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Millets are cereal crops that are considered to be one of the most ancient food grains since 2700 BC and are reported to be cultivated in various regions of Asia. Millets are produced in highest rate in India and are known to be staple food for diverse population ranging from richest to the poorest. Small millets consist of six different species which includes finger millet, little millet, foxtail millet, barnyard millet, porso millet, and kodo millet. The present study was focused on investigation of fatty acids metabolizing property of three different minor millets viz., little millet, barnyard millet and porso millet. In vitro lipolytic activity of millets was accessed by incubating oil containing methyl oleate with different millet extracts viz flour, malt flour, malt flour protein and germinated protein. Lipolytic activity of millets was analyzed by gas chromatography (GC) using methyl oleate as standard. Further, antilipidemic property of the millets was investigated on silk worm larvae. The inhibitory effects of millet extracts on fatty acid metabolism of silk worm larvae was examined by feeding 8 days old silkworm larvae with the mulberry leaves sprayed with various millet extracts for a period of 12 consecutive days. Change in the body weight gain, lipid profile, protein content and glucose level post treatment with millet extracts was analyzed, whereas control group was fed with only mulberry leaves. The results of GC based lipolytic analysis revaled that the little millet extract showed the retention time at 1.69 when compared to methyl oleate retention time at 1.749 and other millets ranging at 1.74, indicating that little millet induced lipolysis of methyl oleate. Similar result was observed in silk worm larvae based lipolytic study where the weight gain of the larvae fed with little millet malt flour was 0.72g when compared to control group 1.54g. Lipid profile also supported this observation were lowest cholesterol levels was observed in larvae fed with little millet malt flour (37mg %), when compared to control group (41.7mg %). Thus indicating that among various millets tested for there lipolytic property, little millet malt flour showed potential lipolytic activity. Therefore the present study is strong evidence that support the fact that little millet consumption in daily diet can manage lipid levels and offer healthy life style. 
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