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	Please write a few sentences regarding the importance of this manuscript for the scientific community. A minimum of 3-4 sentences may be required for this part.


	This study is mainly focusing on the development  and evaluation on  the nutritional aspect of vegan meat-balls made from the combination of the millets, powder of jackfruit seed and the composite flour. The research is mainly aiming  to assess the potential of these various ingredients in order  to create a nutritious food and an alternative of plant-based meat. 
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This study is giving a comprehensive idea about the potential of using millets and jackfruit seed powder in order to create a novel and nutritious vegan meatball, therefore assessing its nutritional value and characteristics of the crop and fruit. 
This research is exploring the development and nutritional evaluation of the vegan meatballs made with millet, jackfruit seed powder, and the composite flour. The study is basically investigating  the potential of utilizing the seeds of the jackfruit and it is often being discarded, that the nutritious ingredient in plant-based meat alternative, is provided along with the nutrititious benefits of the millets
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