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Abstract: Existing studies have clearly demonstrated that people eating more whole grains have reduced
risks of many chronic metabolic diseases compared to those eating less. In the past 20 years, the whole grain
industry has developed so rapidly in major developed countries and regions. In recent years, whole grains
have also attracted extensive attention in our country. The research and development efforts of the whole
grain standards in China have been strengthened. This paper introduced the progress of the global definition
consensus of whole grain and whole grain food, summarized the international development status of whole
grain raw materials and whole grain food related standards in many countries and institutions, such as the
Working Group of ISO Whole Grain, the United States, Canada, the Netherlands, Codex Alimentarius
Commission, and so on. This paper also reviewed the present situation of definition of the whole grain and
whole grain food related standards in China. More than 20 relevant raw materials, food related standards and
production technical regulations and the publishment situation of other whole grain standards in China,
including national standards and industry standards and local standards and group standards, were
summarized, and some whole grain related standards under formulation were also introduced. Finally, the
paper puts forward the development direction and suggestions for the construction of whole grain standard
system in China, including fully combining with the actual production situation of China’s whole grain food
industry, integrating with international standards, and combining standard testing and certification. On the
whole, the gradual improvement of the standard system of the whole grain food industry will help guide and
regulate the high-quality and healthy development of the whole grain industry in China, and promote the
creation of a diversified and healthy grain food ecology, and provide a technical basis for the development of
the whole grain industry.

Key words: whole grains; whole grain foods; standard; standard system; definition; development direction
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JHCUBER 2002 AWK 478 W 2 15 T 78 WFF R S5 4 i IR EL . VR Bk 1 20 1 10
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Table 2 Whole wheat flour standards in the United States
T YR Ps L
&4k Whole wheat 21 CFR137.200 435 i 245 v i/ (B T ARAR /NS FARAR 21 /N2 ) Zeasd RS i Tm i, e v il

RN )

BB

flour

Cracked wheat

Crushed wheat

21 CFR 137.190

21 CFR 137.195

i 8 i (2.36 mm ) RIS F 90%, it 20 5 ( 850 pm ) P EIA T 50%,
BRIK 53 LAAI R R IR A 53 LB 5 /N RN, 222 R I K 43 3 AN BRI 15%.

FREZ R E T /NE (BR T A /N AR 20 /NS ) B A sl T i bR ) G
e, Hedimad 8 S (2.36 mm) BIYIEL=90%, il 20 S (850 pm) W)
B <20%, BRIKIFLAAMS R IR 3 L 5 /N2 R A AR, K B A REHE T 15%,

ERMBRAF R NE (BR TAS/NERIAAC LN ) BREEITL &, Hrb 40%
BOEZ YR 8 S, il 20 S AR <50%.

FFE 137.200 422 TR A RE S S8 ARl MIAR 28 B BE T Y LK, 08 R A 45 o 42 1Y

P 137.200 A2 B0 E L, 858 PR IEFIRR 25 2 UL I BER, AR 2, 7R

TR b4 3% Bromated whole 21 CFR 137.205

Tk wheat flour <75 ppm.
# {8 # 4 Whole durum 21 CFR 137.225

EH flour

B I TR AR 22 A/ B LA A AR N

TR 53 Bk PP o Ty P 26 B, AN g P A
KRR . 22Ok 2T . 4
LA TR B TR A 3 194 2 ALY
123 &KX

& RAFEE (Whole Wheat Flour I,
Entire Wheat Flour ). 4Z fifd ( Whole Wheat
Bread ) FIZE[H ) ( Brown Bread ) Fpif, “4 221
¥y (B.13.005, FDR )" FRifERLAE « i 5 B2 1 s 2
T . RGBS SE R /N H AT, Hrh
AR B R R BRI, /N R
I RIR AT AN TN T/ B 1Y) 95%, HAk
B EOR WAk 3, “a& it (B.13.026, FDR)”
R o R 4 22 TRDRY 8 25 1 8L AN /0 Bl FH TR A A5 o
[ 60%. HMifd (B.13.027, FDR ) J&f8fli 4%
kY MR AR . 2R . W SRS B
[N
1.2.4 i

“100%%= 22 ¥ B IAIERLFE” (dutch decree on
flour and bread ) & F T~ fE 1 25 i 2 THI 62 )5 (%) i A
AW . BOREER P EE FHE=15%, @
i1 250pm G IR <85%; ANSEEk R EEARARAN
o i R T R BT WK R, Hd YR K
EE=0.80%; EEHEPKIEE=1.40%
(CRHK 32 ICC 104 7k it 475k ), gl &
H=1.85% CRAIRRIRBQEAEATIIE ). HAZE
Kyt BREE,  baRER K KSR DT BT K DA T

R3 MEXEEMHEEER

Table 3 Quality requirements for whole

wheat flour in Canada'®

i H R

WAy =1.25%, H<2.25%, LT3t

K4y <15%

- Wit 8 S (2380 pm) MIPIK <90%, Hil
it 20 S (840 pm) IR <50%

AL LA SR

RN Ry

KFEFZF# <0.50%
TERIAG . KBNS . BB RO, WA

i Kol AP EALEE . FLBERG . IRITEG . IR

PR . ERWERG . BEIGAG . RO, &6 2
oA B

A, R E

T AR

<150 ppm;

VABRIRES . GRFRES . BEIR 45 . WRIREE . Gk
FRER . BRERERGN . TER FIBERR =45 10— Fh
ol B A LB B9 SR  AE D AR I, <900
ppm

T R <250 ppm
Ak <2 000 ppm
A FEE <45 ppm

i AR R

Uk Il R <200 ppm
L-f B2 iR <90 ppm

Fit, HUrA e 2OR N 4 2 o BkE A E IR
J 3 XK T B S5 )52 e A SRR D, A A E
BRI BR PR ER B S i = 15%, RIS 1B 1k

[
N



325 2024 E 18

_ .
( mmemm=
b e o

BHEE

SECHLRS TR N R E O E SRR ER A R
JL A3 AR I Bk B 2 4 PR AR
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HIKAE#E<21%, UTHEITHEARS &=
11.5%.

2 HEEAYIRERRIIR

21 EB/YELBYRBEN

i a5 ISP S L g R SRR =22
Be B FHE s B E A m P hs kil TR, ek
WISEA TR B IR (/Y528 Y| fil
WY RETLA RS, s30%F “2/my” Kk “4
BYEMST T T BT e X
B SARS W) BRI e AT B F 43 5 R B
M EA SEREBUR LS RPRL ; BORFEERRES | 0
EhR, @A gid k. kS T0nT, H
RL RN R S8 i ) 2 20 40 B ARG L 7 5 58
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Y7 o SRR, BT R e UV R
B AT T R, ST T 28 Y AR
W, S FIZE A Y2 IR GB/T 22515—2008
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CERYEE(S50% ) BRI 25%+ )"

3%,

ZARERTE , 2% T REAMFER IS
KE2GYHEF L FEEHGNEEEHR .
FHEZ ER &SRR BRI S P B AL
CRM M ERY S 2EWENE X, I8 T #.
G0 THEBRERYE L TAFH LRSS 54
B AR e X, EHGE )z,
FIERAEE TSR, 7RIS i 5 [ PRAR R 0 00 R B
A T RE A S AW &R S
RSN, TR ARG R & R T
K, HEG P OERSIET M, Dtk
o EBRIEE SOh, iR E TP es
WEBRAMET 50%, 2RV HFETE 25%F 50%Z
AP B LR RN S /W E R, W
FEATT AR AR WA T, 28 W & HAE 25%
PLE (5 25%) 1, ¥Ihenyai. joies
P b A Wy IEORHY B R R B DL LA
TR — R TR E A T 5 2
FEAK AR (AR 1% A4 ), SEEER (i
20% ) ZEFERR; ZRIREERCEREH K
KA PRE B, I NARMES A — &5
BEWRERGH R BEN, 2HE8Y 5=
T 25% 24T B L A ) B ik 50% K DL B
i, 7 PSSR TR BT T 25 5 T 2
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22 EB/YIERERE

AV RS SR YR SRR, —H Lk,
NP FEEHYARESR — RS 28" 1
TE o FELISE A TR B (&85 4
WY EN ) RETARAET, AP EEY
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HERYK . 280k, 28R 5. HIRREAE
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BAARHK A — Ao A AR B A B — 4 99%LL 1% ARs 7 TAPRLA R, HIREWZ .
BRGNS B R 4 3T N T 58 s PR RIS o B TSR R, iz Ah e Fn SR 2
WX LE TR H e BRI LU B SR s KB W& A ARs, JRFLANIR ZF b 1 ok & 3
R AW IRE AR B SR R . IEAIE AR, ARs 7E/NE PR 489 ~1 429 pg/g!,
Fls BZEEBYMERA 2K AN B kR FEAS R R P i S RO 13 ~51 pg/gls FriEi
K. B T RE 73 N/NERG T ARs 195 24
YRR E R E e 2 — R R BIRRY A, JEEIRBIRRE M SRR LR BN A ) ARs
YOE R TR EE A AL . 2015 4 HEER, AW E K ARs=200 pg/g fEA A
REE WA (228 lkbrE (LT BTl bs R E R 2 — o AR ETT &Mk
3244—2015 ) KATENM . TEIZARUERER TORTERE P TATME 78 (& Z 8 ) 17l A5 i iy e il
BLREFIEIRLAL, BB EERIE T (ARs) E BF 2022 R T (et ) Bz
R R IR AR . XMW F R ( T/SIZFIA 0005—2022 ), LA, Medz k. M
FH ARs VERFHEFE R 22 MbRiE . ARs J2—F . RZFREK . HRE RS2/ W IFRR b F
JUTF BAEE T/ BB SR RN 2SRRI, EARREEL R S (W3R 4),

x4 BOEBYWERLHRE, FRFEMEFRANRE

Table 4 Part of the whole grain raw material standards, product standards and production technical regulations

b e FRifE44 FR PR e Rl b5 brifE £ B PR Rl
JERE
LS/T 3244—2015 BT b ARdE | GB/T 42173—2022 R AFkEK PN
T/SIZFIA 0005—2022 &l 42 5 FfAARIE | NY/T 32162018 K2Rk ITlk i
LS/T3260—2019 Mk Tl ARUE | T/HNAGS 008—2020 IR S Kl & 2k K itk NG
T/CCOA 38—2021 e H BUAFRHE | T/QHNX 021—2021 FHHER#E F BilEN
DBI15/T 2295—2021  RIfraess Fr Ho 7 bR
i
T/JISFPSA001—2022 47 [fify HARRHE | T/CABCI 004—2018 2434 nfi 45 i & it~
T/CABCI 003—2018 £48YALE HARHE | T/CABCI 002—2018 2484k e £ it~
T/JZNM 003—2023  JT.{CHE A H ZiluN AN
AP B A
DB34/T 3259—2018 24AWMFEER AL M TEAMEE MOy baiE | DB34/T 3258—2018 2AWMFEE ML INTH AL )y prik
DBI14/T 21152020 MM TH AR AR | DB34/T 3210—2018 & 2EREKA =B AR B H I hRE
T/SAASS 92—2023  JrERI Yk in THARIFE HAARIE | DB15/T 2352—2021 HIE#Es: Ao TH AR H I hRE
T/CNSS 008—2021 &AW KA EHFEKFRJUEN]  FASRHE | NY/T 3522—2019 RN THARE Al bR
T/JZNM 004—2023  {TACTF RSN TH AR MG ZiluN AN
23 LAYAR. HANMERKMIRAE A AL E R N AMET 51%, ZER5HE

VAR . BRIECRMRHESL . BESEA 14T 4 PRI 243 W E SOP IRGE M e Y ib
SRR RERVE P R R R T e PR 4 O SRRATORRIES, SR
i (W3 4), 18 (AR E Y (28 AV AR IE LR E 2, Bl e AR
WIS ) T (s s ) 3 44 BT AR E (22w ) H B e Bm W)
apRRE, BEr e s e ras ) CRIOE ) S (AR )
INF 27%. 1 (A ETEE) FibidET, Esk4 (HBEEBYK) 1 CREARARS . 2 (1)) brifE
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