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This research is being conducted at PREC, SAREC, ShREC and Off-station locations with private producers.

Introduction
The Wyoming First-grains project is a UW College of Agriculture and Natural Resources innovative research and 
economic development project. With this project, we are taking a vertically integrated approach, by using a “business 
incubator” model in developing products, and in fact, a niche industry around first-grains.

First-grains, sometimes called “ancient” grains, are gaining a lot of public attention these days among more health 
conscious Americans. But they are surrounded by myth and misinformation, especially online. There are very little 
first-grains grown in Wyoming, even though there is a thriving wheat industry in the state. Most of Wyoming’s 
current first-grains production is direct marketed by farmers. We are taking a different approach with value-added 
products, mainly malt but with some grain for flour for artisan bakers. This will build the market for these grains, 
while increasing demand under our brand. We call this approach, applied supply-chain research.

Objectives
Our ultimate goal is to grow a profitable niche industry around first-grains that will support growers and our 
customers in the beverage and baking sectors. We can then hand-off the project as a stand-alone business to the 
private sector, providing jobs and income to people in the state. University researchers may continue to support 
the project with additional research as time and funding permit. In conducting this applied research project, we 
contribute to the economic development and diversification of the state’s agricultural sector and educate consumers 
about more healthy grains with different nutritional and flavor profiles from what they are used to with wheat.

Materials and Methods
With our new approach, we have trademarked the Neolithic brand name, the petroglyph sun logo, and tagline “One 
step away from wild” (Figure 1). These are our core brand identities that we will be building around our products. 
2020 is also significant for the operation of our de-huller, located at the Wyoming Seed Certification Facility in 
Powell. Progress on the project was held up due to lack of conventional de-hulling capacity. But with the help of 
a $50,000 grant from the UW Institute for Innovation and Entrepreneurship we now have the only non-organic 
de-huller that we know of in any of the surrounding states. This is a key piece of equipment for making this project 
and the business successful.

Results and Discussion
In 2020, we are growing spelt (Figure 2) and emmer wheat at three UW research locations and with several private 
producers. Our target market is brewpubs with these malted first-grains, and artisanal bakers with our grains for 
flour. We also provided some marketing materials, educational background, nutritional and promotional information 
to our customers.
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Figure 1. Trademarked Neolithic Brand logo and marketing slogan.

Figure 2. Spelt field at Sheridan Research & Extension Center, June 2020. (Photo: Dan Smith)
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