i gd fhar 7/%2
MINISTRY OF \’ﬂlﬁllélm

AGRICULTURE AND : Ilfﬂ?\':la
FARMERS WELFARE 3 Fl

Nutrihub - IIMR

# Nutrihub is the Department of Science & Technology (DST),

y  Nutitional Value Compate To Ceteals ga
Govt. of India supported Technology Business Incubator

hosted by the Indian Institute of Millets Research, ICAR - IIMR, MACRO NUTRIENTS
Hyderabad.

# Nutrihub caters to innovations in the Nutricereals sector in TIH I I i Lilitilli il | | L
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to the success of the National Innovation system, by nurturing
innovation, technical skills and entrepreneurial talents of
thousands of millets’ stakeholders.
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MICRO NUTRIENTS

# Nutrihub is a focal point for entrepreneurs, agriprenuers,
start-ups, experts, the academic and the funding agencies
converging for creation of a new knowledge-based economy.

# Nutrihub Incubation Program is designed to help IIII 'II I“ll I |
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Nutricereal startups by providing them technology and e
business support system.

# Startups in Millets sector are incubated under NEST & 11 | ] !
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ICAR - Indian Institute of Millets Research (IIMR)
Brand and its Products.
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EATRITE PRODUCTS

Nutrihub, ICAR - Indian Institute of Millets Research,
Rajendra Nagar, Hyderabad, Telangana, India - 500 030
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Helps improve heart health & an ideal food ¥

for diabetics, as it prevents abnormal spike

in blood sugar levels Antioxidants reduces the risk of CVD

and colon cancer.
High in soluble fiber and reduces the risk
of diseases such as type 2 diabetes.
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contain high amounts of iron, .
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of haemoglobin ﬂ D
Faee & It is a rich source of vitamin E, Protects
All Millets are S body tissue from free radicals damage
Gluten-free and are o

recommendable
for Celeiac Patients
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Helps in strengthening & development of bones
and helps in fighting against anemia
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Controls depression, lowers blood pressure
and also acts as anti inflammatory

Rich in Calcium, helps fight diseases such as
osteoporosis and reduces the risk of fracture.

M illets are nutritionally superior as their grains contain
high amounts of protein, essential amino acids,
minerals, and vitamins. Millets are known for their high
dietary fiber and protein content, and hence preferred
as dietary foods for people with diabetes and
cardiovascular diseases. Millets contain health
promoting phenolic compounds which play a vital role
in combating multiple lifestyle related diseases.

Barnyard Millet
Zinc (3 mg)

Sorghum
Magnesium (133 mg)

Pearl Millet
Dietary Fiber (11.5 g)

Kodo Millet
Folic Acid (39.5 mc g)

Little Millet
Energy (346 kCal)

Finger Millet
Calcium (364 mg)

Foxtail Millet
Thiamin (0.6 mg)

Proso Millet
Protein (12.5 g)

Value added ' processing can resolve the
inconveniences associated with millets due to lack
of gluten content with the existing machinery used
inrice and wheat needed to make suitable for millet
processing.

# Traditional techniques that are commonly used
iInclude decortication (usually by pounding followed
by winnowing or sometimes sifting), malting,
fermentation, roasting, flaking and pounding.

# Value addition in millet processing has high
degree of interdependence with forward and
backward linkages and hence can play an
important role accelerating economic
~development.

Milling

* 8

Finger Millet Foxtail Millet
_ Flour Semolina

. ‘Hot Extrusion

Sorghum Sorghum
Extruded Extruded
Snacks Flakes

Flaking

Little Millet- * * Pearl Millet
_Puff* * Puff, -

| Baking

: Sorghum , * ~ LiftleMillet® o o
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Foxtail Millet Finger Millet
. Bread Pizza Base

Beyverages ; :
Ragi Instant Instant Bisibele

' T Soup Mix Bath Mix
L cC : Express Foods

Millet Milk Lassi

Plant based Protein - s
et - 2 Instant Little Instant Little
S % . b Millet Pulav Millet Poha

Nano Starch

Nano Starch Flours & Semo




