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Abstract; As the most important component part of cereal grain, the cereal germ is rich in nutritional
components. In order to provide a reference for product development and technical optimization of cereal
germ , the composition and physiological function of nutritional components in cereal germ were reviewed,
including fat, protein, carbohydrates, vitamins and minerals. The precision processing technology of
cereal germ was summarized. The problems existing in the development of cereal germ products were
pointed out and some suggestions were put forward. The stabilization of cereal germ, the extraction of
cereal germ oil, the preparation of active peptides and the enrichment of y — aminobutyric acid have
become new hot spots in the field of cereal germ research. It is necessary to increase the research on the
application of the active components of cereal germ and further explore the functional food and
pharmaceutical fields, so as to diversify the product development and expand the scope of application of
cereal germ and generate better social and economic benefits.
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