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The sorghum plant originated m-t

branches that are used in the production of brooms).

orghum flour is a staple food that has high domestic

demand and is used for small-scale production of

bakery products, snack foods and as ingredients in
other food products. The flour is fine and white, although
the incorporation of different quantities of bran alters the
colour to pale brown.

HARVESTING

Sorghum should be harvested when fully mature and may
be done using a knife or scythe. The mature plants are cut
and left in the field with the head exposed to the sun to
dry. Drying is complete when the moisture content is
reduced to between 10-12%. If sun drying is not possible,
the heads can be hung from a structure or framework
under a roof. Once dry, the heads are cut about 7.5-15 cm
below the grain-bearing portion and threshed.

THRESHING

The purpose of threshing is to remove the grain beads

from the stalks. It is possible to improve the yield and

efficiency of the traditional threshing process by following

a few simple guidelines:

e The heads should be threshed on mats or cement
blocks, not on sand, gravel or stones.

* The grain should have a maximum moisture content of
12% as this reduces the possibility of mould develop-
ment during storage.

¢ Vitreous flinty, not starch types, should be threshed to
reduce the number of broken kernels being stored.

« If possible, grains should be threshed early to reduce
field exposure to birds and other scavengers.

WINNOWING

The threshed sorghum kernels are cleaned using a win-
nowing basket to remove light grains, leaves, dust and
husks. Large foreign matter such as stones and stalks are
removed by hand. The clean sorghum kernels are
inspected for any sign of mould. Mouldy grains are a po-
tential source of aflatoxin poisoning. Spoilt grains should
be removed as these impart an unpleasant flavour and
colour to the final product.

STORAGE

The clean, dry sorghum may be stored until required for
processing. The grain can be stored in bins, silos, tanks,
or bags on condition that they are clean, dry and resistant
to pests. A cool storage environment is required.

The grain should be inspected regularly during storage to
make sure it is not infested. The storage container should
be opened and the grain lifted and checked for heating
and odours. Look for any dark kernels (signs of mould)
that indicate that the moisture content is rising. If any of
these signs are found, the grain should be tipped out and
dried before further storage. Sun drying may be used.

HUSKING
The husk or bran (outer layer) is removed by a husking
machine (huller). This machine consists of abrasive discs
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or stones set on a horizontal shaft that rotates at high
speed inside a casing. The husks are “rubbed” off by the
grinding action of the whirling disks and the friction of the
other grains. The rate of flow of the grain must be adjust-
ed so that the grain is kept in the casing long enough to
remove the desired percentage of husk. The lighter husk
particles are continually removed from the hulled grain by
a fan. The husked grain flows from the overflow outlet into
collection containers. The grain is now ready to be milled.
Milling of sorghum can be a dry or wet process on small
scale. Traditionally the grain was soaked and milled, but
modern equipment makes use of a “dry abrasion” tech-
nique, so we will discuss both options.

WET MILLING

The grains are soaked for 3-4 days in water, drained and
dried in the sun for 3-5 hours. Soaking improves milling
characteristic of the grain by traditional stone mill grind-
ing methods. The correct amount of moisture has been
absorbed when the grain is soft but not wet when
squeezed. Too little moisture will result in the grain break-
ing down to a fine powder in the mill without shattering
into pieces. Too much moisture clogs the mill. Stone and
plate mills are typically used on small-scale. The type of
mill, speed and setting adjustment all affect the quality of
the flour obtained. The moist flour paste obtained by wet
milling must be dried for safe storage. This can be done in
the sun for 1-2 hours by spreading the flour out in thin
layer. The flour can be mixed and turned at regular inter-
vals to ensure uniform drying.

DRY MILLING

Dry milling is performed by hammer or plate mills.
Hammer mills consist of a circular chamber in which fixed
or swinging hammers rotate at high speed. The grin is
ground by impact, rubbing against the casing, and com-
pression. The flour passes through a removable sieve at
the base of the chamberinto collection containers.

SIEVING

The flour is sieved with a fine sieve with 1-mm apertures if
the flour is intended for human consumption. Larger
sieves with 3-mm apertures are used if the flour is inten-
ded for animal consumption. The course flour left on the
sieve is returned to the mill. Hammer mills have the added
advantage that milling and sieving can be performed in
one action.

PACKAGING

Under correct storage conditions, sorghum flour has a
shelf life of up to 2 years. Wet milling can reduce the
expected shelf life, especially if the post-milling drying is
not done properly. If the flour is produced in areas of high
humidity, special care should be taken to package itin dry,
moisture-proof bags and stored in a cool, dry area. In
areas of low humidity, it may be stored in hessian or jute
bags.
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