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White Sorghum,

the world’s fourth leading cereal grain behind wheat, soybeans, and corn.

[ FEATURES ]

@ Healthy

Gluten-free.
Contains 4 times the dietary fiber of white rice, along with minerals.

Compared to wheat flour, white sorghum’s lower oil absorption allows
it to stay crispy long after it's been cooked or fried.

@ Delicious and Simple to Prepare

White sorghum flour has a texture closer wheat flour than that of rice flour.
Plain tasting and odorless, allowing for the flavors of other ingredients
to stand out.

White sorghum flour is less prone to forming lumps during preparation.

© Safe and Reliable

A non-genetically modified crop. Got rid of bitterness by selective breeding.
Contains only carefully selected raw ingredients from cultivation to harvest.

Produced from Japan’s only dedicated manufacturing line, guaranteed
not to contain any of the 27 identified food allergens (see below).

White Sorghum Grain

White Sorghum Flour

Product
Name

Features

‘White millet grain from the
Poaceae family. Non-bitter.
Perfect for mixing with rice.

Non-bitter, texture similar to
wheat flour over rice flour.
Less prone to lumps during
preparation.

Ingredients

White Sorghum

White Sorghum

Qty/
Flavor
EXP
Date

500g per bag /30 per carton (1 year)
Lkg per bag / 15 per carton (1 year)
25kg paper bag (6 months under 15 T)

500g per bag /24 per carton (1 year)
1kg per bag /12 per carton (1 year)
25kg paper bag (6 months under 15 T)

B Nutrients of White Sorghum compared to Rice Flour, Wheat Flour and Brown Rice Flour (per 100)

*Seventh edition of the standard tables of food composition in Japan.

Dietary Fiber /g Iron / mg Magnesium / mg
5.4
3.48 117
3.0 71
23 2.5 1.0 ¢
White Whole White Rice Wheat Brown Rice White Whole White Rice Wheal Brown Rice White Whole White Rice Wheat Brown Rice
Sorghum Flour Sorghum Flour  Flour Flour Flour Sorghum Flour Sorghum Flour Flour Flour Flour Sorghum Flour Serghum Flour Flour Flour Flour

Nakano Sorghum is...

A delicious gluten-free product of the Nakano Industry Corporation, free of Japan’s specified 27
food allergens. No artificial colors or flavors, preservatives or additives. Simple, raw and safe.

What is Gluten-Free?

Gluten is the general name for the proteins found in wheat,
rye, and barley. Recent studies have shown that gluten-con-
taining foods may adversely affect one’s body and health.
The 27 specified ingredients containing
allergens in Japan are:

il

Egg, milk, wheat, buckwheat, peanuts, shrimp/prawn, crab, abalone, squid, salmon roe, oranges, kiwi fruit, beef, walnuts, salmon, mackerel, soybeans,
chicken, bananas, pork, “matsutake” mushrooms, peaches, yams, apples, gelatin, cashew nut, and sesame seeds.

NAKANO INDUSTRY CORPORATION®

33-25,Asahi-Shinmachi, Takamatsu,kagawa 760-0064 Japan TEL: 81-87-816-7188 FAX: 81-87-816-7178 »i# URL: http://www.w-sorghum.com/

E-mail : info@w-sorghum.com




“Nakano Sorghum

[.. “Nakano Sorghum?” Products .

A delicious gluten-free White Sorghum line of products from the Nakano Industry Corporation.
No artificial colors or flavors, preservative or additives. Simple, raw and safe.
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Gluten Free Steamed Bread

Confectionery Mix

Multi Mix

Sorghum Bread Mix
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Just add water to the package and
place it in the microwave for three
minutes! No need for container or a
measuring cup. Can be prepared
with soy milk, juice, cocoa powder
ete.

Mix with water and place it in the
microwave for only a few minutes!
Add your own ingredients, such as
cocoa or pumpkin! Great for
muffins, cakes, cookies, ctc.

A flour mix perfect for substituting
wheat flour. Flavors of your choice
can be casily added. Great for
pancakes, okonomiyaki (Japanese style
pancakes) pizza, tempura, or for baking
a cake by adding your favorite flavors.

A white sorghum bread mix without
the wheat. With sorghum as the main
ingredient, it produces a texture similar
to that of wheat bread. Like other
bread mixes, you have complete control
as to how you would like to prepare it.

sjuarpaiduy

White Sorghum powder, sugar (bect
sugar from Hokkaido, Japan), salt,
baking powder (aluminum-free),
polysaccharides thickener (naturally
delivered)

White Sorghum powder sugar (beet
sugar from Hokkaido, Japan), salt,
baking powder (aluminum-free),
polysaccharides thickener (naturally
delivered)

White Sorghum flour, (alumi-
num-free), polysaccharides
thickener (naturally delivered)

White Sorghum flour, domestic
rice flour, polysaccharides
thickener (naturally delivered)

e dxg
soaelg/ &1D

80g per bag
60 per carton (1 year)

300g per bag
30 per carton (1 year)

300g per bag /30 per carton (1 ycar)
1kg per bag /12 per carton (1 year)

300g per bag
30 per carton (1 year)

swep jonpoig

Capace (Dried Noodle)

Short Sorghum Noodles

Felice (Macaroni Shape)

Star or Heart shaped Sorghum Pasta

armea g

Unsalted with a non-greasy flavor,
these noodles are perfect for
Japanese, European, or Chinese style
salads. Recommended for mixing
with tomato sauce or for use in
Japanese style soups.

Short, curved noodles made of 100%
white sorghum flour that delicious
cither boiled or fried. Hard to spill and
casy to cat, ideal for serving to small
children. A salt-free product perfect
for cooking dircctly in soup.

Macaroni shaped product made of
100% White Sorghum flour. Perfect
for preparing macaroni soup and
macaroni au gratin with no need to
be boiled separately.

100% White Sorghum pasta in the
shape of either stars or hearts.
Delicious either boiled or deep fried
and perfect for salads. Frying these
in oil makes for a great alternative
to croutons.

sjuarpaisug

Whole White Sorghum flour,
modified starch (Tapioca starch)

White sorghum

White sorghum

Whole White Sorghum flour,
modified starch (Tapioca starch)

e dxg
sorelg [ 53D

180¢g per bag
24 per carton (1 year)

200g per bag
24 per carton (2 years)

200g per bag
25 per carton (2 years)

200g per bag
24 per carton (2 years)

CORPORATION

www.w-sorghum.com

VISIT OUR WEBSITE FOR MORE INFORMATION

)

Check out more of our products
online! You'll find Kries chips with
hijiki seaweed (slightly salted),

_ cookies, and much, much more!
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