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Abstract 
Rising sea level and changing the intensity of temperature causes the severe drought, and the land of northwestern part of Bangladesh becomes uncultivable. In order to get along this adverse situation, farmers need to adapt their farming systems while replacing wheat with foxtail millet (FTM) (Setaria italica) which has the health-promoting effects. Consumption of noodles has increased dramatically across the world, but the low protein content of it is a major concern for its utilization. In Bangladesh, children and women’s are mostly in vulnerable situation because of high level of malnutrition and micronutrient deficiencies. This research is undertaken to develop highly nutritive instant noodles (FTM noodles) which will fulfill the demand of protein-energy malnutrition while adding commercial benefit. Methodology and Theoretical Orientation: The present research was carried out to study the biochemical, functional, minerals and vitamin components of FTM noodles using standard techniques. Organoleptic study was used to focus on the quality of the product by the interaction of expert councilors’ and staffs to understand this relationship and its context. Findings: The foxtail millet flour was incorporated with wheat flour at a replacement level of 70%, 60%, 55% and 50%. Results showed 50% FTM noodles is the best quality of noodles compared to other sample noodles due to its color, flavor, texture, taste and overall acceptability. It contained significantly higher (p < 0.05) amount of protein (14.95%) and energy (480 kcal), but lower amount of carbohydrate (61.06%) than the commercial noodles. It also enriched with Ca (13.62 mg/100g), Vitamin A (96.28 µg/100g) and phosphorous (695.08 mg/100g) which varied significantly (p < 0.05) than the market available noodles. 
Conclusion and Significance: In Bangladesh, approximately 40% people live below the poverty line; therefore, healthy food products like FTM noodles have the potential to diminish women and child malnutrition, household food insecurity, inappropriate practices of feeding, especially adolescent girls, pregnant women, lactating mother and young children.
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FTM Noodles  

     Help to reduce v itamin A  deficiency      Household food insecurity      Helpful for  bones,   teeth,  mus cle contraction  and  blood clotting              

   Bring the i nfertile land  under cultivation       Low cost crop      Can be used as a bird seed  and fodder of livestock’s      Root level people   will get  the  income opportunity  

Will h elp to condense --      Low   birth weight  Under   nutrition      Underweight        Stunting   and wasting  

Highly nutritive  

Reduce women  and  child malnutrition  

Adaptive capacity  on climate change  

Help to fulfill the demand of sustainable  development goal  (SDG) no  2,3 and 12  

Figure 1: Effect of the production of FTM noodles on human health and the economy of   Bangladesh  
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