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摘要： 

小麦粉是世界上最主要的食品和食品原料之一。我国小麦粉中微生物含量较高,一般为103-105cfu/g,不利于其储藏

期间的品质保持和加工食品的卫生安全,甚至给人们的身体健康带来潜在的危害。围绕我国小麦粉微生物污染现状,
以及小麦粉生产过程中易被微生物污染的环节,探讨了小麦粉生产过程中微生物的防控技术,为提高我国小麦粉的食

用安全性提供参考。 
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Abstract: 

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 
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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