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Abstract: Wheat germ is a precious by-product deriving from the milling industry, as it is a natural concentrated source of
essential amino and fatty acids, minerals, vitamins, and functional active components. However, due to its high endogenous
enzyme activity and rich content of unsaturated fatty acids, it tends to get acidificated and deteriorated rapidly, which
seriously limits its development in deep processing industry. Therefore, the paper presents several separation and
stabilization techniques that wheat germ went through, and summarizes the comprehensive utilization of wheat germ.
Besides, the limitations and low comprehensive utilization rate of nutrition are being analyzed and discussed, and their
further research and potential application prospect are prospected, aiming to provide a reference for reasonable utilization of

wheat germ resources.

Key words: wheat germ; nutrition components; stabilization techniques; comprehensive utilization

N SR B LR AR Z —, — B R N IR/ NSRRI B BARGLE . Ho, ANAE IR
ARy AR o G 1 TR, /NSRRI RY 2y 2N 2.5%~3.5%, £ HIRHIALE A PEER S
AU AN DT T, W S T /N B HEARZE A A K, ZH I, S/ AR b A 2R IR R An

WREEHA: 2021-07-09
{EE®ET: 2 ﬂ (19927> o, ¥, R T @) HORBFA, E-mail: 839320887@qq.com.
*BIEEE. (1979-) , %, ¥+, BB TAZIF, BF 5 77 &): &5 X B%, E-mail: songhao@bitri.cn.,


https://doi.org/10.13386/j.issn1002-0306.2021070110
https://doi.org/10.13386/j.issn1002-0306.2021070110
mailto:839320887@qq.com

. 458 - é’uﬁ&TWﬂ*ﬁ

2022 4 6 H

w
A —F ool
i f —
W3 ‘ Vo —— i R
A . Y ShRR;

BT N RPRLE D T S A D T

Fig.1 Longitudinal section and cross section of wheat grain!”!
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Table 1 Basic nutrient composition in wheat germ per 100 g
(data comes from the China Food Composition)

IR ik BIRSY T

fig ik (keal) 403 £5(mg) 85
HEHF(g) 36.4 i (mg) 1168
REWi(g) 10.1 B (mg) 1523
kI &Y (2) 445 B (mg) 46
ARG A4 (g) 5.6 £ (mg) 198
K4r(g) 47 #:(mg) 0.6
4% B, (mg) 3.5 B (mg) 234
4= %B,(mg) 0.79 i(pg) 65.2
JHR (mg) 3.7 il (mg) 0.83

44 FE(mg) 232 ffi (mg) 173
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2% . ARINER . 7R . A aR g aig, Hr
SEE IR A 2 N L IR . VR AN —BR
il P 2 L R — 1 2 R 1Y) & Bk ik 1.85%, BH W bR
K. THDBY AR TP R R S i e, AR R TR A
HEARE L, 5T R, it Bk mEER, nf Adt—
HARTH N R I DIRE R . KARAMI 2501 33
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FIASHENR (16.66%~17.70%) g 2GRN Y. F1FH
CO, MG A IARFE WA IR ZE 3, & B8 7 192 ) 2.
JR B Z AR IR, GFEWIMIR(C g.,) « TRR
iR (Cig3) « il AT (Cog.n) AR 12 (C 500,
LA BRI R I R AL FE IR (C g, ) - TR 1R
(Ch.y )« FFHETIAR (C 4. ) FITTER(C,y. ), BRAR R
2F N R N [ s KSP- T i 5 s DKok R Ak i 2 A Ok e
oA Y], RS A nIVE S B A7 AR, i
3ot 55 A2 AARAH B AR FH A5 IR [ B A S RO s 1 -
Foiz Z B FIEZEA AR, PAITTVseAER i 8w i R s s 5
e, WG sh kPR A 2, IRy E S —Fp 2k
P, AR AR N = % BERR AR 1 r A, FEAIRAR
R Er el i, /N ZE e — R R A B 3R
WilRRbFEN], B BTsh ke b EH
1.3 WKL EY

KA G W) He /N2 IR 2R 45 P 35 il o vh & B i
LY, 9 42.0%~47.0%, Hd, 2RLF4EZR 15.3%.
LTHEZE 16.9% . TEHF 31.5% B 36.3% (iEHE 55.9% . K
ZEHH 38.1% . LBl 2.8%  HAE 2.1% 8 1.1%),
INEIRZEFREA 1Y 2%~3% RIS 24k, EA R
e IE R RSN IE R Sl . TR s R AR A E
FH, 0 EL AT AR PR Z2 Gepeiis Ay NI shTkBEms i) &
H AR

38 S AL B Ty X/ NSZ IR ZF 0 2 hE T T R
0, $EHCRIR 18.72%, HF— R BUKEE 2, =R



%435 % 12

X H S NI E FRIIRER Y M RIS R - 459 -
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Table2 Compositions and functional properties of bioactive components in wheat germ
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Fig.2 Graphical evolution diagram of wheat germ separation'
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Fig.3 Wheat germ stabilization strategies
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