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Millet Processing Machinery

1. Cleaner cum Grader for Millets

Cleaning and grading are essential pre-processing operations for millets. Due to
their small size, variability, and light weight, conventional machines often face
challenges in achieving effective cleaning. To overcome this, a specialized
cleaner cum grader has been developed. It features multi-sized sieves, a blower,
and a specially designed plenum chamber to efficiently separate millets by size
and remove lightimpurities.
Performance parameters:

» CleaningEfficiency: 90-95%

» Power Requirement: 0.18 kW, single-phase motor

» Capacity: 70-80kg/h

e Cost=Rs.40,000/-
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2. Millet De-stoner

o — ' | After cleaning operation, millets still contains the impurities like stones, clods
1 ! and other admixtures which are same in size that of grains but differ in its
weight/specific gravity. A destoner has been developed for separation of these
impurities from millets. Interventions have been carried out on design of
separation deck and the eccentric mechanism for effective separation of
impurities from millets.

Performance parameters:

» Separation efficiency =90 %

e Capacity=70-80kg/h

e Cost=Rs.50,000/-
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3. Millet De-husker

Dehulling of minor millets like kodo and foxtail millet is a major challenge due to
their small size and the strong adherence of hulls to kernels. Since the hull
contains antinutritional factors, its removal is essential for safe consumption. A
multi millet de-husker has been developed to overcome this challenge. The
machine uses a pair of rubber rollers rotating at differential speeds in opposite

directions to apply shearing and crushing forces for effective dehulling.
Performance parameters:

» DehullingEfficiency: 80-85 %

e Capacity: 60-70kg/h

e Cost=Rs.60,000/-
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4. Millet Polisher

L — | Polishing is a critical unit operation in millet processing, especially for small millets
: like kodo, kutki, and foxtail millet. Removal of bran improves the grain’s appearance

and significantly extends shelf life. To address this, a millet polisher has been

developed. The machine features a centrally mounted emery roller and a perforated

casing. Polishing occurs in the annular space between the roller and casing through

shearing and abrasion. The separated bran passes out through the perforations.

Performance parameters:

« PolishingEfficiency: 82.45%

Degree of Polishing: 4.7%

HeadYield: 75.57%

Power Requirement: 1.47 kKW electric motor (single-phase)

Capacity: 50-60kg/h
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Fermentation is one of the key operations in millet processing for enhancing the
quality and shelflife of millet flour and products. Temperature, pH and agitation
are the key parameters for fermentation of millets. Developed fermenter
consists of sample holding tank, agitator, heating module, temperature sensor
and feeding and discharge spouts.

Performance parameters:

» Capacity: 40 kg/batch

¢ Temperaturerange:25-100°C

¢ Time offermentation: 3-4h

e Agitationspeed: 10-30 rpm

e Cost:Rs.70,000/-
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6. Millet Flour Mill

Machine is suitable to produce the millet flour. It consists of a pair of emery disc
between which the millet grains are processed with crushing and shearing to
obtain the flour. There is a provision to adjust the gap between the emery discs
and henceitis suitable for different types of millets.

Performance parameter:

» Capacity: 50-60 kg/h

e Powersource: Electricmotor (0.74 kW)

e Approx.cost:Rs.25,000/-
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7. Millet Popping Machine

Popped millets have higher demand in the market. A millet popping machine has
been developed based on the hot air principle for efficient and hygienic popping
of millets. Machine works on hot air heating principle with a cyclone assembly
for collection of popped millets.

e Capacity:8-10kg/h

» Poppingefficiency: 75-80 %

» Powersource: Electricmotor (0.74 kW)

e Approx.cost:Rs.80,000/-

e Cost:Rs.70,000/-
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8. Millet Roaster

A millet roaster has been developed to roast millets efficiently for producing
value-added products. With a capacity of 50-60 kg/h and a cost of 360,000, it is
ideal for small-scale processors and FPOs. The machine ensures uniform
roasting, enhancing flavor, shelf life, and nutritional value. It can be used for
making roasted flour, snacks, and cereals. Easy to operate and maintain, the
roaster supports millet-based entrepreneurship and promotes wider millet
utilization and marketability through quality processing.
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Millet based Novel Products

1. Millet Biscuit

Millet jaggery-based biscuits are a wholesome and nutritious alternative to
traditional refined flour biscuits, made using whole wheat flour, pearl millet,
foxtail millet, and jaggery for natural sweetness. These biscuits are rich in fiber,
protein, and essential minerals, offering both health benefits and enhanced
flavor. Each 100 g serving provides 9.21 g protein, 64 g carbohydrates, 20 g fat,
1.65 gash, 3.98% moisture content, and 50% antioxidant activity, making them a
functional snack choice for health-conscious consumers. The biscuits are
hygienically packaged in laminated pouches, ensuring freshness and extended
shelf life. Under proper storage conditions, the shelf life of RTS millet-based
biscuitsis 3 to 4 months. Cost of production: Rs.151/per kg
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2. Millet Laddu

Millet-based laddu is a nutrient-rich superfood made from a wholesome blend of
processed millets, soybeans, jaggery, peanuts, and sesame seeds. This traditional
and health-focused snack offers a natural source of energy, healthy fats, and
essential vitamins and minerals, making it ideal for health-conscious
individuals. Each 100 g serving delivers 12.31 g protein, 52 g carbohydrates, 27.5
g fat, 1.07 g ash, 6.5 mg iron, 140 mg calcium, and 53% antioxidant activity,
contributing to overall well-being and dietary balance. These laddus combine
taste with nutrition, offering a delicious way to boost daily nutrient intake. When
stored in laminated pouches under refrigerated conditions, their shelf life is
approximately 30 to 35 days. Cost of production: Rs.200/per kg.
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3. RTE Millet based Health Mixture

0% s The Ready-to-Eat (RTE) millet-based health mixture is a nutritious, plant-based
snack for health-conscious individuals. Providing 10.5 g protein, 6.9 g healthy
\ % fats, 149 mg calcium,and 5 mgiron per 100 g, it supports balanced nutrition and

? ¥ dietary diversity. Prepared from fermented and roasted millets, pulses, nuts,
£ A ¥ dried fruits, and natural flavourings agent. With a shelf life of 6-7 months in
‘ £ ey . o . .

W” metallic packaging, it serves as a quick, sustainable meal or snack for busy

R lifestyles.
¥ B8,
ﬁ Costofproduction: Rs.214/per kg
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4. Millet based Nutrient Dense Nutri-Spread

The millet-based nutrient-dense nutri-spread is a healthy and convenient
alternative to traditional spreads, designed for health-conscious consumers.
Formulated using millet grains, fermented millets, green gram, peanuts, soymilk
powder; edible oil, and cocoa powder, it offers a balanced profile of nutrients.
Each 100 g provides 14.5 g protein, 21 g fat, 2.4 g ash, 25 mg phosphorus, 40 mg
iron, and 73% antioxidant activity. Rich in fiber, vitamins, and minerals, it
supports overall well-being and adds dietary diversity. The fermentation
process enhances nutrient bioavailability and digestibility. Ideal for breakfast or
snacks, the productis shelf-stable for up to five months when stored in laminated
pouches under refrigerated conditions.

Costofproduction: Rs.365/per kg
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5. RTC Millet Instant Dalia

-b\ Al m RTC fermented millet instant dalia is a nutritious, ready-to-cook meal designed
"’ £ ake for health-conscious individuals seeking quick, wholesome food options. Made
- from fermented millets, it offers enhanced digestibility and improved nutrient
bioavailability while retaining traditional taste. Each 100 g serving provides 11.9
g protein, 62 g carbohydrates, 1.89 g fat, 1.34 g ash, 140 mg magnesium, 4.5 mg
iron, and 64% antioxidant activity. This product supports gut health, energy, and
overall well-being. Packed in laminated pouches, it is safe and easy to store. Shelf
“ life is approximately 4 months at room temperature without preservatives and
- |
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up to 6 months under refrigerated conditions, making it ideal for modern, busy

lifestyles.
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Costofproduction: Rs.113/perkg
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6. RTS Millet Lassi

7-:';;“-’4-"-!' Sorghum lassi is a nutritious, gluten-free fermented beverage made from sorghum
‘ and lactic acid bacteria (LAB) culture. It offers a refreshing and healthful alternative
to traditional dairy-based lassi, especially for lactose-intolerant and health-
conscious individuals. Each 100 ml serving contains 2.7 g protein, 60 g
carbohydrates, 3.02 g fat, 0.16 g ash, 13 mg magnesium, 10 mg calcium, and 53%
antioxidant activity, making it a functional and energizing drink. When pasteurized,
sealed in glass bottles, and stored at 4°C, sorghum lassi remains safe and fresh for 13
to 15 days under refrigerated conditions.

Costofproduction: Rs.80/per kg
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7. RTS Millet based Beverages

This nutrient-rich, plant-based beverage is made from fermented sorghum,
coconut milk, and soy milk powder. It serves as a creamy, dairy-free alternative
for health-conscious individuals, promoting gut health and supporting overall
well-being and dietary diversity. Each 100 ml serving delivers 1.5 g protein, 0.90
g fat, 0.29 g ash, 15 mg magnesium, 9 mg calcium, and 56% antioxidant activity.
The shelf life of this millet-based beverage, when pasteurized, sealed in a glass
bottle, and stored at 4°C, is up to 4 weeks under refrigerated conditions. Cost of
production: Rs.93 /per kg
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8. Roasted Bajra

Ready-to-Eat (RTE) roasted bajra is a highly nutritious and versatile product
made from premium-quality pearl millet grains, dry-roasted to enhance flavor,
texture, and digestibility. This wholesome food is rich in essential nutrients and
offers a healthy snack or meal ingredient for health-conscious individuals. It
supports digestive health and provides sustained energy, making it suitable for
all age groups. Each 100 g serving contains 9.96 g protein, 54 g carbohydrates,
5.6 g fat, 1.07 g ash, and 46% antioxidant activity, contributing to overall well-
being. Hygienically packaged in laminated pouches, RTE roasted bajra has a shelf
life of 2 to 3 months when stored under cool and dry conditions. Cost of
production: Rs.84 /per kg
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9. Roasted Kodo Millet

Roasted Kodo Millet is a gluten-free, ready-to-eat, nutrient-dense snack rich in
fiber, antioxidants, and essential minerals such as iron and calcium. The roasting
process reduces anti-nutritional factors, enhancing nutrient absorption and
making it an ideal choice for health-conscious individuals. Each 100 g serving
provides 8.6 g protein, 3.64 g fat, 2.72 g ash, and 43% antioxidant activity. When
packed in laminated pouches, its shelf life ranges from 2 to 3 months under
proper storage conditions. Cost of production: Rs.86 /per kg
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10. Kodo Millet Laddu

Kodo millet-based laddu is a nutrient-rich, gluten-free traditional sweet
designed as a healthy, energy-boosting snack. Prepared using roasted and
powdered kodo millet, jaggery, ghee etc, It is an excellent source of protein, fiber,
iron, calcium, and healthy fats. This functional food promotes better digestion,
sustained energy, and overall wellness. Each 100 g serving provides
approximately 12 g protein, 16 g fat, 1.98 gash content, and is high in antioxidant
activity. Hygienically packed in laminated pouches and stored in cool, dry
conditions, these laddus maintain their freshness and nutritional quality for
about 30 to 35 days, making them ideal for regular, health-conscious
consumption. Costof production: Rs. 150 /perkg.
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11. Bajra Millet Laddu

Bajra-based laddu is a nutrient-rich, gluten-free traditional sweet formulated as
a healthy, energy-boosting snack. Made from roasted and powdered pearl millet
(bajra), jaggery, ghee, and other natural ingredients, it serves as an excellent
source of protein, fiber, iron, calcium, and healthy fats. This functional food
supports improved digestion, sustained energy, and overall wellness, making it
suitable for all age groups. Each 100 g serving provides approximately 8.51 g
protein, 2.92 g fat, 0.74 g ash content, and is rich in antioxidant activity.
Hygienically packed in laminated pouches and stored under cool, dry conditions,
these laddus retain their freshness and nutritional value for 30 to 35 days,
making them ideal for health-conscious consumption. Cost of production:
Rs.150/perkg.
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12. Millet based Nutri Bar

The millet-based nutri bar is a nutrient-dense, energy-rich snack formulated by
; soaking millets and dry fruits to soften them for blending, followed by
& AN fermentation with lactic acid bacteria (LAB) to enhance nutritional quality and
' reduce anti-nutritional factors. Key ingredients include millets, dry fruits, a
natural binding agent, soymilk powder, choco powder, honey, butter, and
flavoring agents. Each 100 g serving provides approximately 7.56 g protein, 3.58
g fat, 2.45 g ash content, 90 mg magnesium, 8 mg calcium, and 58% antioxidant
activity. The shelf life of the RTC millet-based nutri bar in laminated pouches is
about 2 months at room temperature and up to 4 months under refrigerated
conditions. Cost of production: Rs.350/per kg
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3.58 TTH 99T, 2.45 19 T, 90 .31, AehfRraw, 8 for.3m. Sfexr iR 58% USRS Ufhaar gidt g | dffes
T3 o Uh 39 LT TR B Aeth AT HHR & dTIHT TR T 2 ATE SR GO S a1 o 4 ATg I X g |
JATGH ATd: 2350 Ui fbaama




13. Millet based Herbal Soup

The RTC Millet Herbal Soup is a nutritious and convenient dietary option made
from millets blended with vegetables like tomato, carrot, beans, and sweet corn.
It is enriched with soymilk powder, coriander, and curry leaf powder to boost
both flavor and nutritional value. A thoughtfully selected spice mix including
cumin, black pepper, turmeric, and ginger enhances taste while offering
digestive and immunity-supporting benefits. Each 100 g serving provides
approximately 8.2 g protein, 3.40 g fat, 20.60 g ash, 90 mg magnesium, 8 mg
calcium, and 58% antioxidant activity. Shelf life in laminated pouches: 3-4
months atroom temperature; 5-6 months under refrigeration.

Costofproduction: Rs.250/per kg

IR forcie g gu ueh DY, IR 3R JfauroHe 3MeR faded 8, R firde & Ty earer, ToR, 49
3R Wi B oI Gioord! B! e daR fomar Tar 3 | 338 WTe 3R 910l & sgH & fore T fifes arse,
Y oiR ¥ TR T UTa e ) e T B | Ry = & I fid FTa s 4 $ae W1 9T 8, e urad
SR I UfRIYD e BT i Tgrar & & | U 100 TTH H TTHIT 8.2 TATH WIS, 3.40 T1H I, 20.60 UTH T, 90
forom. TeitfRry, 8 fir.am. Sfexram 3R 58% TeIsiTRiiSe afthaarurs S 8 | Afes Urda H U B IR 39!
e ASH HHR P YA W 3-4 A8 3R Ihores UM H 5-6 A8 T Bidl 81 IS arTd: 2250 Ufa
feamm

14. Millet-Based RTS Instant Beverage Mixture

A millet-based Ready-to-Serve (RTS) instant beverage mix is developed using
fermented and roasted millets, beetroot juice, moringa leaf extract, pineapple
extract, and milk powder to enhance texture, protein content, and overall
nutrition. Each 100 g serving provides approximately 10 g protein, 2.5 gfat,2.9 g
ash, and 54% antioxidant activity. It can be quickly reconstituted with water or
milk. The shelf life of the RTS millet beverage mix is approximately 3 months at
room temperature and up to 5 months under refrigerated conditions when
packed inlaminated pouches. Cost of production: Rs.300/per kg

forcre smefa ¥Et-g-ad (RTS) aftd U s & fsfoad SR YA gU SToRT, Feher I, WS URiT 31, SR
3 3R e Tr3eR & TaoH 3 famRid fasan a1 8 | T 100 I B TRIHT 10 UTH WK, 2.50 T 991, 2.9
1A U 3R 54% TerSTaRiTS e Afehadr urs S 8 1 STH 2.9% U= &) AT 39 Wil @ HRUR 81 &1 Haod it
S S U AT gY 3 1Y R Y T SUANT H AT S 9ahdll § | AHACE UIdd | U 3 IR 391 At
AISH HHR &b dIHH TR AHT 3 HelH 3R Ipores fufd & 5 789 a6 gidt 81 IS arTa: 3300 Ufd
foaam




15. Millet Soya based fermented powders

The millet soya based fermented powders were developed using soy curd,
roasted finger millet powder, sorghum curd, soymilk powder, and natural
flavoring agents to create a functional, ready-to-serve (RTS) beverage base. Each
100 g of powder provides 12.08 g protein, 2.16 g fat, 1.62 g ash, 6.4% moisture
content, and high antioxidant activity (up to 75.45%). The product offers a
convenient, nutritious drink mix. Shelf life is approximately 3 months at room
temperature and up to 4 months under refrigerated conditions when stored in
laminated pouches. Cost of production: Rs.215 /per kg

fircte Irar seid fasfUaa urssR &1 FHmtor Trar g8, YT gor IT urdsy, firde ag!, I fites TIssR @ik
Ui TaRT Toled &1 UGN dHRab [l T §, ST Ueh haRd Yel-g-9=d (RTS) U ey & =0 § &
HRAT S | TP 100 T UTSS H TTHIT 12.08 TTH WA, 2.16 UTH 9T, 1.62 UTH T, 6.4% THI 3R 75.45% b
B I TSRS T TichadT TS T3 | AfFCS Urea | O HR- IR 3T Weth ASH HHR P dTTHT TR AT
3 AR SR pores UM H 4 AR dh gt 8

I ARTd: 3215 Ul fanmd

16. Millet bread

Millet bread and millet-atta bread are nutritious and healthy bakery product
made by replacing the maida content by millet and wheat flour. Millet bred
contains moisture content 28.82 %, protein 10.61%, carbohydrate 52.96%, fat
5.76% and ash 1.85%, whereas millet atta bread contains moisture content
31.23%, protein 12.66%, carbohydrate 48.61%, fat 5.38% and ash 2.12%. The
production costofbreadis Rs. 70-80/kg.

fidie Sis 3TR firdie 3MTeTsis UIve SiR WRAaH® dh<) IdTE 8, S Hal o1 ohTg firdie 3R g & 311 A s
ST 8 | fdie s B T &1 AT 28.82%, WA 10.61%, BIEIETISC 52.96%, T4T 5.76% 3R U 1.85% Bl &
Ig, fircie sieT 9 o i 31.23%, WM 12.66%, BIEIISSC 48.61%, TT 5.38% 3R U 2.12% UTS W 8 | §S
HI I AT 70-80 Ufd @ g |
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Millet-Peanut chikki is a nutritious and delicious traditional Indian snack that
offers many health benefits. Fermented millets are used which increase nutrient
availability. It contains moisture content 4.39%, protein 10.11%, fat 15.9%, ash
1.59% and carbohydrate 68.01%. Cost: Rs. 94 /kg.

forcle- Tl et U Uifds SR wWIfey URURS URdTT A §, Sl &8 Wil a1y U &l ¢ 399
fpfoaa fircie (3FTen) &1 IUTT fHar e B, R Ui dedl o SUdsdl 9¢ Sl & | ST TH & A1 4.39%,
IS 10.11%, T81 15.9%, U 1.59% SR PTEGISSC 68.01% Bl & | ART: 294 Tt febeiiarm |

19. Millet-Flaxseed Chikki

Millet-flaxseed chikki is a nutritious and delicious traditional Indian
snack that offers many health benefits. Fermented millets are used which
increase nutrient availability. It contains moisture content-4.13%,
protein 8.13%, fat 10.85%, ash 1.47% and carbohydrate 75.42%. CostRs.
84 /kg.

fordie- srert feaap ! Uep MY iR TWIfey URUR® HRAT Vb &, Sl s WA oTH U Bl & | 394 fopfvad
forcie (3MTST) T IUTNT fobam SiTeT B, FoI) 0ives dedl bt U 9 STl & | STH TH & {1 4.13%, T
8.13%, T 10.85%, U 1.47% AR HTAEIZST 75.42% BIdT & | ANT: 784 Ufdl e |
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Agro Produce Processing Division
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Nabi Bagh, Berasia Road, Bhopal - 462 038
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