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Table 1 Carotenoids in cereals

G S t R F A Eimg kg ERFIRAF/mg-kg! EWF FEFEE F/mg-ke! HF Lk
N 0.22~12.64 0.038~0.369 1.178~3.345 [20],[21]
K 3.5~35.0 18.5~26.95 9.55~62.96 [9]
A 0~0.06 0.2~10 [22]
RIS 0.01~0.06 3.82~19.50 [15],123],]24]
R - 1.10~19.55 [25]
EE - 1.75~1.85 [17]
X % - 2.25~4.25
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Table 2 Pearson correlation coefficient

4k R AR vtk & 2 RF R BEWY M F
H AR % 1 -0.160 -0.540 -0.205 -0.504
A 48 B /mm 0.827* 0.898 0.861*
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Effects of Carotenoid Content on Cooking Quality of Grain

Zhao Xin,

Liang Kehong",

Zhu Hong,

Wang Jing

(Institute of Food and Nutrition Development, Ministry of Agriculture and Rural Affairs, Betjing 100081 )

Carotenoids are the most important nutrients in cereals and play an important role in human health. In this

paper, the content of carotenoids in millet and cooking indexes were determined. The correlation between carotenoids

content and cooking quality was found and summarized. In addition, the synthesis and distribution of carotenoids in

grains, the absorption and utilization of carotenoids and their health effects were introduced. The problems in the re-

search of carotenoids in grains were put forward, In order to provide reference for the efficient utilization of carotenoids

in cereals.
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