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Non-communicable diseases and hunger are significant global issues, with undernourishment and hunger creat-
ing a vicious cycle. Promoting millets during the International Year of Millets in 2023 with the theme ‘Healthy 
millets, healthy people’ is a healthier option than rice or wheat. Millets offer health benefits such as low glycae-
mic index, high fibre content and antioxidant properties. They also help regulate blood sugar levels, aid in 
weight control and lower the risk of obesity. The National Millets Mission was launched by the Government of 
India to encourage the production and consumption of millets, nutrient-dense, high-energy foods that can help 
deal with non-communicable diseases and significantly combat the global burden of these diseases and global 
hunger. Owing to the benefits of millets, including them in the daily diet can decrease the chances of cardiovas-
cular diseases and ultimately improve the health of people. 
 
Non-communicable diseases (NCDs), also 
referred to as chronic diseases, are condi-
tions that develop over an extended period 
due to various genetic, physiological, envi-
ronmental and behavioural factors. NCDs 
account for 41 million annual deaths, or 
74% of all deaths worldwide. Also, 77% of 
deaths related to NCDs occur in low- to 
middle-income nations1. One of the most 
significant issues in the world today is 
hunger. Undernourishment and hunger 
create a vicious cycle that is frequently 
‘passed on’ from generation to generation. 
Global Hunger Index (GHI) is a tool de-
signed to quantify and track the food needs 
globally, regionally and nationally. Ac-
cording to the Global Hunger Index Seve-
rity of Hunger Scale, India’s 2023 GHI 
score of 28.7 qualifies as severe. India 
ranks 111 out of 125 countries in GHI. The 
GHI report considers the effects of both 
calorie and micronutrient deficits (often 
referred to as hidden hunger) to fully rep-
resent the complicated issue of hunger. 
According to the World Health Organization 
(WHO) and the UN Food and Agriculture 
Organization (FAO), people experience 
hidden hunger when the food quality falls 
short of their nutrient needs, depriving 
them of the vital vitamins and minerals 
necessary for their growth and develop-
ment2. Nowadays, millets are being pro-
moted because they are a healthier option 
than rice or wheat. They are now becom-
ing popular for their health benefits. The 
Government of India is promoting millets 
as a part of the National Food Security 
Mission. The National Millets Mission 
(NMM) was launched in 2007 to courage 
the production and consumption of millets. 
These are the ancient crops that provide 
several health benefits to the people. Millets 
are considered chief ‘nutri-cereals’ or ‘su-
perfoods’ because they are abundant in 

protein, fibre, fatty acids and minerals such 
as iron, magnesium and calcium, and have 
antioxidant properties. Additionally, they 
provide a gluten-free and celiac-friendly  
alternative to traditional foods. Millets are 
less expensive, nutritionally superior, anti-
inflammatory, photo-insensitive, resilient 
to climate change, drought-resistant, require 
less water and can grow in poor soil condi-
tions3. Thus, they are beneficial to the gene-
ral public as well as farmers. India produces 
various types of millets, with a major pro-
duction of pearl millet (bajra), sorghum 
(jowar) and finger millet (ragi)4. The FAO 
of the United Nations designated 2023 as 
the International Year of Millets (IYOM)5 

(Figure 1) to coordinate agricultural research 
across continents and increase the produc-
tion of alternative nutritious crops and meals. 
 In 2020, pearl millet and sorghum in  
India accounted for roughly 19% of the 
global millet production; both belong to 
the Poaceae grass family and are bio-
accessible and digestible.  Rajasthan, Kar-
nataka, Maharashtra, Uttar Pradesh, Har-
yana, Gujarat, Madhya Pradesh, Tamil 
Nadu, Andhra Pradesh and Uttarakhand 
are the leading millet-producing states in 
India4. In Madhya Pradesh, Balaghat, 
Chhindwara, Jabalpur, Katni, Mandla, 
Dindori, Narsinghpur and Seoni are the 
major millet-producing districts. The two 

 
 
Figure 1. National Millets Mission; its potential in conflicting non-communicable diseases. 
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most significant minor millets in eastern 
Madhya Pradesh, called kutki locally, are 
little millet (Panicum sumatrense) and kodo 
millet (Paspalum scrobiculatum). The 
grains of these millets can be eaten like 
rice; they contain 8.3 and 7.7 g of protein 
respectively. In Dindori district, Madhya 
Pradesh, these grains are cultivated by the 
Baiga and Gond communities on the hill 
slopes, and their consumption is conside-
red good for health6. They are rich in fibre, 
have excellent protein and quality mineral 
composition, and are valuable as nutraceu-
ticals. Compared to other millets, kodo 
millet has the lowest phosphorus level and 
the highest potential for antioxidants. In-
creased antioxidant levels protect against 
oxidative stress and help people with type-
2 diabetes maintain their blood glucose 
levels. High blood pressure, heart attack, 
atherosclerosis, and diabetic heart disease 
can all be managed with kodo millet. Kutki 
is low in water-soluble gum, difficult to di-
gest and low in carbohydrates. The presence 
of complex carbohydrates, phenolic com-
pounds and antioxidants in millets aids in 
preventing metabolic diseases such as obe-
sity, diabetes and cancer7. 
 Pearl millet grains have a high potential 
as food for humans because they are gluten-
free, higher in dietary fibre than rice, simi-
lar in lipid content to maize, and have a 
higher content of essential amino acids 
(leucine, isoleucine and lysine) than other 
traditional cereals, such as wheat and rye3. 
Pearl millet has a low glycaemic index, 
making it an alternative food for weight 
control and to reduce the risk of chronic 
diseases such as diabetes. It lowers the possi-
bility of gallstones development. Additio-
nally, it is an excellent source of phosphorus 
and calcium, which aid in achieving opti-
mal bone density. Furthermore, the crop is 
less expensive and more resistant to afla-
toxins than corn. It can be grown in areas 
where other cereal crops like wheat or 
maize would fail7.  

 Sorghum (Sorghum bicolor) is a type of 
plant-derived food. It is considered the 
new quinoa for its whole-grain goodness. 
According to studies, tannin (proanthocya-
nidins) in sorghum functions as an antioxi-
dant to prevent cancer and inflammation. 
Its fibre content can lower blood glucose 
and cholesterol levels and especially bene-
fit people with celiac disease. Phytochemi-
cals in sorghum enhance cardiovascular 
health in humans. Sorghum is the most 
popular crop grown for food, animal feed, 
alcoholic beverages and biofuels. It includes 
a few helpful components in human disor-
ders (obesity, diabetes, atherosclerosis and 
irritation), as demonstrated by numerous 
research teams. Sorghum is utilized as a 
food that can treat and prevent chronic 
health ailments8. 
 Millets exhibit health-promoting quali-
ties and also provides feeling of fullness 
and slower digestion9. Consequently, this 
may help with weight control and lower the 
risk of obesity by scavenging free radicals. 
The minerals, vitamins and flavonoids 
found in millet grains assist in shielding 
cell membranes and other bodily compo-
nents from harm. It has been shown that 
antioxidants in millet grains have anti-
cancer properties. Since millets contain 
vitamins and bioactive chemicals that re-
tain bone calcium concentration and pro-
mote antioxidant status, eating millet grains 
may improve bone quality10.  
 Thus, millet-based food in the diet may 
help manage NCDs. Globally, millet is a 
major food crop that has a significant econo-
mic influence on underdeveloped nations. 
Millets are regarded as nutrient-dense, high-
energy foods that aid in managing several 
diseases. They are low in fat, dietary calo-
ries and glycaemic index, and high in mine-
rals and vitamins. There are several health 
benefits associated with the consumption of 
millets. To combat the global burden of 
NCDs and global hunger, NMM is playing 
a significant role. 
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