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Abstract
wheat mildew was introduced in this paper. During the storage of wheat, the composition and structure of the mildew period, the main microor-

Wheat mildew is a common phenomenon in food storage. The relationship between quality evolution and microorganism during

ganism species causing the mildew and the change of nutrient composition during the mildew period were studied. By studying color, smell,
hardness, change of the content of nutrients and toxins in various periods of wheat mildew, the change of amylase, protease, lipoxygenase,
volatile substances content was elaborated, the correlation between the influence of mildew on wheat quality and microbial growth was deter-

mined to provide theoretical basis and practical guidance for safe storage and production of wheat in practical life.
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