
CEREALS



Cereal crops and their products make up 60 to 70% of the basic component of human food. Cereals have a common 
botanic origin – they are grasses of the Poaceae family. Cereal raw materials also include the so-called pseudocereals, 
which although having a similar composition as cereals, however, fall under a different plant family.

CEREALS

GRAIN 
STRUCTURE 

WHEAT 
Wheat is consumed 
by about 30% of the 
global population, and 

its popularity also 
continues to rise in non-
indigenous areas such 
as South America and 

Asia. Thanks to the high 
gluten content, wheat is 
the best bakery cereal.

RYE 
Rye is a typical bread 

crop. It is widely grown 
in the countries of 

central Europe, where 
rye bread is traditionally 

consumed. Rye is 
usually grown in higher 
altitude areas because 
it is more resistant than 

wheat.

BARLEY
Barley is used for 

beer malt purposes, 
production of whisky 
and vodka, optionally, 
as feed for livestock. 

People often consume 
it in the form of groats 

and flakes. 

OATS
A highly resistant 

cereal, which is for this 
reason grown in the cold 
climate areas. Although 
it is highly valued for 

nutrition purposes, it is 
mainly used as feed for 
animals. People mainly 
consume it in the form 

of flakes.

TRITICALE
Triticale is a hybrid of 
wheat (Triticum) and 

rye (Secale), which has 
a high yield potential 
and is not difficult to 

grow. It is primarily used 
as animal feed and is 

also suitable for bakery 
purposes.

RICE
Rice is the most 

common cereal in the 
world, which is grown 
for direct consumption. 
It is the primary food 

source in Asia. 

CORN
Corn barely ripens in our 
climatic region and, for 
this reason, it is mainly 

used as animal feed and 
silage. People use corn 

to make starch, glucose-
fructose syrup and 

popcorn. We can also 
find it in bio fuels or bio 

degradable plastics.

MILLET AND 
SORGHUM 

These cereals are 
typical for hot and dry 
regions. Millet was at 

one time widely grown 
in our country, but is 
rather a rarity today. 
Processed millet is 

also known as millet. 
Sorghum is almost never 

grown in the Czech 
Republic.
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PSEUDOCEREALS

BUCKWHEAT 
Buckwheat is an annual herb that 
bears drupes that are covered by 
a hard glume. Its consumption is 

beneficial to human health. Buckwheat 
has antioxidant effects, improves 
the elasticity of the veins, lowers 

blood pressure, has positive effects 
on digestion, etc. Buckwheat flour 
is added to pastries, pancakes and 

pasta. It also consumed in the form of 
porridge and puddings.

AMARANTH 
(TUMBLEWEED) 

Tumbleweed is an annual plant that 
produces small grey-green seeds. They 
are gradually harvested, and are ground 
whole because they cannot be peeled. 
The amaranth flower is, for instance, 
added to pastries and biscuits, where 
they positively influence their texture.

QUINOA  
(CHILEAN GOOSEBERRY) 

Chilean gooseberry is an annual 
herb that produces small light cream 
coloured seeds. The surface is bitter, 
and as such they must be polished or 
soaked. The leaves of the plant may 

also be consumed. Chilean gooseberry 
flour is added to pastry.

LOVEGRASS  
(TEFF) 

Lovegrass is a grass primarily grown 
in the tropics and subtropics. Its small 

cream, red to black coloured seeds 
have a high nutritional value.




