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AMARANTH
GROWING

Because of its importance as a symbol of indigenous culture, 
and because it is very palatable, easy to cook, and its protein 
particularly well suited to human nutritional needs, interest in 
grain amaranth was revived in the 1970s. It was recovered in 
Mexico from wild varieties and is now commercially cultivated. 
The two species of grain amaranth most commonly grown are 
Amaranthus cruentus and Amaranthus hypochondriacus. The grain 
amaranths have large, colorful seed heads and can produce over 
1000 pounds of grain per acre, though a portion of this grain yield 
may be lost in harvesting. The crop is drought-tolerant, provided 
there is sufficient moisture during the early growing period. Frost 
plays an important role in the harvest of the crop. Since amaranth 
is an annual crop native to the southern latitudes of North 
America, it does not mature completely where the growing season 
is short. A frost is necessary to terminate the crop’s growth so that 
the plant material will be dry enough to harvest.

HARVESTING

The best time to harvest amaranth commercially is in dry weather 
three to seven days after the first frost. Most presently available 
varieties maintain too high a moisture content to be harvested 
mechanically before a killing frost. 

PROCESSING

Amaranth is cleaned with screens, by winnowing, with a fan or 
other blowing device. After harvesting, it is important to further 
dry the crop to ensure it won’t mold in storage. It can be left on 
trays in the hot sun or placed near an indoor heat source. Unlike 
beans or true grains, amaranth has no hulls to remove.








