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Study on storage quality characteristics of millet Jinfen 107

FENG Nai-hong, LI Jing, SONG Jian, YANG Cheng-yuan
{ Institute of Economic Crops, Shanxi Agricultural University
{ Shanxi Academy of Agricultural Sciences) , Taiyuan 030031, Shanxi, China)

Abstract; In order 1o understand the quality changes of millet during storage, a variety of nutritional
components and physicochemical indexes of millet milled by Jinfen 107 were determined, and the change
trend was analyzed. The results showed that afier one year of storage. the content ol ash, starch, erude
protein, and amino acids in Jinfen 107 had increased. Among them, the content of starch increased by
5.32 %, while the content of water. crude fat, and fatty acid decreased. In addiion, although vitamins
were easiiy lost during storage, but Jinfen 107 could better maintain the content of vitamin E, vitamin B,
and vitamin B,, there was no obvious change in the content after one year storage. The overall mineral
content showed a downward rend. In terms of different amino acid components, the contents of glycine,
histidine, arginine could be maintained unchanged, cystme and methionine decreased slightly, tyrosine
increased the most and other amino acids increased slightly. For fauy acids, the content of palmitoleic
acid, oleic acid and linoleie acid was higher. After one year storage, the content of fatty acids decreased
slightly. Afier the analysis of aminoe acid and faity acid composition, it was found that the protein compo-
sition of Jinfen 107 was close to the requirement of deal protein, and the proportion of falty acid was rea-
sonable, which was of great benefit to human health.
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