
PUFFED
INGREDIENTS



AMARANTH QUINOA MILLET BROWN RICE SORGHUM OAT GROATS BUCKWHEAT

Bars (Granola) • • ••••• ••• ••• •• •••• •• ••• •• ••• ••• • ••• •
Bars (Raw/Cold Pressed) • •••• • ••• • • •• •• • •• • • •• • • ••• ••• •

Bars (Cake) • • •••• •• ••• •• •••• •
Hot Cereal • • ••• • ••• • • •• •• • •• • • •• • • ••• ••• •

Cold Cereal • • • • ••• • ••• • ••• • ••• ••• •
Extruded Pieces • •••••• ••• ••• •• •••• •• ••• •• •••

Clusters • • ••••• ••• ••• •• •••• •• ••• •• • • ••• • ••• •
Baked Goods • ••••• •• ••• •• •••• •• •• ••• ••• •

Cookies • • ••••• ••• ••• •• •••• •• ••• •• ••• ••• • ••• •
Crackers • • ••••• ••• ••• •• •••• •• ••• ••• • ••• •

Confections/Inclusions • •••• • ••• • • •• •• • •• • • •• ••• ••• •
Side Dishes • •••• • ••• • • •• •• •

Granola • •••••• ••• ••• •• •••• •• ••• •• ••• ••• • ••• •
Coatings • •••••• ••• ••• •• •••• ••

Application Recommendations & Relevant Advantages
Each puffed grain offers nutrition and unique functional benefits

Visual Impact Texture Nutrition H2O Absorption Heated Liquid Resistance Temperature Resistance Validated Micro Reduction

Particle Size

BROWN RICE 12.0-14.0 mm

SORGHUM 7.0-11.0 mm

OATS 7.0-9.0 mm

BUCKWHEAT 5.0-8.0 mm

MILLET 3.5-5.0 mm

QUINOA 1.75-3.0 mm

AMARANTH 1.25-2.0 mm

Tapped Bulk Density

BROWN RICE 9-11 g/100ml

SORGHUM 15-20 g/100ml

OATS 30-32 g/100ml

BUCKWHEAT 9-10 g/100ml

MILLET 6-10 g/100ml

QUINOA 8-16 g/100ml

AMARANTH 11-14 g/100ml

PUFFED 
INGREDIENTS
The Andersons is combining experience, science and technology to create 
unique puffed ingredients.

A little bit of hot air goes a long way toward expanding particle size, stabilizing 
enzymes, exposing starch, and adding color, taste and much more. These clean 
label products are packed with whole grain, plant-based nutrition and offer 
unique formulation solutions along with marketing advantages.



Predictive Performance in Liquids
Our testing measured resistance to change in texture. The puffed seeds which performed best showed the least change in texture.

Brown Rice Amaranth Sorghum Buckwheat Millet Quinoa

LEAST CHANGEMOST CHANGE

Oat Groats

COLD WATER

Brown Rice Amaranth SorghumBuckwheat Millet Quinoa
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Oat Groats

HOT WATER

Brown Rice Amaranth SorghumBuckwheatMillet Quinoa

LEAST CHANGEMOST CHANGE

Oat Groats

HOT SUGAR
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Flavor Profile

ROBUSTMILD
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H₂O Absorption

Millet SorghumBuckwheatBrown Rice QuinoaAmaranth Oat Groats
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HELPFUL HINTS:
• Try puffed sorghum to 

mimic puffed wheat

• Enhance nutty flavor with 
quinoa or amaranth 

• Use brown rice to lend a 
hint of sweetness

• Add oat groats for a 
healthy crunch
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Our Mission:
We firmly believe that our Company is a powerful vehicle through which we channel our 
time, talent, and energy in pursuit of the fundamental goal of serving God by serving others.  
Through our collective action, we greatly magnify the impact of our individual efforts to:

• Provide extraordinary service to our customers
• Help each other improve
• Support our communities
• Increase the value of our Company

www.AndersonsFood.com
888-256-8872

©2019 The Andersons, Inc. All rights reserved. The Andersons logo is a registered trademark of The Andersons, Inc. 102919

ABOUT THE ANDERSONS, INC.
The Andersons, Inc. (Nasdaq: ANDE) is a diversified company 
rooted in agriculture that conducts business in the commodity 
trading, ethanol, plant nutrient and rail sectors. The company is 
known for growing enduring relationships through extraordinary 
service, a deep knowledge of the market and a knack for finding 
new ways to add value. 

Founded by Harold Anderson and his family in 1947 in Maumee, 
Ohio, and privately owned until 1996, the premise of the original 
organization was to make it as easy as possible for regional 
farmers to take their grain to market. The business model of 
serving others is the foundation on which the company was built. 
Today, The Andersons’ more than 2,400 employees conduct 
business from over 130 locations and continue to be committed 
to providing extraordinary service with the utmost integrity.

In partnership with:


