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1. Introduction







Rice
Finger . Brown | Corn Barle
Nutrients Miﬁet II:AgarI Fo>-<ta|I Pr_oso I\(/Iedium Grain | Sorghum Oats (Pearlgd
illet | Millet | Millet . .
Grain | (white) Raw)
Raw)
Proximate Composition
o Moisture(g) 13.1 12.4 11.2 11.9 124 10.4 12.4 8.2 10.1
o Energy (kcal) 336 361 331 341 362 365 329 389 352
¢ Protein(g) 7.7 11.6 12.3 12.5 7.5 9.4 10.6 16.9 9.9
o Fat(g) 15 5 4.3 1.1 2.7 4.7 35 6.9 1.2
o Dietary fibre (g) 115 11.3 2.4 - 3.4 7.3 6.7 10.6 15.6
* é"’)‘rb"hydrates 726 | 675 | 609 | 704 | 762 743 721 | 663 | 777
o Minerals(g) 2.7 2.3 3.3 1.9 - - 1.6 - -
Minerals and Trace Elements
e Calcium(mg) 350 42 31 14 33 7 13 54 29
e lron(mg) 3.9 8 2.8 0.8 1.8 2.7 3.36 4.7 25
e Magnesium 137 137 81 153 143 127 165 177 79
o Phosphorus 283 296 290 206 264 210 222 523 221
e Manganese (mg) 5.94 1.15 0.6 0.6 - - 0.78 - -
o Molybdenum(mg) | 0.102 | 0.069 0.7 - - - 0.039 - -
e Zinc (mg) 2.3 3.1 2.4 14 2.02 2.21 1.7 3.97 2.1
e Sodium (Mg) 11 10.9 4.6 8.2 4 35 2 2 9
o Potassium(mg) 408 307 250 113 268 287 363 429 280
Vitamins
e Thiamine (mg) 0.42 0.33 0.59 0.2 0.41 0.39 0.33 0.76 0.19
e Riboflavin (mg) 0.19 0.25 0.11 0.18 0.04 0.2 0.096 0.14 0.11
e Niacin (mg) 1.1 2.3 3.2 2.3 4.3 3.6 3.7 0.96 4.6
o Total folic
acid(ug) 18.3 455 15 - 20 - 20 56 23
o Vitamin E(mg) 22 - - - - - 0.5 - 0.02

(1) Gopalan et al. (1999).
(2) Gopalan et al. (2004).
(3) USDA National Nutrient Database for Standard Reference, Release 28 (2016).







4. Anti-Nutrient Factors in Millets
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(Bora, 2014)
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