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FIBERTEC 1023 #! i £ 2T 4 43 #7 {X . Soxtec
8000 K& [ HEHUY . CT293 HYJiE KU ke g% | J1 4
83T 3 HrALAS A R B 5 E2695 B i OB AH {45
1%, ZEE Waters 23 7 ;8900 Hl iy Bl & 45 5 T4k
FTi% (ICP-MS/MS) , 3 8“2 FER R A FR 2 v 5 P9
RUER AN O] UL A G E B T, 1 635 R (AR A BR 2
) ;Eppendorf 5430R B 378 R .00, 18I
Eppendorf 23 7] ;C21-WT2118 B s i b | B4R 22
em AN BA TT A 36 TS AR, 98 1 48 TR0 A R
GRS
1.3 ik
13,1 /KSR B F A B E W ik )
K 1) A 2 2 0] 42 S TR O vk IR A el s i
AR KRB 100 g /N K Jit A 4% 22 em

()71 26 VIR A, F B SRR PR EvE Pk 2 o, R K
Ao KK L 1:20 A T4 Be T 9 A 15 Tk
K, 5 EEEE EREEY 2 100 W R 2k ; BUR 4
W, BB ORI R 1400 W, dksiE E 25
min , 1] ] B RE LY, B Lk ok s 1 T 10 o 5 DA
HLREDT DU & N CE Rl R & 65~70 C
(24 20 min) B, HERCE S BTIEAT

AN W TR PR O ik O R oS
X2 HEMW Ik, TP B H 18 A&l HE I
K B A ERHIFBET R AL KA /NI K
A
1.3.2  /NORLERE SRV E T ANKRORECE
JEVTE i, 6 b S B A 1 4 b 45 P4 T H
ST VRS . PP BLHALIE] 1.3.1 71
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Table 1 Evaluation standards for sensory quality of milled foxtail millet kernel

A

AT

&% (40 o)
¥ 4% (30 %)
T (20 4)
Ak (10 %)

4§ ,34~40 55 F ,27~33 43 £ ,20~26 &
4 ,26~30 % ¥ ,21~25 %3 £,16~20 %
4 ,18~20 4 % ,15~17 % £ ,11~14 %

4,9~10 %5 F ,7~8 5% £ ,5~6 &

1.3.3  /NROBLE FE R W 2 T ik K 3% GB
5009.3-2016 (& Sh&Z2EZRRE &K
Mg ) s — g ; HLE 4% GB 5009.5-
2016 (Ffh 24 E bR ME B b AR B I E )
S — kil 2 ; AR GB 5009.124-2016
(B RZEEZRE P ZEmRME) i
J7 I 52 s HLAB B #% GB 5009.6-2016 (& i % 4=
EIZARUE BRI I ) i 5 — il
JIE Wi BR (B 4% GB/T 29405-2012 (KL ih A& 46 444 S
il it U7 TR AL SO I ) v ) O i A ;
TERYHE GB/T 156832008 koK B4 Ve #5 & & 1)
WE ) e kilE ; R 444k GB 5009.88-
2014 (B EZARME &R B A 4 r i
FE YT E s 4EA R B, % GB 5009.84-2016
(BME2EZRE gl R B, e )
fR 8 — R 2 5 4k R B, #% GB 5009.85-2016(
A A E FARE R P4EE R B, ) R
H—RIE, 4R A FI4EA % E % GB 5009.82-

2016 (EMEEERBME ST 4EAER ADE
AR 5 ) R 9 T VRN s M oe R H GB 5009.268—
2016 (B ELEZERME Bfh 2R ME)
) I e Ak R B R — Tk A B
5 RME A E SR B DA T B SRR AR
Kl 3= 2l B CMA (P E T D IE ) 98 5T 9 27
=7 R I BLAL 52 %
14 SRR TREHIELE

BRI ERE 2 WK ERUOFHEER, 452
Y ST 0 50 5 SR 2 A% B v T i v R 1R 2
Bl U0 3 R I 3K /N KR £ HH il J5 /N oK
LB W BTN B, RIS RSP 0L LZR BT 4
SERAT YA BT H R 25 K0 H (IR 258
SUR 5 ST D B SRV VACE - Y Si:N [ - R
B, fea DL a0 o0 0 B E AR B P15 (1 25
B NG AT GO R H R R P45 AR
/INBCE S 1 A7, F Minitab 17.3.1 34447 Pear-
son AH T
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AN K B T PV A AR R 14,8~
18.5 43, Y2  PEAS I8 Ry 15.5~18.4 43, 5 W A8 R A
23.9~26.8 41, i& HPEAE IRy 23.0~27.2 53, /N Kk
LEA VRS AR 79.7~89.9 43, /NA K £ FH i BV
oy AR SR B KB s I a3, HOR O 1S
PP PR 3 35 501 | /N K s ok 1) 8 S R 8
BN 2),

AN KR R E R 8 TE A AR iR R 30.6~
36.6 43, A VEAR IR Ky 24.1~27.1 43, 5E B AL AR IR
H16.1~18.4 43, IRAZ MR A 8.4~9.1 43, /INK AL gk
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[ 25
R TN Lo b & TR CRE R/ G/ 1A
SEREAE  FEUCR KR 3 50 1 | RO AR 1 28 5 R
B/ (% 2),

NS B FH RN RORL IR B I v 25 5 0
RIGER TS, AN FUNACRL Y €435 24 A
WH AR BRI, RRILKRES U
M 5y, BARER/NKGEOEEZ W OF
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Table 2 Porridge eating quality and kernel sensory quality of milled foxtail millet

Tl ey ‘
£ 51 SR R KPS PREA RIS Rk Famag
» S ‘
NRBR R SR & & 14.8 16.4 17.0 17.4 18.5 16.9 52
D 15.5 17.2 17.5 17.9 184 17.5 34
ok 23.9 252 2538 26.2 26.8 257 26
fCa e g 3 23.0 25.0 26.1 26.5 27.2 25.7 4.0
e N 79.7 83.8 85.9 87.7 89.9 85.8 3.0
I Y XY 6% 30.6 342 34.8 35.6 36.6 347 33
D 24.1 25.6 26.0 26.4 27.1 25.9 2.4
T E 16.1 17.3 17.5 17.8 18.4 17.5 2.6
Ak 8.4 8.6 8.8 8.8 9.1 8.7 1.9
w4t 810 85.7 86.8 88.1 90.5 86.8 23

22 MNAEGHNEEEFRRSEESH
ANKHRLE SR U oML S AR R 9.0~
12.9 ¢/100 g, FHARW; & 2818 Ky 1.7~5.6 ¢/100 g;
ATEVENRE B LT 45 B iR 1.15~6.12 ¢/100 g, 7]
Vo Ik I £ 27 4 S AR IR R 0.10~3.44 ¢/100 g, B
LY S R AR IR N 1.57~8.17 ¢/100 g, HhZEF &
U R ) 2 T T A ROV P I T 4k 1Y
B, YO B B qE RO Iy o 8 A R
R REORDN AERGETYEER B, T
AR K 0.137~0.286 mg/100 g, 4k K B, 7 525 I
7 0.009~0.054 mg/100 g, 4EER A & A K
0.070~0.199 mg/100 g, 4= & E & B2 WE N 1.24~
6.12 mg/100 g, HH 8 5 RER KW 24E4: K E

FriE ik 44.3% R A YEE R B, fr i AR R AL
5 304% ;4R A MYEER B BRI R R
FHXFEE /N 23500 R 22.09% 1 20.3% (£ 3) .
W ER Y S AR 85~247 me/ke, BE
AR A MR A 562~2 844 mg/kg, Bk AT R A
11.1~63.5 mg/kg, il & & 22 5 h 2.57~11.32 mg/
ke, BE T B TR N 16.6~56.0 mg/kg , il 7 2 A% iiE Ky
0~3.12 mg/kg, AR 5 RECR KBRS &= ik
378.5% ; Hok Bk gk A& i, AR S R BUYTE 30%
PLEs RS & R S R AT BN, 4350
24.7% M1 23.3% . FHRBRA L, KRR & 5 A8
&} 0.468~0.793 /100 g, 4 &R & =4 MH N
1.584~2.478 ¢/100 g, H & & & it 22 15k 0.205~
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0.504 ¢/100 g, P2 R & &2 0E K 0.738~1.129 of
100 g, P& 2R & 28 16 A 0.120~0.558 ¢/100 g, 4
R & B2 IE M 0.420~0.664 ¢/100 g, Hrp 728 5
FRBUR K2 R & i, 8 24.7% , O H &
%, 728 5 ZECH 19.0% ; PRI RN 2R TN A R
MG, 2257 R E T 10% ; RAZR & R
A5 RN, 0 9.3% (3R 3)

[Fi] B 38 5 W) /I K 08 £ FH s JO 14 o 2 7 4 4
Fn——NE 17 2 (R0 L BE D R & B HEAT TR
7 B W R (A2 iR R 18.6~186.4 mg/100 g, A8 5 R %
ik 55.6% ; ELBEVERY O i AR IR R 15.4%~23.9% , 2%
S RECH 10.0%(F 3).

W 4iE S SER T T 4 [ 270 A4 ARG R
5 & B AR IR 8.87%~16.25% , 78 5+ 2250 11.08%
BN GER AZ R OR s MR & & 218 3.02%~
5.06% , 7% 5% 750 10.55% AR ZE MR /N, B2
S LD AEIRGE TR E 7 AN SRR 5 A XN OR R
YR B IE N 1.30~2.91 g/100 g, X1 B 20

B TR 240 N/NK SRR 4EAE R B, S
A58 K 0.477~0.681 mg/100 g, 7ZE 5 R E N
10.87%; #4EAZ B, &t IE N 0.081~0.168 mg/
100 g, B 7 RN 19.81% ; 4 K E &AL 06N
3.82~7.94 mg/100 g, 7% 5 R ECH 20.04% , 15 F] F517
B T NS X 44 /N KR I Y e R TS
AR IE Ol 120.9~344.7 mg/kg, B & E AR N
405.5~1 306.7 mglkg, k& AL A 7.69~31.07
mg/kg , Hi £ A5 IE K 2.06~5.81 mg/kg, & AR
R 15.10~46.26 mg/kg, Liu ZFHiIE T 200 ) 4
[ 3 77 XA A% il B Bl R TPl Y 9 A I R
0.057~0.179 mg/kg, HKHHHFIURIE T 6 ~/NK 5
Tolt F) B D A 5 A MR ON 15.73%~21.19%, 151
2T AR TE T 10 Bl VE S HE SRR /N R 1 2 R
AR LA BRSSP bR T 45 & 22 A 45 TR A 1 AR
RS EAS I T A AR /DN R AT g 5 A I Ty i R
AR AR RA G,

3 MERNETEEXRHSEE
Table 3 Main nutrient contents of milled foxtail millet
T w54 g otx
M A RANME ¥ 4 3% R KL F A
% (P25) #(P75)

L& @ M 25 R /g (100 g)™ 9.0 9.6 10.6 11.0 12.9 10.4
MR G R 5 A% 8.9
g By ) 2 25 R /g (100 )™ 1.7 2.4 33 4.2 5.6 33
AR W R 5 &A% 322
TR REA A e E 25 R /g- (100 g)! 1.15 1.75 2.85 4.14 6.12 2.94
TR A Y R 5 R % 44.3
T MR AR A e E 25 R /g (100 g)! 0.10 0.91 1.35 1.57 3.44 1.27
TSR A U R Y R % 46.3
BRER A 4 2 2 R/g- (100 g)! 1.57 3.18 4.16 5.04 8.17 4.21
BER TR EF 7% 34.5
Y& F B, M T4 R/me- (100 g)! 0.137 0.178 0.210 0.244 0.286 0.214
®AE B EFEH/% 20.3
Y& F B, M T 4 R/mg- (100 g)! 0.009 0.026 0.030 0.040 0.054 0.032
®AE B, TFEH/% 30.4
Yk A ME LR /mg (100 g)! 0.070 0.107 0.125 0.143 0.199 0.129
AT ALTFFE% 22.0
Y& F E o E 4 R /mg- (100 g)™! 1.24 1.83 2.32 3.76 6.12 2.79
%A EE LR R % 44.3
5 25 R /mg-ke! 85 112 141 165 247 139
5T 5 R A% 23.3
2 T 25 R /mg- kg™ 562 850 1016 1334 2 844 1 108
R G R % 38.1
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(&% 3)
T Tyt
7 A M 43k BAM FHM
# (P25) # (P75)
oMl 25 R /mg -k 1.1 17.8 2.1 274 63.5 232
B F R RS% 36.9
AR 25 R /mg ke 257 3.95 462 5.79 11.32 485
AR R RI% 306
Bl % 25 R /mg ke 16.6 27 24.6 29.0 56.0 26.0
LR A A% 247
AR 4 R /mg- kg 0.00 0.00 0.00 0.05 3.12 0.13
% F &% 378.5
R A BB 5 R g (100 g)” 0.468 0.606 0.632 0.659 0.793 0.632
XA B E S R % 9.3
R EmM 2 R /g (100 g)” 1.584 1.854 1.960 2.131 2478 2.000
BB R R A% 10.2
R BN 2 R /g (100 g)” 0.205 0.241 0.269 0.285 0.504 0271
H &R T AR % 19.0
7 SLEN E 25 R /g- (100 g)” 0.738 0.849 0911 0.998 1.129 0.928
R E A % 10.8
A5 R BN 4 R fg- (100 g) 0.120 0.300 0.364 0.402 0.558 0.346
BE 2UBR K 5F R 2% 24.7
e % # umJ 2 25 R/g- (100 g)” 0.420 0.494 0.533 0.596 0.664 0.539
KRR KR R R% 123
7 mu_ﬁ % % R /mg- (100 g)” 18.6 43.9 62.9 93.5 186.4 727
B R B A K B R /% 55.6
B4R 2 R S% 15.4 19.4 20.9 220 23.9 20.4
B4R B E R A% 10.0
23 MKBAMBESMKEBESEOMEE  (E00/I K F R LA B G0 (P R, T
4 KAL) I PR A3 TC 1 B A B /N oK o 2 S
INKH T 0 5 KRR S TR0 4R SR AL S AL D)/

KR AT R NK O B @R B 5P IR 1
PR LR G T Z I Y 2 B2 A KR /IR
B AT e R KRG Z A
MR IEMICKR N KB IO R LE S

PO P[RR B 5 B A ORI ZE G 1o
BFIEAOC R AR /KGR 23 PR FE H 5K

KR i B2 AR SRS A (3R 4)
QA STV GE B /N K SKG , dh 22 Il 3 2
BERVAR , FURA K, (i 2SI SE R M 4 Y
ANKORE, TR S E R s S R LR /oK
LIS R ERE O I K ER TN TN TR AUt S RS
(96 P i 5 22 1) B A 35 AR Sk . Kok ) B8
FOGEGF , RN —  BAT AR /N K A Ok, o

R /N B M B R AR BB PR (4
B BT ) /N A i R R N R ARG M 5
SAMFERA -2 X EE SRR
Ao SR, AT AR A R B AT /N K 5K £ i Joit
5 ORORE R OCTR B R GEARIE

Pearson #H JC¢ 2 BRI DL Ok il 1 W )~ 3% 22 4%
b () 2 M A OG0 5 BE  3 RH O 2R 048 X {1 <0.40
FER 55 A0 O ARG R B XHE S T 0.40~0.69 Syt
A A OG AR O R B X B = 0.70 R iRAR G ;
HEREAR R R, JORH M PEA Z 58, 5T
B B A T SO R B AR RO T 4 A2 A AH O
FEOBUNL ST b AR 348 B 8] A AE G &
$<0.40 HAEA B AR B L BA PR
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Table 4 Correlation between the porridge eating quality and kemel sensory quality of milled foxtail millet

AR WmEF mPHAK  miEek BEoR #udEs REF KMol RZER OKRAK
R EZEoR e 0.614**
39 &k 0.737%*  0.571%%*
W& ek 0.346* 0.398**  0.686%*
4R 6 0.804%*  0.753**  0.907**  (0.792%%*
KEF 0.651%* 0.251 0.433%%* 0.231 0.483%%*
K4 0.446%* 0.186 0.369%* 0.244 0.384**  0.774%*
RN 0.271 0.103 0.033 -0.268 0.013 0.423**  (0.578**
KAk 0.482%* 0.252 0.306* 0.046 0.323* 0.635%*  0.613**  (0.648%*
REE S 0.597*%* 0.240 0.382%%* 0.149 0.414*%*  0.931%*% 0.907**  0.678**  (0.754*%*

% FoR P<0.05,%* £ P<0.01,

24 MRRERABRERHBERRSNRE
Fr RS B9 HE K

ZINK 5 Bt JB 5 RORE SR a0 B AR DG P 23
Bz, 6 09 (7 S5 IR W IR (A 4E2E 3% B, 1Y & 1
BERFEMMRKR, SAIEEEEIfESRER
FIEMRRK AR WA M S PRS2 2
e R B RN B F AR RS
ML LGN AR 2 4 dE2E R B, 4R
R By AHER E KX AM HAMR NAMR KN
TR B IR TR (L 1 0 3 A SR SE & 5 o Y
WO SRR SRR B FIEMRKR, 5H
EZRE RN R SRR B FE AR KR B
FR 255 Vo [R) L6 TR A3 R Al 3 1 I £ 4 A e 2
BERFEEMRKR, SHEZSBOEITFMIN &R
WRBFEMMLLR(KS),

ANKORLIEE f Jo 5 B IR I B AR G B
R, AR G LI PRI £ A 4 i R OE
MXRKFR, SHERB SREDFOMLLER;
KK SIVE S MR RREMAELE R B, S 2R
HTMOCC R R B S E A MR A
VEPERE A2 DAY A B, AR E,
B KA R B AT AR R R IR A O OG
F 5 EAEERE R R UM R E AR KRR R
R RV R £ AT 4 b B AT R R
BRI R FR s AR o 285 PO 5 T i g
BAESREREEMCCR, 5HAER B, i
BERFIMELR(ES),

I T L e ) /0N A 8T ) 06 3 O 8 L B R

FIIE PEHR 22, T LS Y 5 e A /N K A A
o 30 35 H R4 X 5 Zhang S5 PR 1 84K H
HIE T M 5 R B /N K LAY A 10 7 SRR R i JR
BV A AN o /KRG I 15 22 08 3R
S E R R TR, Al BES /N R AN TR
JEAT % 30 0 CTORS BB ML B ML DT B
RN S NN IR Y/ DI = i DR N
o 22 R ) e M AT A B S BRI A /N oK
ofs FBOHLRE . A AT 98 32 B /N RS (9 Bk i i 5 2
FB & AR R U SR &R, 5 IR W RO 21 4
A OGP RO M X S A BIETE G 4R
SE— 2, T REJE SCHRHE B REA B D I 5
RS AR T /INK SR 38 11, 5708 Kok 2 R 1 11
AH S B IR I R /D ] BE 5 TR RE X /)
oK 5K B 25 R FIOE PRS2 AN R A7 G, A FIT AR
B, i e OR BRO0 TR 32 AT s HG B Dl I, i ik
B —ER R B R SCGEIFA BE, BT
A AR W) T8 K B 22 fol KK 1Ry AU R0,

KK S8 BENVEBAF I, 2RO SR WAL R
FOHAR I AE G a4 SR A g YR
B, HE/: 3R E A5 Y WA 5 45 B IR
AR By & S/ OKOK A TURE PR B R R
HTMCC R, 5 RBLA PR A 2 Pk 52 2%
TR R 2R, X AT RE-S /N K BN TS BE A 5% < 24
TR JE e I, SRR ) (835 23 TS B, KOk R /N B Y
— s A LRI ST A TR 2 AR
MZELEZR By MR R X1 = A" S POF 5 e R
Al 5 S OK @B R A, ST AR



412

O

=Y

= QYA
=

R 2023 4E55 8 W

— 2, Uy B R R O A Y SERR AT o E Y
PRI T AR A9F 5 rp B T R A 6 b 32 2 2

KL SR IF AT 3 ARG, nlREJE N 28
BT i BEERRATS ASS 8 00 3, 07 A i i g i 4

BRI S B SRR 2 RO OCOCR ok BREUD TIRAT I8 B AR L AR T R (E A 2R
x5 MNEEARRERANEERRENRERASMEXYE
Table 5 Correlation between the porridge eating quality, kernel sensory quality and nutrients of milled foxtail millet
7 A BEE WMANM EEk BMERE 0 KGR RMAR KTEE KAk oo
4 4
HE G -0.092  -0.123 -0.410%* -0.758** -0.472** -0.065 -0.003 0.434**%  0.163 0.071
HL G 0.023 -0.170 -0.365** -0.741%* -0.433**  0.006 0.013  0.522**  0.249 0.144
fig W % AR -0.325%  -0.072 -0.589** —0.498** -0.469** -0.296 -0.362** 0.090 -0.137  -0.256
B4R 0.098 0.105 0.274  0.482%*  0.327* 0.061 0.110  -0.304* -0.106 0.000
i IR AT Y -0.009 -0.299*% -0.310* -0.645** -0.422** -0.010 -0.008 0.475*%%  0.173 0.109
T 7P AR AT 2 0.304* 0.170 0.245 0.191 0.283*  0.384**  0.277 0.209  0.401%* (0.368**
B 2T 2k 0.115 -0.199  -0.179 -0.501** -0.263 0.146 0.105  0.510%* 0.317* 0.246
ek F B, -0.374%* -0.285% -0.422%* -0.376** -0.447** -0.469** -0.293*  0.208 -0.150 -0.314*
YA % B, -0.034  -0.174 -0.294* -0.635** -0.395** -0.079  -0.020 0.390**  0.141 0.052
$ek F A 0.129 -0.062  -0.054 -0.372** -0.140 -0.108 -0.038 0.160 0.088 -0.031
®AEFE 0.021 -0.172  -0.297*% -0.583** -0.353* -0.027 0.010  0.448*%¢  0.122 0.100
5 0.135 -0.008 -0.124 -0.395** -0.150  -0.002 0.057 0.329* 0.086 0.100
% -0.113  -0.124  -0.274 -0.410%* -0.297* -0.184 -0.150  0.201 0.005 -0.098
%% -0.047  -0.049 -0.164 -0.337* -0.195 -0.063 -0.059 0.230 0.054 0.006
4R 0.031 -0.040 -0.212 -0.463** -0.240 -0.068 -0.035 0.337* 0.098 0.033
% 0.046 0.090 -0.121  -0.271  -0.093  -0.027 -0.019 0.266 0.071 0.042
b 0.107 0.080 0.028 -0.017 0.054 0.087 0.163 0.182 0.269 0.163
R A BB -0.186  -0.182 -0.361* -0.666** -0.467** -0.095 -0.006 0.452**%  0.137 0.056
FE -0.028 0.005 -0.256 -0.571*%* -0.298* -0.062 -0.106  0.312* 0.084 0.008
H AR 0.001 -0.202  -0.284* -0.527** -0.342* -0.035 0.079 0.256 0.121 0.078
RN -0.106  -0.165 -0.378** -0.704** -0.455** -0.110  -0.099 0.255 0.072 -0.032
B R BR -0.195 -0.080 -0.249 -0.081 -0.172 0.013 0.082 -0.012  -0.051 0.031
RN -0.188  -0.076 -0.370%* -0.458** -0.365** -0.128  -0.136 0.234 -0.039  -0.069
. FoR P<0.05,%* £oR P<0.01,
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BiUCER Z AN HOC R BEE)). AR WAL, 2016,
Correlation between the Porridge Eating Quality, Kernel Sensory Quality
and Nutrients of Milled Foxtail Millet
Liu Jianlei, Chang Liu, Hong Yu, Zhang Dong, Sun Hui, Duan Xiaoliang"
(Academy of National Food and Strategic Reserves Administration, Beijing 102629)
Abstract In order to deeply reveal the correlation between the porridge eating quality, kernel sensory quality and nutri-

ents of milled foxtail millet, this study collected 49 commercial yellow millets from major producing provinces across
China, and comprehensively analyzed the eating quality of millet porridge, sensory quality and nutrient contents of millet
kernel and their correlations. The results showed that the color, homogeneity and odor of the millet kernel were the key
factors affecting the color and taste of its corresponding porridge; while the homogeneity and palatability of millet por-
ridge could not be directly indicated from the sensory score of millet kernel. The color of millet porridge was significantly
negatively correlated with fatty acid value and vitamin B, content. The homogeneity of porridge was significantly negatively
correlated with the contents of insoluble dietary fiber and vitamin B,. The taste of porridge was significantly negatively
correlated with the contents of crude protein, crude fat, insoluble dietary fiber, most vitamins and amino acids and fatty
acid values. The palatability of porridge was significantly positively correlated with the amylose content, and significantly
negatively correlated with the contents of most other nutrients. The color and homogeneity of millet kernel were signifi-
cantly negatively correlated with vitamin B, content; millet kernel integrity was significantly positively correlated with the
content of most nutrients, but significantly negatively correlated with amylose content. The odor of millet kernel was sig-
nificantly positively correlated with the contents of soluble dietary fiber and total dietary fiber. Milled foxtail millet with
good color, homogeneity and odor has better color and taste in its corresponding porridge, while millet with good integri-
ty has higher nutritional value.

Keywords milled foxtail millet; eating quality; sensory quality; nutrients; amylose



