
NEBRASKA SORGHUM 
AT THE 

THIRD EUROPEAN SORGHUM CONGRESS:

A Summary of Findings and Outcomes



REPRESENTING NEBRASKA
• Nebraska was the ONLY U.S. sorghum state checkoff in 

attendance
• Kira Everhart and Florentino Lopez also attended representing 

USCP
• Nebraska Sorghum displayed a poster in the main hall at the 

congress, and handed out Nebraska-specific promotional 
materials



NEBRASKA SORGHUM POSTER



NEBRASKA
SORGHUM 
PROMOTIONAL 
MATERIALS



HEALTH BENEFITS OF SORGHUM IN HUMAN DIETS
• Dr. Stefano Bibbo presented results from a small study done on human patients 

at the Catholic University in Rome.

• The study included 40 patients. The findings reiterate what researchers are 
finding in the US in laboratory mice. 

• Most notable effects include reduction of inflammatory disease symptoms, 
better diabetes management, and anticarcinogenic properties.

• I also met with Dr. Bibbo and his team in Rome. I am working to connect them 
with researchers in the US, and with private sector investors, to help fund a 
larger phase 2 trial. 

• See slides from Dr. Bibbo’s presentation in the following pages. 



























SORGHUM PRODUCTS
• Several product presentations by sorghum processors were 

offered.

• Products included pasta, cookies and cakes, vodka, rum, 
whiskey, pet food, animal feed, and ethanol.

• Bontasana (pasta) and Ori (cookies and cakes) offer the 
most promise in regard to locating processing in Nebraska.

• The ethanol findings, by a Moldovian entrepreneur, are 
worth sharing with Nebraska biofuels representatives.

• See slides on the ensuing pages.  



Ms. Monia Caramma and Bontasana Pasta



• Ms. Caramma has a long record of working to perfect 
sorghum-based pasta. 

• She has patented chemistry to replace xanthan gum as the 
binder and uses a pure sorghum flour for her product. 

• A resale company, which buys her product in Florida, sells 
the pasta for as much as $23 per box. 

• Bontasana pasta was used in the Catholic University study. 

• Monia wants to expand her product into the US market. 











MR. MOHAMED ZELLAMA AND ORI
• Mr. Zellama was born in Tunisia, a country which relies heavily on sorghum 

as a staple in the local diet.

• Trained as an architect in France, Mr. Zellama left his practice to focus on 
creating sustainable and healthy foods. 

• He was inspired by the 17 sustainable development goals presented by the 
United Nations, and operates his business on a socially responsible model 
which is appealing to many consumers. 

• Mr. Zellama is interested in scaling up his operation and offering, perhaps, a 
franchise model in the US market. 

• See Ori’s slides on the ensuing pages.









MR. SERGIU CATARAGAL AND THE DEPARTMENT OF 
AGRO-INDUSTRIAL GROUP F COMPANIES - MOLDOVIA
• Mr. Cataragal’s group of companies focus on vodka and ethanol 

production from sorghum. 

• The claimed efficiencies of sorghum over corn in ethanol production 
are notable, if true. 

• More follow-up with Mr. Cataragal regarding the process and metrics 
of his ethanol findings is warranted. 

• See Mr. Cataragal’s slides on the ensuing pages. 







BENOIT GARCIA AND BOWS 
DISTILLERY

• Mr. Garcia is making small-batch whiskey and rum in the 
south of France.

• His operation is a closed loop partnership with a local 
sorghum farmer.

• Biproduct from the production process is used for cattle 
feed. 

• See Benoit’s slides on the ensuing pages. 







MARKET OVERVIEW: PET FOOD
• Sorghum’s use in pet food is rapidly growing worldwide.

• Interestingly, the number of multi-national companies buying pet food 
brands and getting into processing of pet food is growing as well. 

• This is because of the tremendous value to be found in the pet food market, 
which competed with Chinese buyers on price in 2020. 

• Also in 2020, Americans for the first time spent more on pets than they did 
on children. 

• See slides on the ensuing pages. 













SORGHUM IN SWINE AND POULTRY 
FEED

• Sorghum’s utility in swine and poultry diets is well 
documented. 

• The ensuing following slides were presented by European 
and Russian swine and poultry feeders respectively. 

• The results shown reinforce findings amongst US producers 
feeding sorghum. 





















SUPPLEMENTAL MEETINGS:
ZURICH, MILAN, AND ROME

• Qualysense Ag (Zurich): 

• I met with the Qualysense team in Zurich. Their seed-sorting technology goes 
beyond visible physical characteristic measurement to include infrared 
readings of protein content.

• This technology could be of value to producers who are directly marketing 
their product to high-value end users in that it could provide qualitative 
metrics used to negotiate higher process through ensured quality.

• The technology could also be of value to high-end processors for the same 
reasons of quality control. 

• Unfortunately, the technology is not cheap. A small machine costs around a 
million dollars, with a $200-$300 per metric ton service fee. 



• Machine capacity per hour: 300 kg

• Daily capacity: 16 hours (conservative number) x 300 kg = 4,800 kg per day

• Monthly capacity: 27 days a month x 16 hours x 300 kg/hour = 129,600 kg / month = 129.6 MT 
per month

• Yearly Capacity: Running 8 months >> 129.6 x 8 = 1036 MT

• Would need to create a premium product that will sell (like a premium popcorn product for 
example):

• Value created for a premium product should be about 5 times more than paying a service fee 
(About 1000-1500 USD) at minimum (There is a farmer and brand owner who will want to make 
extra. logistics, processor (cleaning) & packaging cost won’t change.

• Qualysense does have a machine near Chicago and has offered to host board 
members/processors to tour that facility. 



• Bontasana (Milan):

• I met with Ms. Monia Caramma for lunch at Linfa. 

• We tasted her sorghum-based pasta. Without exaggeration, I can say it was the 
best I’ve ever eaten. I could not tell the difference between this product and a 
traditional wheat-based pasta. 

• Monia indicated that she would need two dedicated production lines initially, if 
she were to begin production in Nebraska. 

• Monia indicated that Europe does not grow enough sorghum at present to allow 
her to scale up her business. 

• This was a good relationship-building meeting. I have invited Ms. Caramma to 
attend the Sorghum Symposium in Kearney in January 2022.



• Catholic University Team (Rome):

• I met with Dr. Gallabrini and Dr. Bibbo to follow-up on their findings 
presented in Toulouse.

• The initial study was small. It included only forty patients. What is 
notable is that this was a human trial, rather than a laboratory specimen. 

• The Catholic University team wants to plan a phase two trial that is larger 
in scope. 



ADDITIONAL OUTCOMES
• International Working Group

• The European (and global) sorghum industry faces the same challenges that we 
are subject to in the US. Namely, lack of consumer awareness, value-added 
markets development, and volatility caused by the large Sino presence in 
international sorghum purchases. 

• Additionally, the industry is nascent worldwide. It is my conclusion that 
sorghum is too small, and opposing commodity forces are too great, to operate 
parochially.  

• I have begun building an international working group to focus narrowly on 
uniform consumer messaging/imagery that can be broadly appealing to 
consumers and consistently impart the message of sorghum’s healthy, non-gmo, 
gluten-free and #sustainable traits. Confirmed team members thus far include 
representation from Europe, Brazil, Canada, and Australia. I would like to 
include representation from Japan and Africa as well. 



NEBRASKA VISITS

• Invitations have been extended to Ori and Bontasana to attend 
the 2022 Sorghum Symposium.

• Both companies have indicated their desire to access the US 
market and are keen on Nebraska’s role in meeting their 
processing needs. 



PHASE TWO SORGHUM DIETARY TRIAL IN 
HUMANS

• Dr. Bibbo is preparing a phase two proposal.

• I have agreed to share with private industry and USCP to fund 
the phase two trial.

• The funder of the trial will own the data collected. 



OVERALL SUMMARY: 
Processing of consumer-ready high value products using sorghm is nascent
internationally. The US is likely ten years ahead of Europe in this regard. However, 
progress is being made, and research is consistent in supporting the benefits of
sorghum for human consumption.

It is incumbent upon Nebraska Sorghum to take a leadership role in promoting
value-added markets development around sorghum’s non-gmo, gluten-free, healthy, 
and sustainable traits internationally. This must be done in a spirit of respectful 
cooperation with our counterparts abroad, rather than in a spirit of competition. The
challenges facing the sorghum industry are similar regardless of geography.

Sorghum is on the rise. Foreign populations who are ideologically opposed to
technology in food products offer a substantial opportunity for sorghum farmers 
across the globe. Further, resource and climate sustainability are increasingly on the 
minds of consumers. Sorghum is uniquely positioned to leverage these markets. 
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