
SorghumProduct Name:

Sorghum is a cultivated cereal crop.Description:

Physical Properties
Color Off white.

Size Approximately 1/8” in diameter.

Chemical Properties
Moisture Maximum: 14 % Method: Halogen Thermogravimetric Analysis

Packaging, Labeling, Storage
Packaging Poly bag in box, food grade paper bag, or to customer specification

Receiving Conditions Product should be shipped and handled in a sanitary manner.

Storage Conditions Store in a dry, cool place.

Shelf Life 36 months (under optimum storage conditions).

Other
Gluten Status This product (and if applicable its ingredients) by nature does not contain

the gluten proteins found in wheat, rye or barley.  This product has not
been tested to verify gluten levels less than 20 ppm.

Natural Status This product is a 100% pure, natural substance.  It does not contain any
artificial, synthetic or natural identical additives.

BE Status This product does not contain bioengineered ingredients.

Vegan Status This product does not contain any animal derived products including
meat, milk, seafood, eggs, honey or bone char.

Halal Status This product does not contain alcohol, natural L-cysteine extracted from
hair or feathers, animal fats and/or extracts, bloods of any origin, blood
plasma, pork and/or other meat by-products & alcohol is not used as a
processing aid.

SDS Waiver To the best of our knowledge this product is non-hazardous and not
subject to the requirements of 29 CFR 1910.1200. Although this product
does not require specific hazard precautions, users should take care to
minimize personnel exposure and workplace contamination.
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Equipment is cleaned and sanitized between production runs to prevent allergens from
contaminating non-allergenic products.
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SorghumProduct Name:

Ingredient Statement
Sorghum.

Proximate Analysis
11.30
74.63
9.20
1.57
3.30

Protein
Carbohydrate
Moisture
Ash
Fat

Nutritional Analysis

3.30
0.46

g
g

0.00
0.00
6.00

74.63
6.30
0.00

11.30

g
mg
mg
g
g
g
g

Total Fat
Saturated Fat
Trans. Fat
Cholesterol
Sodium
Total Carbohydrates
Dietary Fiber
Sugars
Protein

0.00 IU
0.00

28.00
4.40

mg
mg
mg

Vitamin A
Vitamin C
Calcium
Iron

100.00 gServing Size
339.00Calories

Product Certifications
.

Certified Kosher Parve 

Added Sugars 0.00
Vitamin D 0.00
Potassium 350.00

g
mcg
mg
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• Pop like popcorn and top with a variety of
savory or sweet toppings, from grated cheese
or garlic powder to cinnamon sugar or
caramel sauce
• Mix popped Sorghum with nuts for a high-
protein snack
• Cook like rice or pasta, and substitute in
salads, casseroles, soups and side dishes

To pop, pour one cup of Sorghum into a
heavy saucepan with 1/2 cup of canola
oil. Make sure the kernels are in a single
layer. Cover saucepan and place over
high heat. Kernels will pop like popcorn.
Note: Approximately 60 to 70% of
Sorghum kernels will pop.
To cook, place 1 cup of Sorghum in a
saucepan with 4 cups of water. Bring to a
boil, reduce heat and simmer, covered,

BASIC PREP SUGGESTED USES

STORE IN A DRY, COOL PLACE.

SORGHUM

5 g

2%
0%

12%

0%
0%

11%

0%

0 mg

0 g

0 mg
34 g

3 g

0 g

4%

0%
10%

1.5 g

0 g
0%

0.0 mcg

157.5 mg

12.6 mg
2.0 mg

0 g

150
about 1/4 cup dry (45g)

Chocolate Covered Popped Sorghum

1 cup Popping Sorghum
1/4 cup canola oil
1/4 cup Semi-Sweet Chocolate morsels, melted
1/4 cup White Chocolate morsels, melted

Pour Sorghum and canola oil into a heavy saucepan, making sure kernels are in a single layer. Cover saucepan and place over high
heat. Kernels will pop like popcorn. Remove from heat when there are 1 to 2 seconds between pops. Approximately 60 to 70% of
Sorghum kernels will pop.
Transfer popped Sorghum to a baking sheet lined with wax paper.
Use a fork to drizzle ribbons of each chocolate over the sorghum.

Makes about 4 servings

For a new snack idea, try popping Sorghum like popcorn. Seasoning options are limited only by your imagination

RECIPE

Sorghum.
INGREDIENTS

The popping variety of sorghum is becoming a popular healthy snack, as it pops light and tasty like
popcorn, is low in calories and fat, and gluten-free. Sorghum is high in protein and can also be
milled into flour for use in gluten-free recipes.

• Small, round and off-white in color
• Nutty flavor, which is enhanced by toasting prior to cooking
• Tiny round grains, about 1/8 inch wide
• Naturally gluten free
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COUNTRY OF ORIGIN DECLARATION FOR
SORGHUM

THIS PRODUCT ORIGINATES FROM UNITED STATES
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