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Over the past decade, sorghum has continued to robustly develop markets,  yet it often faces 
significant challenges to maintaining market potential as the United States’ trade strategy 
has changed during that time. Like other commodities, sorghum value is influenced by the 
export market. The crop looks to increase certainty in markets as trade negotiations continue. 
Sorghum also faces costs associated with transportation and risk management, and navigating 
the intricacies of international markets and specialty consumers requires the industry to 
remain flexible and highly responsive. For example, in certain marketing years, nearly 60% of 
the crop was exported, while due to trade tensions in the current marketing year, most of the 
crop may be purchased primarily by domestic biofuel producers. Sorghum is also continuing to 
fully capitalize premium markets such as food-grade sorghum and pet food, which has shown 
increasing market demand with grain sorghum as a key ingredient.

Part of the sorghum sector’s long-term growth strategy includes the acceleration of research 
efforts and collaboration among key partners in the industry. This work is led by the Center for 
Sorghum Improvement, which provides a centralized research center that builds partnerships 
and promotes innovation in the industry from crop science and agronomy to food and feed 
products. Collaboration between public and private stakeholders of sorghum is important in 
the development and execution of a strategic growth plan and the industry appreciates the 
statewide support of producers and industry partners.

OVERVIEW
Kansas leads the nation in sorghum production, and Kansas provides 
leadership to advance sorghum research and market development. 
Sorghum — a grain and forage crop – is a versatile crop with a key role in 
Kansas agriculture. One of sorghum’s primary advantages is its suitability 
for growth throughout the state of Kansas with reliable, drought-resistant 
yields. Grain sorghum is used for livestock feed and ethanol. Forage 
sorghum is utilized across beef and dairy value chains, providing stable, 
high quality forage production in water-limited environments. The crop 
continues to gain popularity in food products as a nutritious whole grain, 
and it is utilized in the production of snack foods and pet food products. 
State and national sorghum advocacy organizations provide strong 
leadership for sorghum marketing and research, promoting the value 
of the crop both domestically and internationally, including through the 
Kansas-based Center for Sorghum Improvement.
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•	 The Collaborative Sorghum Investment Program in 
Manhattan, or CSIP, received a significant boost to its 
work this year when the state of Kansas, the Kansas 
Grain Sorghum Commission, the United Sorghum 
Checkoff, and Kansas State University invested over 
$5.8 million to continue to bolster the program’s work.

•	 The Commission anticipates the Export Sorghum 
seminar in September 2025 in San Antonio, Texas, to 
grow buyer relationships and lead to new direct sales 
of Kansas sorghum to international buyers.

•	 In June 2023, K-State announced the Global 
Collaboration for Sorghum and Millet, a new program 
on campus focused on value-chain growth and stability 
for sorghum and millet through active knowledge 
transfer and exchange of resources. 

•	 Most recently, CSIP has worked to facilitate the testing 
and transfer of crop breeding tools and genetic markers 
to rapidly introgress seed traits into commercial 
sorghums. CSIP is continuing to invest and partner with 
the state of Kansas in the development of novel quality 
feed sorghums with high value protein and starch traits.

•	 K-State houses the STRAIT (Sorghum Trait) 
Collaborative Innovation Network to rapidly discover 
and develop improved seed traits for sorghum. Over 
60% of sorghum hybrids have been developed with 
these traits. 

•	 The U.S. Department of Agriculture added sorghum to 
its Food Buying Guide for Child Nutrition Programs in 
July 2022, and this remains a primary resource used 
by school food service directors to build menus that 
comply with USDA nutrition requirements. Both KDA 
and Governor Laura Kelly wrote letters of support 
encouraging the USDA to include sorghum products in 
the buying guide.

In 2024, 343.8 million bushels of sorghum were harvested 
throughout the United States. That same year, sorghum was 
harvested on 2.8 million acres in Kansas, with a total harvest 
of 182 million bushels, despite drought conditions throughout 
much of the state. Of the 28 sorghum-producing states, Kansas 
ranks first in sorghum production followed by Texas, Colorado, 
and Oklahoma. According to estimates prepared by the Kansas 
Department of Agriculture based on the IMPLAN economic 
data model, the sorghum industry in Kansas has a direct 
output of approximately $1.04 billion and creates 2,404 jobs in 
the state. Through indirect and induced impacts, the industry 
supports a total of 6,345 jobs and creates a total economic 
contribution of approximately $1.8 billion.

The Kansas Grain Sorghum Commission, in partnership with 
KDA and the U.S. Grains Council, continues to facilitate high 
quality inbound and outbound trade missions, developing 
and further strengthening global relationships for the state’s 
sorghum farmers and agribusinesses. The state also maintains 
a strong talent pipeline to fill state leadership roles as well 
as ensure that Kansas maintains strategic representation 
on national sorghum leadership boards, such as the United 
Sorghum Checkoff. The Commission has increased education 
and outreach by coordinating and hosting Sorghum 
Connection, a farmer-facing agronomy program series, and 
launching an educational podcast series. The Commission 
also supports a successful fellowship program to energize and 
develop talent in agriculture.

Sorghum is gaining popularity as a food product in the U.S. 
because of its gluten free and ancient grain status. Sorghum is 
a suitable substitute for wheat, rye and barley for those who 
cannot tolerate gluten. Sorghum can be milled and is used to 
make both leavened and unleavened bread. In the Sahel region 
of Africa, it is primarily used in couscous. Various fermented 
and unfermented beverages are made from sorghum. The 
grain can be steamed or popped and is consumed as a fresh 
vegetable in some areas of the world. Syrup can also be made 
from sweet sorghum.
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