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. Proso millet

. Finger millet

. Pearl millet

. Foxtail millet

. Little millet

. Barnyard millet
. Kodo millet
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Table 1 Specifications of different types of millet

Millet Species Other Names Taxonomy Major Producing Countries
Finger millet
S Eastern and Southern Africa
Ragi Eleusine (Uganda, Kenya ,Zimbabwe) and
Wimbi sumatrense Asia-Near East to Far East
(India ,Nepal, China)
Sama/Shg ma Echinochloa .
Sawa millet utilis India
Billion dollar grass

Foxtail millet
- pa & Italian mille Foxtail
bristle grass
German millet

Hungarian millet

Kodo
Kodra

Sama
Blue panic
Kutki

Bulrush millet
Cattail millet Babala
Bajira

Common millet
Broom millet
Hog millet Panic
millet

Setaria italic

Paspalum
scrobiculatum

Panicum
sumatrense

Pennisetum
glaucum

Panicum
miliaceum

Eurasia, Southern
Europe,tropical and subtropical
Asia (China, India, Korea),USA,

Australia

India

China, Indian, subcontinent,
Myanmar,Malaysia, Philippines

West and Central Africa
(Niger, Mali, Burkina Faso,
Nigeria), India, East and
Southern Africa
(Namibia,Botswana), USA,
Brazil

Eurasia (China,Kazakhstan,
Afghanistan, India, Turkey,
Romania),

USA, Australia

Source: Information from FAO, 1995 (2) & Taylor, J., & Awika, J. (Eds.). (2017) (9)
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Table 2 Nutrient composition of millets and other cereals

Cereal Protein” Dietary Fat Carbohydrate Ash Energy

%)  fiber (%) (%) %) (%) (keal)
Wheat 145 4 I8 8 6 348
Parlmilet (500 gsis3)  Gossy @) 0isy OO

Fingermilet 0% 3 (17080 (5le)  (Re)  ose 6O
Foxtail millet 61 o4 1593 @1 asen B
Common millet ("} 131 4741 o7 088y
Little millet 15 25 i 76 11 329
Barnyard millet 15 2.0 (4;_§7) 74 1.3 300
Kodomilet (005, 104 ;o0 o a1se P

All values except protein are expressed on dry weight basis; protein = N * 6.25
Source: Information from FAO, 1995 (2) & Taylor, J., & Awika, J. (Eds.). (2017) (9)
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Millet: Forgotten grain-A valuable food for the future
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Nowadays climate change, population growth and food security concerns encourage researchers and
food industry experts to study the feasibility of producing foods from unusual cereals, grains and other
sources. Millet has a short growing season, resistant to pests and disease and can be produced in
drought conditions compared to the main cereals. Therefore, due to Iran's climate and continuous
decline of water resources, planting and processing of millet is justifiable. Millet grains have also been
attracted by food and nutrition researchers because of their special properties, high nutritional value
and health benefits. It is rich in dietary fiber, protein, minerals, and vitamins and is comparable to
main cereal grains. On the other hand, millet is one of the grains that because of its lack of gluten
proteins, can have a special place in the diet of celiac patients who cannot consume grains such as
wheat, barley, rye and oats. Therefore, in this article we try to introduce millet grain, its nutritional
value and products to encourage researchers and food industry producers for cultivation and
processing of this forgotten grain. It is hoped that in the future, this valuable grain which is often used
for feeding livestock and poultry in Iran, will also be included in the household food basket.
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