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ABSTRACT:

This study is based on the palmyra (Borassus flabellifer L.), sometimes known as the miracle tree, has several health advantages in
all parts of the plant. It belongs to the Arecaceae family and is widely distributed throughout Asia, including south India, north and east
Sri Lanka, and the majority of other tropical nations. Palmyra sprout and pearl millet laddu is a nutritious and delicious that can be
beneficial for individuals suffering from anemia. Palmyra sprouts are rich in iron, calcium, and other essential nutrients, while pearl
millet is also a good source of iron and other micronutrients. Combining these ingredients into laddu provides a tasty and convenient
way to incorporate them into the diet. The iron content in these laddu can help boost hemoglobin levels, thereby aiding in the
management and prevention of anemia. This research explores the nutritional importance and potential health benefits of Palmyra sprout
and pearl millet and highlighting it’s significance as a promising dietary intervention for addressing anemia and promoting overall well
being.

Keywords: Palmyra sprout, pearl millet, jaggery, honey.

1L.INTRODUCTION:

Iron deficiency anemia (IDA), the most severe result of iron depletion, is still regarded as the most prevalent nutritional deficiency
globally. IDA has a complex etiology, but for whatever reason, it usually occurs when the body's iron requirements are not satisfied via
iron absorption. Individuals suffering from IDA may experience insufficient intake, compromised absorption or transport, physiological
losses linked to advancing age or pregnancy, or persistent blood loss stemming from illness. Adults with IDA may experience a wide
range of negative effects, such as decreased ability to work or exercise, immune system dysfunction, reduced thermoregulation,
gastrointestinal issues, and impairment to neurocognition (Susan F Clark, et. al 2008)

Palmyra sprout is an underground sprout of the Palmyra tree or Borassus flabellifer. It is a Traditional tree with multiple health
benefits (Rashi M. Khatri, et.al 2020) They are rich in fiber and provides several minerals, such as potassium, iron, copper, phosphorus,
and zinc. Palmyra sprouts are a good source of iron, which is essential for addressing anemia. along with other iron-rich foods, can help
boost iron levels and manage anemia. Palmyra sprouts is essential for the production of hemoglobin; also, its protein is responsible for
transporting oxygen in the blood.

Pearl millet, scientifically known as Pennisetum glaucum, is a nutritious grain crop that is widely cultivated in arid and semiarid
regions of Africa and Asia. It is a staple food for millions of people due to its resilience to harsh growing conditions such as drought,
heat, and poor soil quality. Pearl millet is highly valued for its nutritional content, particularly its high levels of protein, fiber, iron, and
other essential nutrients. It is commonly used to make various traditional foods like porridge, flatbreads, and fermented beverages.
Furthermore, pearl millet is becoming more well-known worldwide as a crop that can withstand climate change and maybe aid with
food security issues. Its drought tolerance and ability to thrive in marginal lands make it an important crop for sustainable agriculture
and food production in vulnerable regions. Pearl millet (Pennisetum glaucum L.) helps to deliver Fe for hemoglobin (Hb)-synthesis
(Elad Tako et. al 2015). It Is enriched with Iron, Zinc and other minerals (Rupesh, et. al 2018).

In regions where anemia is prevalent, particularly among children and women of reproductive age, innovative approaches to improve
dietary iron intake are essential. Traditional foods and recipes can be adapted and enhanced to provide a rich source of essential nutrients,
including iron, to combat anemia effectively. Palmyra sprout and pearl millet laddu, a traditional Indian sweet, offers a promising
solution to address anemia. Palmyra sprouts, derived from the Palmyra palm tree (Borassus flabellifer), are rich in iron, calcium, and
other micronutrients A common cereal grain in many regions of Africa and India, pearl millet is also a good source of fiber, protein,
and iron. By combining these nutritious ingredients into a laddu recipe, we can create a delicious and convenient snack that serves as a
potent dietary supplement for individuals at risk of anemia. The innovation lies in the formulation and preparation of the laddu to
maximize the bioavailability of iron and other nutrients. Traditional methods of processing and cooking are adapted to ensure optimal
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nutrient retention and absorption. Additionally, the palmyra sprouts and pearl millet can be sourced locally, promoting sustainability
and economic development within the community

2. Materials and Methods:
2.1 Material
2.1.1 Raw materials
Raw materials such as Palmyra sprout, pearl millet, cardamom powder, jaggery, and honey were purchased from the local market
in Neyveli.
2.2 METHODOLOGY
2.2.1 STANDARDIZATION OF LADDU:

Clean and cut the Palmyra sprout and pearl millet and dry them in sunlight, after being completely dried; grind them in a blender.
Melt the jaggery in a pan and add 15 ml of water to make jaggery syrup. After this process, use a pan and roast pearl millet flour with
10 gm of ghee. Take a large bowl and add pearl millet and Palmyra sprout flour. To this, add jaggery syrup and honey. Then, add
cardamom for flavor and finally add a pinch of salt and sprinkle water to make them into laddu.

Table .1 Formulation of laddu

INGREDIENTS VALUE
Pearl millet 2009
Palmyra sprout 20g
jaggery 100g
Cardamon powder 29

Ghee 50 ml
Honey 4spoon
Salt 0.5g
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Figure 1: Process flow chart for laddu
2.2.2 SENSORY ANALYSIS:

Sensory analysis of prepared palmyra sprout and pearl millet laddu sample was done using a 9 — point hedonic scale rating
(Ranganna, et al 2015)

3. RESULT AND DISCUSSION
3.1Physical characteristics of Laddu:

No marked difference was observed in the size, shape and weight of laddu. The size and weight of laddu is 30 g. All the
samples were sphere in shape and brown color laddu.

3.2 Organoleptic characteristics of laddu

The developed value — added laddu was standardized using a sensory evaluation technique with the help of 9- point hedonic
scale. The developed value-added laddu was served to 45 consumers for sensory evaluation.
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Table 2: Mean scores of sensory Evaluation of laddu

ATTRIBUTES | APPEARANCE | FLAVOUR AROMA TEXTURE MOUTHFEEL | OVERALL
ITASTE ACCEPTABILITY
SAMPLE 8.4348.74 8.43+0.68 8.36+0.95 8.58+0.68 8.54+0.78 8.71+0.54
sensory evaluation for laddu
8.8 8.71
8.7
8.58
8.6 8.54
8.5 8.43 8.43
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Figure 2: Scorecard for Sensory evaluation of laddu
CONCLUSION:

This study substantiated the appearance, taste, aroma, texture, mouthfeel and the overall acceptability. The Palmyra sprout and pearl
millet laddu presents a compelling solution for addressing anemia due to its rich nutritional composition and iron content. These laddus
hold significant promise in boosting hemoglobin levels and combating anemia effectively. By integrating this wholesome treat into
one’s dietary regimen, individuals can not only enjoy a tasty indulgence but also take proactive steps towards improving their overall
health and well-being; making it a valuable addition to anemia management strategies.
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