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Abstract - Inning accordance with our searching for, the millet pellets can be made from powder developed from pearl millet and 

finger millet. For extra flavor and color, the cocoa powders were included, to ensure that it provides enjoyable preference and scent. 

Dates and jaggery were utilized as the sweetening representative and included various other components to include worth to the millet 

pellet. The last pellets had the increase in healthy protein, carb and energy, vitamin D, fat content, water absorption and solubility, 

moisture and ash content after being liquified in the hot water or milk. it also can be consumed as such. One of the most palatable 

pellets in the ready examination were used 25 g pearl millet ,25 g finger millet ,5 g oats ,5 g chia seeds ,5 g flax seeds, 3 g almond, 3 

g dates,5 g jaggery ,10 g cocoa powder,9 g gellan gum and 2 g salt benzoate. Therefore, this millet pellet is more cost-effective, lasting 

and efficient technique to conquer poor nutrition. 
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I. INTRODUCTION 

Millet pellets which have 377.43% of energy content,77.24% of carbohydrate, 2.46% of fat and 25grams of Pearl millet and finger 

millet powder each and 10g of cocoa powder, 3g of walnuts,5g of Oats,3g of almond, 5g of Chia seeds, 5g of Jaggery, 3g of dates, 5g 

of flaxseeds and it also includes 9g of gellan gum, 2g of sodium benzoate, before serving it is diluted. Millet pellets is developed as a 

food supplement for grownups, kids. Millet pellets is a total mineral, vitamin and fiber abundant supplement that can correctly stabilize 

the mineral and vitamin degrees of ordinary grains or can be utilized to offer additional degrees of minerals, fibers and vitamins to a 

currently stabilized a 100% for age diet plan. It includes natural minerals and distinct vitamin resources that offer a mineral and 

vitamin stabilize assisting to assistance typical blood structure, immune work and general efficiency. Ragi (Eleusine coracana), 

typically called finger millet, is commonly cultivated millet on the planet. It's the sixth expanded grain in India and utilized as staple 

food throughout the nation together with main and eastern Africa. In current years, ragi was in concentrate because of its dietary 

stamina and high quantity of nutritional fiber. Bajra flour is an outstanding resource of iron, protein; folic acid and fiber that maintains 

complicated conditions like anemia. To bring out the best nature of millets, both the millets were subjected for germination process. 

After milling all ingredients to fine powder, they are further taken to the process of pellatization to bind it to a definite shape.  Millet 

pellets are high in nutrients, gluten-free, and have a reduced glycogenic index. They can assistance support blood glucose degrees for 

diabetic person clients and advertise insulin level of sensitivity. Additionally, millets are a great resource of nutritional fiber, healthy 

proteins, important amino acids, vitamins, and minerals. Millet pellets are identifiable and can be distinguished from each other. 

Consisting of millets in routine diet plan can assist with weight reduction, inning accordance with research researches. Enhanced mass 

thickness reducing mass quantity. Enhancement of the uniformity of the web content. Pellets allow much far better circulation, 

dissolution and absorption. 
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OBJECTIVES OF THE WORK 

 Comprehending the use of millet integrated pellet. 

 Suitable components for manufacturing of Millet pellets health and wellness consume. 

 To check out the idea of different millets nourishment. 

 

 

 

II. LITERATURE SURVEY  

A literary works evaluate works as a device to offer a history to the work by summarizing the formerly released work. A 

comprehensive examine on progressed advancement of health and wellness consume utilizing millet pellets. 

 

PEARL MILLET 

Health and wellness and nourishment viewpoint Significance of expanding iron strengthened bajra ranges and their advantages were 

discussed in a variety of research researches, a research study released in Journal of Nourishment exposed that iron deficient Indian 

kids under the age of 3 that use up typically pre- pared porridges, and level bread made from iron abundant bajra flour take in more 

iron sufficient to satisfy their physical demands as this iron abundant bajra included zinc which was taken in in adequate quantities of 

zinc .Colin et alia. (2013) in their examine on iron absorption by girls from iron-bio-fortified pearl millet compound dishes is dual 
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that from routine millet dishes however much less compared to that from message gather iron strengthened dish. Their experiment on 

and so on So biography stronghold for that reason describes advancement of mini nutrition improved staple plant ranges by 

conventional reproducing methods or by utilizing contemporary biography innovation. For that reason, Iron biography stronghold of 

bajra is guaranteeing method to fight iron shortage in the millet taking in nations i.e., Oriental and Below Saharan African nations. It 

some medical residential or commercial homes when bread is consumed with honey in the early morning. It's quickly digestible and 

has the most affordable possibility of triggering allergies. Bajra, being gluten free, is an excellent food option for those struggling 

with celiac illness that can't endure gluten.  Being abundant in fiber sugar degrees typical. It's useful in preserving cardio health and 

wellness and in acidity issues. Bajra assists in decreasing weight. It manages blood glucose degrees and thus great for diabetic 

person.[1] 

 

FINGER MILLET 

One of the oldest millets in India dates back to 2300 BC, and this evaluation of finger millet or ragi focuses on its historical context, 

culinary applications, nutritional makeup, processing, and health and wellness benefits. Finger millet contains the highest levels of 

calcium (344 mg%) and potassium (408 mg%) of all the grains and millets. Compared to white rice, the current major staple in India, 

it has more nutritional fibre, minerals, sulphur, and amino acids. Despite the plentiful nutritional value of finger millet, recent study 

suggests that Indians living in urban areas should consume fewer millets overall. Yet, these effects on health and wellness are not 

being affected by appropriate treatment or randomised clinical trials. Glycemicindex (GI) research studies on finger millet preparations 

indicate low to high values, but the majority of the studies used an antiquated methodology. Millets are tiny grains of the Poaceae 

family, which includes the turf (Malathi & Nirmalakumari, 2007). According to research, consumption of whole grains and grain fibre 

is inversely related to BMI, waist circumference, total cholesterol, metabolic disease, cardiovascular disease death, and insulin 

resistance. [2] 

 

JAGGERY 

Granular jaggery manufacture follows a similar process to that of focus. To promote grain growth, the concentrating slurry is scraped 

with a wood scraper. For good quality granular jaggery, smaller than 3 mm sized crystals are found to be considerably preferable. 

High quality granular jaggery with a high sucrose content of 88.6%, reduced wetness of 1.65%, and excellent colour, friability, and 

crystallinity was found to be produced by increasing the pH of walking stick juice with lime, as much, and striking factor temperature 

of 120°C. Jaggery is ground into granules (about 3 mm sieved), dried out in the sun, and its moisture content is reduced to less than 

2% before being packed in polyethylene polyester bags. Jaggery powder can range in colour from gold to a dark brownish gold that 

resembles dark, decadent chocolate. Compared to sugar, it is softer and more amorphous. Jaggery consumption is therefore advised 

in cases of anemia due to a lack of iron. Power is therefore provided for a much longer periods of time and is not harmful to the body. 

[3] 

 

ALMOND 

The nutrition structure of almond differs from one type to other types due to genotype, ecological problems, expanding problems, 

cultivation techniques and so on. Almond was acknowledged as a resource of nutrients in lots of conventional diet plans. Research 

study likewise suggests advantageous impact of almond on cardiovascular disease danger and kind 2 diabetic issues. Lots of research 

study outcomes recommend that almond likewise have biography energetic substances which assistance the diabetic person client to 

manage glycemic index. Because of high power thickness of almonds, it was thought that usage might enhance weight acquire, 

nevertheless there's no weight acquire reported up until now since it assists in managing of satiety and advertise enhance in high 

quality final thought of diet plan. So, in purchase to know the varied function of almonds in illness avoidance, more long-term medical 

treatments are required.[4] 

 

WALNUT 

The most widely consumed readily expanded tree nut on the earth is the walnut. The use of these has been linked to a number of 

health benefits, including a reduced risk of heart disease, coronary heart disease, type II diabetes treatment, prevention and treatment 

of particular cancer cells, and a reduction in the symptoms of aging-related and other neurological diseases. Walnuts' fatty acid profile, 

which is rich in polyunsaturated fat and has the highest 3:6 ratio of any tree nut, is associated with the health benefits of its 

consumption. Walnuts are a promising candidate for research into the prevention of free radical-induced nucleic acid damage due to 

their high amount of polyphenols and other phytochemicals, which have been known to have claimed cytotoxic properties. Research 

on the consumption of walnuts by humans and animals using a variety of information gathering and analytical methodologies suggests 

that walnuts may be considered a potentially safe nutraceutical or medicinal component.[5] 

 

OATS 

Oats are a practical food that have real physical benefits including a hypoglycemic effect, a hypocholesterolemia effect, a reduction 

in cancer cells, and a reduction in hypertension. Oats include nutritious protein, fats, vitamins, anti-oxidants, phenolic compounds, 

minerals, and other nutrients in relatively high concentrations. From this analysis, it can be concluded that glucan is the main active 

ingredient responsible for these entire physical beneficial effects of oats. The altitude of thickness and the altitude in thickness 

schedules to soluble fibre, i.e. glucan, account for the majority of the physical effects. Research is required to determine how the 

active ingredient in oats, beta-glucan, might be used in the development of products that are regularly used in daily life. It is also 

necessary to examine the effects of various refining advancement on beta-glucan as well as how it interacts with other components of 

food products.  [6] 
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CHIA SEEDS 

The dietary properties of chia seeds, including their high level of polyunsaturated fat, vegetable healthy protein, nutritional fibre, 

vitamins, minerals, and bioactive substances, have sparked a variety of studies on these seeds to demonstrate its healing properties. 

Chia seeds are recognized with providing hypotensive, antineoplastic, laxative, and analgesic residential or commercial properties. A 

randomized, single-blind study on 20 adults with type 2 diabetes found significant reductions in systolic blood pressure and C-reactive 

protein concentration in blood plasma. Additionally, after consuming 37g of chia seeds added to bread daily for 12 weeks, a dual 

increase of -linolenic acid and eicosapentaenoic acid in plasma was noted in comparison to the control group. Increased levels of 

unsaturated fatty acids in plasma blood were also seen in the study of postmenopausal healthy women who had been taking 25 g of 

ground chia seeds daily for 7 weeks.[7] 

 

FLAXSEEDS 

Flaxseed (Linseed) encompasses the prospective health and wellness suiting dietary account in it. Nevertheless, lots of people are still 

uninformed of the prospective health and wellness advantages of flaxseed and food applications. ALA (omega-3 fatty acid), nutritional 

fiber and Lignan (particularly SDG) web content draws in food technologists to check out its capabilities at max degree in industrial 

food refining industry. Flaxseed includes essential amounts of substances with practical and bioactive residential or commercial 

homes, such as alpha- linolenic acid, lignans, soluble fiber and healthy protein, whose impacts on the avoidance of specific 

nontransmissible persistent illness have been evaluated. As a matter of fact, the web content of substances such as polyunsaturated 

fat, important amino acids, vitamin E, lignans and nutritional fibers makes flaxseed a resource to please fundamental requirements in 

the human diet plan and health and wellness upkeep. Refining developments in more-recent years have improved flaxseeds utilize as 

a component, production it offered in lots of types with particular dietary advantages for today's health-conscious customers.[8] 

 

DATES 

Phoenix dactylifera, sometimes referred to as dates or date win, is a flowering plant species in the Arecaceae (win) family that is 

grown for its edible, sweet dates. The species is widely grown in southern Asia, the middle east, and northern Africa, and it has also 

become naturalized in many tropical and tropical areas around the world. The type species of the rubric phoenix, which includes 12–

19 species of wild date triumphs, is p.dactylifera. Date trees can grow up to 30 meters tall and form bunches of many stems from a 

single root system. (100 feet). With the right care, they can live for more than a century and grow slowly. The type species of the 

rubric phoenix, which includes 12–19 species of wild date triumphs, is p.dactylifera. Date trees can grow up to 30 meters tall and 

form bunches of many stems from a single root system. (100 feet). With the right care, they can live for more than a century and grow 

slowly.[9] 

 

 

COCOA POWDER  
The process of separation fat - free cocoa solids from fatty Cocoa solids yields cocoa powder, which is then marketed as natural cocoa 

powder (Coco butter). Dutch -processed or natural cocoa powder are both available and have a strong choclate flavour. Natural cocoa 

powder has a strong, distinct chocolate flavour and has a light brown colour. It is better to use natural cocoa powder in recipes that 

call for baking soda because it is slightly acidic. Moreover, it is used to produce no bake biscuits and hot chocolate. Darker ih hue, 

less acidic and testing more like chocolate is alkalized cocoa powder. For baking powder - required recipes, alkalized cocoa powder 

is advised.[10] 

 

GERMINATION 

On the physico-chemical characteristics, practical associates, and mineral web content, germination time had a significant impact. As 

germination time increased, sugars and crude fiber increased but starch, good proteins, fat, and mineral web content decreased. While 

the overall phenols and tannins components decreased with germination, an increase of these components was seen during prolonged 

germination (over 48 h). Ascorbic acid content, antioxidant activity, and useful properties like WSI, WAI, OAI, foaming capability, 

and foam security were also improved by germination. With germination, calcium concentration increased but other minerals such 

phosphorus, potassium, magnesium, sulfur, salt, manganese, iron, zinc, and copper decreased. According to the investigated 

parameters, a germination time of more than 48 hours is advised for the preparation of malted beverages, which often require higher 

sugar and sprinkle solubility levels. High malting loss and an increase in anti-nutrients resulted from a prolonged germination period 

of 72 hours. [11] 

 

PELLETIZATION 

Pellets are the little free streaming, round or semi-spherical bits and meant generally for dental administration by utilizing the 

agglomerates of great powders or granules of mass medications and excipients utilizing suitable refining devices. Pellets provide high 

level of versatility throughout develop and advancement of dental dose types. They can be split into various dosage staminas without 

any type of alter in the procedure. Pellets can be developed over a lengthy time period as an instant launch shipment develop or in 

constant medication launch or can likewise be covered to provide a medication to a specific intestinal system website of activity. 

These can be divided into various dose staminas without elements or procedure modifications and can likewise be integrated to offer 

incompatible bioactive marketing experts with different launch accounts on the exact same website or at various websites within the 

intestinal system.[12] 
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I. MATERIALS AND METHODS 

 

SAMPLE COLLECTION 

The ingredients used to develop the millet pellets were purchased from a local market in Coimbatore, Tamil nadu. 

 

 

PROCESSING OF MILLETS 

All the basic materials were cleaned up to eliminate dirt and dust and cleaned. Bajra, Ragi was soaked for 12hrs. After that they were 

enabled sprouting overnight. After that the sprouts were taken color dried out and rosted in frying pan, the roasted mix were powdered 

utilizing pulvarizer and sieved. 

Millets 

↓ 

Cleaning 

↓ 

Soaking (12hrs) 

↓ 

Germination (16hrs) 

↓ 

Drying (sun drying) 

↓ 

Roasted in pan (50-60⁰c) 

↓ 

Grinding 

↓ 

Sieving 

↓ 

Flour is ready 

FLOWCHART OF GERMINATION PROCEDURE  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Table- 1: Formulated Ingredients of Millet pellet 

 

 

 

S.NO INGREDIENTS (g) QUANTITIES(g) 

1 Finger Millet 25 

2 Pearl Millet  25 

3 Oats 5 

4 Flax seeds 5 

5 Chia seeds 5 

6 Walnut 3 

7 Almond 3 

8 Dates 3 

9 Jaggery 5 

10 Cocoa powder 10 

11 Gellan Gum 9 

12 Sodium benzoate 2 
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REFINING OF VARIOUS OTHER COMPONENTS: 

Oats were sunlight dried out for 1hour and grined. Chia seeds, flax seeds, almond, walnut were roasted separately and grined to 

powder and seived. Dates were sunlight dried out for 3 days and grined. Jaggery were grined and dried out in sunlight for 2 days. 

 

REFINING OF HEALTH AND WELLNESS BLEND 

All the refined components were blended and gellan periodontal is included properly. It's after that pushed in mould tablet computer 

push to obtain the Pellet develop. 

 

 

 

 

Selection of raw materials 

↓ 

Cleaning 

↓ 

Grading 

↓ 

Germination/ Drying 

↓ 

Milling/ Roasting  

↓ 

Mixing 

↓ 

Addition of preservative 

↓ 

Addition of binding agent 

↓ 

Mixing 

↓ 

Pelletization 

↓ 

Blister Packaging 

↓ 

Storage 

Flowchart on preparation of Millet pellets 

 

 

 

 

 

                                   

MILLET PELLETS 
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SENSORY EVALUATION OF MILLET PELLET 

The sensory evaluation of millet pellet was carried by various people in our surrounding using 5 points Hedonic scale score. 

POINT HEDONIC SCALE 

S.NO ATTRIBUTES 

5 Excellent 

4 Good 

3 Regular 

2 Bad 

1 Very bad 

 

 

PROXIMATE ANALYSIS OF THE PRODUCT  

This chapter focuses on the result and discussion of processing and preparation of millet pellet. Proximate analysis of the product 

was analyzed for ash content, protein content, fat content, carbohydrate and energy, vitamin D, bulk density, water absorption and 

water solubility. 

 

III. RESULTS AND DISCUSSION 

 

 

 

 

 

 

 

 

TABLE- 4.1: PROXIMITY ANALYSIS REPORT 

The Millet pellet was developed using Pearl millet and Finger millet. The result of the product was tabulated and discussed. The 

physio-chemical characteristics of millet pellet were found ash content (<5 %), moisture content (7.24 %), protein content (11.54 %), 

fat content (2.46 %), carbohydrate (2.46 %), energy (377.23 %), vitamin D (<0.1 %), water absorption (1: 1.7) and water solubility 

(5g in 100ml) 

 

IV. CONCLUSION AND FUTURE WORK 

 

According to our findings, the millet pellets can be made from powdered form of pearl millet and finger millet. For additional flavour 

and colour the cocoa powders were added, so that it gives pleasant taste and aroma. Dates and jaggery were used as the sweetening 

agent and added other ingredients to add value to the millet pellet. The final pellets had the rise in ash, protein, moisture, carbohydrate 

and energy, vitamin D, fat content, water absorption and solubility after being dissolved in the warm water or milk. The most palatable 

pellets in the prepared test were made using 25 g pearl millet ,25 g finger millet ,5 g oats ,5 g chia seeds ,5 g flax seeds, 3 g almond 

,3 g almond ,3 g dates,5 g jaggery ,10 g cocoa powder,9 g gellan gum and 2 g sodium benzoate. Thus, this millet pellet is more 

economical, sustainable and effective strategy to overcome malnutrition. 
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