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Pearl millet flour can be stored only for 4-5 days as it quickly goes rancid due to high fat content and becomes 
unpleasant to eat. This is a major problem in the acceptability and utilization of pearl millet flour.

vReduction in fat content of pearl millet grain can improve its palatability as well as storability.

vBaked  product  such  as  biscuits,  cake etc.  can  be  made  successfully  with  great  taste  and nutritional value.

Better utilization and improving keeping quality of pearl millet flour

Nutritional value of various cereals (per 100 g)

Process of making bajra cookies
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Pearl Millet Health Cookies

Nutritional value in pearl millet cookies (per 100 g)


