
ABOUT THE PRODUCT

 Millet Khichdi Mix is a ready-to-cook
product made with foxtail millet, green
gram dal, vegetables, and spices.

 Provides dietary fibre, protein, vitamins,
and minerals.

 Low glycemic index and high fibre,
suitable for diabetic and health-conscious
consumers.

KEY FEATURES

INGREDIENTS

Foxtail millet, Split green gram dal (moong dal), Beans,
Carrot, Tomato, Onion, Ginger, Garlic, Curry leaves

Source: Nutritive Value of Indian Foods, ICMR-
National Institute of Nutrition, Hyderabad, 2023

TARGET POPULATION

• School children (Mid-Day Meal programs) for
providing nutritious and balanced meals.

• Elderly individuals who require easily digestible
and nutrient-dense foods.

• Health-conscious consumers seeking fibre-rich
and wholesome diets.

• Diabetic individuals due to the low Glycemic
Index of foxtail millet.

• Working adults and students needing quick and
convenient healthy meals.



 For every ₹1 invested, a return of ₹1.40 can
be obtained.

 The B:C ratio (1:1.40) indicates good
economic feasibility of the product.

 The technology is suitable for small-scale
production by Self-Help Groups (SHGs) and
women entrepreneurs.

 Use of nutrient-rich millets and pulses
enhances dietary fibre, protein, and
micronutrient content of the product.

ALL INDIA COORDINATED RESEARCH
PROJECT ON WOMEN IN AGRICULTURE
ASSAM AGRICULTURAL UNIVERSITY

JORHAT-13

Developed By:

Dr. Moloya Gogoi
(Senior Scientist)

Ms. Mandeep Digra
(Young professional-II)

DEPARTMENT OF FOOD & NUTRITION
ALL INDIA COORDINATED RESEARCH
PROJECT ONWOMEN IN AGRICULTURE
COLLEGE OF COMMUNITY SCIENCE
ASSAM AGRICULTURAL UNIVERSITY

JORHAT-13

COST BENEFIT
ANALYSIS

MILLET KHICHDI MIX
(Ready to Cook)

Publication No. AAU/DR/26/LL/955/2025-26


