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Sorghum Syrup Production in Northern Arizona

Carl L. Schmalzel, Research Assistant; Robert L. Voigt, Professor of Plant Sciences; Robert Racicot,
Agricultural Extension Agent.

Summary

Twelve sorghum sorgo types were grown at around 7,000 feet elevation in northern Arizona in 1982
for sorghum syrup production. The short, cool growing season did not allow most entries to reach soft
to hard dough seed development for maximum and optimum juice and syrup production. Harvests had to be
made just prior to frost at relatively immature stages of growth. There was considerable variation in
production quantity and quality. The data indicate that sorghum syrup production is feasible at the
higher elevations of northern Arizona.

*************

Introduction: Agricultural production in the higher elevations of northern Arizona is more inten-
sive than for the lower elevations of Arizona. There have been and still are garden -type crops being
grown on a large scale at these higher elevations. There has been an interest in production of sorghum
syrup in northern Arizona, however the short, cool growing season makes it necessary to screen the
syrup types available for environmental adaptation.

Materials and Methods: In 1982 small amounts of seed of 12 different sweet and juicy stalked
sorghums were sent to Mr. LeVan Webb, Lakeside, Arizona for an experimental planting at an elevation
of around 7,000 feet. These entries were planted in plots of 2 rows, 50 feet long with 40 inches be-
tween rows. The seed was initially planted at a rate of 5 to 6 seeds per foot. After emergence the
stand was thinned to 2 - 3 plants per foot (4 to 6 inches between plants) to give good stalk size.

Syrup sorghum is harvested for its stalks at soft to hard dough stage of seed development. The
stalks are crushed and squeezed for juice at this time. The larger stalks from a low plant population
give greater amounts of juice than small stalks from a high plant population. The stalks must be
crushed and squeezed immediately after harvest to prevent chemical changes in the stalk juice. The
juice must be boiled down immediately.

Results and Discussion: The short, cool growing season at the higher elevations of northern
Arizona did not produce enough heat units to mature some of the later maturing genotypes. Most entries
were unable to reach the soft to hard dough stage of growth for what is usually considered optimum for
syrup quality and production.

The following Table gives agronomic data on plant phenotype and syrup production. The syrup was
boiled down by a number of cooperators whose names are: Angie Borrego, Sherryl Brewer, Terri Eastman,
Norma L. Elliott, Nancy Fish, Coral Webb, Mickie Webb, Sherri Webb, Terrsa Whatcott, Vicki Willhelm.

There was a wide range in final juice and syrup production on an acre basis. Comments of the co-
operators regarding stage of growth at harvest, height and other interesting comments on quantity and
quality are given in the Table. The large number of cooperators boiling down the juice to syrup pro-
bably contributed to some variation due to variations in techniques.

In crop areas with longer, warmer growing seasons nearly any sorghum genotype will reach maturity
so that syrup quality and quantity are the two major items of interest. In the short, cool environ-
ment of northern Arizona maturity becomes a primary and major consideration. The plots had to be har-
vested before killing frosts. These data indicate that sorghum syrup production is feasible at the
higher elevations of northern Arizona.

Stage of
plant

Entry Gallons per acre growth
No. Variety juice /syrup at harvest Comments by Cooperators

1 Brawley 915/33 Boot -Early It grew 6 feet high, only three stalks grew immature
Bloom seeds, none were ripe. Planted two rows about 50

feet long. Yield was about 12 buckets(or 7 gallons)
of juice and about a quart of finished syrup. It

made a dark mild flavored syrup. Boiled down by
Nancy Fish.

2. Collier 784/33 Bloom It grew 7 feet high, had all green seeds. Planted
two rows. Yield was about 6 gallons of juice and
about a quart of syrup. Boiled down a little thick-
er than #1. Boiled down by Terrsa Whatcott.
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Entry Gallons
No. Variety

per acre
juice /syrup

Stage of
plant
growth
at harvest

3. Early African 915 /16 Bloom -Milk
Millet

4. Georgia Blue 1,568/131 Bloom
Ribbon

5. Keller 2,222/229 Bloom

6. Leoti 588/41 Milk

7. Minnesota 653/41 Milk
Amber

8. Ramada 74/16 Milk -Soft

Dough

9. Rio 196 /16 Bloom

10. Roma 261/16 Milk -Soft

Dough

11. Williams 1,045/49 Bloom

12. Wray 1,045/33 Milk +

Comments by Cooperators

It grew 6 feet high, and had all green seeds on top.
Planted two rows. Yield was about 7 gallons of juice
and about a pint of dark syrup. Boiled down by
Terrie Eastman.

It grew 6 feet and 3 inches and had all green seeds
on top. Yield was about 21 buckets (or about 12
gallons) of juice and four quarts of syrup. Planted

two rows. This was boiled down by Mickie or (Mrs.
LeVan) Webb.

It grew 9 feet high. Some of the seeds were almost
ripe and it produced the most juice for the two rows
grown, so all the Lakeside farmers wanted more of
this seed. Yield was about 17 gallons juice and 7
quarts of thick syrup. This was boiled down by
Vickie Wilhelm and her mother, Sherri Webb.

It grew 8 feet high, but seeds were very green and
it seemed dry inside the cane. Planted two rows.
Yield was about 412 gallons juice. They said the
syrup had a good flavor but only made a quart and
the sample (one cup). Boiled down by Angie Borrego.

It grew 7 feet and 8 inches high with more red seeds
than any of the others. Two rows were grown. Yield
was about 5 gallons juice and one quart of syrup
plus the sample (one cup). It was the cook's choice
for color taste and cleanliness. The cook was
Norma L. Elliott.

It grew 6 feet and 6 inches high. Had very green
seeds on top. Two rows were planted. Yield was 9
cups of juice and about a pint of syrup, a very
bitter syrup. The cook was Norma L. Elliott.

It grew 6 feet and 10 inches high and had green
seeds. Only one row was planted, and the seeds were
green. The yield was 3 qts. of juice and barely
enough syrup to make a sample. The cook was Mickie
Webb.

It grew 5 feet and 9 inches high and had green
seeds. Only one row was planted. The yield was
one gallon juice and one cup of syrup. The cook
was Mickie Webb.

It grew 7 feet high and had green seeds. Only one

row was planted. The yield was 4 gallons of juice
and one and a half pints of syrup. The cook was
Sherryl Brewer.

It grew 8 feet and 2 inches tall and had green
seeds. Only one row was planted. The yield was
4 gallons of juice and one pint of syrup. The cook
was Coral Webb.
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