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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 (  200-350 per day)

• Wider acceptability in this processed form in the urban area 

• Pearled Bajra can be substituted for costlier wheat in different 
preparations

• Newer use of millet

• Pearled Bajra based product, can serve breakfast food or snack

ECONOMICS

• Production cost per unit :   1.15 lakhs 

• Pay back period: 2½ years

  VALUE ADDITION IN PEARL MILLET
An attempt to increase urban acceptability

laLFkku izkS|ksfxdh izca/ku bdkbZ
dsUnzh; 'kq"d {ks= vuqlU/kku laLFkku ¼dktjh½] tks/kiqj

fo'ks"krk,¡

• nkuksa dh daMh’kfuax ds fy, fefyax izkS|ksfxdh dk mi;ksx

• rnqijkUr mRikn fodkl ds fy, csfdax izkS|ksfxdh dk mi;ksx

ykHk

• izfrfnu 50 fd-xzk- fcLdqVksa dk mRiknu

• fdlkuksa ds fy, ykHknk;d ¼  200&300 izfr fnu½

• 'kgjh {ks= esa bl lalkf/kr :i dh O;kid Lohdk;Zrk

• iyZ fd;s cktjk dks vusd O;atuksa gsrq egaxs xsgw¡ ds LFkku ij izfrLFkkfir 
fd;k tk ldrk gS

• cktjk dk uohu mi;ksx

• iyZ fd, cktjk vk/kkfjr mRikn dk lsou uk’rs esa fd;k tk ldrk gS

vkfFkZdh

•!  mRiknu ykxr izfr bdkbZ%  1-15 yk[k

• ykxr izkfIr dky % 2½ o"kZ

cktjk esa ewY; o)Zu
'kgjh Lohdk;Zrk esa o`f) gsrq ,d iz;kl
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lfEeJ.k @ 50% phuh

xwa/kuk ¼nw/k vkSj csfdax ikmMj @ 50% vkSj 1% ½

jksfyax

eksfYMax

csfdax ¼vksou½ 140&150° lsa- 10&12 fe- 

rM+ds

cktjk fcLdqV


