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Abstract (300 word limit)
With changing food habit and increasing health concerns consumers around the world have become conscious with their food preferences. Changing habitats and climatic conditions is already threatening a shift in food habits and choices. Industries therefore are looking for better prospects to utilize newer sources to extrude new value added products. It is this necessity that is driving it to explore forgotten traditional and indigenous foods on one hand and explore newer possibilities with new raw materials to be incorporated in value added foods. Underutilized crops like nutricereals like pearl millet and other millets, sorghum, oats and maize are now a part of extensive research. Moreover, new opportunities are on the rise to incorporate these nutritionally rich crops into various value added products of traditional importance. Further, with increasing awareness through consumption of green leafy vegetables newer alternatives in form of microgreens are being explored for enhanced nutritional benefits. These microgreens are high in bioactive compounds and other nutritional components. With increasing trend in health foods, these crops are being exploited and current research is directed towards using them in value added food products. The current discussion will focus on research done on these health foods at Lovely Professional University, Punjab, India.
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