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Abstract:
A strong nation is build up with a healthy population. Those who do not get enough energy or key nutrients cannot sustain healthy, active lives. Large number of population throughout the world is surviving on an inadequate as well as poor quality diet deficient in various macro and micronutrients. People are unable to buy nutritious foods due to poverty and neglect low cost nutrient rich foods due to ignorance. Low purchasing capacity makes it impossible for them to include costly food in their diet regularly. Therefore they suffer from various deficiency diseases specially micronutrient deficiency diseases. The wide spectrum Protein-energy malnutrition among young generation diminish their physical and mental development and  bring serious illness and death, as well as incalculable loss of human potential which negatively affect social and economic development. At the same time, hundreds of millions suffer from chronic diseases caused by unbalanced diets. Nature has given us some enriched natural resources but unawareness, illiteracy, improper health and nutrition education deprived us from utilizing these unconventional low cost natural resources. Jamun seed ((Syzygium Cumini) , water melon seed (Citrullus lanatus) and lotus seed (Nelumbo nucifera) are some of the unconventional seeds, though underutilized but have lots of health benefits and contain high amount of protein and some other essential nutrients. The objective of the present study is to focus on the protein and nutrient content of these seed and their health benefits and incorporation the unconventional, cheap, thrown away low cost seeds in preparation of food products in combating malnutrition at grass root level and their sensory evaluation.
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