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BACKGROUND

Sweet sorghum (Sorghum bicolor L. Moench) is considered as a “smart crop” due to its 
climate-resilience, high production yield and versatility to provide the 4Fs of agriculture: Food, 
Fuel, Feed and Fiber. As food, sorghum grain is a great source of energy, protein, phenolic 

compounds and is gluten free -- an overall promising nutritional crop. 

Sweet sorghum is widely cultivated in the country as source of feed and bioethanol, however; there is 
lack of data to support its suitability on food manufacture. Thus, this research aimed to characterize 
and determine the functional properties of sweet sorghum flour (SF), unmodified starch (USS) and 
modified starch (MSS) and evaluate its potential on food application. 

MATERIALS AND METHODS
The chemical, physical and functional properties 
were analyzed using standard methods. Results 
were compared to existing food standards and 
published reports. 

RESULTS
Results showed that chemical properties of SF 
conform to Codex Standard 173-1989. The physical 
properties of the flour and starch were comparable 
to other crops and cereal grains; its protein and fiber 
generally higher. The functional properties showed 
content (SF:26.03, USS:32.04, MSS:32.42) and 
high water absorption capacities (SF:145.29%, 
USS:103.44%, MSS:96.25%). These indicate that 
sorghum flour and starch are suitable for processes 
that require severe heat treatment. On the other 
hand, gel consistency (SF:55mm, USS:25mm, 
MSS:100mm), swelling capacity (SF:3.04%, 

USS:2.80%, MSS:2.34%) and solubility (SF:2.91%, 
USS:0.94%, MSS:1.33%) of the samples are 
indicators of their food application and cooking 
quality.  Sorghum flour is best used for porridge-
type instant meals; unmodified sorghum starch 
for confectionary gum, thickener, and jelly-based 
products and; modified sorghum starch is best for 
free-flowing paste based -food (Zhu, 2014).

CONCLUSION AND RECOMMENDATIONS
The research findings affirm that sorghum flour 
and starch are suitable raw materials for various 
food applications thus providing additional value to 
sorghum. For future research, the development of 
nutritious food products using sorghum flour/starch 
is recommended.


