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Scientific Reconstruction of Nutrition and Flavor: Exploring the Unlimited
Possibilities of Grain Deep Processing
Liu Jie
Achievement Transformation and Promotion Department, Shandong Academy of Agricultural Sciences, Jinan,
Shandong 250000

Abstract : With the global development of food security and the continuous improvement of public health
demands, the traditional grain processing model has been difficult to meet the food service needs of
the new era. Based on the perspective of "scientific reconstruction of nutrition and flavor", this paper
conducts research by analyzing the material basis of nutrition and flavor in grains and their loss
mechanisms during traditional processing. Furthermore, it proposes the development trends of modern
grain deep processing from technical dimensions such as enzymatic hydrolysis, fermentation, physical
modification, extrusion, and microencapsulation, so as to consolidate its functional mechanisms in
aspects such as nutrition activation, flavor remodeling, and high—value utilization of by—products. The
purpose is to promote the transformation of the grain processing model from "extensive utilization" to
"precision development".
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