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Wheat flour is one of the most important food and food raw material. The high microorganism contents
of wheat four produced in China generally reached103 - 105 cfu/g, which would go against the quality LBl

stability and food safety during wheat flour storage, and even have potential hazard to human health.
Focusing on the status quo of wheat flour microbial contamination in China, and the process susceptible
to microbial contamination, this paper discusses the prevention and control technologies for
microorganisms in wheat milling process, and provides references for improving wheat flour safety.
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