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Research Advances in Sorghum Quality and
Its Application in Food and Feed

YANG Huanchun' ,CHANG Xiangcai' ,SUN Xiangdong®
(1. Anshun University, Anshun 561000, China; 2. Quality and Safety Institute of Agricultural Products,
Heilongjiang Academy of Agricultural Sciences, Harbin 150086, China)

Abstract : Sorghum has ever been traditional food in China. However. due to its poor palatability and antinutritional

factors. it has withdrawn from the staple foods. Recently, with the advances of research in sorghum. the

values of sorghum are rediscovered. The polyphenolic compounds-tannin is unprecedented highly valued.

These health protections, precaution and adjuvant therapy effects are beneficial to humans and with discovering

of new phenolic compound derivatives, sorghum has a promising prospect as a healthy food raw material. This

article systematically summarized the newly discovered polyphenolic compounds in different colored sorghum,

summarized the research progress and development potential of sorghum in feed, brewing, and food, and looks

forward to the future research and development directions and prospects of sorghum, which can provide

reference for the in-depth development and utilization of sorghum in the fields of food and feed in the future.
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