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Sorghum [Saqhmbmbr(ummh]uumcudwm-h-;
enviroaments and beloogs to the grass family. ulsuduawhﬁdhm;
countries, and its stalks and leaves are used for livestock feed. Sorghum grains also produce
flour to prepare breads, 30%- and 70%.spelled pastries, pormdges, and snacks, = well as
cooking oil, alcohol, starch, and glecose It contains a high percentage of protein, and
Sorghum protein is characterized by its absence of colotinm, which is wsed by people with
diabetes. Its grains are a nich source of the vitamin B group and phenolic compounds that
are beneficl to health. Sorghumgrams are also inchuded in As a supplement m
concentrated feed for poultry due to its high protein content, reaching 12%. Protein is an
mmpartant component that reflects the quality of Sorghum gramns. Applying the sced
germination process &5 a valuable technique in smproving the nutrstional contents of these
grams, which are widely used m the world. Thes technology has proven effective in
‘enbancing the nutritional value of these grains, especially i countries that depend on grains
in their diet, as they usally stimulate 2 group of enzymes upon germination. These include
coavert complex compounds into simple parts, which initate complex physiological and
,Me&pn&ud&hhyhnﬂmcmmdsmmuhntm
many positive effects on human beaith.




