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Abstract
sativa L.. There are about 30 species of Oats, mainly distributed in temperate regions. The diversity of the most

Oats is a cereal crop belonging to Genus Avena of the family of Gramineae with the Latin name as Avena

abundant areas in the north latitude 25° to 45°, and between 20° west longitude and 90° east longitude. Compared to
other wheat crops, oats have a strong adaptability to low temperature environments. Oatmeal is a recognized health
care product in China and foreign medicine because it is rich in various nutrients. It is worth noting that oatmeal also
has a high cosmetic value.
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Figure 1 Worldwide oat production distribution
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