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(57) Abstract :
The millet cookie composition includes kodra millet flour, chickpea flour, wheat flour, jaggery, fat, baking powder, baking soda, and green cardamom powder. This combination results in
cookies with a crispy and consistent texture. The method involves selectively mixing the flours to optimize ratios and address sensory and structural restrictions, substituting jaggery for refined
sugar, and adjusting baking powder based on dough density. The cookies are designed to be an affordable and appealing snack option, addressing issues of malnutrition and unhealthy eating
habits. Reference Fig 2
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