


Applications

Breads & Rolls

Pastas

Wraps & Tortillas

Cereals

Cakes & Desserts

Pizza Crusts

Dry Mixes

Cookies & Crackers

Snacks

Bars 

Coatings 

ConAgra Mills Ancient Grain fl ours combine 
millennia of tradition with 21st-century 
functionality:

n A selection of high-quality Ancient Grain fl ours from one of 
the industry’s most reliable sources  

n Individual and multigrain blends for formulation versatility

n Distinctive fl avor profi les for inspiring the next-
generation of whole grain development

n Functionality across a wide range of applications

n ConAgra Mills Coarse 8-Grain and Seed Inclusion with Flax 
adds eye appeal, enhanced texture and nutrition 

n Ancient Grains are naturally gluten-free

Physical Properties Amaranth, millet, quinoa, sorghum and teff are 

available individually as whole grain fl ours, as well as in whole grain 

multigrain blends, and blends with refi ned fl our. Flour products are dry, 

free-fl owing powders that are light tan in color.

Storage Store these products in a clean, cool and dry area, away from 

spices and other aromatic materials. Recommended storage conditions 

are ≤ 75 degrees F and ≤ 50% relative humidity.

Shelf Life 90 days in recommended storage conditions and good 

sanitary practices. Best if used within 60 days; 12 months if stored 

refrigerated or frozen and using good sanitary practices.  

Kosher Status      Rabbinical authority: Kof-K. Kosher certifi cation: Parve.

Packaging Available in 50-lb. multi-wall paper bags and bulk. 

Bag Code Identifi cation ConAgra Mills codes all bagged fl our. Each bag 

is identifi ed with the origin mill, month, day, year and shift when packed. 

 P.O. Box 3500

Omaha, NE 68103-0500

 (800) 851-9618

www.conagramills.com  © ConAgra Foods, Inc. All rights reserved.
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Ancient Grains

Ingredient Declarations

Ancient Grains 5-Grain Whole Grain Flour: whole grain fl our 

(amaranth, quinoa, millet, sorghum, teff).

Ancient Grains 9-Grain Whole Grain Flour: whole grain fl our 

(Sustagrain® barley, rye, Ultragrain®  wheat, oats, amaranth, quinoa, 

millet, sorghum, teff).

Ancient Grains 6-Grain Flour (55% whole grain): whole grain fl our 

(Ultragrain® wheat, amaranth, quinoa, millet, sorghum, teff) and

wheat fl our.

Ancient Grains 9-Grain Flour (55% whole grain): whole grain fl our 

(Ultragrain® wheat, Sustagrain® barley, rye, oats, amaranth, quinoa, 

millet, sorghum, teff) and wheat fl our.

Coarse 8-Grain and Seed Inclusion with Flax: whole grains  (wheat, 

rye, millet, Sustagrain® barley, corn, oats) fl ax and sunfl ower seeds.

Reported on a 
100g basis,
unless noted.

Whole Grain Flour Nutritional Data          Coarse 
      5-Grain 9-Grain   8-Grain and  All-Purpose
 Amaranth, Millet, Quinoa, Sorghum, Teff, Whole Grain  Whole Grain  6-Grain 9-Grain Seed Inclusion  Refi ned 
 whole grain whole grain whole grain whole grain whole grain  Flour Flour Flour Flour  with Flax Wheat Flour
Item # 0700498 0700499 0700500 0700501 0700502 0700503 0700504 0700505 0700506 0700507 NA

Moisture  9.8 8.7 9.3 9.2 10.2 9.4 10.5 11.5 11.7 9.7 11.92

Calories, kcal 374 378 374 373 364 366 366 355 355 379 364

Protein 14.5 11 13.1 11.3 11.8 12.3 15.6 12.7 13.2 14.6 10.33

Carbohydrates 66.2 72.9 68.9 74.6 72.9 71.1 68.6 72.3 71.8 64.9 76.31

Dietary Fiber 9.3 8.5 5.9 6.3 6.8 7.4 17.1 6.8 8.8 13.9 2.7

Soluble Fiber 2.6 0.3 1.9 0.6 0.6 0.2 4.6 0.8 1.7 2.3 NA

Total Sugars 1.9 1.4 2.5 1.2 1.9 1.3 0.7 0.5 0.4 1.0 0.27

Fat 6.51 4.22 5.8 3.3 2.81 4.53 4.58 2.31 2.34 8.9 0.98

Saturated Fat 1.66 0.72 0.59 0.46 0.67 0.82 0.97 0.39 0.41 1.07 0.15

Monounsaturated Fat 1.43 0.77 1.54 0.99 0.67 1.08 0.52 0.36 0.28 1.56 0.09

Polyunsaturated Fat 2.89 2.13 2.35 1.37 1.33 2.01 1.01 1 0.85 5.11 0.41

Trans Fat 0 0 0 0 0 0 0 0 0 0 0

Cholesterol, mg 0 0 0 0 0 0 0 0 0 0 0

Vitamin A - IU   0 0 0 0 0 0 3.4 4.1 4.7 22.8 0

Thiamin, mg 0.08 0.42 0.20 0.24 1.12 0.27 0.45 0.25 0.28 0.62  0.12

Ribofl avin, mg 0.21 0.29 0.40 0.14 0.15 0.23 0.25 0.15 0.15 0.23 0.04

Niacin, mg 1.29 4.72 2.93 2.93 3.22 2.79 4.07 3.24 3.49 4.58 1.3

Vitamin B6, mg 0.22 0.38 0.22 0.32 0.46 0.17 0.40 0.17 0.21 0.38 0.04

Vitamin C, mg 4.2 0 0 0 0 0.84 0.21 0.17 0.05 0.13 0

Vitamin E, mg 1.03 0.05 4.87 0.07 <0.01 1.2 0.72 0.71 0.62 2.94 0.06

Folate, mcg 49 85 49 40.7 130 62.6 36 37.6 37 63.6 26

Pantothenic Acid, mg 1.05 0.85 1.05 0.42 1.07 0.80 0.68 0.71 0.68 1.36 0.44

Calcium, mg 153 8 60 NA 172 84.2 47.1 35.5 28.8 49.3 15

Copper, mg 0.78 0.75 0.82 0.19 0.90 0.65 0.59 0.35 0.32 0.61 0.14 

Iron, mg 7.6 3 9.3 4.4 4.9 5.8 4.1 2.9 2.6 3.8 1.2

Magnesium, mg 266 114 210 128 196 157 153 91 90 170 22

Manganese, mg 2.3 1.6 2.3 1.7 8 2.8 2.1 2.3 2.1 2.6 0.7

Phosphorus, mg 455 285 410 287 399 367 366 238 240 389 108

Potassium, mg 366 195 740 350 518 434 399 274 266 378 107

Selenium, mcg 4.6 2.7 15.8 17.6 5.8 1.7 65 42.9 55.7 46.8 33.9

Sodium, mg 21 5 21 6 6 11.8 9 5 4.4 9.1 2

Zinc, mg 3.2 1.7 3.3 1.8 4.2 2.5 2.9 1.9 2.0 3.2 0.7 So
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CYAN MAGENTA YELLOW BLACK

      

     Bakeries, foodservice operations and food manufacturers now 

have access to these specialty grains. As your trusted source, 

ConAgra Mills can help you bring these inspirational, storied 

grains to your mainstream and artisan customers.  

Milled from amaranth, millet, quinoa, sorghum and teff, these 

products can add excitement and great-tasting whole grain 

nutrition to today’s most popular foods—from breads and pizza 

crusts to breakfast cereals and bars. These specialty whole grains 

include a range of important nutrients—protein, fi ber, vitamins, 

minerals and antioxidants. With more than just great taste

going for them, they bring the wisdom of the ancients to

your formulations.

The Latest Wave to Hit Whole Grain 
Innovation is Ancient
For millennia, civilizations cultivated unique staple grains 

for their nutritional value and distinctive taste. From the 

ancient Andes to West Africa, early communities not  

only cherished these valuable seeds as part of   

their culture, but celebrated them as symbols   

of a way of life. But as years passed    

and societies changed, mainstream   

knowledge and availability of     

many ancient grains were lost.

      

      

      

      

              Now, they’re lost no longer. 

    The new ConAgra Mills™ line of single       

             Ancient Grain fl ours and multigrain blends    

      unlocks the compelling fl avor and nutritional merit  

of the ancient diet. 

What’s Old Is New Again:
Introducing ConAgra Mills™ Ancient Grains


