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Research on the I dentification of Freshness of Grain

LI Li, ZHANG Yu-chong, CHEN Jin-yingD><
(Sinograin Chengdu Storage Research Institute Co., Ltd., Chengdu, Sichuan 610091, China)

Abstract: Grain freshness is affected by various factors in the environment during the process of storage, and
its quality will change as time goes by. Therefore, the identification of freshness of grain is an indispensable
and important in grain storage. However, in the grain industry, there has been no standard national method to
indetify the freshness of grain. This paper summarizes common identification methods of the freshness of

grain, and looks out to the future developments and researches, so as to provide references for people who

work in the grain industry.
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