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ABSTRACT: 

The value added Instant Millet Payasam mix is basically prepared by using the most healthy and traditional 

ingredients such as Maize, Millets, Bajra, Sago which is rich in proteins, vitamins, carbohydrates. The mix is 

prepared and then organoleptically evaluated and tested in the laboratory with the basic variations and there were 

positive evaluations regarding the quality, taste, vitamins and carbohydrates. The instant Millet Payasam Mix was 

found to be accepted after a minimum storage of 30days and can be even more extended under a proper storage 

condition with reduced moisture content. 
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INTRODUCTION 

 
Millets are a group of highly variable small-seeded grasses widely grown around the world as 

cereal crops for fodder and human food. They have been an important food staples in Asia and 

Africa. They have been cultivated for the last 10,000 years. The millets are widely used 

traditional food that has been used since ages since they posses all the essential nutrients, energy 

especially carbohydrates. 

 

Payasam is an important dish in all occasions in the Indian tradition. Instant payasam mix would 

be very useful at times for the easy preparation of the dish which is tasty, nutritious, healthy with 

additional ingredients in it such as Almonds, Dry Resins, cashews, Elaichi, and powdered sugar. 

The mix can be instantly prepared by adding milk and ghee according to the taste and 

requirement.The term Instant millet payasam mix refers to the food where some of the 

ingredients are premixed so that it is easier for consumption. It is simple, convenient and so it 

can be prepared instantly within minutes. Millets are small-grained, annual warm-weather 

cereals belonging to the grass family. They are highly tolerant of drought and other extreme 

weather conditions and have a similar nutrient content to other cereals of that range. Millets 

according to their usage are classified into major millets and minor millets. In general serving of 

100grams of any raw millet provides 378calories and is a rich source of proteins, dietary fiber, 

several vitamins, dietary minerals, 9% water , 73% carbohydrates,4% fat and 11% protein and is 

depicted in the following pie chart. 
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               FIG. 1 %VALUE OF RAW MILLETS 

 

 Health benefits of Millets 

 Protects heart health 

 Millet is one of the best possible grains that can be added to our diet to protect our heart. It is a rich 

source of magnesium, which is an important mineral for reducing blood pressure and the risk of heart 

attack or stroke particularly in the case of Atherosclerosis. 

Controls cholesterol levels 

 Cholesterol levels go hand-in-hand with heart health so the high fiber levels in millet make for an ideal 

cholesterol-lowering approach. Dietary fiber eliminates dangerous bad cholesterol from the body while 

promoting the effects of good cholesterol. 

Prevents diabetes 

 Diabetes is a disease affecting millions of people around the world. Millet is a beneficial food staple in 

many countries. It is perhaps because one of the effects of millets is a reduced chance of type 2 diabetes, 

Magnesium is considered as one of the important minerals for increasing the efficiency of insulin and 

glucose receptors in the body thereby preventing the disease. 

Aids in digestion 

 Millets can help move your gastrointestinal system along and eliminate problems like constipation, 

excess gas, bloating and cramping. By regulating the digestive processes we can retain the nutrients and 

reduce the chance of more serious gastrointestinal conditions like gastric ulcers or colon cancer. Regular 

digestion and elimination of waste also helps optimize kidney, liver and immune system health. 

Prevents cancer 

 Fiber is one of the best and easiest way to prevent the onset of breast cancer by more than 50% by eating 

more than 30 grams of fiber every day. 

Detoxifies the body 

 Many of the ingredients in millet can clean up toxins from the body. Quercetin, curcumin, ellagic acid 

and various other beneficial catechins can help rid the system of any foreign agents and toxins promoting 

proper excretion and neutralizing enzymatic activy in certain organs. 
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MATERIALS AND METHOD 

 
The ingredients used in the preparation of the Millet Payasam Mix includes Maize, Bajra ,Jowar, sago, 

sugar powder, cashew nuts, almonds, resins, cardamom. A mixture of all these compounds in correct 

proportion will give us a delicious tasty and yummy millet payasam. 

Bajra:  

It is commonly known as Pearl millet and widely grown type. It has been grown since the prehistoric 

times. It is the major source of food to the local people. It is one of the most healthiest and nutrition rich 

millet used in the Indian tradition, it grows in low soil fertility, high temperature and low Ph. It is a 

summer annual crop well-suited for double cropping and rotations. It is used to make flat breads and 

Indian porridges. Bajra is rich in iron, thiamin, riboflavin, and niacin. Pearling of bajra to about 8 percent 

polish, leaves most of the germs intact and the nutritive value is not affected. Pearling improves 

appearance and taste of the product. It is dehusked and cooked in the same way as rice, Flour is made into 

bhakri, the grain is also suitable for the preparation of malt. It has the same quantity of protein as in the 

wheat. The protein contains high amount of prolamine followed by the globulin and albumins. Among the 

amino acids tryptophan content is high and lysine is low. 100 grams of bajra consists of: 

 
FIG.2 PERCENTAGE OF DAILY INTAKE OF BAJRA 

Maize or corn: 

Maize commonly known as corn is the cereal grain first domesticated by the indigenous people. 

The leafy stalk of the plant produces separate pollen and maize has been widely used in many 

parts of the world. Some of the maize that is produced is used for animal feed and other products 

such as corn syrup and corn starch are prepared. A wide variety of corn are developed such as 

dent corn, flint corn, pod corn, pop corn, flour corn and sweet corn. Usually maize meal is made 

into a thick porridge which is said to be a healthy and nutritious food. Maize contain about 11 

percent of protein. Maize protein is slightly deficient in amino acids, but recently new varieties 

of corn are produced in countries like America with high lysine content. It contains thiamine and 

folic acid in sufficient quantities but scientifically 17-56  percent of aflotoxin are reduced in 

maize by cooking. 
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                                  FIG.3 PERCENTAGE OF DAILY INTAKE OF MAIZE 

Jowar:             

Jowar or sorghum millet is grown in Andhra Pradesh, Karnataka, Maharashtra, Gujarat, Tamil Nadu. It is 

specially used as roti or bhakri. Jowar is richer in protein and some varieties of jowar contain excessive 

amount of amino acids called leucine. It is rich in carbohydrates and vitamin B-complex and rich in 

dietary fibre. During pearling the top layers bearing the colors and fibre are removed by abrasion and 

grains with 20percent proteins, 50percent minerals and 33percent thiamine are produced. Rich amount of 

proteins are present in the bran and the germ. Some jowar are consumed as parched. Many infant foods 

are manufactured commercially using malted jowar. According to a research conducted on jowar in 

Andhra Pradesh explains that popping and flaking of jowar improves the starch digestibility to about 

5times. 

 

                         
                                  FIG.4 PERCENTAGE OF DAILY INTAKE OF JOWAR 

 

Sago: 

Sago is commonly known for its starchy nature and it is produced from palm trees which is not allowed to 

ripen fully. Sago is extracted from the sago cycad by cutting the pith from the stem, root and seeds of the 

cycads, grinding of the pith to a course powder. Sago starch can be baked commercially in making 

noodles, white bread and traditional in papads. Energy level is represented by the following graph; 
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FIG.5 PERCENTAGE OF DAILY INTAKE OF SAGO 

             
                          FIG.6   SAGO                                                                               FIG.7  Corn 

                      

              

 

 

 

 

 

 

 

 

 

 

 

 

0

100

200

300

400

International Journal of Scientific Research and Review

Volume 7, Issue 2, 2018

ISSN NO: 2279-543X

http://dynamicpublisher.org/272



GENERAL METHOD FOR PROCESSING OF MILLETS 

 

Collecting of sample (primary ingredients) 

 

 

 

Cleaning and Grading (dust removal) 

 

 

 

Weighing of sample 

 

 

 

Drying of the sample 

 

 

 

Grinding (Homogeneous Granularity) 

 

 

 

Addition of secondary ingredients 

(Almonds,cardamom,cashew,resins) 

 

 

 

Mixing of the ingredients 

 

 

 

Storage and Analytical Tests 

 

 

 

Packaging 

 

� Primary ingredients: maize, bajra, jowar, sago 

 

� Secondary ingredients: sugar powder, cardamom, almonds, cashews, resins 
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Collecting of the sample 

The initial step in the preparation of the payasam mix is collecting of the sample. The millets such as 

Sago, Bajra, Maize are taken and sorted according to the requirement. 

 

Cleaning and Grading 

The collected ingredients are now cleaned such that they do no contain any unhygienic and any other 

foreign substances such that they are free from straw, dust, husk and further they are graded according to 

the quality and only the good grade millets are used in the preparation of the mix. 

Weighing 

The sample which is cleaned and graded is now weighed and taken in varying proportion according to the 

requirement of the taste so that it posses a good aroma without any of the ingredients in excess. 

Drying 

The weighed millets are sundried for about three days so that the millets loose their moisture content to 

the maximum and so the shelf-life of the product is extended to the maximum period of time. 

Roasting and pulverizing 

 
FIG.8 PULVERIZER 

The millets after drying further undergo the process of roasting to ensure good aroma and taste. The 

roasted millets are pulverized by using pulverizer so that the millets are of uniform granularity. 

 

Addition of Secondary Ingredients and Mixing 

The ingredients such as cardamom, almonds, cashews, resins, sugar are added to the mixture to enhance 

the flavor and taste of the product. The primary and secondary ingredients are mixed properly into a 

uniform mixture. 

Storage and Analytical Test 

The product is stored in an air-tight container and the shelf life of the product is maintained to about three 

to four months with a good flavor and mouth feel. The quality and purity of the product is determined by 

the analytical test such as moisture content, ash content, sensory evaluation. 

Processing of the Millets 

The required amount of the samples are taken approximately in varying proportion and weighed which is 

further carried out for the further processing of separating the edibles from the non-edibles such as the 

straw, sticks. The millets collected are cleaned and weighed further. The cleaned and edible perishables 

are further processed where the millets are sun dried for about two days and the moisture content is 

further more removed to the maximum. Various tests are done to determine the quality and purity of the 

sample such as the detection of moisture content , ash content which determines the minerals present in 
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the sample and the nutrients present in the sample is detected. Now the powdered millets are further 

sieved to obtain the homogenous mixture. 

            
FIG.9 JOWAR                                  FIG.10 BAJRA 

 

Development of Instant Millet Payasam  Mix: 

The millets such as maize, sago, bajra, jowar primarily undergo the process of separation, cleaning, where 

the millets are separated from the non-edibles before they are processed. The cleaned millets are weighed 

and the initial weight is recorded. Now the millets are spread uniformly in trays and they are sundried and 

accordingly the moisture content varies day to day depending on the temperature. The process is carried 

out until maximum moisture in the millets are removed. Simultaneously small quantities of almonds, 

cashews, resins are dry roasted and the sugar is powdered. Now the dried millets are roasted until they are 

turned slight brown in color. Now the roasted millets along with cardamom are grinded until they are 

smooth and the roasted nuts are also added in the form of small pieces with gives a good flavor and aroma 

and the payasam mix is ready with can be served by the addition of milk and small quantity of ghee. 

  

                       
FIG.11 Ingredients used in Preparation of the Mix 

Secondary Ingredients used in Preparation of the Mix: 

Various other ingredients such as almonds, cashews, sugar powder, resins, cardamom are added which 

enhances the flavor of the product. All these compounds contain essential nutrients, flavonoids and has 
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many health benefits such as preventing cancer, lowers blood pressure level, alleviates symptoms of 

respiratory illness, relieves acidity, helps in digestion and gives glowing skin. 

 

TRIAL 1: 

The four samples are taken in a varying proportion to determine the best texture and taste and three trials 

were performed. In the first trial equal proportion of the ingredients each of 50grams are dried, roasted 

and pulverized along with 150grams of sugar and 20grams of nuts and cardamom together. 

TRAIL 2: 

In the second trial the ingredients such as Jowar, Sago, Maize are taken in a ratio of 35grams each and 

Bajra is weighed to about 50grams and are dried, roasted and pulverized along with 180grams of sugar 

and 20grams of nuts and cardamom together. 

TRIAL 3: 

In the final trial the ingredients such as Jowar and Sago are taken in a ratio of 20grams each, Bajra and 

Jowar in the ratio of 30grams each and are dried, roasted, and pulverized along with 100grams of sugar 

and 20grams of nuts and cardamom together. 

Of all the trials the second trial is observed to be the best combination with all the essential nutrients and 

with the suitable combination of the millets and the nuts which has the good taste, flavor, texture when 

pulverized together gives a good mouth feel.     

 
FIG.12 INSTANT MILLET PAYASAM MIX 

 

QUALITY ANALYSIS: 

Various test and analysis have been done to evaluate the quality of the product, its taste which is 

determined organoleptically, the flavor of the product , the shelf life of the product, moisture content and 

the ash content to determine the minerals present in the product, all these are very essential to determine 

the state of the 1 

 

1. Moisture content 

It is the main aspect in determining the product shelf-life. Product with high appreciable amount of 

moisture in it degrades the quality of the product and the shelf-life will be very minimum which results in 

the microbial growth. 5 grams of each powdered sample are taken in petri dish and the moisture content is 
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evaluated by placing the sample in the hot air oven for 1hour at 130 degree which resulted in negligible 

moisture. The moisture content of a food material is defined through the following equation:  

                        %Moisture = (mw/sample) 100 Where mw is the mass of the water and sample is the 

mass of the sample. The mass of water is related to the number of water molecules (new) by the following 

expression: mw = nwMw/NA, where Mw is the molecular weight of water (18.0 g per mole) and NA is 

Avogadro’s number (6.02 * 1023molecules per mole). The moisture content is determined by measuring 

the mass of a food before and after the water is removed by evaporation 

Mcwb= mcdb/1+mcdb 

Mcdb= mcwb/ 1+mcwb 

2. Ash content 

Ash content is determined for almost all the products which are in the powdered form which evaluates the 

mineral content present in the product. The sample is placed in the muffle furnace for 3hours at 553 

degree celcius and the ash content is found to be 3% which is highly appreciable. Determining the ash 

content may be important for several reasons. It is part of proximate analysis for nutritional evaluation. 

Ashing is the first step in preparing a food sample for determination of elemental minerals. 

                                         % Ash (dry basis) = MASH/ MDRY *100 

% Ash (wet basis) = MASH/ MWET *100 

 

S.no Weight of 

sample (g) 

Weight of 

crucible (g) 

Weight of sample with 

crucible (g) 

Ash content 

(%) 

INTIAL FINAL 

1. 5  0.026 0.031 0.025 0.6% 

 

CALCULATIONS FOR ASH TEST : 

Weight of sample before heating   =  0.031 g 

Weight of sample after heating     =   0.025g 

Weight of total ash (W1-W2)       =  0.031 - 0.025 

ASH CONTENT                         =   0.006*100 

                                                  =  0.6%                                       

Sensory Evaluation 

Organoleptic Taste: 

The sample that is made to prepare the payasam is organoleptically tested and various parameters such as 

the taste, flavor, texture, consistency are evaluated and changes are made according to the requirement 

and sugar is added according to the desired taste.  

People opinion 

(excellent, good 

satisfactory, 

unsatisfactory) 

Taste 

(out of 5) 

Appearance 

(out of 5) 

Flavour 

(out of 5) 

Rating 

(out of 5) 
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Excellent     5          -        5      5 

Good    -        4.5      -      - 

Satisfactory    -          -      -      - 

Unsatisfactory    -          -      -     - 

             Sensory evaluation of the quality of the product (out of 5) 

              
FIG.13 SENSORY EVALUATION OF THE QUALITY OF THE PRODUCT 

 

Conclusion 

 
The instant millet payasam mix is found to be very useful in the spontaneous preparation of the recipe 

within minutes which contains all the essential nutrients and is composed of varities of millets and nuts 

and in addition milk and ghee are also added during its preparation which is accepted to be a healthy 

desert with a pleasant flavor and aroma. The desert can be prepared instantly and there are no added 

flavours and preservatives in the sample and the shelf-life of the product remains for a longer period of 

time and has no harmful effects as it do not contain any added flavours and so the product can be 

distributed for the public use. 
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