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Plate I Schematic diagram of Changmaogu
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Table 2 Plantation status of Changmaogu in Lanping Bai

and Pumi Autonomous County
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Table 3 Comparison of nutritional components

between Changmaogu and common rice

Y e e
Sz 57 77 N Al [—] Q S
Nutritional KES Elﬁ*ﬁ’ﬁ’ I%NJL;M\* l?t)b/:l:?'é
Common  Common  Common
component Changmaogu rice black rice  red rice
(g (100 )" ] ° K rice
A K 73.86 62.70 63.45 —
[atg?]
Available
carbohydrates
[ 1448 1490 — —
Energy
KGr 13.20 11.68 — —
Moisture
Koy 0.82 0.60 — —
Ash content
HEA R 7.70 8.09 10.48 9.32~
Protein 10.29
SR 4T 4 3.52 — 1.11 —
Total dietary fiber
EEFREH 183.00 — 79.50~  7.90~
Total anthocyanins 473.70 34.40
REZHOR 176.00 — — —
Cornflower pigment
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Delphinium pigment
AT AR 3.51 — — —
Peony pigment
JFAEH R 0.15 — — —

Procyanidins
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