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ABSTRACT

Modern man is facing a large number of dreadful diseases and disorders which were not known
even known to ancient man. Dietary patterns were solely responsible for this ruinous situation.
Hence replacement of empty calorie foods with nutritious grains- Millets helps to reduce the dual
burden of malnutrition and also prevents and manages modern metabolic disorders. Hence the
present study focuses on the evaluation of the nutritional composition of Little millet flour.
Proximate and dietary fibre of flour was evaluated by the standard procedures of AOAC. The
moisture content was 9.75 + 0.07%, protein was 8.42 + 0.27%, fatwas 2.10 + 0.99%, ash was 1.75
+ 0.10%, energy was 351.65 + 1.1 K. Cal, carbohydrate was 74.75 + 0.36%, crude fibre was 3.20 +
0.15% and dietary fiber was 12.51+ 0.31%. Hence, it is suggestive that diversification of diet with
litle millet-based products would help to achieve food and nutritional security effectively and
economically.

Keywords: Food security; nutritional security; lifestyle disorders; RDA (Recommended dietary
allowance).
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1. INTRODUCTION

Modern man is facing a large number of dreadful
diseases and disorders which were not known
even known to ancient man. The trend of
consumption of polished rice, processed foods
which are calorie dense but not nutrient-dense
has disposed a man to the variety of modern
metabolic disorders like obesity, diabetes,
cardiovascular diseases, cancer and so on.
Hence, it is clear that our dietary patterns are
solely responsible for this ruinous situation. The
diet of ancestors had superfoods called millets
which provided them with all essential nutrients
and phytochemicals that helped them to live a
healthy and balanced life [1].

Millets are the oldest crops known, whose origin
dates back to 4000 years ago [2,3]. Asia and
Africa particularly India and Nigeria contribute to
97% of world millet production. Asian countries
contribution towards millet production has
increased from 48.72% to 52.25% during 2014
[4].

Millets are comparable with other cereals in
terms of nutritional composition millets are
superiors to other cereals like rice and wheat
concerning fibre, micronutrients and
phytochemicals. Millets in addition to being good
sources of nutrients and phytochemicals, also
sustain adverse climatic conditions, thus help to
attain food and nutritional security [5].

In recent years minor millets have gained the
attention due to their nutritional composition,
ability to grow in poor soil and adverse climatic
conditions. They have a short growing season
and can be very well fitted into both irrigated as
well as dry farming conditions. They
provide nutritious grain and fodder in a short
period [6].

Little millet (Panicum sumatrense) is one
among the minor millets grown to a limited
extent all over India up to altitudes of 2100 m.
This crop is resistant to adverse agro-climatic
conditions [4]. The complex carbohydrates,

phenolic compounds, antioxidants help to
prevent metabolic disorders like diabetes,
cancer, obesity etc, The proximate

composition of Little millet: protein: 6.87 + 0.09
gto 7.26 + 0.1 g; fat: 464 £ 03 g to 4.70 £
0.03 g, carbohydrates: 69.70 + 4.22 g to 78.53
+ 012 g, ash: 4.74 + 045 g to 5.75 + 0.17g;
moisture: 5.76 + 0.01% to 5.76 + 0.05%; energy:
374 £ 8.96 K. Cal to 374 + 3.14 K. Cal [7].

Although minor millets were superior to other
cereals with many nutritional benefits, their
utilization was limited because of low palatability,
the coarseness of grain, and lack of diversified
food preparations. Hence evaluation of the
nutritional quality of millets would help to
understand, diversifying the usage of millets in
ensuring food, nutritional security in the ever-
changing modern world.

2. MATERIALS AND METHODS

Little millet grains were procured from the
local market of Hyderabad, Telangana, India.
Grains were cleaned and milled. Flour was used
to assess the nutritional quality.

2.1 Nutritional Little
Millet Flour

Composition of

The moisture content of the sample was
analyzed by the standard procedure of
AOAC [8]. The protein content of the sample
was analyzed by the standard procedure of
AOAC [9]. The fat content of the sample was
analyzed by the standard procedure of AOAC
[10]. Ash content of the sample was analyzed by
the standard procedure of AOAC [8] using
Centex digital muffle furnace. The crude fibre
content of the sample was analyzed by the
standard procedure of AOAC [11]. Carbohydrate
and energy content of the sample was
computed by the standard procedure of AOAC
[12]. Dietary fibre of Little millet flour was
analyzed by the standard procedure of AOAC
[13].

3. RESULTS AND DISCUSSION

Millets are good sources of the nutrients and
thus their name has become synonymous to
health and wellbeing. Nutritional composition of
little millet flour is presented in Table 1.

Moisture: The moisture content of little millet
was 9.75%. As the moisture content of the flour
was less than 10%, it indicates a good keeping
quality, however, the keeping quality is
influenced by other environmental and storage
conditions [14].

Protein: Little millet protein content was 8.42
g/100grams. The protein content was similar to
the values reported in a previous study [15]. 100
grams of Little millet flour in the form of roti or
chapatti would approximately account for 14%
and 15% of total RDA of reference man and
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women respectively [16]. As Millets are rich in
amino acids like methionine and cysteine which
are usually a deficit in pulses, a judicious
combination of millets like little millet and pulses
would provide proteins that are of high value
both in terms of quality and quantity. Owing to
these factors millet would help to combat
protein deficiency disorders effectively and
economically.

Table 1. Nutritional composition of little millet

flour
Moisture 9.75+ 0.07 %
Protein 8.42+0.27 %

Fat 2.10£0.99 %

Ash 1.75+£0.10 %
Crude fiber 320+ 015 %
Dietary fiber 1251+ 0.31 %
Carbohydrates 74.75+0.36 %
Energy 351.65+ 1.1 K. Cal

Fat: Fat content of Little millet flour was 2.10
g/100 grams. The fat content of the millet flour
was found to be little lower than earlier study
[17] which could be probably due to varietal
differences.

Ash: Ash content of little millet flour was 1.75
g/100 grams which were found to be similar to
the ash content of wheat [15]. The ash content of
litle millet was found to be higher than the
rice [18]. Diversifying the millet consumption can
thus help in alleviating hidden hunger
proficiently.

Carbohydrates: Carbohydrate content of little
millet flour was 74.75 g/100 grams. The
carbohydrate content of little millet flour was
online with the carbohydrate content of Kodo
millet, Little millet, Pearl millet and Proso millet
flours [15].

Energy: 100 grams of Little millet flour was
found to provide 351.65 K.Cal. 100 grams of
Little millet would account for 15% of total
energy RDA of sedentary men and moderately
active women and would account for 12% of
total energy RDA of moderately active men and
heavy working women. For sedentary women,
100 grams of little millet would provide 18% of
total energy RDA [16]. Therefore replacement of
empty-calorie processed foods with millets helps
to meet provide not only energy but also other
nutrients.

Crude fibre: Crude fibre content of little millet
flour was 3.20 + 0.15. The crude fibre content of
little millet was found to be similar to the crude
fibre content of Ragi [19].

Dietary fibre: 100 grams of little millet flour was
found to have 12.51 grams of dietary fibre, the
dietary fibre content of Little millet flour was
found to be similar to that of foxtail millet [20].
Dietary fibore has a large number of positive
health implication like maintains GI tract
function, lower blood sugars and cholesterol
thus reducing the risk and complications of
diabetes and cardiovascular diseases. Dietary
fibre also helps improve immune functioning by
increasing the proliferation of B- cells of the
immune system. It was found that the
glycemic index of little millet flakes was lower
when compared to rice flakes [21], suggesting
that Little millet can be meritoriously employed in
the management of diabetes.

4. CONCLUSION

It can be concluded that the diversification of
diet with little millet-based products would help to
achieve food and nutritional security effectively
and economically.
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