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odo millet [Paspalum scrobiculatum (L.)] is a tropical small millet crop, indigenous to 

India. It belongs to Poaceae family. The grain may be yellowish to grey in colour. Kodo 

millet is highly nutritious and a good substitute to rice or wheat. Kodo millet is very easy to 

digest; it contains a high amount of lecithin and is excellent for strengthening the nervous 

system (Hegde and Chandra, 2004). In India, Madhya Pradesh, Tamil Nadu, Rajasthan, Uttar 

Pradesh, Andhra Pradesh and West Bengal have rich genetic diversity of millets 

Nutrition and antioxidants in kodo millet 
Kodo millet is composed of approximately 70 g of carbohydrates, 9 g of protein, 3 g of 

minerals, 10 g of fibre, 4 g of fat and 400 kcal per 100 g of grain [Muthamilarasan et al. 

(2015) and Deshpande et al. (2015)]. The total starch content of kodo millet is 58.45 percent 

with amylose (25.75 %) and amylopectin (32.74 %). Kodo millet contains around two to four 

per cent total sugars, one to three per cent non reducing sugars and around one per cent 

reducing sugars (Thilagavathi et al., 2015 and Prabha and Selvi, 2016). Kodo millet contains 

calcium (27-38 mg), phosphorous (164-215 mg), iron (0.5–3.85 mg), zinc (0.70-3.17 mg), 

copper (2.15-3.80 mg) and manganese (1.10-1.42 mg) per 100 g of grain [Thilagavathi et al. 

(2015), Prabha and Selvi, (2016) and Himanshu et al. (2018)]. Phenolic compounds (µg/g) 

such as hydroxyl benzoic acid, vanillic acid, caffeic acid, ferulic acid and flavonoids are 

present in kodo millet (Kumar et al., 2018). 

Value added products from kodo millet 
Bakery products: Kumar et al. (2010) developed soy based kodo millet biscuits. Biscuits 

were prepared from the blends containing 30 per cent (bakers) full fat soy flour and substitute 

refined wheat flour with 70, 80, 90, 100 per cent millet flour. On the basis of sensory 

evaluation 70 per cent kodo millet biscuits were found better acceptable. Sharma et al. (2018) 

prepared enriched multigrain bread. The bread was composed of wheat and malted kodo 

millet flour in ratios (30:70, 40:60, 50:50, 60:40 and 70:30). Sensory evaluation revealed that 

50:50 ratio bread was better acceptable with average of 2.6 on 3-point scale. 

Extruded products: Devi et al. (2014) developed kodo millet-based pasta by incorporating 

50, 60, and 70 per cent kodo millet flour into refined wheat flour. Based on sensory 

evaluation, upto 70 per cent kodo millet pasta was acceptable (6.66) and needed less cooking 

time (7.43 min). Vijaykumar and Mohankumar (2009) developed noodles from millet flour 

blends. Millet flour blend was prepared by equal proportion of barnyard and kodo millet. The 

blend was mixed with whole wheat flour at the level of 0, 10 and 20 per cent. Defatted soy 

flour at 10 per cent kept constant in all formulations. Based on acceptability, millet flour 

blend noodles were on par with standard and commercial noodles with maximum score of 20 

to 21 out of 25. 

Other products: Sagu and Sundaravalli (2015) developed iron rich spirulina millet mix 

flour. Dried finger millet, foxtail millet, kodo millet were roasted, milled in 1:1:1 ratio. 
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Spirulina 2.5g/serving added. Spirulina millet mix flour (SMMF) was incorporated into five 

traditional recipes: dhokla, burfi, chapathi, pakora, muffin at 0, 25, 50, 75 and 100 per cent. 

SMMF addition of 75 per cent in dhokla, 50 per cent in chapathi, 50 per cent in burfi, 75 per 

cent in onion pakora and 100 per cent in muffin were on par with control. Nishad et al. 

(2017) developed health drink mix from minor millets.  JPU-K3 variety of kodo millet, K-1 

variety of barnyard millet, JK-8 variety of little millet and JNR-852 variety of finger millet 

were used for the study. Results revealed that the overall score (8.9) was highest for the mix 

containing finger millet (50%), kodo millet (20%), little millet (20%) and barnyard millet 

(10%). Kumar et al. (2018) developed doughnut using 20, 30, 40 and 50 per cent of kodo 

millet flour. Results revealed that doughnut with 40 per cent kodo millet flour were better 

acceptable. Rajput et al. (2019) developed kodo millet based products for school children. 

Laddu and millet drink was prepared from puffed and malted kodo millet respectively. 

Sensory scores revealed that laddus and millet drink was highly acceptable among school 

children and teachers with scores between 7 to 8 on a nine point hedonic scale 

Traditional recipes: Kodo millet based traditional recipes such as dosa, cutlet, payasam, sev 

and methi rice was formulated by (Muragod et al., 2019). The recipes were acceptable with 

overall acceptability of 8 on a nine-point hedonic scale. 

Conclusion 
Kodo millet and flour up to 70 per cent can be successfully used for development of value-

added products such as biscuits, bread, pasta, noodles, health drink, doughnut and traditional 

foods. Kodo millet can be used with other millets and spirulina to enhance nutritional content. 
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