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Introduction

» Pearl millet is the most drought tolerant
and heat tolerant crop, grown on about 9-
10 million hac.

»Ranking third for the large acreage in
India.




*Contains good amounts of protein(7.02-13.67%)

e The amino acid profile of pearl millet is better than
that of sorghum, maize and is comparable to
wheat, barley and rice.

e Higher level of iron and zinc.

e High content of insoluble dietary fiber.
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Method and Materials

e Procurement of deshi variety of pearl
millet.

e Cleaning, washing, drying and grinding.

* Development of egg less pearl millet based
cake.




RESULTS
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CONCLUSION

Results clearly indicated wide potential
of the millet in accessing livelihood
security in the arid zone. |
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