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INTRODUCTION AND THE ECONOMIC 
IMPORTANCE OF CEREALS  

 
Cereals include a large number of field crops with multiple uses. 

Their vegetative and reproductive organs are used in human and 
animal nutrition (for both domestic and cultured animals), and for 
industrial processing.  

During a complex industrial process, reproductive organs of 
cereals are processed into a large number of products that can be put 
into the following six groups, according to their use: 

 

1. Food products,  
2. Pharmaceutical products,  
3. Cosmetic products,  
4. Animal feeds, 
5. Processed products, 
6. Raw materials for biofuel production. 
 

The reproductive organ of cereals is the grain, used for different 
food products. Depending on the type of cereals, the grain has a more 
or less important role in human nutrition. The most important are 
wheat, rice, rye, buckwheat and quinoa, maize and triticale, while 
other cereals, depending on geographical locations and food habits, 
are more or less used in human nutrition. Cereals can be used directly 

 in the form of flour for making bread and pastry, or in the form of 
groats, made of cooked whole grains, grits or flour. Indirectly, cereals 
are also used for industrial processing. Maize, rice, and sorghum 
grains (germs) are therefore used for producing high quality edible oil, 
dextrins and vitamins by special technological procedures. Grains of 
other cereals are processed into numerous food products, e.g. cereal 
flakes, various confectionery products, germs, etc. Cereal grains have 
high carbohydrate content and they are used for making beer and 
spirits, or biodiesel. Moreover, cereal grains are used for making non-
alcoholic beverages. 

Cereals have been used as dietary supplements for curing many 
diseases in traditional medicine since ancient times, while in the 
pharmaceutical industry, grains or vegetative organs of cereals 
(germs, and young leaves) are processed to make various medicines 
and medicinal drinks. Regarding this, the comparison of the anti-
oxidative activity of oak grains to oat and buckwheat grains was 
investigated ( 1 et al., 2 et al., 2005). 

Starch in cereal grains serves as a carrier for the active 
component in the preparation of many cosmetic products. 
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In maintaining functional traits and the state of primary and 
secondary metabolites of cereal grains, proper storage has an 
important role ( 1 et al., 2012; 2 et al., 2012). 

Cereals have a very important role in animal nutrition. Their 
grains are used in making concentrated animal feed. Particularly 
important for animal nutrition are barley, oat, maize, and sorghum, 
millet, and triticale grains; while grains of bread wheat, rye, and 
buckwheat are rather indirectly used. Cereals are energy foods, and 
therefore they are the main part of human diets, as well as diets of 
domestic and cultured animals ( 2 et al., 2011). The complex 
process of milling gives bran, the main component of meal. Moreover, 
most cereals can be grown for green biomass that is used in animal 
nutrition as fresh bulk feed, dried (hay) or for making haylage/silage 
(  ). 
Alternative plants for biomass production are Sudan grass, forage 
sorghum and their interspecies hybrid (

), as well as forage legumes (
2010). For making bulk feed, cereals can be sown solely, or, more 
often with grain legumes and oilseed rape.  

Crop residues, the straw, chaff, corn stalks, as well as 
byproducts left after processing, can be used in different ways. They 
can serve as a direct energy source or for bio fuel production, as bulk 
animal feed for further processing, as construction material, as the 
ingredient of mushroom compost, as animal bedding, for making 
compost from unused crop residues, or plowing under for increasing 
organic matter in the soil. 

When it comes to further use of secondary products, it is very 
important to determine the best way to use this biomass.  

Field crop growers should see secondary cereal products, 
especially crop residues, as a way to increase natural fertility of the 
soil. It is recommended therefore to plow under crop residues in order 
to intensify biological activity and increase the humus content in plow 
layers by introducing large amounts of organic matter in the soil.  

In the case of livestock farmers, crop residues (straw, chaff, 
cornstalks) can serve as good bedding for domestic animals and as 
bulk feed. Once used as bedding, the straw could be also used for 
manure, a great organic soil fertilizer.    

Energy economists see these products as an important energy 
source and recommend two main ways they can be used. One is to 
make direct biomass combustion in order to obtain heat and 
electricity, and the other is to obtain technical alcohol  bio ethanol, a 
raw material for biodiesel production. In order to use crop residues 
more rationally, thermal engineers claim that large biomass can be 
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plowed under better when it has been chopped, whereas additional 
energy for machines is needed. More operation steps make total 
production more expensive and diminish the importance of crop 
residues. People who advocate for processing crop residues into the 
energy point out that the technology of livestock farming is getting 
more modern, using no straw beddings any more. As animal stock is 
decreasing, the need for animal beddings is also decreasing.  

Small amounts of crop residues are used in making crafts and in 
civil engineering for making thermal insulation material.  

Considering the aforementioned ways of using secondary cereal 
products, it can be concluded that it is rational to use 30-50% of dried 
crop residues and byproducts for energy production, and 50-70% of 
them for other purposes (beddings, composts, mulching, and crop 
plowing under).  

Burning the biomass in the fields would be the least rational way 
of using crop residues.  

Since there is a permanent tendency of increased food 
consumption on the global market, cereal growers should satisfy that 
need. That is why increasing a yield is very important. Therefore, 
selection and the improving of production represent the answer on the 
enhancement of cropping practices (

1 et al., 2011). Studies ( ; 
et al., 2012) on the additional cycle of gene recombination help 
growers to achieve higher yields and make them stable. 
 

The production of alternative cereals as the major, second or 
inter seasonal crops can be profitable for small-scale growers. In the 
rural development of Serbia, alternative cereals can have a very 
important role. They can be further processed and used in rural 
tourism through products of high nutritional value. 

 
                                                                    

 
 
 
 
 
 
 
 
 
 
 


