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Influence of modern nutriology on economic development of coarse grain
industry in China
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ABSTRACT: With the development of economy and the progress of science and technology, human beings gradually
realize the importance of health. Under the background of market demand, the development of modern nutrition is
advancing by leaps and bounds, and the application and popularization of new theories and methods of modern
nutrition make people have a deeper understanding of the value of food. Modern nutrition affects the overall
development of China’s grain industry and plays an obvious role in promoting the economy of China's grain industry.
This paper analyzed the application of modern nutrition in the field of coarse cereals in China, expounded the new
situation of economic development of China’s coarse grain industry, studied the data survey of consumers’
willingness to buy coarse cereals under the influence of modern nutrition, and then put forward the countermeasures
that can be taken by modern nutrition to promote the economic development of China's coarse grain industry, such as
expanding the research scope of modern nutrition in the field of miscellaneous grains and deepening the development
of miscellaneous grains industrial system, improve the added value of products and other suggestions.
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