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N E P A L

Federal Democratic Republic of Nepal,wedged between the high wall of the Himalaya and the steamy jungles of the 
Indian plains. Nepal is a land of snow, peaks and Sherpa and yaks and yetis and monasteries and mantras.

A landlocked country mainly situated in the Himalayas includes parts of the Indo-Gangetic Plain, bordering Tibet of 
China to the north, and India in the south, east, and west, while it is narrowly separated from Bangladesh by the Siliguri 
Corridor, and from Bhutan by the Indian state of Sikkim and is not next to any ocean in the world. Out of ten tallest 
mountain peaks in the world, eight including Mount Everest, are in here. 

The vibrant history of Nepal dates back to 11000 years ago. Great epic like Mahabharata mentions Yalamber and Kirati 
dynasty of present Nepal.

Presently, Nepal is a federal system of Government, divided into 7 provinces with Kathmandu as its capital city. Nepal 
shares 1750 Kms (approx.) land border with India and almost all trade between the two countries are conducted by 
road.

Tourism is the largest industry in Nepal and its largest source of foreign exchange and revenue. Agriculture, however, is 
the major economic activity. 80% of the people do agricultural works and it provides 37% of GDP. Only about 20% of 
the total area is cultivable while another 33% is covered by forest. The major food crops in Nepal are rice, pulses, maize, 
millet, wheat, barley and buckwheat. In addition, it is also famous for tea, cardamom, turmeric and ginger. Nepal is also 
the land of 107 indigenous wild edible fruit species and vegetables. 

The national cuisine of Nepal is Dhindo and Gundruk. Dhindo is a type of dough that is served very hot. Gundruk is a 
dish with fermented green vegetables.
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V A R I E T I E S   O F  
M I L L E T S   I M P O R T E D

INTRODUCTION – MILLETS

Millets represent a crucial staple grain for poor 

farmers in the drier, hotter parts of the developing 

world, especially in Africa and Asia. Around the world, 

millets (pearl millet and lesser millets) are grown in 

more than 93 different nations. The most common 

millet is sorghum, which is farmed on 42.1 million 

hectares in 105 nations. Developing nations primarily 

in Africa and Asia produce and consume 97% of the 

world's millets. India is the greatest millet producer in 

the world, with 26.6% of the world's millet growing 

area and 83% of Asia's millet cropping area.

In India, millets plays important role in rainfed region 

which contributes to 60% of the total area. The small 

millets are rich source of nutrients and minerals and 

resistant to drought and stress in rainfed farming. 

Millets are adapted to a wide range of ecological 

conditions and are often grown on skeletal soils that 

are less than 15cm deep. It does not demand rich soils 

for their survival and growth. In India, millets have 

been an integral part of tribal food in the States of 

Odisha, Madhya Pradesh, Jharkhand, Rajasthan, 

Karnataka, and Uttarakhand and are majorly grown in 

Rajasthan, UttarPradesh, Gujarat, Madhya Pradesh, 

Haryana, Maharashtra and Karnataka.

BENEFITS OF MILLETS

l Millets are capable of surviving the extreme climate 

and degraded soil. In comparison to most fine cereals, 

they have minimal obligation of water, fertilizers, and 

pesticides.

l Nutrient-dense: Compared to maize, refined wheat 

flour, and polished rice, they contain lots of nutrients.

l Value-added products are ready to cook, ready to 

eat, and accessible to the urban population.

l Where refined grains such as refined rice are 

shown to be associated with non- communicable 

diseases, such as diabetes mellitus type 2 and obesity. 

On the other hand, millets have a low Glycaemic 

Index (GI) and also have a strong association with the 

prevention of diabetes.

l They are high in mineral content, i.e., iron, zinc, and 

calcium.

l Millets are naturally gluten-free and hence 

consumed by celiac disease patients. Many types of 

millet such as corn, sorghum, and amaranth are 

consumed by most people as an alternative to cereal.

l Strong associations have been made with the 

reduction of weight, BMI, and high blood pressure. 

Millet has a beneficial effect on the management and 

prevention of hyperlipidemia and also changes the 

blood profile to improve the overall health status and 

risk of Cardiovascular diseases (CVD).

l Millet is generally consumed with legumes in India, 

which causes mutual supplementation of protein, 

increases the amino acid content and enhances the 

overall digestibility of protein.

l Millet is used for dual purposes as food as well as 

fodder. In this way, it contributes to national food 

security and also maintains farming efficiency.

l Wheat and paddy are thermally sensitive crops and 

contribute to climate change. On the contrary, millets 

reduce the carbon footprint.

3



T Y P E S   O F   M I L L E T S

2.1 PEARL MILLETS (BAJRA)

The most extensively cultivated millet is pearl millet (Pennisetum glaucum, P. 

typhoides, P.tyhpideum, and P. americanum). Large stems, leaves, and heads 

characterise this summer cereal grass. In terms of farmed land and contributions to 

food security in parts of Africa and Asia that can only produce limited amounts of 

other crops, pearl millet is the most significant species of millet. Compared to other 

millet such as sorghum or maize, it utilizes moisture more effectively. Condensed 

panicles (spiked) measuring 10 to 150 cm in length, support the grain.Under 

conditions of heat and drought, pearl millet has the highest yield potential of all 

millets.Pearl millet can be beneficial in the process of weight loss as it is high in fiber 

content and also give satiety as it takes a longer time to pass through the stomach to 

the intestine. It has been found that due to its high fibre content risk of occurrence 

of gall stone is low. Pearl millet had phosphorus and a rich source of calcium which 

helps to attain peak bone density

TABLE 1: PEARL MILLET NUTRIENT PER 100 GMS

TABLE 2:  PRODUCTION OF PEARL MILLET IN INDIA
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TABLE 3: SORGHUM NUTRIENT PER 100 GMS

2.2 SORGHUM (JOWAR)

Sorghum is a crop from the Gramineae family that is high in 

carbohydrates and has the scientific name Sorghum bicolor L. 

It is one of the staple crops for millions of semi-arid residents, 

it is also known as the “KING OF MILLETS’. Its main ingredient 

is starch, which is digested more slowly than in other cereals 

and also has alow protein and fat digestibility. The onset of 

non-communicable diseases is significantly influenced by 

oxidative stress and excessive free radical production The 

expression of the phase II enzyme is controlled by sorghum-

derived phenolic chemicals. These operate as the body's 

natural defense against oxidative stress by converting highly 

reactive electrophilic species (RES)into harmless and 

excretable metabolites.The most extensively cultivated millet 

is pearl millet (Pennisetum glaucum, P. typhoides, P.tyhpideum, 

and P. americanum). Large stems, leaves, and heads 

characterise this summer cereal grass. In terms of farmed land 

and contributions to food security in parts of Africa and Asia 

that can only produce limited amounts of other crops, pearl 

millet is the most significant species of millet. Compared to 

other millet such as sorghum or maize, it utilizes moisture 

more effectively. Condensed panicles (spiked) measuring 10 to 

150 cm in length, support the grain.Under conditions of heat 

and drought, pearl millet has the highest yield potential of all 

millets.Pearl millet can be beneficial in the process of weight 

loss as it is high in fiber content and also give satiety as it takes 

a longer time to pass through the stomach to the intestine. It 

has been found that due to its high fibre content risk of 

occurrence of gall stone is low. Pearl millet had phosphorus 

and a rich source of calcium which helps to attain peak bone 

density

TABLE 4: PRODUCTION OF SORGHUM IN INDIA
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2.3 FINGER MILLETS (RAGI)

Another significant staple grain in Eastern Africa and Asia is finger millet (Eleusine 

coracana), often known as ragi in India (India, Nepal). At the top of the stem, the plant 

has many spikes or "fingers." The grains are tiny(1-2 mm in diameter). Finger millet 

grains are rich in minerals, dietary fibre, polyphenols, and proteins. Finger millet, 

which is rich in calcium plays an important role in growing children, pregnant women 

as well as people suffering from obesity, diabetes and malnutrition. It contains high 

amount of potassium for the proper functioning of the kidneys and brains and allows 

the brain and muscles to work smoothly.

TABLE 5: FINGER MILLET NUTRIENT PER 100GMS

TABLE 6: PRODUCTION OF FINGER MILLETS IN INDIA
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2.4  SMALL MILLETS

A. FOX TAIL MILLET(VARAGU)

Foxtail millet (Setaria italica L.) an annual grass plant, produces seeds that 

possess health-promoting properties owing to its unique protein composition 

containing a high content of essential amino acids.It is one of the earliest 

cultivated crops, extensively grown in the arid and semi-arid regions of Asia 

and Africa, as well as in some other economically developed countries of the 

world where it is more commonly used as bird feed. Antinutrients like phytic 

acid and tannin present in this millet can be reduced to undetectable amounts 

by using the proper processing methods. Additionally, the millet is said to have 

antioxidant, low-glycemic index, and   hypolipidemic properties.

B. BARNYARD MILLET 

Barnyard millet (Echinochloacrusgalli, E. colona), is a short duration crop that 

can grow in adverse environmental conditions with almost no input and can 

withstand various biotic and abiotic stresses. In addition to these agronomic 

advantages, the grains are valued for their high nutritional value and lower 

expense as compared to major cereals like rice, wheat, and maize. It contains a 

rich source of protein, carbohydrates, fiber, and, most notably, micronutrients 

like iron (Fe) and zinc (Zn) that are related to numerous health benefits. All 

these features make barnyard millet an ideal supplementary crop for 

subsistence farmers and also as an alternate crop during the failure of 

monsoons in rice/major crop cultivating areas.

C. KODO MILLET

In India, Kodo millet (Paspalum scrobiculatum) grown mostly in the Deccan 

region and the cultivation extends to the foothills of Himalayas. Kodo millet is 

rich in dietary fiber and minerals like iron, antioxidant. The phosphorus 

content in kodo millet is lower than any other millet and its antioxidant 

potential is much higher than any other millet and major cereals, higher 

amount of antioxidants helps against oxidative stress and maintain glucose 

concentrations in type-2 diabetes. Kodo millet is useful in curing asthma, 

migraine, blood pressure, heart attack and atherosclerosis,  diabetic heart 

disease and for postmenopausal in  females. 

D.  PROSO MILLET

Proso-millet (Panicum miliaceum L.) is an underutilized crop which is highly 

nutritious cereal grain used for human consumption, bird seed, and/or ethanol 

production. Grains of proso millet are a rich source of vitamins (niacin, B-

complex vitamins, folic acid), minerals (P, Ca, Zn, Fe) and essential amino acids 

(methionine and cysteine), starch, and phenolic compounds like antioxidants 

and betaglucans. Seeds also contain components with healing benefits, which 

decrease the level of low-density lipoprotein cholesterol in blood and injury 

to the liver and high lecithin content which supports the neural health system
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E. LITTLE MILLET

Little Millet (Panicum miliare) is one among the minor millets grown to a 

limited extent all over India up to altitudes of 2100 m. It is a relative of proso 

millet but the seeds of little millet are much smaller than proso millet. with 

their low carbohydrate content, slow digestibility and low water-soluble gum 

content. The complex carbohydrates, phenolic compounds, antioxidant 

content present in them helps to prevent metabolic disorders like diabetes, 

cancer, obesity etc.

TABLE 7:  NUTRITIVE VALUES PER 100GMS

TABLE 8: PRODUCTION OF SMALL MILLET IN INDIA
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3   M I L L E T   P RO D U C T I O N 
S C E N A R I O

3.1 MILLETS PRODUCTION OF INDIA

India is the largest producer of millets followed by Sudan and Nigeria. Millet production is concentrated mainly in 

dry and arid regions where rainfall is low and erratic In India, millets are mostly cultivated in Karnataka, Andhra 

Pradesh, Tamil Nadu, Maharashtra, Odisha, Madhya Pradesh, Rajasthan and Uttarakhand states. Rajasthan (87 % of 

Bajra area), Maharashtra (75 %of sorghum area) and Karnataka (54 %of Ragi and 32 %of Bajra) occupy maximum 

area of millets (Stanly and Shanmugam, 2013). Now a days, the productivity of millets is boosting through 

technologies and high yielding varieties.

Table 9: Millets produced in India

Table10: Major Millets Production in India
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3.2 MILLETS PRODUCTION OF WORLD

Developing countries produce and consume around 97% of the world's millets and only a small fraction comes from the rest 

of the world. The average data of millet production of different continents indicated that Asia is the largest producer of millets 

(13.2 Mt) followed by Africa (6.9 Mt), Europe (2.3 Mt), America (0.32 Mt), and Oceania (0.03 Mt). In Asia, millet production 

concentrates mainly in India, China, and Nepal. With 37.5% of global output, India is the largest producer of millets followed by 

Sudan and Nigeria. In India, millet production is concentrated mainly in dry and arid regions where rainfall is low and erratic. 

The most widely produced millet is pearl millet, which is mainly grown in the states of Rajasthan, Uttar Pradesh, Gujarat, 

Madhya Pradesh, and Haryana which accounts for 56% (9 Mt) of total millets production in India.

Africa contributes to a major share in global millets 

production because millets are an important staple 

food in larger part of the continent. The major millet 

producing African countries are Niger, Nigeria, 

Sudan, Mali, Ethiopia, Senegal, Burkina Faso etc. In 

America, the United States is the major North 

American millet producing country whereas in 

South America it is dominated by Argentina. Millets 

production in Europe is concentrated in the drier 

regions of Eastern Europe and shares 90% of the 

region.

TOP MILLET PRODUCING COUNTRIES
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TABLE 11 WORLDWIDE PRODUCTION OF MILLETS
 (in million tonnes)
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4 .   V A L U E   A D D E D   
P R O D U C T S   B A S K E T

4.1  READY TO EAT PRODUCTS

4.2  READY TO COOK PRODUCTS

Millet Flakes

Millet Noodles
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Gluten free pasta
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MUMBAI
Agricultural and Processed Food Products Export 
Development Authority
4th Floor, Unit No. 3 & 4 , Banking Complex Bldg. No.II, Sector 
19/A, Vashi New Mumbai-400705
Phone: +91- 022-27840949, 27845442, 27840350
Fax: +91- 022-27842273. E-mail: ravindra@apeda.gov.in

BENGALURU
Agricultural and Processed Food Products Export 
Development Authority
1st Floor, Beeja Bhavan, Bellary Road, Hebbal, Bengaluru - 
560024. Phone: +91- 080 - 29731200, 080 - 29731206, 
080-23419272. E-mail: ravindra@apeda.gov.in

KOLKATA
Agricultural and Processed Food Products Export 
Development Authority
Mayukh Bhawan, 4th Floor, Bidhan Nagar (Salt Lake), Kolkata - 
700091 (W.B.), Landmark- Near Bikash Bhawan, Salt Lake
Phone: +91- 033-23378363. Fax: +91- 033- 40669291
E-mail: sandeep@apeda.gov.in

TELANGANA
Agricultural and Processed Food Products Export 
Development Authority
Room No. 908, 9th Floor, C.G.O. Towers, Kavadiguda, 
Secunderabad – 500080
Phone: +91- 040-24745940, 2474594
E-mail: udharmarao@apeda.gov.in

GUWAHATI
Agricultural and Processed Food Products Export 
Development Authority
Housefed Complex, West End Block Building, 4th Floor, 
Beltola-Basistha Road, Dispur,Guwahati,
Pin - 781006, Assam. Phone: +91- 0361-2221485
E-mail: sunita@apeda.gov.in

AHMEDABAD
Agricultural and Processed Food Products Export 
Development Authority
Mardia Plaza, A-wing, 6th floor, CG Road, Near National 
Handloom Corporation, Ahmedabad, Gujarat
Pin: 380006. Phone: 079 - 35333479
E-mail: harpreet@apeda.gov.in, apedaahm@apeda.gov.n

VARANASI
Agricultural and Processed Food Products Export 
Development Authority
Horticulture Compound, Near Collectorate,Infront of Circuit 
House Kuchahari, Varanasi,221002. Phone: +91- 0542-2979288
E-mail: cbsingh@apeda.gov.in, povaranasi@apeda.gov.in

Agricultural and Processed Food Products Export Development Authority
Ministry of commerce and industry, Govt of India

www.apeda.gov.in
 3rd Floor, NCUI Building 3, Siri Institutional Area, August Kranti Marg, (Opp. Asiad Village), New Delhi - 110 016, India

Phone: 91-11-41486013, 20863919, 20867008, 20867007 E-mail: headq@apeda.gov.in

REGIONAL OFFICES

CHANDIGARH
Agricultural and Processed Food Products Export 
Development Authority
Plot No. 2A, Sector 28-A, Madhya Marg Chandigarh-160002
Phone: +91- 0172- 4640128
E-mail: csdudeja@apeda.gov.in, apedachd@apeda.gov.in

BHOPAL
Agricultural and Processed Food Products Export 
Development Authority
26, Kisan Bhawan, Arera Hills, Bhopal, Madhya Pradesh- 
462011. Phone: +91- 0755-4700764
E-mail: saurav@apeda.gov.in, apedabho@apeda.gov.in

CHENNAI
Agricultural and Processed Food Products Export 
Development Authority
IIND FLOOR, Tamil Nadu State Marketing Board Building; 
CIPET , Thiru Vi Ka Industrial Estate GUINDY CHENNAI- 
600032. Phone: +044-29500249
E-mail: shobana@apeda.gov.in

KOCHI
Agricultural and Processed Food Products Export 
Development Authority
Room No. 4 C, 4th Floor, 'Sugandha Bhavan', Office of Spices 
Board, N.H.By Pass, Palarivattom. P.O Kochi- 682025, Kerala, 
India. Phone: +91- 11-20863871
E-mail: simi@apeda.gov.in, apedakochi@apeda.gov.in

JAMMU
Agricultural and Processed Food Products Export 
Development Authority
1st Floor, Room No. 3 & 4, Agriculture Extension Building 
(Directorate of Agriculture) Gole Pully, Talab Tillo,
Jammu-180002. UT of Jammu and Kashmir
Phone: +91-0191-2955645
E-mail: dprasad@apeda.gov.in, apedajammu@gmail.com

LADAKH
Agricultural and Processed Food Products Export 
Development Authority
District Industries Centre Leh, Near District Court, Skampari, 
Leh 194101. UT of Ladakh. Phone: +91-11-49076237
E-mail: dprasad@apeda.gov.in, apedaladakh@gmail.comn

APEDA HEADQUARTER




