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{57 Absuagt
This snvention provides asietlesl for prepazing ferni

uied wiliet-based food composition comprising at east one of finger millets and foxtail mitlets, pumpkin seeds, watermelon seeds, ffax
seeds. sunfluwer seeds silivasls, cashews, honey,

w1y, and dales in appropriate ratios. The method comprises inoswlating poat and cawsel milk with curd wid Fermenting it with the millets
for 1410 15 hours. The wiiitets me thien washud, died, and roasted at dilferent tempesatures before being ground and sixed with the roasted seeds and nuts. The resulting mixture is cut into
small cubies e make bits Additiowally, the inventicn provides a fermemed millet-based fod composition comprising at least one of finger millets and foxiail millets, pumpkin seeds,

watermelam seds. Has e amflower seeds, altignds, vashews, homey, jaggery. and dates in specific weightvolume percentajes. This composition is & nutritionally rich and tasty snack that
can be engoved fwn e
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