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Abstract 
Statement of the Problem: Standardization of breakfast recipes using multi millets, dried drumstick and fenugreek leaves.  Most of the foods consumed by the people are based on tradition. However the preparation of traditional foods is time consuming and laborious resulting in the emergence of convenient foods in a big way. To promote millet utilization standardization of small millets based instant food mixes would be a successful strategy.
Methodology & Theoretical Orientation: In the present investigation attempts have been made to develop nutrient rich multi millet (kodo millet, little millet, foxtail millet and barnyard millet) based dosa mix & chappathi mix with other ingredients (dried drumstick / fenugreek leaves, blackgram dhal, fenugreek seed & salt). The developed mixes were evaluated for sensory attributes using 9 point hedonic scale. The nutrient composition of developed multi millet based drumstick and fenugreek leaves mixes were analysed by the standard procedure and studied for the shelf life.
Findings: The sensory attribute scores revealed that multi millet based dosa & chappathi mixes were highly acceptable upto 2 % level of incorporation of dried drumstick leaves / fenugreek leaves. The proximate composition of multi millet based mixes contained higher amount of protein, fibre and minerals such as calcium, ß-carotene and iron. The shelf life of instant mixes were six months and microbial load was well within the safer limit in metallised polypropylene packaging materials. Conclusion & Significance: The standardized multi millet based breakfast recipes have high therapeutic values and it is recommended for people those who are suffering from degenerative diseases.

Multi millet based drumstick leaves dosa & chappathi
                [image: image1.jpg]


[image: image2.jpg]


  
Multi millet based fenugreek leaves dosa & Chappathi
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