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ect:- Dept. of Botany — willing to conduct a Certificate Course — “Millet
seeking permission — requested reg.

I am pleased to inform you that a certificate course on “Millet Recipes"
Year B.Sc. B.Z.C. students of our college which will be started from 23-11-2022 to 05-
This certificate course provides the necessary knowledge and skills required to be
employed youth.

In this connection, I request you kindly accord the permission to conduct the course |
benefit of the students as well as the society.

Thanking you sir,







List of students participated in Certificate course

“MILLET RECIPES”
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| Mt ket | Name of the | yropiie Number Signature o

1 [21358049003 | B. Neelakanta | %92 892392 | T dbobocd
- 2 | 21358049004 | B. UmaMahesh |5 ¢ 102i/aza |72, (G Madsdhs

3| 21358049007 | B. Mallikarjuna | $Eo82 5102 _fs_ﬂu;k_,_{aun@-

4 | 21358049008 | B. Veeresh Fe+H13a56%5 | B. Yaﬂﬂ,,_b__,

5 | 21358049009 | B. Shiva 4133120456 | B (Wl —=
=4 6 |21358049012 | B. Veerendra | 6205551330 | 18 \Deem ardang
= 7 |21358040014 | e 9347712267 |1 Femafvaagpe
==3 8 | 21358049016 | C. Thulasi 7671064053 | C.thuleas]
oz 9 | 21358049017 | E. Suresh ACe ey €. G ovadls
. 10 | 21358049018 | G. Narasimhulu |00 ¢\ 9 34 e, -

11 | 21358049019 | G. Nagendra B14-304-F4%

12 | 21358049020 | J. Vamsi F0IITE(R 6F

13 | 21358049021 | J. Karthikeya  |qp)e(p2 7]

14| 21358049022 | K. Anitha Q646892967

15 | 21358049023 | o prhemmed | £ 20060274
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the direct consumption of millets as food has significantly declined over the past three decades.

dddud

The major reasons of decrease in consumption is the lack of awareness of nutritional merits _-
inconveniences in food preparation, lack of processing technologies and also the government
policy of disincentives towards millets and favoring of supply of fine cereals at subsidized prices.
Hence developing technology that makes millet value added products available as convenient to ]
make and easy access at reasonable prices will find great demand and market particularly in urban

places where there is growing conscious for nutritive intake of food.

'

In connection with International Year of Millets (2023), A millet-based recipe certificate
course with a duration of 30days aimed is going to be conducted to Second Year III seme
students by the Department of Botany and also to provide training for entrepreneurship.
Scientists form KVK, Banavasi namely Dr. P. Sujathamma, Programme Coordimmr&
Aparna, Subject Matter Specialist acted as resource persons along with Botany Faculty. |
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enhance the skillsamong the students, in the preparation of millet reci

me of the course: Certificate Course on “Millet Recipes”

Level: Certificate
i A

Subject: Millet Recipes




1. Course MR-01 Theory paper (Short answer type) = S0marks, Two hours d
Award of Certificates after successful completion of course to the candidates.
Reservation: NA.

Course Qutcomes of MR-01

At the end of the course, the students

gained the knowledge of millet crops.
had a comprehensive account of the nutritive value of millets.

known the value addition of millets.

Enthusiastically learnt the preparation of various millet recipes.




l 1 Numtaonal value of millets.
omparison of nutritional value of different types of millets.
3 l Millets and Glycemic Index.

Unit:3 Duration: 6hrs

1.1 Value addition to millets.

1.2 Recipes of millets — Sorghum Samosa, Sorghum Chandravankalu, Sorghum based gmmieﬁm%
biscuits, Pearl Millet Pakoda, Pearl Millet Pesarattu,

1.3 Soft Finger Millet - Ragi Mudda, Finger Millet Muruku, Foxtail Millet Kheer, Foxtail Millet
Coconut Rice, Millet Laddu.

!
4

PRACTICALS = Duration — 12hours

1. Acquaint with knowledge on millet crops.
2. Materials used for Millet Recipes.
3. List out millet recipes.
4. Value addition of millet products.
5. F!eld visit to KVK, Banavasi.
rion of millet recipes.




Date

23112022

Tniroduction to Certificate Course and Syllabus discussion.

Introduction to Millets

25-11-2022

Practical: Introduction and Syllabus discussion.

26-11-2022

Practical: Acquaint with knowledge on millet crops.

28-11-2022

Importance of millets.

29-11-2022

Seasonal availability of millets.

30-11-2022

Nutritional value of millets.

01-12-2022

Practical: Value addition of millet products.

02-12-2022

Practical: Value addition of millet products.

03-12-2022

Nutritional value of millets.

05-12-2022

Comparison of nutritional value of different types of millets

06-12-2022

Comparison of nutritional value of different types of millets

07-12-2022

Millets and Glycemic Index.

08-12-2022

Value addition to millets

12-12-2022

Value addition to millets

13-12-2022

Recipes of millets — Sorghum Samosa, Sorghum Chandravankalu

14-12-2022

Recipes of millets — Sorghum based groundnut biscuits

15-12-2022

Practical: Materials used for millet recipes.

16-12-2022

Practical: Field visit to KVK, Banavasi.

22-12-2022

Practical: Preparation of millet recipes.

23-12-2022

Practical: Preparation of millet recipes.

27-12-2022

Recipes of millets — Pearl Millet Pakoda,

28-12-2022

Recipes of millets — Pearl Millet Pesarattu

29-12-2022

Practical: Preparation of millet recipes.

30-12-2022

Practical: Preparation of millet recipes.

31-12-2022

Recipes of millets — Soft Finger Millet - Ragi Mudda & Muruku

02-01-2023

Recipes of millets — Foxtail Millet Kheer

03-01-2023

Recipes of millets — Foxtail Millet Coconut Rice, Millet Laddu

04-01-2023

Preparation for examination.

05-01-2023

Examination conduction & Certificate distribution.







policy ofdisincentives towards millets and favoring of supply of fine cereals at subsidized p
Hence developing technology that makes millet value added products available as convenien
make andeasy access at reasonable prices will find great demand and market particularly in urban
places wherethere is growing conscious for nutritive intake of food.

In this present era, consumers prefer high-quality foods with longer shelf life. Theyalso look
for products which are convenient to prepare as people are too busy intheir daily schedule. Efforts.
are being made to create awareness on the potential health benefits of millets which are
recommended for obese, diabetic, celiac and other lifestyle diseases. In order to make millet value
chain sustainable, the production and promotion of various products inthe market is very mh

essential. Under this motto, IIMR launched its brand name “Eatrite” to the Indian marketsto g

promote the millet based products and this book gives details of these products.

Millets are nutri cereals comprising of sorghum, pearl millet, finger millet (major mi
foxtail, little, kodo, proso and barnyard millet (minor millets). These are one of the oldest
known to humanity. These are one of the several species of coarse cereal grasses in the f;
Poaceae, cultivated for their small edible seeds. They are highly nutritious, non-glutinous ¢

Th '_‘,'_‘_’"mminlus‘hamunts of dietary fibre, B-complex vitamins, essential a
; They areparticularly hlgh in mmerah, iron,







“caryop 'isandwnmsts of threemam anatomlcal parts namelythe, pericarp {oufer a3

(5951"18‘3 tissue) and germ (embryo). In sorghum the proportion of these amounts about

seed mass at about 6%, 84%. and 10% respectively. However, the relative proportion
components varies with relative proportions depending on the cultivars and env:mm@i
conditions. The outer layer or the pericarp originates from the ovary wall and is divided intothree

histochemical tissues: the epicarp, mesocarp and endocarp. Sorghum is the only cereal grain known
to havestarch in the mesocarp layer of pericarp.

Caryopsis {grain)




reserve nutrients and serves asthe bridge or cnnﬁ%ctmg tissue be'
The embryo is a very good source of protein, minerals, oil and vitamin.

Chemical and nutritional composition of millet grain

The millet grain is rich in fiber and minerals has sufficientquantity of carbohydrates

72.6%), protein (6.22- 11.6%) and fat (1.12-4.7%). Starch is the major constituentof the grair .
gram contains protein, albumin, globulin,prolamin and glutelin. Millets do not contain gluten and

its slower hydrolysis makes it attractive to diabetics, celiacand ethnic groups. Particularly in
developed countries, there is a growing demand for gluten free foods from people with celiac
disease and other intolerance to wheat. Though millets nutritionally superior, its consumption has
been decreased gradually due to the non- availabilityof processed clean grain in markets. To
increase millet consumption among the urban population, developmentof processing technologies
is a prerequisite. As a step towards this, under the NAIP project, IIMR has taken upthe millet
processing, and developed value added millet products. Around 30 machineries for different
processeswere procured and retrofitted.

Millets have unique nutrients value which is good for physical and mental health. They have
high fibre content,low sugar, vitamins and vitamins and if consumed regularly they promote
movement of the bowels, help detoxify the system, renders less blood sugar and cholesterol than
eating fine flour orrice.













g .mum |
'.wmn flour — | cup, whole wheat flour — 1 cup, sugar powder — 1 cup, butter — 2 tsp

Preparation Method:
* Mix sorghum flour, whole wheat flour, powdered sugar and butter
+ Add oil to the flour and make it into dough and roll it.
* Cut crescent shapes of dough pmces and place it onto a greased bakery tray.
« Bake it in oven at 150°C for 20 min for preparation of sorghum moon biscuits.
* Cool and pack.







Gmdmm . green chilli; pearl millet flour — 1 cup, bengal gram flour —
powder and salt —as required.

Preparation Method: ai e W

« Mix pearl millet sorghum flour, bengal gram flour, chopped onion, green chilli, chilli powder,
salt and water with medium batter consistency.

* Fry the batter in oil with the required shapes.

« Excess oil is removed in a tissue.

* This is served as evening snack along with tomato sauce.




. ~

: ter b
chopped onions and coriander leaves.
« Heat a fawa on medium flame and put pesarattu.
« Flip the pesarattu to the other side for cooking on both sides.
« Once cooked remove from tawa and serve hot with any chutney/ sambar.




N
«] about 2 tsp of finger millet flour with water.
“Inana um or thick-bottomed utensil, boil water and add salt.
« Add finger millet flour and water mixture and stir continuously.
« Add the remaining finger millet flour and simmer for 3-4 minutes.
* Transfer half of liquid to a utensil.
« Stir the paste till it becomes an uniform paste without lumps add the transferred liquid again to
« Cover the utensil and cook in sim mode for another 2-3 minutes.
* Roll the paste into a ball
* Soft finger millet mudda or soft finger millet ball is ready.
* Serve hot with sambar or chutney.
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tsp, chilli powder 2 tsp, tymol sceds — 1/2 tsp; water — as required; oil ~ for f

Preparation Method:

+ Prepare dough with all ingredients and water.

« Fill the dough in hand operated muruku making machine

» Prepare 3-4 rounds of muruku on a cloth

« Fry the prepared muruku in oil. Put the flame on low to ensure proper frying
« After frying put the muruku on paper and cool it and serve as evening snack.







( ﬁmailmﬂlat in boiling water for 5 min.

Roast dr i‘mits inﬁiee Boil the water and milk, then add the cooked mill

shwly for 10-15 minutes until it is cooked.

« Add cardamon powder and decorate with cashew nuts and other dry fruits.
« Serve hot as a traditional sweet.




Ingredients: =
Sorghum rawa- 1/2 cup, pearl millet flour - 1/4 cup, finger millet flour - 1/4 cup, sugar - 3/4 cup,
coconut powder, dryfruits, ghee, cardamom powder and milk - as required.

Preparation Method:

« Heat ghee in a pan and roast sorghum rawa, pear| millet flour and finger millet flour till nice
aroma comes.

« Roast chopped dryfruits in ghee.

+ Add cardamon powder and sugar powder to the roasted ingredients.

. Add warm milk or ghee and cook till all the mixture gathers together. make lemon size ball and
serve.
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| Hall Ticket Number

121358049003
121358049004
21358049007
21358049008
21358049009
21358049012
21358049014
21358049016
21358049017
21358049018
21358049019
21358049020
21358049021
21358049022
21358049023
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Marks Obtained
46 - 50
41 - 45
36 - 40
31-35
26-30
21-25
<20
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Dr. S. Khadar Basha, Millet Recipe Certificate Course coordinator addressing the
students.

Dr. P. Sujathamma, Programme Coordinator, KVK, Banayv
Value Addition of Millets and its products.

asi addressing the students on




Dr. P. Aparna, Subject Matter Specialist, KVK, Banavasi addressing the students on Value
Addition of Millets and its products.

Dr. S, Khadar Basha addressing the students at KVK, Banavasi on Value Addition of
Millets and its products.




Dr. P. Aparna, Subject Matter Specialist, KVK, Banavasi showing the preparation of
Millet Product i.e. Millet Laddu.




ne of the Student  : B. Uma Mahesh

B2

: : 21358049004
. Opinion : A.Excellent I 4 B.Good C.Satisfactory

5. Signature of the Student:
. Name of the Student  : B. Mallikarjuna
. Class & Group : 1 B.Z.C.
Regd. No. : 21358049007
Opinion : Véxceﬂent B.Good
> of the Student: Bmi}lﬁkdﬁ L0
1. Name of the Student  : B. Veeresh

.: n B-Z-C‘




5._Signature of the Student: (& yexede

2. Class & Group :1IB.Z.C.

Regd. No. 21358049014

Opinion : W Excellent B.Good

. Signature of the Student: P . Qﬁ"\ﬂﬂi&gappa- .

Name of the Student  : C. Thulasi
. Class & Group :HB.Z.C.

. Regd. No. :21358049(;16/
. Opinion : A.EXcellent

sw. of the Student: (- TBUL\C[S'[

Name of the Student  : E. Suresh
Class & Group :IBZC.

3. Regd. No. : 21358049017

: A.Excellent

LVLT. A& ‘Q.J
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12135804901 .9/
: AExcellent B.Good

5. Signature of the Student: (3, r\%wg\ﬁ |
|3

Name of the Student ~ : J. Vamsi

. Class & Group :NIB.Z.C.
. Regd. No. - 21358049020

4. Opinion s A Excellent

L
. Signature of the Student: _"]HM

C.Satisfactory

. Name of the Student  : J. Karthikeya

. Class & Group NB.Z.C

. Regd. No. :2135804?1
. Opinion : A.Excellent

. Signature of the Student: T k\a Sﬂt.i F\&Y(l
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. Name of the Student  : K. Anitha

: 11 B.Z.C.

12135804902
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