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Research progress on the effects of ultrafine grinding technology on

nutrients and specific physiological functions of grain products
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Abstract: Ultrafine grinding is an advanced technology that can
grind materials down to the micron or even nanometer level, with
significant advantages of material savings, fast grinding speed,
and uniform and fine powder particle size. Recently, it has
gradually been applied in the pre-treatment of grain crops. which
has positive significance for the production of food with good
taste, a high nutritional material dissolution rate, and strong
This summarizes the classification,

functionality. review

advantages, and disadvantages of 7 different types of ultrafine

EETA 4t EaA 0 205 B (45 . 21327112D) 5 W Jb 44
R B BE E bR R A ETH R B (T
2023KJCXZX-SSS-GHO1)

L I 7k e R Tl 235y NE=c¥ o 1 o ) A R

BEMES HHAH Q977 & AL S R K+
E-mail:909479470@qq.com
T2 5 (1993—) . 2, W b 4 A MORE 2% Be Bh BB 5T 5L
fii -+, E-mail: wyt15731113407@163.com

75 B 8 :2023-04-14 BB B #8:2023-09-15

grinding technology. The effect of ultrafine grinding technology
on the nutrients (protein, starch, fat, dietary fiber and phenolic
compound) and specific physiological functions (regulating blood
glucose, blood pressure, blood lipid, antioxidant, and reducing
harmful substances) of grains were also discussed, for providing
a theoretical basis for the future research and development of
grain products.
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The principle of ultrafine grinding technology
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Classification, advantages and disadvantages of ultrafine grinding technology
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Table 2 Effects of ultrafine grinding technology on nutrients of grain products
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Table 3 Effects of ultramicro grinding on specific physiological function of grain
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