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Aim of the SOUL Project

; The aim of the SOUL project was the development of a sorghum value chain for human consumption

Background

Sorghum (Sorghum bicolor (L.) Moench)

The unpredictable effects of climate viable alternative to other spring—summer cereals

events are threatening global food Q_, « C4 photosynthetic cycle cereal
security. The use of climate-smart crops >—) ' . Efficient use of water
could represent a valuable agronomic 3
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resilience strategy. Tolerant to heat stress and drought

Gluten-free cerealrich in bioactive compounds

— Processing of food-grade sorghum hybrid ‘Artista’ kernels
| INNOVATIVE TECHNOLOGICAL APPROACHES | ‘
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