VALUE ADDITION IN PEARL MILLET

ICAR An attempt to increase urban acceptability

FEATURES
« Use of Milling technology for conditioning of the grain

» Followed by Baking technology for product development

BENEFITS
» Production of 50 Kg biscuits per day

» Profitable for farmers (3200-350 per day) @50% Suaar
»  Wider acceptability in this processed form in the urban area

Kneading (Milk & Baking Powder@50% &1%
* Pearled Bajra can be substituted for costlier wheat in different el N9 - OW

preparations

¢ Newer use of millet

. Moulding
» Pearled Bajra based product, can serve breakfast food or snack
Oven) 140-150°C 10-12 min.
ECONOMICS . :
» Production cost per unit : ¥1.15 lakhs Tempering

* Pay back period: 2% years Pearled Bajra Biscuit

INSTITUTE TECHNOLOGY MANAGEMENT UNIT
CENTRAL ARID ZONE RESEARCH INSTITUTE (CAZRI), JODHPUR
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