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A B S T R A C T 

Ton f jordni in {S bicolo I cuflivnrs cotr.piirud lo commercial wheal Hour wcro invcr.lio-H .1 to (U:U:tminn their hakino 
chfitiT-lCfiShr.';. Crude prrjIrjiM •"anlonl*, i»( r.onic ol Ihu MJifjImm r.;iinpli;r< wen; higher I I I ; IM lh,i; • l.'Liiiuid for Uu; wlio.nl flout 
;iii,ily?cd. SolirMe and loli i l :. | ." idi c.onlrn!.-. of some of II IC sorghum ctiltivjus compart!d favou/.il ! : will) lh; i | of wheal. Wul ;ind 
dry ;«ulon ctiuUsiUii tanynd (u> u 16.52 - 73,12% and G.G0 • 12.76% (ot noKftHim sample'., ;n\i! „;'.i.00% ;md 1lVli27* (or wl'.i ,i', 
ic&pfjcltvely. ImpliCiilibn Ol \tiv. • (: result:; on Ihu use ol (licsn so'f jhuni sampler, loi compGMlo IILUT in b;iKr:iy &nd confection-'", 
ir iuu.it'ins ;>n: discussed. 
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