RENT

DOI: 10.16210/j.cnki.1007-7561.2020.02.006

KOk, RIeE

(LWARLERE RRAdE 4R, LA 2% 271000)
W E: 2EARBSAFFHROMER. BRAE, JEMBARB LS BEEERY R, 14
BRIEF T RNEE T HFNEH . B BRI FLER, F O ARBEIE B &6 T Xt
AL, 430 EERRGERR R MaFadt iR A £ S P, B, EATHREFLSLR®E
HEFRRNSOATIRT, 2ol 5 R A su /i Ao dl ik AT R A &R E A LR 50 = AT & s 694 217
A, LR EFREEEERSG R REART EAART L, ARBLEERBOR—F AR LIRS
FARYE
FER: AERS; RA SRR, AR R
FhESES: TS213.2 MERFRIRES: A XE4HS: 1007-7561(2020)02-0036-07

&
\=3
\=4=4

Research progress on quality improvement of whole-wheat food in China

ZHANG Lin, ZHANG Ren-tang

(College of Food Science and Engineering, Shandong Agricultural University,
Tai’an, Shandong 271000, China)

Abstract: Whole-wheat products are rich in unsaturated fatty acids, dietary fiber, high active enzymes and
phenolic and polysaccharide active substances, making them much higher in edible and nutritional value than
conventional flour products. At the same time, for the special chemical composition, the whole wheat food
will have some problems, such as poor edible quality and poor storage resistance if it is completely processed
by the conventional processing method of flour products. Therefore, how to improve the edible quality and
storage resistance of whole-wheat food has become the primary problem faced by China's whole-wheat food
industry on the premise of keeping the original nutrition ingredients as much as possible. In this paper, the
methods and research progress on improvement of the whole-wheat food quality in recent years were
reviewed, which provided reference for further research and development of whole-wheat food in China.
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