Publication No. AAU/DR/26/LL/954/2025-26

C COST BENEFIT )
ANALYSIS

1. PRODUCTION COST
(Total Cost of Production)

¥121.10

per kg

. 2
170 POSHTIK

per kg ) ) )
4 Developed By: Multi grain flour for Obesity

3. BENEFIT—COST RATIO (B:C)

170 Dr. Pranati Das
m 1211120 Dr. Mamoni Das
~ Dr. Moloya Gogoi
Ms. Mandeep Digra

% B:Cratio = 1 : 1.40 indicates good economic
viability.

¢ For every X1 invested, a return of 31.40 is

obtained. DEPARTMENT OF FOOD & NUTRITION

ALL INDIA COORDINATED RESEARCH

s Shows profit potential for small-scale

ducti PROJECT ON WOMEN IN

DGR DT, AGRICULTURE

o Sutltablfz for women-led SHGs and micro- COLLEGE OF COMMUNITY SCIENCE ALL INDIA COORDINATED RESEARCH
CRICTPTISES. ASSAM AGRICULTURAL UNIVERSITY PROJECT ON WOMEN IN AGRICULTURE

. JORHAT-13 ASSAM AGRICULTURAL UNIVERSITY

s Encourages local entrepreneurship and

.. JORHAT-13
value addition.
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L ABOUT THE PRODUCT J

POSHTIK 1is a multigrain flour developed for

overweight and obese populations. It is rich in
dietary fibre and protein while being low in fat,
helping to enhance satiety, support weight
management, and provide essential micronutrients.
It utilizes locally available ingredients to produce
a high-fibre functional flour that promotes satiety

and supports metabolic health.

# Iron and calcium support blood & bone health.
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%Heml’! support helps lower cholesterol levels.
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oY, High dietary fibre
%) improves digestion
& promotes fullness.

Plant protein supports Low fat suitable for
muscle maintenance. weight control.
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Whole Bengal
gram flour

v

Fenugreek
leaves powder §

Kidney beans flour Green gram flour

Nutritional Composition (Per 100 g)

Nutrient Amount
0 Moisture 9.76 g
& Crude Protein | 13.42¢
@ Crude Fat 2.39¢g
a TmlMitlstaly 2487
ﬁé Crude Fibre 10.11 g
Carbohydrate 61.84 ¢ '
6 Energir s o 555.31 kcal
" Total Dietary Fibre 25t35.g
Iron 5.61 mg »
ﬁ Calcium 105.64 mg
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f TARGET POPULATION \

POSHTIK multigrain flour is suitable for
overweight and obese individuals, health-
conscious —consumers,

women  (including

pregnant and lactating mothers), elderly people,

and individuals at risk of metabolic disorders.
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Uses & Preparation

e Healthy substitute for refined flour in rotis,
chapatis, parathas, pancakes, bakery products
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o Enhances dietary fibre & nutritional valu
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