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Abstract

Millets are small-grained cereals such as Jowar, bajra, ragi, and other small millets. They provide food, feed or forage in drylands and sustain livelihood of poor people. Millets are highly nutritious, rich in dietary fiber and micronutrients, suitable for control of diabetes and mineral deficiencies. Millets are traditional staples in those regions where it is grown; however, their consumption as direct food has come down due to changes in income, food habits and urbanization. Direct food preparation is time consuming & cumbersome seeking processing interventions. Processed foods are convenient and ready-to-cook which may create demand. Processing interventions in post-harvest processing in millets include cleaning, grading, dehulling etc, (primary processing) & semolina or suji, flaking, micronization, popping, extrusion, baking etc. (secondary) which may lead to value-addition.  However, existing machinery used for processing of grains of rice, wheat and maize has to be retrofitted.  Marketing interventions sought are branding & labeling millet foods as health products based on nutritional characters. Attractive packing, labeling should be made to target the urban consumers for upmarketing of specialized products in one channel & brand positioning of other products for mass consumption in both rural and urban markets. Market testing, consumer feed-back has to be elicited regularly & pricing of products should be attractive compared to similar products made from other cereals. Entrepreneurship development & capacity building efforts such as training  rural/urban entrepreneurs and women groups  on processing technologies, product preparation, marketing, popularization etc. Identification of entrepreneurs and linked up with other stakeholders. Publicity & awareness campaigns are important and innovative approaches of popularization such as brand ambassadors, etc. will help in capturing market share. Policy makers are to be sensitized on health and nutritional benefits of processed millet foods on target populations (school children-midday meal scheme and poor social groups -PDS system).
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     Fig: Processing of millets and value addition 
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