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DESCRIPTION 

 

Post-harvest handling and processing of cereals are critical steps in 

ensuring food security, maintaining quality and minimizing losses. After 

cereals are harvested, they often undergo several stages of handling, which 

include threshing, drying, cleaning, storage and sometimes further 

processing into various products. These steps are essential not only for 

preserving the nutritional value of the grain but also for extending its shelf 

life and enhancing its marketability. The methods used in post-harvest 

handling and processing can significantly affect the quality and quantity of 

the final product, making it essential to adopt efficient and sustainable 

techniques, especially in regions where cereal production plays a major role 

in local economies. 

 

The first step in post-harvest handling of cereals typically involves threshing, 

which separates the grain from the plant's stalks and husks. Traditional 

methods of threshing, such as manual beating or using simple tools, are still 

common in many parts of the world, especially in rural areas where modern 

machinery may not be accessible. However, mechanized threshing 

machines have become increasingly widespread, improving efficiency and 

reducing labor costs. Regardless of the method used, care must be taken 

during threshing to prevent damage to the grains, as broken or cracked 

grains are more susceptible to mold and spoilage. 

 

Once the grains are separated from the stalks, they must be dried to reduce 

moisture content. This is an essential step in preventing the growth of mold 

and fungi, which can cause grain spoilage and the production of mycotoxins, 

harmful compounds that are dangerous for human consumption. 
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Drying is typically done in the sun, but in areas with inconsistent weather or high humidity, mechanical dryers are 

often employed to speed up the process. However, drying techniques must be carefully controlled to avoid 

overheating the grains, which can degrade their quality. Traditional sun-drying methods, while cost-effective, can 

result in uneven drying and losses due to exposure to pests or weather fluctuations. As a result, modern, controlled 

drying techniques are increasingly recommended for ensuring the grains are dried evenly and stored in optimal 

conditions. 

 

After drying, cereals undergo cleaning to remove impurities such as stones, dust and other foreign matter. This step 

is essential not only for the aesthetic appeal of the grain but also for ensuring food safety. Impurities can contribute 

to mold growth or attract pests, further reducing the grain’s shelf life. Cleaning is typically done using sieves, air 

blowers, or more sophisticated mechanical cleaners, depending on the scale of the operation. In some cases, grains 

are sorted by size or quality, with damaged or inferior grains being removed or sold at a lower price. 
 

Storage is one of the most important stages in post-harvest handling, as improper storage can lead to significant 

losses. Cereals must be stored in conditions that minimize exposure to moisture, pests and extreme temperatures. 

Traditional storage methods, such as storing grains in woven baskets or clay pots, are still common in many rural 

areas. However, these methods may not provide adequate protection against pests, rodents, or moisture, leading to 

deterioration of the grain. Modern storage solutions, such as sealed bags, silos, or metal bins, provide better 

protection and can help prevent post-harvest losses. Properly stored grains can last for several months to a year, 

depending on the type of cereal and the storage conditions. 

 

In regions where cereals are harvested in bulk, it is also common to process the grains further to create a range of 

food products, from flour to ready-to-eat meals. The milling process, which grinds the grains into flour, is one of the 

most common forms of cereal processing. This can be done using traditional stone mills or modern, industrial milling 

equipment, depending on the available resources. Milling not only produces flour for baking but also separates the 

endosperm from the bran and germ, which can be used for other products such as animal feed. The degree of milling 

affects the nutritional content of the flour, with whole-grain flours retaining more fiber and micronutrients compared 

to refined flours. 
 

Cereal processing also includes other techniques such as extrusion, puffing, or fermentation, which can be used to 

create a variety of food products, from breakfast cereals to snacks. These processes can enhance the digestibility, 

taste and shelf life of cereal-based foods. For example, extrusion cooking can be used to produce expanded snacks 

or breakfast cereals, while fermentation can help improve the nutritional profile of grains by increasing the 

bioavailability of certain nutrients. 

 

In many developing countries, the post-harvest handling and processing of cereals present significant challenges. 

Poor infrastructure, limited access to modern equipment, and inadequate storage facilities can lead to high levels of 

post-harvest losses. Additionally, climate change and unpredictable weather patterns exacerbate these challenges, 

making it increasingly difficult for farmers to rely on traditional methods. To address these issues, there is a need for 

investment in better storage facilities, improved drying techniques and the dissemination of knowledge regarding 

best practices in post-harvest management. This could include training programs for farmers and the provision of 

affordable machinery that could reduce losses and increase efficiency. 

 

In conclusion, post-harvest handling and processing of cereals are vital for ensuring food security, enhancing the 

quality of the final product and reducing waste. By adopting improved techniques and integrating traditional 
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knowledge with modern innovations, it is possible to improve the sustainability and efficiency of cereal production 

and processing. With appropriate interventions and investment in infrastructure, post-harvest handling can be 

optimized to benefit both farmers and consumers, contributing to a more resilient and sustainable food system. 


