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Abstract: With the improvement in living standards, coarse grains have become increasingly popular due to

their rich nutritional content and bioactive ingredients, which contribute to the prevention of various cancers,

tumors, and chronic diseases. However, issues such as the the poor processing characteristics of coarse grains

have constrained their development of related products. As one of the rapidly developing high-tech

techniques, superfine grinding can effectively reduce the particle size of coarse grain powder, enhance

processing adaptability, and improve the texture of processed products. This paper provides an overview of

superfine grinding, focusing on the effects on superfine grinding on the starch, protein, and dietary fiber of

coarse grains; it also reveals the regulation mechanism of superfine grinding on the physical and chemical

properties of coarse grains, such as crystallization, hydration, gelatinization, and fluidity. Finally, this paper

reviews the impact of superfine ground coarse grains in food and its applications, with the aim of providing

valuable insights for relevant researchers and the grain processing industry.

Key words: superfine grinding; coarse cereals; physicochemical properties; applications
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Fig.3 Effect of superfinegrinding on dietary fiber
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