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Abstract

Millets grains varieties are rgsilient to the se

encountered in several regions of Asia and Africa, They are highy,
resistant to diseases and insects. Though millets Were not Majo,
P plibearainasv@Inetican or Furopean diet, millets oy,
considered an ingredient in mg!tlgram and gluten-free cereq Produgs
in these areas. Since anti- nutptlongl components are naturally presey
in millets, they have poor digestion and l.ow bloavallgblhty. Whep
Cogs : hoices, consumers’ worries about their healt}, and
mak}qg R . more significant. Processing technology
SR bec{o?nnliﬁty by transforming it into an edible form
KpIpVol gral;l S]? of understanding about the most effectiyg
Unfortu.natf;i”hij:s es limits the consumption ofthese pro@ucts
p;(r)tislsjilgy in non-traditional places. This review sltudﬁ alrr:Cset;
Enderstand the technological capacity, ﬁlture POte‘;tiﬁ‘ ’;‘1‘; thlz)ds P
competence of millets. Conventional rpﬂlet prﬁs ie%lic Theyals
labour-intensive, labour-deficient, abusive, and }tlig i
lack any kind of standardisation. Millets were m < h)rllological input
and industries thanks to the development of basic tec o
including equipment, defined process par ameters, mostly used
working conditions and machinery, millets were
domestic and commercial settings
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€3 11) }é iflets account for 10% of India’s food grain basket and
an
]2170 { P[odll ed ol app roxlmately 17 million hectares of land annua?lr\e
output of 1 8 million metric tonnes. It is one of the leading

bl [ g™
of millets and 18 cultivated throughout India. Eight species
commonly grown under rain-fed conditions in India

pearl millet, finger millet, foxtail millet kodo mullet,
d mﬂlet and little millet.
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Abstract:
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