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Table 1 Specifications of different types of millet

Millet Species Other Names Taxonomy

Major Producing Countries

Finger millet

Ragi Eleusine
Wimbi sumatrense
Barnyard millet
Sama/Shg ma Echinochloa
Sawa millet ‘il
Billion dollar grass utrs

Italian mille Foxtail
bristle grass
German millet
Hungarian millet

Setaria italic

Kodo Paspalum
Kodra scrobiculatum
Little millet
Sama Pani
Blue panic anicum
Kutki sumatrense
Pearl millet
B LR Bulrush millet Penniset
L Cattail millet Babala enmsetum
Bajira glaucum

Proso millet

Common millet

Broom millet Panicum
Hog millet Panic miliaceum
millet

Eastern and Southern Africa
(Uganda, Kenya ,Zimbabwe) and
Asia-Near East to Far East
(India ,Nepal, China)

India

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)

\Y

Gt b 5 ol


http://dx.doi.org/10.29252/fsct.16.95.2
https://fsct.modares.ac.ir/article-7-37200-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-07-17 |

[ DOI: 10.29252/fsct.16.95.2 |

okl (gl dad 3| ol el 3 i 13

o Oln 5 Sl s Lo

L8555 o s 23S0 055 e 5 oS 3L e

&l ladsas 5 glads ols 5-Y

03
CMe Ll b aslie LB (sdie slpe 51 03 slals
DT sl 650 Lol 4 ol 3)lpe (50 53 5 5 ol
V=V0) anlil Lo gass (Dl das S e ple Lilea
oo e O Sl s el O30 @l Lol w5 (Ao
5 (4o V=0) S (Ao ;s AV 0) 55 (Ao V0=V 0)
Sae Olss S 51 0500 INV] Sils 53 (Aops 1Y) sl
g’-’*gjcfﬂ)"}f.&’&i‘j‘b Gla b 5 Sdae 3lge (glse
5> Sy S Lol s S sl edle NY] o
2 (hoys ) a50) 5585558 5 S8 G il e 05
sy Ay ez s 23S 050 Wle 031 gl S p s
8 s b Ol ez s Skl 5 kel (O 5l
03 O30 gl S 5 pese 0300 gt IVE 5V0T5ls s Y
Ol asYs sles D] 5ol s Jseme 0501 5 2L
cilies 150 (gl 5 005 D3 5 p S s lie O3] arlis
o [Vl ol juze 318 sl a3 AEA-T0 s 05
odls |25 ey 1 O30 4ls lo et Lo Lol
35008 et 3 ¥ Bl Gl bl cdd g 1 28
-84 55 0351 SUals (55 et b5 [1V] 305
Gl 0l 318 EAF=0V0 ssa 0T So3dsm 250 s
gl Sl Jol o3 Jpame & 055l &l i [VA]
b Olsme Gls el O3, Sl s zle 5 03l ol
Slens sl b Vs b 3 Llg e 5 Lile 2V ol
W3l il gl G e D8] A8l s 5l st
3 peedS b 3l o e s m3S 050wl iy
5 935S Ol e OE o 53 5 V] sl Sdae 350
Dl 1y (deoys YV=FA) oss b Olien o 5V 2200 003
330 ) o VU b Ol 0351 slagils [Y+] il
sladils G551 gsme Jds een 4 s (Aeps T BY
T S3A Gyme dalee Ls 5 80w 51 SYL 05
Alas ez s Ghls e O3 O3 gl G oo el lo 53
Olue J?S: @ J.}ljda &S Lded ST Oljue RegsaaT sl
3 030 pramen [N ASL &l 53 5250 2 SV
Sl deul 5 S5l Al wile LSS o gladel

Ak

350 5 edd 4 o slalde Y
(s e ene Olul gl dble js s glawsdS
ok eslanal e e OV seme A5 s O350 &ls
558 el e NV e ol dex Gl Ci S S5 ol
(SIS (e 0dd (68 sy O35l 03 S 2SS of
Sy ealial b 5 Sl s amass fle gl Elasly

0 <)

- Fig 1 Meat tugy
0352 Olal 2 Ol s gl 55 51 (s (S5 ot
350 oo eslinal o 5 ol ng:fg,wa}; RIS QTA.:.@jﬁa\S
.(YJ_{,L) 3508 u.{})l{ s 2lde 5500 5

4

i 2 Milk tougy
YD ol e Sl 53 S8 e S5
; -

o R

Fig 3 Tougy polo

Of & Ol H3 Ol wls @YU lodis 55l o ke Ll
sk s el e Ol OF 51 el 5 ol ot (o35 4 5
Olsims 030l 31 55 505 GlassiS 3 iz 1555 o oLzl
e e SV pame 5 GAS S WS s el el
A5 55 05 ) s 555 5e e gl 3 8 e esliza
ow e Shdy s Ol ol @ e glie
CLshd s o Wbl g3 o4 e eslizd Kwanu-Zaki
¢ Oy, 5 Mangisi ; Munkoyo b4 e
S ile Opl w5l Jel 06 g S Roti .55

Byhse S pan Ol BUE ple oen 5 s 030 L s

osbas) 3 Jseme gl ShSs o5 5 Masvusvu


http://dx.doi.org/10.29252/fsct.16.95.2
https://fsct.modares.ac.ir/article-7-37200-en.html

[ Downloaded from fsct.modares.ac.ir on 2025-07-17 ]

[ DOI: 10.29252/fsct.16.95.2 ]

W"\/\ s> g\-\ 092 AOnJLQ.\i

DOI 10.29252/fsct.16.10.02

Gt b 5 ol

S glog 4 DS S ol Lols sy AlS lieslse
2 OAS 4 s ks et oS 5 s ol dle b b g
WY 3 ol LS s e Sl Ol ety S
5 55 VST 5 Ll 53 (58 Ol 4 5 e 05,0
22 s Ao LS 5 ol Ol Ll S 15 s il

Ol s b 51 [Yol ol anle ple alie 05
L o BB 56 Slioe s LB Olie 4 Ll
QT@M;I}A)MW‘&S)J;JBM);)M;J&AS
il 151 sdke 3lpe Ol ) U [V s (I3l

IYY] sl
i ol I3 Bl s VL Ol glls 0500 4l
Wil e gl o 53 [YYT el ol 5 oS ol
Lagdas 55 5 saa slse Ol 0 SVL LIS ssls 0 05
3 s Ny 5 S el i (s ] Lk
Oen Hoomas Al o Jslsll 5 sl glayid 5wl
O 51l SYL el 5l 0 0501 el
Dla 1 (@03 21 VO Ol 0 5V (3801 0351 58 eedS

[Y8] il s

Table 2 Nutrient composition of millets and other cereals

Cereal Protein” Dietary Fat Carbohydrate Ash Energy

%) fiber (%) (%) (%) (%) (keal)
Wheat 143 4 8 82 06 348
Parlmilet  (0%00)  g5isy  Gasy @7 o0asy O

Fingermillet o' 5 (1178 (15.16) ) ose @
Foxtail millet 61 o4 1553 @1 sen D
Common millet ("7 3.1 4741 6476 ossy
Little millet 15 25 s 76 L1 329
Barnyard millet 15 2.0 (4;_§7) 74 1.3 300
Kodomilet (o045, 104 550 7279 (T3e 3

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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9. High Density Lipoprotein
10. Low Density Lipoprotein
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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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