EDIBLE PRODUCTS from PULSE MILLING BYPRODUCT
BATI, CHAPATI, IDLI, KHAKRA, PARATHA, PAPAD

Salient

features

Advantages

» Pulses are consumed after dehusking and splitting, in form of dal.

» The process involves abrasive dehusking in commercial mills which causes milling loss.

» The milling byproduct and its fractions were evaluated for food value, viz., protein,
phenols, antioxidants, fiber, calorific value etc.

> Protein content in powder extracted from milling byproduct has higher protein content
than dehusked split, i.e., dal.

» Milling byproduct and powder fraction of the milling byproduct was used to develop
various traditional, ready-to-eat and cook value added products

» Pulses milling byproduct rich in proteins, fiber, phenols and antioxidant values can be
utilized for edible purposes in combination with other ingredients, such as whole wheat
flour or white flour etc.

v/ The edible products utilizing pulses milling byproduct are rich in protein, fiber,
antioxidant and phenolic compounds.

v' Pulses milling byproduct can be used as an ingredient to commercial products such as
biscuits, bakery products, pizza base, and ready to cook products such as instant dal or
soup, noodles etc., to enhance nutrition to the foods often considered as junk food.

v These products can extend health benefits to children having fond for fast foods like

pizza, burger, cake etc.
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Status of commercialization / Patent / Publications

Pulses milling protocols for obtaining edible quality milling byproduct was commercialized to
M/s Mamta Agro India, Kanpur and M/s Neelam Tyagi Agri Industries, Ghaziabad and Protein
and Fiber Rich Biscuits was commercialized to M/s Mahodhya Agri Works, Kanpur. Patents have
not been filed.
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