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Name of the Activity / Program: MILIUM IBENTO – Millets Food Fest. 

 

Objectives: 

 

To create awareness and enlighten students in the following areas: 

 

1. Nutrition Education: Inform attendees about healthy eating and nutritional values. 

2. Culinary Demonstrations: Showcase healthy cooking techniques and recipes. 

3. Highlighting Local Produce: Promote the use of seasonal and locally grown foods. 

4. Encouraging Plant-Based Options: Offer a variety of vegetarian and vegan dishes. 

5. Mindful Eating Practices: Foster awareness of flavors and textures in food. 

6. Promoting Portion Control: Educate on appropriate portion sizes. 

7. Health Screenings: Provide free or low-cost health assessments. 

8. Community Engagement: Build a supportive community around healthy eating. 

9. Food Accessibility: Highlight initiatives for making healthy foods available to all 

10. Sustainability Awareness: Educate about the health benefits of sustainable eating 

practices. 

 

WHY MILIUM 

Millets have immense cultural significance in different parts of India, representing an integral 

part of the country's culinary heritage. These small-seeded grains have been cultivated for 

centuries and play a crucial role in local cuisine and traditional festivals. 

In various regions, millets have been staple food crops. Millets are known for their nutritional 

value, being rich in fiber, protein, minerals, and antioxidants. Millets are also utilized in 

traditional snacks, sweets, and fermented beverages. 

Millets are closely associated with traditional festivals and rituals. Preserving the cultural 

heritage associated with millets is of paramount importance. As modern dietary patterns shift 

towards processed foods, traditional millet-based diets are being neglected. However, the 

revival of millets is gaining momentum due to their nutritional benefits and sustainable 

farming practices. Efforts are being made to promote millet-based dishes, create awareness 

about their importance, and support local farmers. 

BHARATH EFFORTS: 

Millets are declared as nutria-cereals with the consistent efforts of Bharat in the UNO. Bharat 

has launched the millet global movement entitles Shree Anna to benefit the large section of 



society. Sri Anna diet will work for good health and sustainable development for our future 

generation.  

WHY IBENTO 

Millet food festivals in colleges can help raise awareness of the nutritional and health benefits 

of millets, and encourage their consumption. They can also help to educate students about the 

nutritional importance of millets, and showcase India's rich culinary heritage.  

IBENTO OBJECTIVES 

Revitalizing the cultural significance of millets helps preserve traditional knowledge, 

biodiversity, and sustainable farming practices. It also strengthens local economies and 

promotes food security. Governments, non-profit organizations, and individuals should 

collaborate to encourage the cultivation, consumption, and celebration of millets as an 

integral part of India's cultural heritage. By doing so, we can ensure the continuity of age-old 

traditions and pass on the richness of millets to future generations. 

 

Number of teams Participated: 47 

 

Number of Items: 

Millet Stuffed 

Panipuri  

Millet Mixture  
 

Millet Masala Chat  
 

Millet Masala Vada  
 

Millet Crispy Corn 

Balls  

Millet Cutlet  
 

Millet Pakoda  
 

Millet Noodles  
 

Millet Ribbon 

Pakoda 

Millet Sandwich  
 

Millet Soup  
 

Millet Pulihora  
 

Millet Halwa  Millet Java  Millet Payasam 

 

Millet Paramannam 

Millet Pongal Millet Smoothe Millet biscuits Millet chacolates 

Millet Dosa Millet Idli Millet Vada Millet Poori 

Millet cake Millet biryani Millet Pulav Millet rice 
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