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Effect of processing onthe nutritional composition of ragi
(Eleusine coracana)

M egha Bansal and Navjot Kaur

Ragi is millet, packed with fibre and calcium, is extremely beneficial due to its enormous health benefits. The millet is
wholesome and recommended for all age groups. This study was planned to analyse the effect of processing on the
nutritional composition of ragi. Raw and malted form of ragi were nutritionally analysed. Significant changesin nutritional
composition of ragi were observed during processing. The raw ragi flour had good amounts of crude protein (4.6%),
crudefat (3.06%) and crudefibre (14.8%). Amounts of amino acidswere on the higher sidei.e. tryptophan (116.77mg/100g
protein), methionine (181.56mg/100g protein) and lysine (195.67mg/100g protein), aswell astotal sugars(5.32g/100g) and
starch (0.829/100g). Malting of ragi enhanced the crude protein (7.11%), ash (4.13%), tryptophan (250.13mg/100g protein)
and methionine (351.1mg/100g protein) content. The antinutritional components reduced after the process of malting.
Theresultsrevealed that malting of ragi should be doneto enhanceitsnutritional profile and to maximize health benefits.
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