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Introduction
Rabri is an indigenous milk based product. It is a concentrated and sweetened whole milk product 

molecule capable of slowing or preventing the oxidation of other molecules. Finger millet, also called 
ragi (Eleusinecoracan L
fat content. It is easy to digest and does not contain gluten; people who are sensitive to gluten can easily

Objective

powder, studying its various sensory attributes and evaluating the chemical composition as well as total 
antioxidant activity.

Methodology

viz.,

et
al.

Result and Discussion

by roasted, raw and control rabri. The fat content was found to be highest in control rabri. It could be
due to initial fat content of raw milk and degree of concentration, from which it was made, as raw milk 

content may be attributed to the bio-synthesis of micro-organisms during sprouting. The total solids were

roasted samples.
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Conclusion

contribute towards positive health outcomes in case of cardiovascular disease, cancer, diabetes and age 
related degeneration.
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