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Introduction
Population of the World is increasing at an alarming

rate. The most difficult part is to provide sufficient food for
them. Human beings have used only 5000 plant species
for their food and other needs. Presently, only 150 crop
plants are widely used and 30 species provide 95%
requirement of human food. The major food source comes
from four plants i.e. rice, wheat, maize and potato. The
world depends for its basic diet of carbohydrates, fats,
and proteins on a very limited number of crop species. For
carbohydrates, three related species (wheat, rice, and
maize) dominate human consumption (Collins and
Hawtin, 1999).  Due to global climatic changes the
production of major crops are affected. The underutilized
crops are of minor economic importance which can survive
in harsh and adverse environmental condition. The
underutilized crops are the key to sustainable food and
nutritional security in most of the developing countries
due to ever increasing population increased
industrialization and urbanization.

Underutilized, minor, orphan or neglected crops
are labels often applied to plant species that are
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indigenous, rather than non-native or adapted
introductions, and which often form a complex part of
the culture and diets of the people who grow them
Padulosi et al. (2006)

These crops are cultivated on underutilized
marginal, sub marginal, degraded and waste land on a
sustainable basis. They don’t require high input
technology and can be grown with less investment. The
underutilized crops have been observed to have potential
use for farming community in adverse farming situation
for this the crops have been categorised as potential crops
for the future. All India Coordinated Research Project on
underutilized and under exploited plants was initiated
by ICAR in the year 1983.

Millets: These are referred to a group of annual
grasses mainly found in arid and semiarid regions. These
grasses produce small seeded grains and are often
cultivated as cereals. Millets are the substitute of major
cereal crops due to low cost, nutritive value as compared
to cereals. They are important source of nutrients like
niacin, magnesium, phosphorus, manganese, iron and
potassium. They contain high amount of protein, fiber,
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essential amino acid like methionine, lecithin and vitamin
E. The millets are used to control blood pressure, diabetic
heart disease, asthma, migraine (Nayak, 2018).

Processing of millets is a challenge for its better
consumer acceptability. There is non availability of
processed millet products similar to rice or wheat.
Fortification of millets flour with wheat flour is required
as are lack of elastic and cohesive properties. different
value added products like multigrain flour, ready to eat
malt, bakery, pasta, laddu, chikki etc. Can be prepared
from the millet grains.

Multigrain flour: mixing of two three types of grain
and pulses are known as multigrain flour. multigrain
flour is prepared by combining wheat and finger millet
in the ratio 7:3 (wheat:finger millet).

Popping: Popping is one of the traditional and
popular dry heat processing methods followed to prepare
ready to eat products. These are used as snacks such as
laddu, chikki.

Flaking: the process of flaking gelatinizes the
starch and inactivates the lipase.

Maiting and brewing: Finger millet malting is
mostly followed in India and it is a good source of amylase
and micronutrients. Pearl millet has very limited scope
for malting as the malt has poor keeping quality.

Pasta/noodles: composite flour of wheat and
millets are used for the purpose.

Grain Amaranthus: it is generally used as a leafy
vegetable. The seeds of the amarathus are used for making
breads, noodles, cakes, cookies, ladoos. It can also be used
for baby food preparation. It contains vitamin A. It is
abundant in protein (12-17%), carbohydrate, fats, fibers
and minerals and iron. its nutritional value is higher
than conventional cereals such as wheat and rice. The
grain contains 6-10% edible oil. It is used for controlling
blood pressure and heart disease. It prevents nutritional
anaemia as rich in iron.

Rice bean: the whole young beans are used as
vegetable. The seeds of rice bean are used dal, tadka, soup,
sauce, biscuit, idli, dosa. Rice bean are rich in protein
21%, carbohydrate 58%, calcium1.5%, fiber 3.5%, the
vitamins present are thiamine, riboflavin, niacin and
ascorbic acid.

Faba bean: The green pods are used for vegetable
purpose. It contains crude protein(27%), digestible
protein(22.6%), calcium (0.15%), Phosphorus(0.5%).

Chia: These seeds are highly nutritious and
beneficial for human health. It is rich in protein, fibre, fat,
calcium, manganese, phosphorous. It is also rich in
Omega-3 fatty acids.

Tuber crops: The tuberous crops are able to
survive in wide range of environments. The tropical
tuber crops like cassava, sweet potato, yams, taro,
elephant foot yam and other minor tuber crops play a
crucial role in food security. In India semi organised
to organised market is available for cassava. Pune,
Mumbai and Kolkata ate the important national
markets for sago and starch in India. In industrial
sector, cassava and sweet potato starch demand is
more in adhesive sector and textile industry. About
45% of the root and tuber crop produced is consumed
as food.  These are important sources of starch and
used as staple food in tropical and subtropical
countries. Tuber crops are rich source of energy,
carbohydrates, essential vitamins and minerals but
poor in protein (Nedunchezhiyan and Bansode, 2018).
Sweet potato provides ascorbic acid, amino acids.
Orange and yellow fleshed sweet potato roots and green
tops are good source of vitamin A. Sweet potato is rich
in antioxidant, nutrients like beta carotene, Vit. C and
Vit E. Cassava rawa, semolina and fried cassava chips
are stable products.

Cassava rawa: cassava or tapioca is one of the
important tuber crops valued for its high starch content
(20-35%). Cassava rawa is a granular product and finds
use as a breakfast recipe product.

Fried cassava chips: excellent quality fried chips
can be made from cassava tubers.

Cassava based extruded products: cassava is rich
in carbohydrate and poor in protein addition of low cost
protein gives more nutritional and market value products.

Cassava sweet fries: This is a sweet snack food
made out of cassava flour, maida, baking soda and oil.

Cassava starch, sago and wafers: From cassava
starch, sago is manufactured from the starch cake.

Pasta: different types of pasta are made from the
tubers.

Sweet potato: It is used in food as well as feed and
in the preparation of value added products. Sweet potato
is used for production of starch, liquid glucose, thickener,
chips and other processed products like jam, pickle.
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 The underutilized fruits:
The underutilized fruits are grown in backyards,

fallow land and forest areas. These fruits are grown
naturally and organic manner. The underutilized
tropical fruits have an important role to satisfy the
demand for nutritious, naturally flavoured and attractive
foods of high therapeutic value. The fruits are rich in
vitamins, minerals and dietary fibre (Rayaguru, 2018).

Many indigenous fruit products such as squash,
leather, jams, jelly, pickle and dried chips are made out
of the fruits.

Pineapple: These are processed to prepare different
value added products like RTS, squash, tit-bits and osmo-
dehydrated rings.

Cashew apple: Cashew apple RTS, nectar is
prepared from cashew apple.

Stone apple: Squash is prepared from raw stone
apple.

Elephant apple: These are used to prepare RTS
and quash. Pickles can also be prepared out of these.

Jackfruit: Raw jackfruit can be used for blanching
and dehydration and then we can use it for curry purpose
after rehydration. Pickles can also be prepared from raw
jackfruit.

From ripened jackfruit, the pulp is extracted and
stored for future use. Leather, bar, squash and RTS can
be prepared from the pulp.

Curry leaves: Curry leaves are having many
medicinal values like antioxidant, antimicrobial, anti
diabetic. Dehydrated curry leaves, puree are prepared
from the curry leaves.

Moringa leaves: The leaves contain high quantities
of nutrients, vitamin-A, vitamin-C, calcium and
potassium. The leaves can be cleaned, washed and dried
for preparation of dehydrated leaves. The dehydrated
leaves are powdered and used in soup mix, curry gravy
and in noodles. Tablets, capsules, granules and leaf cuts
are available in market by different company.

Aloe vera: It is used in food industry for preparation
of health food drinks due to medicinal properties. It is
also used in cosmetics industry.

Conclusion: The underutilized or lesser utilized
crops are having high nutritive and medicinal values.
They have a high potential for processing and
marketing.
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