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Foxtail Millet: Production Status, Advances in Health Benefits
and Its Mechanism

LIU Jianlei, CHANG Liu, DUAN Xiaoliang, WANG Wenjuan, SUN Hui”

(Institution of Grain Quality and Nutrition, Academy of National Food and Strategic Reserves Administration,
Beijing 102629, China)

Abstract: Foxtail millet has attracted much attention because of its important agro-industrial value, high nutritional value
and biologically active ingredients. This article first introduces the production of foxtail millet, and then reviews the
advances on the health benefits and its mechanism of foxtail millet at home and abroad. Numerous studies have shown that
foxtail millet has anti-oxidation activity, hypoglycemic activity, hypolipidemic activity, anti-hypertension, anti-tumor,
immunoregulation, protecting liver and other health care functions, which is mainly due to its functional components, such
as phenolic substances, active peptides, dietary fiber, carotenoids, and fatty acids, etc. A comprehensive and in-depth
understanding of the health benefits of foxtail millet has great significance for guiding the consumption of green and high-
quality grain and oil products and promoting the high-quality development of the grain industry.
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Fig.1 Changes of foxtail millet planting area and total yield in
China from 1949 to 2019
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Fig.2 Changes of foxtail millet yield per unit area in China
from 1949 to 2019
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