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The Research Satus, Problems and Opportunities of Sprouted Whole Grain

GAO Kun, TAN BinP<, WANG Li-ping, LIU Yan-xiang, TIAN Xiao-hong, LIU Ming
(Academy of National Food and Strategic Reserves Administration, Beijing 100037, China)

Abstract: In recent years, with the increasing attention to whole grain health, whole grain food is developing
rapidly. Sprouted whole grain, as an important ingredient of whole grain foods, also received a great attention.
Germination treatment could further increase the nutritional value and bio-availability of whole grain
products, improve the sensory quality of baked products, and have a positive effect on the prevention and
control of chronic metabolic syndrome. The research achievements on the definition of sprouted whole grain,
molecular mechanisms, bio-active compounds, beneficial functions, anti-nutritional factors and processing of
sprouted whole grains were summarized in the paper, the problems in sprouted grain industry and the
suggestions for future development of sprouted grain were further put forward. It is expected to provide some
references for the preparation, processing, product creation and policy formulation of sprouted whole grain.
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JEURL S 7Y REELM GABA (f7)/(mg/100 g) GABA (J5)/(mg/100 g) %30Tk

RIS K AR R 36 h (IRAIRIE 30 °C), HiE R 35 °C, 23.8+1.74 68.4+4.43 [17]
AHRREE 90%, & ZERT[E 36 h

Ko KR E S 6 h, HEEIREQ28+£2)°C, MXMEE 14.68+0.43 49.72+1.07 [27]
95%+3%, K ZEWIE 72 h

B3 K EHEEDY 12 h, FEHEEQ£1)C, HAXHRE 10.34+3.32 117.04+6.45 [29]
85%~90%, K FHf[H] 8d

ek KHEHUETE Y 4 h CRIDREE 23~24 °C), FHRE 9.47+1.05 (82.80+7.12)~ [28]
(24+2)°C, AAXHBEE 95%+3%, K4 Mf[E] 24~96 h (297.69+37.22)

RiNK KFEMEHE Y 12 h, FEEEQ5£2)°C, HXHTE 10.00 25.40 [30]
85%~90%, & HMfE] 72 h

#HA KoY 6 h, KiHIRE 12~28°C, HIXHRE 22.40 18.00~122.00 [31]

90%, KZFEMT[E 12~72 h
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