
foxtail millets nutrition value

foxtail millets nutrition value has gained significant attention in recent years due to its impressive
nutritional profile and health benefits. As a small-seeded grain, foxtail millet is a staple in many parts of Asia
and is increasingly recognized worldwide for its potential to improve diet quality. This nutrient-dense
millet is rich in essential vitamins, minerals, dietary fiber, and antioxidants, making it an excellent choice
for those seeking gluten-free and low glycemic index alternatives. Understanding the foxtail millets
nutrition value allows consumers and health professionals to make informed dietary choices. This article
explores the detailed nutritional composition of foxtail millets, their health benefits, comparisons with other
grains, and practical ways to incorporate this millet into everyday meals.
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Nutritional Composition of Foxtail Millets
Foxtail millet is a powerhouse of nutrients that contribute to a balanced and healthy diet. The foxtail millets
nutrition value is characterized by a diverse array of macronutrients and micronutrients that support
overall well-being. This section breaks down the key nutritional components found in foxtail millets.

Macronutrients
Foxtail millets provide a well-rounded profile of macronutrients essential for energy and bodily functions.
Per 100 grams of raw foxtail millet, the approximate content includes:

Carbohydrates: Around 57-65 grams, mainly complex carbohydrates that release energy slowly,
aiding in blood sugar regulation.

Protein: Approximately 11-12 grams, making it a good plant-based protein source, important for
muscle repair and enzyme functions.

Fat: Low fat content, usually 3-4 grams, with a favorable ratio of unsaturated fatty acids.



Dietary Fiber: Roughly 8 grams, which promotes digestive health and helps in maintaining satiety.

Micronutrients
In addition to macronutrients, foxtail millets nutrition value includes significant levels of essential vitamins
and minerals that support various physiological processes.

Iron: Approximately 2.7 mg per 100 grams, crucial for oxygen transport and preventing anemia.

Calcium: Around 14 mg, important for bone health and neuromuscular functions.

Magnesium: Roughly 80 mg, involved in muscle function and energy metabolism.

Phosphorus: Close to 290 mg, vital for bone strength and cellular repair.

B-complex Vitamins: Including niacin, riboflavin, and thiamine, which play roles in energy
production and nervous system health.

Antioxidants: Presence of phenolic compounds and flavonoids that combat oxidative stress.

Health Benefits of Foxtail Millets
The foxtail millets nutrition value translates into a variety of health benefits, making it a valuable inclusion
in health-conscious diets. This section outlines the major health advantages associated with regular
consumption of foxtail millets.

Supports Digestive Health
The high dietary fiber content in foxtail millets aids in promoting healthy digestion by enhancing bowel
regularity and preventing constipation. Fiber also supports gut microbiota diversity, contributing to overall
gastrointestinal health.

Regulates Blood Sugar Levels
Foxtail millet has a low glycemic index, which helps in controlling blood sugar spikes post meals. This
makes it an ideal food for individuals with diabetes or those at risk of developing insulin resistance. The



complex carbohydrates and fiber slow down glucose absorption, ensuring stable energy release.

Promotes Heart Health
Regular consumption of foxtail millets can benefit cardiovascular health. The presence of magnesium and
potassium contributes to blood pressure regulation, while fiber helps reduce cholesterol levels. Additionally,
antioxidants in foxtail millet protect against oxidative damage to blood vessels.

Aids in Weight Management
Due to its high fiber and protein content, foxtail millet promotes satiety and reduces overall calorie intake.
This can assist in weight management by curbing hunger and preventing overeating.

Rich in Antioxidants
Foxtail millets contain bioactive compounds like phenolics and flavonoids that exhibit antioxidant
properties. These antioxidants neutralize free radicals, potentially lowering the risk of chronic diseases such
as cancer and neurodegenerative disorders.

Comparison with Other Common Grains
Understanding the foxtail millets nutrition value in relation to other grains offers insight into its unique
benefits. This section compares foxtail millet with popular grains such as rice, wheat, and quinoa.

Foxtail Millet vs. Rice
Foxtail millet contains significantly higher protein and fiber content compared to white rice. While rice
has a higher glycemic index, foxtail millet’s complex carbohydrates provide sustained energy release.
Moreover, foxtail millet offers more minerals like iron and magnesium, making it nutritionally superior.

Foxtail Millet vs. Wheat
Compared to wheat, foxtail millet is gluten-free, which makes it suitable for individuals with gluten
intolerance or celiac disease. Both grains provide similar protein levels; however, foxtail millet has greater
antioxidant content and is easier to digest.



Foxtail Millet vs. Quinoa
Quinoa is often praised for its complete protein profile, but foxtail millet also provides a substantial amount
of protein alongside beneficial fiber and micronutrients. Both grains are gluten-free and have comparable
glycemic indices, but foxtail millet is more widely cultivated in certain regions and can be a cost-effective
alternative.

Incorporating Foxtail Millets into the Diet
Maximizing the benefits of foxtail millets nutrition value involves practical dietary integration. This section
discusses various ways to include foxtail millet in daily meals.

Cooking Methods
Foxtail millet can be cooked similarly to rice or quinoa. It requires thorough rinsing and typically takes
15-20 minutes to cook by boiling or steaming. It can be used as a base for pilafs, salads, or as a substitute for
rice in many recipes.

Popular Recipes
Common dishes featuring foxtail millet include porridges, upma, khichdi, and dosas. It can also be ground
into flour for baking gluten-free bread, muffins, and pancakes.

Dietary Tips

Soak foxtail millet before cooking to improve digestibility and nutrient absorption.

Combine foxtail millet with legumes to create a balanced amino acid profile.

Incorporate foxtail millet in breakfast meals for sustained energy throughout the day.

Use foxtail millet flour as a partial replacement for wheat flour for added fiber and nutrients.



Frequently Asked Questions

What are the key nutritional components of foxtail millet?
Foxtail millet is rich in carbohydrates, dietary fiber, protein, vitamins (especially B-complex), and minerals
such as iron, magnesium, and phosphorus.

How does the protein content of foxtail millet compare to other millets?
Foxtail millet has a relatively high protein content compared to other millets, making it a good plant-based
protein source.

Is foxtail millet a good source of dietary fiber?
Yes, foxtail millet is an excellent source of dietary fiber, which aids in digestion and helps maintain healthy
blood sugar levels.

What is the glycemic index of foxtail millet and its impact on blood
sugar?
Foxtail millet has a low glycemic index, which means it releases glucose slowly into the bloodstream,
making it beneficial for managing diabetes.

Does foxtail millet contain antioxidants?
Yes, foxtail millet contains antioxidants such as phenolic compounds that help protect the body against
oxidative stress and inflammation.

Can foxtail millet help in weight management?
Due to its high fiber content and low glycemic index, foxtail millet promotes satiety and helps in weight
management by reducing hunger and controlling blood sugar spikes.

What vitamins and minerals are abundant in foxtail millet?
Foxtail millet is rich in B-vitamins like niacin and riboflavin, and minerals including iron, calcium,
magnesium, and potassium, which are essential for overall health.



Additional Resources
1. Foxtail Millet: Nutritional Powerhouse of Ancient Grains
This book explores the rich nutritional profile of foxtail millet, highlighting its benefits as a gluten-free,
high-fiber grain. It delves into the vitamins, minerals, and antioxidants present in foxtail millet and
discusses its role in promoting heart health and managing diabetes. Practical recipes and dietary tips are
included to help readers incorporate this ancient grain into their daily meals.

2. The Science Behind Foxtail Millet Nutrition
A comprehensive guide that examines the biochemical components of foxtail millet and their effects on
human health. This book provides detailed analysis of protein content, amino acid composition, and
micronutrients found in foxtail millet. It also reviews recent scientific studies on how this grain can support
weight management and improve digestive health.

3. Foxtail Millet and Its Role in Sustainable Nutrition
Focusing on both nutrition and sustainability, this book discusses foxtail millet as an eco-friendly crop with
significant health benefits. It covers how its drought tolerance contributes to food security, while also
emphasizing its rich nutritional content. The book includes case studies from different regions where foxtail
millet has enhanced community health outcomes.

4. Incorporating Foxtail Millet into a Balanced Diet
Designed for nutritionists and health-conscious readers, this book provides guidance on integrating foxtail
millet into everyday diets. It explains its glycemic index, nutrient density, and how it can complement
other grains and vegetables. The book features meal plans and cooking techniques that preserve the
nutritional integrity of foxtail millet.

5. Foxtail Millet: A Functional Food for Modern Nutrition
This title emphasizes the functional food properties of foxtail millet, such as its antioxidant capacity and anti-
inflammatory effects. It explains how regular consumption can contribute to chronic disease prevention.
The book is packed with scientific evidence and practical advice for using foxtail millet in health-focused
culinary applications.

6. Ancient Grains Revisited: The Nutritional Profile of Foxtail Millet
An exploration of the historical significance and nutritional virtues of foxtail millet. The author compares
foxtail millet with other ancient grains, showcasing its superior nutrient content and health benefits. This
book also discusses its role in traditional diets and how modern nutrition science validates those practices.

7. Foxtail Millet Nutrition for Diabetics and Weight Management
Targeted towards individuals managing diabetes and weight issues, this book highlights the low glycemic
index and high fiber content of foxtail millet. It explains how these factors help regulate blood sugar and
improve satiety. Readers will find dietary recommendations and recipes tailored for metabolic health.

8. Phytochemicals and Nutrients in Foxtail Millet: Health Implications



This book provides an in-depth look at the phytochemicals, vitamins, and minerals found in foxtail millet
and their health impacts. It discusses antioxidants, phenolic compounds, and essential nutrients that
contribute to immune support and chronic disease prevention. The text is supported by recent research and
clinical findings.

9. Cooking with Foxtail Millet: Nutritional Benefits and Recipes
A practical cookbook that combines nutritional education with delicious foxtail millet recipes. It details the
nutrient composition of foxtail millet and offers tips for maximizing its health benefits through cooking
methods. The book is ideal for home cooks seeking to boost their diet with nutrient-rich, whole grains.
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  foxtail millets nutrition value: The Nutritional Value of Millets in Future Eras Dr Anamika
Chauhan, Dr Ali Imran, Mr Fakhar Islam, 2024-11-13 Embark on a journey into the future of
nutrition with this edited book. The book explores the remarkable potential of millets as the
cornerstone of tomorrow's diet and agricultural landscape. From their humble origins as coarse
grains to their current status as sought-after nutri-cereals, millets have undergone a transformative
journey. Discover their role as functional foods and therapeutic agents, offering a plethora of health
benefits that transcend generations. Explore the innovative utilization of millets in technology and
bio fortification efforts, ensuring nutritional security for future generations. Learn how millets are
revolutionizing infant nutrition, combating malnutrition, and promoting overall well-being. Whether
you're a health enthusiast, nutritionist, farmer, or simply intrigued by the future of food, this book
offers invaluable insights into the potential of these ancient grains to shape a healthier, more
sustainable future for us all.
  foxtail millets nutrition value: The Divine Millets (Shree Anna) : Health, Nutrition &
Delectable Recipes Rachna Gehlot, 2024-03-07 Are you eager to embrace millets in your diet? But
unsure, where to start from? Look no further! Addressing everything from selection and
consumption to cooking techniques, The Divine Millets can be your go-to- guide, answering all your
queries related to these nourishing grains. Delve into the diverse and enriching world of India’s Top
Ten Millets, unleashing the secrets of their nutritional abundance and health benefits. Discover
simple yet delightful ways, to incorporate millets into your daily dining experience. With over 60
healthy, tried-and-tested recipes at your fingertips, your culinary journey is bound to be an exciting
one. Now is the time to revolutionise your approach towards food and nutrition, paving the way for a
transformative journey to achieve good health and happiness. “Let food be thy medicine.”
  foxtail millets nutrition value: Millets - The Trending Ancient Grains Dr. Kruti S.
Dhirwani, 2022-11-21 About the book: This book is a detailed guide to the different millets native to
India. Millets are ancient grains that played a major role in human civilisation and were a part of our
staple food until a few decades ago. However, due to globalisation and the use of other large grains
(wheat, rice, and maize), millets were pushed out of our food baskets. This book hopes to simplify
and propagate the reintroduction of millets into our daily diet. The history of millets, names of
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different millets in each Indian language, their respective nutrient value and health benefits have
been discussed in detail in the book. Today, the human race is battling with 3 major problems: 1.
Global warming 2. Lifestyle disorders such as diabetes, hypertension and heart diseases 3.
Malnutrition in drought-prone countries and regions. Researchers have found one solution for all
three problems - Millets. Who should read this book? The book is written in a simple,
easy-to-comprehend format for everybody. Anyone who has a keen interest in knowing and trying
different types of food can read this book to broaden their knowledge. Those who seek healthier
lifestyle foods will also find the information provided in the book useful. Moreover, this book is a
friendly guide for health-conscious people, nutritionists/dietitians and healthcare providers. The
book also contains high-quality coloured images of all millets for a better understanding of the
millets and their uses. About the author: Dr. Kruti S. Dhirwani is a consulting physician and clinical
nutritionist determined to preserve health and prevent disease with clinically-proven,
scientifically-tested, and age-old wisdom-verified natural resources.
  foxtail millets nutrition value: Sorghum and Millets in Human Nutrition Food and Agriculture
Organization of the United Nations, 1995-01-01 The publication is broad in scope and coverage,
starting with the history and nature of sorghum and millets and dealing with production, utilization
and consumption. It provides extensive information on the nutritional value, chemical composition,
storage and processing of these foods. In addition, the anti-nutritional factors present in these foods
and ways of reducing their health hazards are discussed. The authors have described formulations of
various popular foods prepared from sorghum and millets and their nutritional composition and
quality, and they have compiled many recipes for the preparation of foods from regions where
sorghum and millets are important dietary staples.
  foxtail millets nutrition value: Millets and Sorghum Jagannath V. Patil, 2017-03-06 Millets
and sorghum are extremely important crops in many developing nations and because of the ability of
many of them to thrive in low-moisture situations they represent some exciting opportunities for
further development to address the continuing and increasing impact of global temperature increase
on the sustainability of the world’s food crops. The main focus of this thorough new book is the
potential for crop improvement through new and traditional methods, with the book’s main chapters
covering the following crops: sorghum, pearl millet, finger millet, foxtail milet, proso millet, little
millet, barnyard millet, kodo millet, tef and fonio. Further chapters cover pests and diseases,
nutritional and industrial importance, novel tools for improvement, and seed systems in millets.
Millets and Sorghum provides full and comprehensive coverage of these crucially important crops,
their biology, world status and potential for improvement, and is an essential purchase for crop and
plant scientists, and food scientists and technologists throughout the developed and developing
world. All libraries in universities and research establishment where biological and agricultural
sciences are studied and taught should have copies of this important book on their shelves.
  foxtail millets nutrition value: Millets: Crops for Climate Resilience and for Food and
Nutritional Security Stanislaus Antony Ceasar, Suprasanna Penna, Carlos W. Piler Carvalho, Shri
Mohan Jain, 2025-09-30 This edited volume discusses each millet, its climate resilience and nutrition
supplementation properties in detail and help to understand and think forward the future studies.
Millets, often called Nutri-cereals, are easily digestible, gluten-free, having low glycemic index, and
are high in antioxidants. The ever-changing global climate and water shortages also direct humans
to look for alternative food for stable cereals like rice. Millets are a good fit for harsh climates,
especially water and fertilizer shortages. The major reasons for decrease in the consumption of
millets are the lack of production techniques, lack of awareness of nutritional merits and lack of
processing technologies of millets. It has become imperative to reorient the efforts on the millets
crop to generate demand through value-addition of processed foods, nutritional evaluation and
creation of awareness, so that human and animal health can be maintained sustainably. Millets have
the potential nutritional, pharmaceutical properties that fulfill the requirement of the habitat, and
obviate dependence on major food crops. Millets will become alternative crops to feed ever-growing
new mouth to feed. This book provides a comprehensive source of theoretical and practical updates



about climate resilience and the nutrition supplementation roles of millets. It also covers the
production, marketing, and value-added product development of millets. This book is a valuable
resource for scientists, teachers, agriculturists, capacity builders, the food industry, and
policymakers and will serve as additional reading material for undergraduate and postgraduate
students of life science.
  foxtail millets nutrition value: ,
  foxtail millets nutrition value: Handbook of Cereals, Pulses, Roots, and Tubers Sneh Punia,
Anil Kumar Siroha, Manoj Kumar, 2021-10-11 Cereals, pulses, roots, and tubers are major food
sources worldwide and make a substantial contribution to the intake of carbohydrates, protein, and
fiber, as well as vitamin E and B. The Handbook of Cereals, Pulses, Roots, and Tubers: Functionality,
Health Benefits, and Applications provides information about commercial cereals, pulses, and their
nutritional profile, as well as health benefits and their food and non-food applications. Split into four
sections, this handbook covers all the recent research about the related crops and outlines matters
needing further research in the field of agriculture sciences. Both qualitative and quantitative
analysis of nutrients and bio-actives, and their beneficial effects on human health, are highlighted in
this book. The conclusions drawn and future perspectives proposed in each chapter will also help
researchers to take more focused approaches. FEATURES Covers the full spectrum of cereals,
pulses, roots, and tubers grain production, processing, and their use for foods, feeds, fuels, and
industrial materials, and other uses Contains the latest information from grain science professionals
and food technologists alike Provides comprehensive knowledge on the nutritional and
non-nutritional aspects of cereals, pulses, and tubers Discusses the latest development in
modification of native starch Provides information in enhancing shelf life and its utilization in
phytochemical rich product development The result of various well-versed researchers across the
globe sharing their knowledge and experience, this handbook will be a valuable resource for
students, researchers, and industrial practioners who wish to enhance their knowledge and insights
on cereals, pulses, roots, and tubers.
  foxtail millets nutrition value: Millet Marvels: A Sustainable Food Renaissance Harinder
Singh Obero, Komal Chauhan, 2024-03-08 Millet is a highly nutritious food source, packed with
essential proteins, dietary fiber, vitamins, minerals, and bioactive compounds, making it a valuable
addition to one dietary regimen. Additionally, its gluten-free properties have gained considerable
attention in recent years, particularly in Western countries. The book is a tribute to the International
Year of Millet 2023, aimed at raising awareness about the health benefits and ecological significance
of these ancient grains. It is a remarkable contribution to this effort, offering a comprehensive
overview of millets and their crucial role in promoting sustainable agriculture, nutrition, and food
security. The book delves into the world of millets, providing insight into their varieties and
nutritional benefits. Moreover, it covers the intricate process of millet processing, from cleaning and
sorting to dehulling, milling, and packaging. Each stage of processing requires specialized
equipment, expertise, and techniques to ensure the safety and quality of millets for consumption.
The book also addresses critical aspects related to millets, drawing upon the extensive experience of
its authors in elucidating the health-enhancing and functional properties of millets, as well as their
processing and research. As such, it offers practical guidance for entrepreneurs, processors,
farmers, and researchers engaged in millet production and processing, providing valuable insights
into the techniques used to transform raw millet grains into finished products. The book,
meticulously edited and thoughtfully curated, serves as a cornerstone in understanding the
multifaceted advantages that millets offer to individuals and communities. Key features of the book
are: * Serves as a valuable resource for anyone dealing with food. * Addresses growing conditions,
nutritional profiles, and health benefits of millets. * Covers millet processing and its impact on
nutritional parameters.
  foxtail millets nutrition value: Millets Latika Yadav, Upsana Upsana, 2024-01-31 Millets are
a group of small-seeded grasses that have been grown as food sources for humans and animals since
ancient times. These crops are highly nutritious and have a range of health benefits. They are also



highly adaptable to different growing conditions, making them an important crop for farmers in arid
and drought-prone regions. Millets have been an integral part of the traditional diets of many
cultures around the world and have gained renewed attention in recent years as a sustainable,
low-input alternative to other cereal crops. Despite their many benefits, millets have been largely
overlooked by modern industrial agriculture, and their cultivation and use have declined in many
regions. There is a growing recognition of the need to promote and support the conservation and
revival of millet cultivation as a key strategy to enhance food security and resilience in the face of
climate change.
  foxtail millets nutrition value: Millets: The Multi-Cereal Paradigm for Food Sustainability
Monika Thakur, 2024-08-28 This book delves into the specific subject area of life sciences, focusing
on the remarkable world of millets and their multifaceted contributions. This book serves as a
comprehensive guide to the diverse aspects of millets, addressing their biology, significance,
functional potential, and applications. The content in this book is divided into two distinct sections,
Section I contains the detailed introduction to the Millets, their biology, classification, applications,
and various types (major, minor, and pseudo millets) and Section II contains their safety, extraction,
industrial applications, and SDG goals. This book is not only an asset for professionals and experts
but also a readable guide for Academicians and advanced students looking to engage with this
ever-expanding subject area. The book is a boon for entrepreneurs in the area millets, as they will
get the complete comprehensive information about all the different types of millets with their
biology, functional potential and processing.
  foxtail millets nutrition value: Millets and Millet Technology Anil Kumar, Manoj Kumar
Tripathi, Dinesh Joshi, Vishnu Kumar, 2021-06-30 Millets are small-grained, annual, warm weather
cereal. The millets offer both nutritional and livelihood security of human population and fodder
security of diverse livestock population in dryland region of India. Millets are highly nutritious, they
are known as health foods especially for control of diabetes and mineral deficiencies. One of the
major factors for declining consumption of millets is the lack of awareness of their nutritive value
and inconvenience of their preparation. This book covers both, chemistry and novel technology for
millet processing and development. It summarizes the latest information on millets, their nutritional
and health benefits, historical perspective, utilization, R&D efforts, present status and the
importance being given by policy makers for promoting millets for sustainable agriculture and
healthy society. The book is compiled by various experts keeping in view syllabi of different research
institutions, researchers, students as well requirement of the industry. It will serve as instructional
material for researchers in food science, microbiology, process engineering, biochemistry,
biotechnology and reference material for those working in industry and R & D labs.
  foxtail millets nutrition value: Handbook of Millets - Processing, Quality, and Nutrition
Status C. Anandharamakrishnan, Ashish Rawson, C. K. Sunil, 2022-11-03 The book offers an
updated perspective on the unique characteristics of millets. Millets are consumed for their
health/nutritional benefits, and in the preparation of specialty foods for target groups – from
pediatrics to geriatrics. Recent trends suggest the importance of millet in the human diet due to
their nutritional importance, ability to grow in high temperatures and drought conditions, and their
resistance to pests and diseases. This book highlights different types of millet and discusses their
properties as well as nutritional and anti-nutritional values. In addition, the book also provides
information on the physiochemical properties, future prospects, current methodologies, and
agricultural practices. The last few parts cover the emerging technologies in millet processing,
by-products utilization, quality standards, and the current millet industry scenario. The book
provides a comprehensive overview of the status of millet processing, quality, and nutraceutical
product manufacture. The book is a resourceful read for students and researchers in food sciences,
as well as industry experts.
  foxtail millets nutrition value: Nutriomics of Millet Crops Ramesh Namdeo Pudake,
Amolkumar U. Solanke, Chittaranjan Kole, 2023-08-21 Millets are popularly known as “nutri-cereals”
due to their high calcium, dietary fiber, polyphenol, vitamins, and protein content. Millet crops have



the potential to aid in food security efforts in regions where natural and manmade causes are
deteriorating land resources. Nutriomics of Millet Crops emphasizes the importance of nutriomics of
millet crops in the context of universal health, highlighting biotechnological advancements offering
enrichment of the nutritional value of millets. Millet crops have the potential to be a staple crop,
demonstrating an economically feasible approach to combat micronutrient malnutrition. Features:
Presents comprehensive studies on health-promoting nutritional components of millets. Provides
enumeration on molecular breeding strategies for improvement of millet nutraceuticals. Discusses
genomics-assisted breeding for enhancement of nutritional quality in millets. Includes information
related to sensory and biofortification of millet-based foods. By assessing the relevance of millets in
sustainable global agro-ecosystems due to their nutritional and agronomic attributes, the United
Nations celebrated 2023 as the “International Year of Millets.” This book complements this effort
and is useful to researchers and policy planners working across the disciplines of plant breeding and
food technology. Nutriomics of Millet Crops also encourages young researchers to explore this
promising field.
  foxtail millets nutrition value: Millets Ashwani Kumar, Vidisha Tomer, Mukul Kumar, Prince
Chawla, 2024-01-29 Millets are diverse small-seeded crops which are resilient to climatic stress,
pests, and diseases. These can be grown in rainfed conditions with minimal agricultural inputs.
These are considered nutritionally superior to other major cereals like rice, wheat, and maize as they
contain a significant amount of protein, dietary fibre, and minerals. Today, millets are recognized
and considered as integral components of a sustainable food system. Millets have low glycaemic
index and are beneficial for diabetics. Millet protein is devoid of gluten, making them a better option
than wheat for patients with gluten sensitivity. Millets: Cultivation, Processing, and Utilization
covers information on taxonomy, morphology, germplasm accessions, cultivation practices,
harvesting methods, threshing, cleaning, storage, milling, structural and engineering properties,
nutritional and anti-nutritional values, health benefits, food applications, by-products, non-food
applications, quality standards, and prospects in millet processing. This book's sixteen in-depth
chapters give readers complete information on all facets of millet cultivation, processing, and use. It
is a unique compilation of information on millets from farm to fork and beyond. This book will be
useful for students, researchers, farmers, and entrepreneurs in understanding millets and their
applications. It has been compiled by experts in the field and can serve as a guidance document for
the stakeholders.
  foxtail millets nutrition value: Millets-Healthy & Food Security in India Prof.
P.Jayalakshmi, 2023-05-01 chapters of the scholars from various places of the state to satisfy diverse
needs of readers in respect of Millet's food security and nutritious health. It is a compact book with
authentic and updated facts, information, analysis and important recommendations. It is hoped that
this book will be useful and beneficial to students, research scholars and teaching faculty. I would
like to extend my sincere thanks to each and every author of the chapter, to publish this book in an
edited book.
  foxtail millets nutrition value: Food Science and Nutrition: Breakthroughs in Research and
Practice Management Association, Information Resources, 2018-02-02 Health and nutrition has
become a global focal point as the population continues to grow exponentially. While providing food
for the global population is crucial, it is also necessary to provide options that are nutritious in order
to promote healthier lifestyles around the world. Food Science and Nutrition: Breakthroughs in
Research and Practice is an innovative reference source for the latest academic material on how
dietary nutrition can impact people’s lives, prevent disease, and maintain an overall healthier
lifestyle. Highlighting a range of topics, such as health preservation, functional foods, and herbal
remedies, this publication is ideally designed for researchers, academics, students, policy makers,
government officials, and technology developers.
  foxtail millets nutrition value: Sorghum and Millets John Taylor, Scott R. Bean, Kwaku G.
Duodu, 2025-07-01 Sorghum and Millets: Chemistry, Technology, and Nutritional Attributes, Third
Edition is the leading resource for state-of-art knowledge on grain science and utilization



surrounding sorghum and millets. The book covers important scientific knowledge, including basic
science—genetics, chemistry, and biochemistry—food chemistry, nutritional quality and
health-promoting attributes, agronomy, and food and feed processing technologies. Other sections
delve into structure, chemistry, biochemistry, grain components, and the technologies used for food
processing. Additionally, it provides holistic and complete information about all technologies in the
sorghum and millets food value chain, from genomics-based breeding to grain- and product quality
assurance.Sorghum and the millets are the 5th and 6th most important cereal grains in terms of
production and are cultivated across the world. They have a very wide range of end-uses as
traditional staple foods and beverages, modern processed foods, and with respect to sorghum,
industrial applications, including biofuels, and as an animal and aquaculture feedstuff. - Covers core
information on the structure, chemistry, and biochemistry of sorghum and millet grains - Contains
expanded coverage of AI in quality assurance - Explores use cases as food and feed for
animals/aquaculture and phytochemical opportunities - Progresses from agronomy and breeding
through processing into food and nonfood products - Provides workflow graphics on processes -
Highlights the attributes of sorghum and millet for meeting world food, feed, and industrial needs
  foxtail millets nutrition value: Rising Stars in Nutrition and Food Science Technology:
Application of Emerging Technologies in the Food Industry Debao Niu, Zhi-Hong Zhang, Zhi-Wei Liu,
2023-10-26 Frontiers in Nutrition is delighted to launch the Rising stars in Nutrition and Food
Science Technology 2022 article collection. This collection showcases the high-quality work of
internationally recognized researchers in the early to mid-stages of their research careers.
Recognizing the future leaders of Nutritional research is fundamental to safeguarding tomorrow's
driving force in innovation. While future innovations in nutrition and food science technology are yet
to be discovered, this Research Topic will give us a hint at whom to follow.
  foxtail millets nutrition value: Asian Crops and Human Dietetics USHA PALANISWAMY,
2008-02-25 Go beyond the nutritional value to discover the lesser known health benefits of certain
Asian crops Several foods from the Asian culture that are not well known to other parts of the world
have health benefits that stretch beyond mere nutritional value. Asian Crops and Human Dietetics
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