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‘Millet's Corner’

/
created

PNS B KANPUR

A ‘Millet’s Corner’ has been
created in the departmen-
tal canteen of National Sugar
Institute (NSI) where millets,
jowar, bajra and ragi-based
products in the form of cook-
ies, puffs and multi-grain flour
have been provided for sale to
the staff and students. Indias
proposal to observe an
International Year of Millets in
2023 was a.p}:xroved by the Food
and Agriculture Organisation
(FAQO) and the United Nations
General Assembly had declared
the vyear 2023 as the
International Year of Millets. A
series of pre-launch events and
initiatives have been organised
by the Government of India as
a run-up to the International
Year of Millets 2023 to create
awareness and a sense of partic-
ipation in the country around
the ancient and forgotten gold-
en grains.

Considering the fact that
India is the largest producer of
millet in the world which
accounts for 20 per cent of glob-
al production and 80 per cent of
Asids production and impor-
tance of millets to create aware-
ness NSI had created this facil-
ity with the support of Indian
Institute of Millets Research
(IIMR), Hyderabad, said
Director NSI, Prof Narendra
Mohan. Ile said millets were
less expensive and nutritional-
ly superior to wheat and rice
owing to their high protein,
fibre, vitamins and r?xi_neprals like
iron content.

\Z —/




