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Abstract

Finger millet consumption is reported to have number of health beneficial effects in prevention of life style diseases . Positive
effects of it may be due to the nutrients and phytochemicals present in the seed coat or the outer most layer of the grain which
covers the endosperm. Generally it is coarser in nature and application of carbohydrases can improve its functional and
sensory attributes. So the objective was to study certain nutraceuticals and bioactive properties of finger millet seed coat and
effect of enzymatic bio-processing on their quality. Three different sample were made from seed coat fraction of finger millet
such as raw (without any treatment), test (treated with carbohydrase and dried) and control (treated like test without any
enzyme). As the part of analysis of nutraceuticals, characterization of vitamin E was carried out by HPLC; and free
polyphenols extracted with methanol and bound with acidic methanol and analysed by Folin-Ciocalteu method. Bioactivity
properties assessed by vitamin E activity calculation, total antioxidant activity measurement by phosphomolybdenum reagent
method and free radical scavenging activity by DPPH+ method. It was observed that, compared to raw and control seed coat,
enzyme processed test samples contain higher free polyphenols, bound polyphenols and total polyphenols. HPLC analysis
showed that seed coat contains mainly gamma-tocopherols and alpha- tocopherols and enzymatic processing resulted in
increase of gamma, alpha and total tocopherols. Bioactive property in terms of vitamin E activity, total antioxidant and free
radical scavenging activity were also higher. It may be concluded that finger millet seed coat is rich in bioactive components
and appropriate enzymatic processing to enhance its functional and sensory attributes will result in improvement of its
nutraceutical content and bioactive properties which will ultimately enable its use as a health food ingredient.
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