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B ABSTRACT : Minor millets viz., little millet (Panicum miliare), proso millet (Panicum
miliaceum), barnyard millet (Echinochl oa frumentacea), ragi (Elesine coracana) were processed
into Ready-To-Cook (RTC) millet flakes and evaluated for physico-functional and nutrient
composition. Variation in physico-functional and nutrient composition were observed among
the flakes. The RTC flakes of minor millets were smaller in size and density but more fragile
and crisp than the commercial oats and rice flakes. Water solubility index (WSI) was more in
barnyard flakes (5.26). Good cooking properties were recorded in millet flakes. Highest crude
protein (14.72%) in proso millet and lowest (7.35%) in little millet and ragi (7.36%) flakes
were recorded.
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