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Brief on millets 

1. Pearl millet:  

Pearl millet [Pennisetum glaucum (L.) R. Br. syn. Cenchrus americanus (L.) Morrone] 

is the world’s sixth most important cereal and 

the primary food source in the dryland farming 

systems of semi-arid and arid tropical 

environments. In India and Africa, it is primarily 

grown for food and forage, while in the American 

continents it is a main component of poultry and 

livestock sector. Pearl millet was domesticated 

over 4000 years ago in the West African Sahel, 

spreading later to East Africa and India. Now it 

is being cultivated over 30 million ha worldwide, 

with the majority of the crop grown in Africa (>18 

million ha) and Asia (>10 million ha). 

Pearl millet is often considered to be “super 

cereal” with respect to its rapid growth even 

with least input, high photosynthetic 

efficiency, inheritably good and balanced 

nutritional profile, tolerance to extreme 

climatic conditions and biotic stresses. India 

has the distinction of being the largest 

producer of the crop, both in terms of area 

and production in the world. It is grown in 7.41 

million hectares area with a production of 

10.3 million tons during 2020–21. The major 

pearl millet growing states are Rajasthan, Maharashtra, Gujarat, Uttar Pradesh, and 

Haryana which account for more than 90% of pearl millet acreage in the country 

It is known by a variety of names viz., Bajra/Bajri (Hindi) and Sajjalu (Telugu).  

Nutritional profile  

Composition of pearl millet grains in comparison with rice, wheat, and maize 

Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total dietary 

fiber (TDF) 

Energy 

(KCal) 

Pearl millet 10.96 5.43 1.37 61.8 11.5 347 

Rice, raw, 

milled 
7.9 0.52 0.56 78.24 2.81 356 

Wheat, 

whole 
10.59 1.47 1.42 64.72 11.2 321 

Maize, dry 8.8 3.7 1.17 64.7 12.2 334 
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Important minerals present in Pearl millet in comparison with rice, wheat, and 

maize 

Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Pearl millet 27.4 289 124 2.8 6.4 

Rice, raw, milled 7.5 96 19 1.2 0.6 

Wheat, whole 39.4 315 125 2.8 3.9 

Maize, dry 8.9 279 145 2.3 2.5 

Important B-vitamins present in Pearl millet in comparison with rice, wheat, and 

maize 

Grain 
Thiamine 

(mg) 

Riboflavin 

(mg) 
Niacin (mg) 

Folic acid 

(μg) 

Pearl millet 0.25 0.20 0.9 36.1 

Barnyard millet 0.33 0.10 4.2 * 

Rice, raw, milled 0.05 0.05 1.7 9.32 

Wheat, whole 0.46 0.15 2.7 30.1 

Maize, dry 0.33 0.09 2.69 25.8 

2. Sorghum:

Sorghum [Sorghum bicolor (L.) Moench] is 

the fifth most important cereal crop after 

wheat, rice, maize, and barley across the 

world. Origin of sorghum is wayback 

around 5000–8000 years ago in 

northeastern Africa or at the Egyptian-

Sudanese border. The secondary center of 

origin of sorghum is the Indian 

subcontinent. It is mostly cultivated in the 

arid and semi-arid tropics for its better 

adaptation to drought, heat, salinity, and 

flooding. Sorghum is cultivated across 105 

countries representing 41.1 million ha with 

an average production of 58.6 million 

tonnes, with productivity hovering around 

1.60 tons/ha.
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India contributes about 16% of the world’s 

sorghum production and is the fourth most 

important cereal crop in India. This crop was one 

of the major cereal staples during the 1950s and 

occupied an area of 17.36 million ha but currently 

has come down to around 4.50 million ha. 

However, the productivity has increased from 387 

kg/ha in 1955–1956 to 1051 kg/ha. The decline 

has serious concern on the cropping systems and 

the food security of these dry land regions of the 

country. 

It is known by different names in India such as great millet and guinea corn in West 

Africa, Asia and parts of Middle East; Jowar (Hindi) and Jonna (Telugu). 

Nutritional profile  

Composition of Sorghum grains in comparison with rice, wheat, and maize 

Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total dietary 

fiber (TDF) 

Energy 

(KCal) 

Sorghum 9.97 1.73 1.39 67.7 10.2 334 

Rice, raw, 

milled 
7.9 0.52 0.56 78.24 2.81 356 

Wheat, 

whole 
10.59 1.47 1.42 64.72 11.2 321 

Maize, dry 8.8 3.7 1.17 64.7 12.2 334 

Important minerals present in Sorghum in comparison with rice, wheat, and 

maize 

Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Sorghum 27.6 274 133 1.9 3.9 

Rice, raw, milled 7.5 96 19 1.2 0.6 

Wheat, whole 39.4 315 125 2.8 3.9 

Maize, dry 8.9 279 145 2.3 2.5 

Important B-vitamins present in Sorghum in comparison with rice, wheat, and 

maize 

Grain 
Thiamine 

(mg) 

Riboflavin 

(mg) 
Niacin (mg) 

Folic acid 

(μg) 

Sorghum 0.35 0.14 2.1 39.4 

Rice, raw, milled 0.05 0.05 1.7 9.32 

Wheat, whole 0.46 0.15 2.7 30.1 

Maize, dry 0.33 0.09 2.69 25.8 
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3. Finger millet:  

Finger millet [Eleusine coracana (L.) Gaertn.] is 

an important food staple of Africa and Southern 

Asia. Africa and Southern Asia are considered its 

centre of origin also. The major finger millet-

growing countries in Africa are the sub-humid 

regions of Ethiopia, Malawi, Tanzania, Kenya, 

Uganda, Zambia, Zaire and Zimbabwe. Similarly, 

in South Asia, the crop is mainly grown in 

Southern India followed by Nepal and to a certain 

extent reported in Bhutan and Sri Lanka. Finger 

millet cropping area globally is estimated to be 

around 4.0–4.5 million ha. 

In India, the crop is estimated to be cultivated on an area of 1.2 

million ha with an estimated production of 2.0 million tonnes in 

Karnataka followed by other states like Tamil Nadu, 

Uttarakhand, Odisha, Maharashtra and Andhra Pradesh. 

It is known by a variety of names as Mandua and Ragi  (Hindi) 

and Ragulu (Telugu). 

Nutritional profile  

Composition of  Finger millet grains in comparison with rice, wheat, and maize. 

Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total 

dietary 

fiber 

(TDF) 

Energy 

(KCal) 

Finger millet 7.16 1.92 2.04 66.8 11.2 320 

Rice, raw, 

milled 
7.9 0.52 0.56 78.24 2.81 356 

Wheat, 

whole 
10.59 1.47 1.42 64.72 11.2 321 

Maize, dry 8.8 3.7 1.17 64.7 12.2 334 

Important minerals present in Finger millet in comparison with rice, wheat, and 

maize 

Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Finger millet 364.0 210 146 2.5 4.6 

Rice, raw, milled 7.5 96 19 1.2 0.6 

Wheat, whole 39.4 315 125 2.8 3.9 
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Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Maize, dry 8.9 279 145 2.3 2.5 

Important B-vitamins present in Finger millet in comparison with rice, wheat, 

and maize 

Grain 
Thiamine 

(mg) 

Riboflavin 

(mg) 
Niacin (mg) Folic acid (μg) 

Finger millet 0.37 0.17 1.3 34.7 

Rice, raw, milled 0.05 0.05 1.7 9.32 

Wheat, whole 0.46 0.15 2.7 30.1 

Maize, dry 0.33 0.09 2.69 25.8 

 

4. Foxtail millet:

Foxtail millet [Setaria italica (L.) Beauv.] has 

originated in China and has the longest history of 

cultivation among the millets, having been grown 

in China since sixth millennium BC and is grown 

in about 23 countries in Asia, Africa and America. 

The major growing countries are China, USA and 

India, with a contribution of only 2.4% to the total 

millets production in the world. Its grain is used 

for human consumption and as feed for poultry 

and cage birds. The total world area is estimated 

to be about 10.5 lakh ha with a grain production 

of about 2.29 million tonnes. In China, foxtail mil-

let is next to rice and wheat in importance.

In India, because of the drought tolerance, it was 

once an indispensable crop of vast rainfed areas 

in semi-arid regions, especially the Deccan 

plateau. But the area under foxtail millet has 

come down drastically during the 1990s mainly 

due to introduction of more remunerative crops 

like sunflower and soybean in black soils. At 

present, foxtail millet is cultivated on a very 

limited area of about 70,000 ha mostly in Andhra 

Pradesh, Karnataka, Telangana, Tamil Nadu, 

Maharashtra, Rajasthan, Madhya Pradesh and 

north-eastern states.

This cereal is also known as Italian millet, german millet, siberian millet, hungarian 

millet. In India it is called Kangni (Hindi) and Korralu (Telugu).
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Nutritional profile  

Composition of Foxtail millet grains in comparison with rice, wheat, and maize 

Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total 

dietary fiber 

(TDF) 

Energy 

(KCal) 

Foxtail millet 12.30 4.30 2.60 60.10 10.7 331 

Rice, raw, 

milled 
7.90 0.52 0.56 78.24 2.81 356 

Wheat, 

whole 
10.59 1.47 1.42 64.72 11.2 321 

Maize, dry 8.80 3.70 1.17 64.70 12.2 334 

Important minerals present in Foxtail millet in comparison with rice, wheat, and 

maize  

Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Foxtail millet 31.0 290 81 2.4 2.8 

Rice, raw, milled 7.50 96 19 1.2 0.6 

Wheat, whole 39.4 315 125 2.8 3.9 

Maize, dry 8.9 279 145 2.3 2.5 

Important B-vitamins present in Foxtail millet in comparison with rice, wheat, 

and maize 

Grain 
Thiamine 

(mg) 

Riboflavin 

(mg) 
Niacin (mg) 

Folic acid 

(μg) 

Foxtail millet 0.59 0.11 3.2 15.0 

Rice, raw, milled 0.05 0.05 1.7 9.32 

Wheat, whole 0.46 0.15 2.7 30.1 

Maize, dry 0.33 0.09 2.69 25.8 
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5. Kodo millet:  

Kodo millet (Paspalum scrobiculatum L.) is 

widely distributed in damp habitats in the tropics 

and subtropics. It is grown in arid regions of 

Asia, New Zealand and the USA as a pasture 

crop. 

It is an indigenous cereal of India largely grown 

in Madhya Pradesh, Chhattisgarh, Uttar 

Pradesh, Tamil Nadu, Maharashtra, Karnataka 

and some parts of Andhra Pradesh. In India, 

kodo millet is widespread and grown in about 

1.5–2.0 lakh ha with a productivity of about 

400–500 kg/ha depending on environmental 

conditions. Madhya Pradesh and Chhattisgarh account for nearly 70–80% area under 

this crop, and other important states are Tamil Nadu, Maharashtra, Uttar Pradesh and 

Gujarat. 

It is popularly known as kodo/kodon (Hindi), Varagu (Tamil), 

Arika/Arikelu (Telugu), Harka (Kannada), Kodra (Gujarati, 

Marathi and Punjab) and Kodua (Oriya) in India. It has several 

names in different parts of the world like bastard millet, creeping 

paspalum, ditch millet, Indian paspalum, koda grass, scrobic, 

water couch and Kodohirse. 

Nutritional profile  

Composition of  Kodo millet grains in comparison with rice, wheat, and maize 

Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total dietary 

fiber (TDF) 

Energy 

(KCal) 

Kodo millet 8.92 2.55 1.72 66.2 6.4 331 

Rice, raw, 

milled 
7.9 0.52 0.56 78.24 2.81 356 

Wheat, 

whole 
10.59 1.47 1.42 64.72 11.2 321 

Maize, dry 8.8 3.7 1.17 64.7 12.2 334 

Important minerals present in Kodo millet in comparison with rice, wheat, and 

maize 

Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Kodo millet 15.3 101 122 1.6 2.3 

Rice, raw, milled 7.5 96 19 1.2 0.6 

Wheat, whole 39.4 315 125 2.8 3.9 

Maize, dry 8.9 279 145 2.3 2.5 
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Important B-vitamins present in Kodo millet in comparison with rice, wheat, and 

maize 

Grain 
Thiamine 

(mg) 

Riboflavin  

(mg) 
Niacin (mg) Folic acid (μg) 

Kodo millet 0.29 0.20 1.5 39.5 

Rice, raw, milled 0.05 0.05 1.7 9.32 

Wheat, whole 0.46 0.15 2.7 30.1 

Maize, dry 0.33 0.09 2.69 25.8 

 

6. Proso millet:  

Proso millet (Panicum miliaceum) is an 

important minor millet grown in India, the USA 

and other countries. Its origin goes back in 

history at least as far as 2000 B.C. when it is 

reported to have been grown in the Central 

regions of Europe.  Among grain crops, Proso 

millet requires less soil moisture.  

The crop is well adapted to high elevations and 

cultivated even in the Himalayan region up to an 

altitude of 2700 m. The dehusked grain (about 

70% of the whole grain) is nutritious and is 

generally cooked like rice. Sometimes, it is 

ground to make roti and eaten. Green plants are fodder for cattle and horses, also 

used as hay. The crop is ready for harvest in 70–80 days. The average grain yield in 

India varies between 500 and 700 kg/ha in drylands and 

1500 and 2000 kg/ha under irrigated/favourable conditions. 

The dry stover is normally three times higher than grain yield 

and is used as cattle feed. 

In India it also known as Barre (Hindi) and Varagalu 

(Telugu). Globally it is also known as  common millet, hog 

millet, broomcorn millet, Russian millet and brown corn. 

Nutritional profile  

Composition of Proso millet grain in comparison with rice, wheat, and maize 

Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total dietary 

fiber (TDF) 

Energy 

(KCal) 

Proso millet 11.5 3.5 2.7 64.5 9.6 341 

Rice, raw, 

milled 
7.9 0.52 0.56 78.24 2.81 356 
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Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total dietary 

fiber (TDF) 

Energy 

(KCal) 

Wheat, 

whole 
10.59 1.47 1.42 64.72 11.2 321 

Maize, dry 8.8 3.7 1.17 64.7 12.2 334 

Important minerals present in Proso millet in comparison with rice, wheat, and 

maize 

Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Proso millet 30.0 -- 153 1.4 2.0 

Rice, raw, milled 7.5 96 19 1.2 0.6 

Wheat, whole 39.4 315 125 2.8 3.9 

Maize, dry 8.9 279 145 2.3 2.5 

Important B-vitamins present in Proso millet in comparison with rice, wheat, and 

maize 

Grain 
Thiamine 

(mg) 

Riboflavin 

(mg) 
Niacin (mg) 

Folic acid 

(μg) 

Proso millet 0.41 0.28 4.5 -- 

Rice, raw, milled 0.05 0.05 1.7 9.32 

Wheat, whole 0.46 0.15 2.7 30.1 

Maize, dry 0.33 0.09 2.69 25.8 

 

7. Barnyard millet:  

Barnyard millet [Echinochloa frumentacea 

(RoxB). Link], being a climate-resilient crop, 

also produces multiple securities like food, 

nutrition, fodder, fibre, health, livelihood and 

ecology. Two cultivated species under genus 

Echinochloa, E. frumentacea (Indian barnyard 

millet) and E. esculenta (Japanese barnyard 

millet) are cultivated for food and fodder by hilly 

and tribal communities in Asia particularly in 

India, China, Africa and Japan. It is widely  

cultivated as minor cereal for food as well as 

fodder in India, China, Japan, Korea, Pakistan, 

Nepal and Africa. 
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Globally, India is the largest producer of barnyard millet, both in terms of area (0.146 

million ha) and production (0.147 million tonnes) with average productivity of 1034 

kg/ha. Due to its remarkable ability to withstand erratic rainfall and varying weather 

conditions, it has been classified as one of the drought 

stresses, hardy crops which is largely cultivated in harsh and 

fragile environments. 

It is also known as Japanese barnyard millet. In India it is 

known as Sanwa and Sanwank and Jhangon (Hindi) and 

Ooda, Oodalu and Udaluin (Telugu). 

Nutritional profile  

Composition of Barnyard millet grains in comparison with rice, wheat, and 

maize 

Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total dietary 

fiber (TDF) 

Energy 

(KCal) 

Barnyard 

millet 
6.2 2.20 1.3 65.5 12.6 307 

Rice, raw, 

milled 
7.9 0.52 0.56 78.24 2.81 356 

Wheat, 

whole 
10.59 1.47 1.42 64.72 11.2 321 

Maize, dry 8.8 3.7 1.17 64.7 12.2 334 

Important minerals present in Barnyard millet in comparison with rice, wheat, 

and maize  

Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Barnyard millet 20.0 280 82 3.3 5.0 

Rice, raw, milled 7.5 96 19 1.2 0.6 

Wheat, whole 39.4 315 125 2.8 3.9 

Maize, dry 8.9 279 145 2.3 2.5 

Important B-vitamins present in Barnyard millet in comparison with rice, wheat, 

and maize 

Grain 
Thiamine 

(mg) 

Riboflavin 

(mg) 
Niacin (mg) 

Folic acid 

(μg) 

Barnyard millet 0.33 0.10 4.2 -- 

Rice, raw, milled 0.05 0.05 1.7 9.32 

Wheat, whole 0.46 0.15 2.7 30.1 

Maize, dry 0.33 0.09 2.69 25.8 
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8. Little millet:  

Little millet [Panicum sumatrense Roth. ex. 

Roem and Schultz] is indigenous to the Indian 

subcontinent. It is widely cultivated as minor 

cereal across India and to a certain extent in 

Nepal and western Burma. In India, the crop is 

majorly grown in Madhya Pradesh, Chhattisgarh, 

Karnataka, Tamil Nadu, Orissa, Andhra 

Pradesh, Jharkhand and Bihar. The crop is hardy 

and moisture stress tolerant and provides 

reasonable harvest even in degraded soils and 

unfavourable weather conditions. 

Cultivated area under crop has drastically declined from about 5 lakh ha during 2001–

2002 to presently about 2–2.5 lakh ha and production of about 1 lakh tonnes. Madhya 

Pradesh state occupies about 40–50% of the area under little millet followed by 

Chhattisgarh, Tamil Nadu, Karnataka, Maharashtra, Orissa, 

Andhra Pradesh and Jharkhand. The average productivity of 

the crop is around 500–600 kg/ha. 

This cereal is also known as Kutki (Hindi) and  Samalu 

(Telugu). The seeds of little millet are smaller than those of 

common millet. 

Nutritional profile  

Composition of Little millet grains in comparison with rice, wheat, and maize 

Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total dietary 

fiber (TDF) 

Energy 

(KCal) 

Little millet 10.13 3.89 1.34 65.5 7.7 346 

Rice, raw, 

milled 
7.9 0.52 0.56 78.24 2.81 356 

Wheat, 

whole 
10.59 1.47 1.42 64.72 11.2 321 

Maize, dry 8.8 3.7 1.17 64.7 12.2 334 

Important minerals present in Little millet in comparison with rice, wheat, and 

maize 

Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Little millet 16.1 130 91 1.8 1.3 

Rice, raw, milled 7.5 96 19 1.2 0.6 

Wheat, whole 39.4 315 125 2.8 3.9 

Maize, dry 8.9 279 145 2.3 2.5 
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Important B-vitamins present in Little millet in comparison with rice, wheat, and 

maize 

Grain 
Thiamine 

(mg) 

Riboflavin 

(mg) 
Niacin (mg) 

Folic acid 

(μg) 

Little millet 0.26 0.05 1.3 36.2 

Rice, raw, milled 0.05 0.05 1.7 9.32 

Wheat, whole 0.46 0.15 2.7 30.1 

Maize, dry 0.33 0.09 2.69 25.8 

 

9. Browntop millet:  

Browntop millet [Brachiaria ramosa (L.) Stapf 

Nguyen] is an annual/perennial warm-season 

grass originated in Southeast Asia, often used in 

forage/pasture management systems. It is a 

minor millet mostly confined to a few thousands 

of hectares in South-East Asia and parts of the 

USA. 

In India, it is grown mostly in southern India and 

presently it is restricted to remote parts of Andhra 

Pradesh, Karnataka and Tamil Nadu. Browntop 

millet grows in rocky, shallow soils from sea level 

up to 8000 ft above MSL. It is adaptable to almost 

all upland soil, but does not grow well in water-restricted, drought conditions. It will not 

survive in temperature less than 520F. It can tolerate drought and even can be grown 

in the coconut tree plantation. It has the potential to check soil erosion in hilly areas. 

In India it is known by many names like Hari Kangni (Hindi), Andakorra (Telugu), 

Korale (Kannada), Palapul/Kulasama (Tamil), Hari Kang (Gujarati) and Chama 

Pothaval (Malayalam) and also locally known as pedda sama or korle in some states. 

Nutritional profile  

Nutrients Content (Per 100g) 

Carbohydrates(g) 61.37 

Protein (g) 11.5 

Fiber(g) 12.5 

Minerals(g) 4.2 

Iron(mg) 0.65 

Calcium(mg) 0.01 
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10. Adlay millet (Job’s Tear)  

Adlay millet or Job's tears [Coix Lacryma-

jobi L.], is a tall grain-bearing 

perennial tropical plant. It is native 

to Southeast Asia and introduced to 

Northern China and India in remote 

antiquity, and elsewhere cultivated in 

gardens as an annual. It has been 

naturalized in the southern United States 

and the New World tropics. In its native 

environment it is grown at 

higher elevation areas where rice and corn 

do not grow well. Job's tears are also 

commonly sold as Chinese pearl barley. 

There are two main varieties of the species, 

one wild and one cultivated. The cultivated variety Coix Lacryma-jobi ma-yuen is 

harvested as a cereal crop, has a soft shell, and used medicinally in parts of Asia. In 

India it is considered under potential crops. 

The crop is also known by other common names adlay or adlay millet coix 

seed, gromwell grass and tear grass.  

11. Guinea Millet 

Guinea millet [Brachiaria deflexa] is 

an annual millet grass, native to many 

regions such as Africa, India, and 

Pakistan in both tropical and subtropical 

regions. It is believed to have originated 

in the African savanna in the Fouta 

Djallon plateau of northwestern Guinea. 

It can be found in Northern Africa from 

Senegal to Ethiopia and in Southern 

African in 

both Maputaland and Limpopo. It has 

been used as a supplemental food 

source among other cereal crops. 

Guinea millet appears in Southern Asia along the northern regions of India in Uttar 

Pradesh and Punjab. Later, it also appeared in southern India in Tamil Nadu, 

indicating new distribution patterns.  Guinea millet can grow in a variety of conditions 

but generally prefers shady conditions with well-drained soil for best growth. This grass 

is considered to be drought tolerant. It prefers to be along the edge of floodplains and 

pans where it is temporarily wet and is frequently found as a short grass among tall 

trees. 

https://en.wikipedia.org/wiki/Tropical
https://en.wikipedia.org/wiki/Plant
https://en.wikipedia.org/wiki/Southeast_Asia
https://en.wikipedia.org/wiki/Annual_plant
https://en.wikipedia.org/wiki/New_World
https://en.wikipedia.org/wiki/Elevation
https://en.wikipedia.org/wiki/Cereal
https://en.wikipedia.org/wiki/Annual_plant
https://en.wikipedia.org/wiki/Millet
https://en.wikipedia.org/wiki/Guinea
https://en.wikipedia.org/wiki/Maputaland
https://en.wikipedia.org/wiki/Limpopo
https://en.wikipedia.org/wiki/Uttar_Pradesh
https://en.wikipedia.org/wiki/Uttar_Pradesh
https://en.wikipedia.org/wiki/Punjab,_India
https://en.wikipedia.org/wiki/Tamil_Nadu
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12. Polish millet  

Polish millet [Digitaria Sanguinalis] is a 

grass which was cultivated by 

Slavic peoples in Eastern Europe during the 

European Middle Ages, where it was cooked 

in soups and porridges. The plant was 

brought to the United States by immigrants 

to serve as hand-foraged grain. It is used as 

animal fodder, and the seeds are edible and 

have been used as a grain in Germany and 

especially Poland, where it is sometimes 

cultivated. 

Crabgrass produces an exceptionally high amount of grain, can survive both heat and 

drought. Its adaptability makes it a candidate for environmental small-farming. The 

grass is also highly nutritious, especially before the plant exhausts itself producing 

seed. It is frequently sown in fields to provide graze for animals or clipped and bundled 

as hay. Compared to other grasses, it has a relatively high protein 

percentage. Farmers will sometimes till patches in their pastures in the late spring, 

with the intent of encouraging crabgrass seed. 

It is known by several common names, including hairy crabgrass, hairy finger-

grass, large crabgrass, crab finger grass, purple crabgrass.  

13. Japanese millet  

Japanese millet [Echinochloa esculenta] also 

called Billion Dollar grass and Barnyard 

Millet. Japanese millet is used for forage/feed; 

annual cover crop/green manure; and wildlife 

habitat/ waterfowl. Japanese Millet is an 

introduced, annual, warm-season grass that is 

grown as forage and wildlife habitat in the 

United States. Different from barnyard grass, it 

has a compact inflorescence with reddish-

purple seed with no awns. 

Japanese millet is an annual, warm-season grass that is 

grown primarily as forage and wildlife habitat in the United 

States. It is fed green to animals and provides fodder 

throughout the year; hay made from this plant can be kept up 

to six years. 
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14. Fonio millet  

Fonio millet [Digitaria exilis] is the term 

for two cultivated grasses in parts 

of West Africa. In December 2018, 

the European Commission approved 

commercialization of fonio as a novel 

food in the European Union. It has two 

types which include white fonio-  and 

black fonio. White fonio also called 

"hungry rice" by Europeans, is the most 

common of a diverse group of wild and 

domesticated Digitaria species that are 

harvested in the savannas of West Africa. It has potential to improve nutrition, boost 

food security, foster rural development, and support sustainable use of the land.  Black 

fonio, D. iburua, is a similar crop grown in several countries of West Africa, 

particularly Nigeria, Togo, and Benin. It is planted in light 

(sandy to stony) soils and will grow in poor soil. 

Nutritious, gluten-free, and high in dietary fiber, fonio is 

one of the world's fastest-growing cereals, reaching 

maturity in as little as six to eight weeks. The grains are 

used to make porridge, couscous, bread, and beer.  

15. Sonoran millet  

Sonoran millet [Panicum hirticaule] is 

cultivated as a cereal crop in the American 

Southwest. In North America it is native to 

the South western United States and Mexico. 

Its distribution extends throughout Central 

and South America. There is evidence that it 

was eaten, cultivated and possibly 

domesticated by Native Americans. It grows 

in many types of habitat, including disturbed 

areas. 

It known by the common names Mexican 

panicgrass and roughstalked witchgrass. 
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16. Taiwan oil millet  

Taiwanese oil millet, an endemic plant species, could be 

a superfood, providing high nutritional value to humans 

and livestock. It is a perennial crop that can yield three 

harvests per year, with each harvest lasting about a week 

 

17. Grain Amaranthus  

Grain Amaranthus (Amaranthus 

hypochondriacus L.) has been cultivated 

for its grains for 8,000 years. Research on 

grain amaranth began in the United States 

in the 1970s. By the end of the 1970s, a 

few thousand acres were being cultivated 

there, and continue to be cultivated. 

Amaranth plants are classified as 

pseudocereals that are grown for their 

edible starchy seeds, but they are not in the same botanical family as true cereals, 

such as wheat and rice. The yield of grain amaranth is comparable to rice or maize. 

In India good number of varieties has been developed. 

Amaranth grain is deficient in essential amino acids such as 

leucine and threonine – both of which are present in wheat 

germ. Amaranth grain is free of gluten, which makes it a viable 

grain for people with gluten intolerance. 

Nutritional profile 

Sr. No. Nutrients Content (Per 100 g) 

1. Protein (g) 14 

2. Fat (g) 7 

3. Carbohydrates (g) 65 

4. Fiber (g) 7 

5. Calcium (mg) 47 

6. Magnesium (mg) 65 

7. Potassium (mg) 135 
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18. Buckwheat 

Buckwheat [Fagopyrum esculentum 

Moench] is a native of Central Asia and 

cultivated in China and other Eastern 

countries as a bread-corn. Generally, it is a 

plant of hilly temperate regions and 

cultivated on marginal land under rain-fed 

conditions where very limited crops grow.   

The flour of buckwheat is used largely in 

pancakes, bread, porridge, soup and 

‘halwa’. Tender shoots are used as vegetables and the whole buckwheat grain may 

be used in poultry scratch feed mixtures. Flowers are a rich source 

of honey. The crop has soil binding ability, checks soil erosion and 

is a good source of green manure.  

Buckwheat tea, known as kuqiao-cha in China, memil-cha in Korea 

and soba-cha in Japan, is a tea made from roasted buckwheat. It is 

commonly known as Kuttu in India. 

Nutritional profile 

Sr. No. Nutrient Content (Per 100 g) 

1. Carbohydrates 71.5 g 

2. Dietary fiber 10 g 

3. Fat 3.4 g 

4. Protein 13.25 g 

5. Calcium 18 mg 

6. Iron 2.2 mg 

7. Magnesium 231 mg 

Nutritional profile of millets 

Composition of Buckwheat millet grains in comparison with rice, wheat, and 

maize. 

Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total dietary 

fiber (TDF) 

Energy 

(KCal) 

Sorghum 9.97 1.73 1.39 67.7 10.2 334 

Pearl millet 10.96 5.43 1.37 61.8 11.5 347 

Finger millet 7.16 1.92 2.04 66.8 11.2 320 

Foxtail millet 12.3 4.30 2.6 60.1 10.7 331 

Little millet 10.13 3.89 1.34 65.5 7.7 346 
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Grain 
Protein 

(%) 

Fat 

(%) 

Ash 

(%) 

Carbohydrate 

(%) 

Total dietary 

fiber (TDF) 

Energy 

(KCal) 

Proso millet 11.5 3.5 2.7 64.5 9.6 341 

Kodo millet 8.92 2.55 1.72 66.2 6.4 331 

Barnyard 

millet 
6.2 2.20 1.3 65.5 12.6* 307 

Rice, raw, 

milled 
7.9 0.52 0.56 78.24 2.81 356 

Wheat, 

whole 
10.59 1.47 1.42 64.72 11.2 321 

Maize, dry 8.8 3.7 1.17 64.7 12.2 334 

Important minerals present in Buckwheat millet in comparison with rice, wheat, 

and maize.  

Grain Ca (mg) P (mg) Mg (mg) Zn (mg) Fe (mg) 

Sorghum 27.6 274 133 1.9 3.9 

Pearl millet 27.4 289 124 2.8 6.4 

Finger millet 364.0 210 146 2.5 4.6 

Foxtail millet 31.0 290 81 2.4 2.8 

Little millet 16.1 130 91 1.8 1.3 

Proso millet 30.0 * 153 1.4 2.0 

Kodo millet 15.3 101 122 1.6 2.3 

Barnyard millet 20.0 280 82 3.3 5.0 

Rice, raw, 

milled 
7.5 96 19 1.2 0.6 

Wheat, whole 39.4 315 125 2.8 3.9 

Maize, dry 8.9 279 145 2.3 2.5 

Important B-vitamins present in Buckwheat millet in comparison with rice, 

wheat, and maize 

Grain 
Thiamine 

(mg) 

Riboflavin 

(mg) 

Niacin 

(mg) 

Folic acid 

(μg) 

Sorghum 0.35 0.14 2.1 39.4 

Pearl millet 0.25 0.20 0.9 36.1 

Finger millet 0.37 0.17 1.3 34.7 

Foxtail millet 0.59 0.11 3.2 15.0 

Little millet 0.26 0.05 1.3 36.2 

Proso millet 0.41 0.28 4.5 * 
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Grain 
Thiamine 

(mg) 

Riboflavin 

(mg) 

Niacin 

(mg) 

Folic acid 

(μg) 

Kodo millet 0.29 0.20 1.5 39.5 

Barnyard millet 0.33 0.10 4.2 * 

Rice, raw, milled 0.05 0.05 1.7 9.32 

Wheat, whole 0.46 0.15 2.7 30.1 

Maize, dry 0.33 0.09 2.69 25.8 

Figure 1: Millet grains 

Source: ICAR-IIMR 


