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| INTRODUCTION

* Pearl millet is a nutri-cereal, rich In,
polyphenols, fibre, vitamins B and
A, calcium, iron, and zinc, as well
as potassium, phosphorus,
magnesium, copper, and
manganese (Satyavathi et al.,
2021).

* Given its nutritional density, pearl
millet presents a promising option
for the development of cereal-
based dairy and non-dairy
beverages.
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Fig. 14 Noh-dairy and dairy millet beverages

0. Would you be ntersted intrying a millt-based non-airy milk product?

2 responses

Notsure -0 (0%) Notsure -0 (0%)

9. Would you be nteested ntrying a mill-based dairy milk product?

20 responses

Defintely

Defnely ot |-0.0% Defntelynot -0/0%)

8. What factors influence your choice of non-dairy milk alternatives? (Select all that apply)
20 responses

Taste

18 (90%)
Nutritional content 12 (60%)
Price

Brand reputation
Ingredients list
Health benefits 12 (60%)
Organic

Environmental sustainability

9. Would you purchase this millet-based milk product? Sample 128( Dairy based )
20 responses

Yes, definitely 15 (75%)

Yes, probably

Unsure

No, probably not |—0 (0%)

No, definitely not —0 (0%)

—Dairy Beverage (128)

APPEARANCE

: Non-Dairy Beverage (265)

OVERALL LIKING SUGAR LEVEL

(=} = N w £ (9] N ~

AFTER TASTE CREAMINESS
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Fig. 8 Individual Attribute Preference

INNOVATIONS AND

OUTCOMES

“* Using millet as the base for a
beverage offers a unique and
nutritious alternative to more
commonly used grains like

wheat, rice, or oats.

“+ By offering both dairy and non-
dairy versions of the millet-
based beverage, the product

caters to a wide range of dietary

preferences and restrictions

Conclusion

This millet based dairy and non-
dairy product has the potential of
becoming the most patronized
dairy beverage which provides

nutrient and convenience to all

Ghanaian age groups

Recommendations

“* Physiochemical and
microbiological test s should be

conducted on the product

*» Development of this product into

a shelf - stable product
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