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# Nutrihub is the Department of Science & Technology
Govt, of India supported Technology Business Incubator

2d by the Indian Institute of Millets Research, ICAR — [IMR, MACRO NUTRIENTS
Hyderabad

# Mutrihub caters to innovations in the Nutricereals sector in '
the country. ICAR-IIMR through its TEl would like to contribute
tothe success of the Mational Innovation systems, by nurturing I l l II I
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innovation, technical ski 3 .
thousands of millets’ stakehaolders.

# MNutrihub is a focal point for entreprengurs, agriprenuers, PICRO NUTIIENTS
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provigding them technology and
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# Startups in Millets sector gre incubated under NEST &

NGRAIN to facilitate funding to idea stage and seed stage
funding. I I I I I I I I I I
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ICAR - Indian Institute of Millets Research (IIMR)
Brand and its Products.
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Value added  processing can resolve the
inconveniences associated with millets due to lack
of gluten content with the existing machinery used
in rice and wheat needed to make suitable far millet
processing.

# Traditional techniques that are commonly used
include decortication (usually by pounding followed
by winnowing or sometimes sifting), malting,
fermentation, reasting, flaking and pounding.

# Value addition in millet processing has high
degree of interdependence with forward and
backward linkages and hence can play an
important role accelerating economic
development.
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llets are nutritionally superior as their grains contain . - ) A
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minerals, and vitamins. Millets are known for their high R Pyft - .
dietary fiber and protein content, and hence preferred i Ay
as dietary foods for people with diabetes and i Sorghuurh ,  * LittigMhilet” » "o
cardiovascular diseases. Millets contain health r ﬁ 2 8 gy o
promoting phenclic compounds which play a vital role _ mmriwlm_ .

in combating multiple lifestyle related diseases.
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