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Evaluation of the functional properties of whole grains
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Abstract: With the economic development and the gradual enhancement of national health care awareness,
health had been became the subject of people’s lives. Enhance satiety,scavenging free radicals,disease
prevention and other health functions had been possessed by the whole grains,which described the effect on
human health of whole grains,analyzed restraint in the development of whole grains and forecast development

prospects.
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Table 1 Nutritive ingredient comparison of common the whole grains
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Table 2 The results of antioxidant ingredients in whole grains
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