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The present study was conducted to prepare and evaluate the nutritional quality of millet cake. Millet flours were
incorporated at 70 per cent level in cakes and their sensory and nutritional properties were evaluated. The results
revealed that, incorporation of millet flours in cake significantly increased the contents of ash (1.27 to 4.32%), protein
(10.45 to 11.13%) and fibre (2.18 to 6.95%). The cake supplemented with Kodra (Eleusine coracana) flour showed
maximum overall acceptability after control. From the study it can be concluded that a maximum of 70 per cent millet flours
can be incorporated to prepare acceptable quality of cake.
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