
 

 

PRODUCT PROFILE OF MILLET PAPAD 

 

 

 

Papad is a popular and tasty food item in the Indian Diet since long time. And also 

at present many people around the world are interested to consume to its taste and 

Nutritional value. It is roasted or fried for consumption. 

Traditionally it is made from pulses powder and salt with the main ingredients as 

Urad dhal flour (Black gram), Rice flour and Moong dhal flour (Green Gram). 

Now due to the Requirements of many Minerals, Vitamin and Micro Nutritional 

Effects in the context of health awareness in domestic and global need, it is proposed to 

manufacture and supply the Millet based PAPAD to the people in domestic and around 

the world in the eve of their health conscious and therapeutic value in addition to 

nutritional value. 

Further the Papads which are sold in domestic and global avenue are having 

mainly protein, carbohydrates, Fat, Iron and meager amount of Dietary Fibre etc. 

Important minerals and vitamins like Niacin, Phosphorous etc are not found in the above 

traditional papad. 

INGREDIENTS 

The main ingredients of the Minor Millet based Papad are Barnyard Millet Flour, 

Black Gram Flour, Flaxseed flour and Considerable amount of spices, salt, asafoetida and 

rising agents like Papad Khar. 

 

 



 

 

NUTRITIONAL VALUE 

The specific reason for mixing flaxseed powder is that there are rich source of 

Micro Nutrients, Dietary Fibre, Manganese, Vitamin B1, B2 and B3 and B5 essential 

fatty acid called ALA or Omega3 and Omega6 in Addition to the Nutritional Value as 

contained in Millet and pulses of their own. 

HEALTH BENEFITS 

Consumption of Millet can help women combat the occurrence of Gallstone as 

they are a very high source of Insoluble Fiber and it is Gluten Free. 

A high source of Fiber in millets is very beneficial against breast cancer, high 

blood pressure and cardio-vascular disease in post-menopausal women. 

Barnyard millet is having very rich of phosphorus which plays a vital role in 

Maintaining cell structure of the Human Body. The Key role of mineral phosphorus is 

that helps in formation of the minerals matrix of the bone and is also essential component 

of ATP which is the energy currency of the body. 

Regular consumption of Millet based Food Items and snacks is associated with 

reduced risk of Type 2 Diabetes Mellitus which is mainly due to the fact that Millets are 

rich source of Magnesium which acts as a cofactor in a number of enzymatic reactions in 

the body regulating the secretion of glucose and insulin. 

Lignans and essential phyto nutritional present in millet with flaxseed are very 

beneficial to the human body under the action interestial friends flora and they are 

converted to mammalian Lignans which act against different types of hormone dependent 

cancers like breast cancer and also helps to reduce the risk of Heart diseases. 

Vitamin B1 (Thiamine) 

It enables the body to use carbohydrates as energy as it is essential for Glucose 

metabolism and it plays a key role in nerve, muscle and heart function 



 

 

Vitamin B3 (Niacin) 

People use prescription Niacin to help control their cholesterol. It lowers LDL 

cholesterol and increase HDL, lower triglycerides and help to prevent Heart disease and 

to treat Type 1 diabetes and boost brain function. 

Vitamin B5 (D pantothenic acid) 

Vitamin B5 also called as pentothenic acid is one of the most important vitamin 

for human life as it is necessary for making blood cells and it helps to covert the food you 

eat into energy. Vitamin B5 is one of the eight B vitamins 

Vitamin B-12 (Cynocobalamine) 

Most people get enough vitamin B12 from their diet This Vitamin is very 

important to maintain health metabolism, blood cells and nerves Serious B12 deficiency 

may result in Low number of RBC (Anemia)  

Omega 3 (Alpha linolenic acid) 

It helps to lower Blood pressure, reduce glyceride, slow the development of plaque 

in the heart rhythm and reduce the likelihood of Heart attack and stroke. 

Omega 6 (Linoleic Acid) 

This unsaturated fatty acids are used for reducing risk of Heart disease, lowering 

LDL cholesterol and raising HDL (Good Cholesterol) and reducing cancer risk. 
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BANYARD MILLET BASED PAPAD 

INGREDIENTS 

1. Black gram flour, 2. Barnyard Millet Flour, 3.Flax seed Flour, 4.Cumin Seed 

Crushed, 5.Asafoetida, 6.Salt, 7. Edible oil, 8. Rice Flour, 9. Soya Lecithin 

10.Papadkhar 

NUTRITIONAL FACTS     VALUE 

1. FAT       4.10 Grams/100g 

2. FIBRE      3.13 Grams/100g 

3. PROTIEN      16.88Grams/100g 

4. CARBOHYDRATE     57.17Grams/100g 

5. ENERGY      333.1 K Cal 

MINERALS 

1. PHOSPHOROUS (P)    1.308mg/100g 

2. CALCIUM(Ca)     0.532mg/100g 

3. POTTASIUM(K)     2.655mg/100g 

4. MANGANESE(Mn)    0.004mg/100g 

5. IRON (Fe)      7.89mg/100g (Equinox LAB) 

6. MAGNESIUM(Mg)     158.11mg/1008 (Equinox LAB) 

VITAMINS 

1. VIT B5 (D.PANTOTHENIC ACID)  0.496mg/100g 

2. VIT B3 (NIACIN)     0.932mg/100g 

3. VIT B1 (THIAMINE)    2.06mg/100g 

4. VIT B12 (CYNOCOBALAMINE)  0.67mg/100g 

5. OLEIC ACID (OMEGA 9)    21.70%  - IIMR 

6. LINOLEIC ACID (OMEGA 6)   16.70%  - IIMR 

7. ALPHA LINOLENIC ACID (OMEGA 3) 46.30%  - IIMR 

 

VALUE BASED ON THE LAB REPORT OF IIFPT, THANJAVUR, 

TAMILNADU 

 


