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Abstract
Millets are excellent suppliers of carbohydrates, minerals, and phytochemicals with nutraceutical characteristics. In terms of nutrition, they are similar to main cereals. The millets are high in dietary fibre, 7–12% protein, 2-5% fat, and 6–75% carbs. The moisture content of sorghum is 11.9%, the protein content is 10.4%, and the fat content is only 1.9%. Grain sorghum has a 1.6% level of minerals and fibre, which is essentially the same. It is a good source of energy, with 349 Kcal and 72.6 percent of your daily need for carbohydrates. The nature and usage of sorghum grain have changed from being a staple food to being used in the manufacturing of drinkable alcohol, starch, and ethanol. Despite this transformation, grain consumption as a whole is reducing due to falling production, which has an annual growth rate of about -2.06%. Almost 90% of the total crop of sorghum used by humans is post-rainy sorghum, with the remaining 10% going to the processing industry. Kharif sorghum production is redirected to industries after meeting 40–45 percent of consumer demand. The majority of the processing for sorghum is done as sorghum floor, which is done at the individual level. The majority of the processing for sorghum is done as sorghum floor, which is done at the individual level. The interest in and tendency towards additional processed items, such as biscuits, rawa, multigrain flour, and biscuits, have been growing in recent years. Future leadership for such processed products and necessary infrastructures may come through collaboration with private firms and the cooperative sector. Sorghum has not yet been added to the Public Distribution System, but doing so could improve the area planted in kharif and rabi sorghum.
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Introduction
Millions of people around the world depend on sorghum and millets including Pearl millet, Finger millet, Kodo millet, Proso millet, Foxtail millet, tiny millet, and Barnyard millet as key staple foods. Compared to corn, rice, and wheat, millets are a type of gluten-free cereal grains that are very nutrient-dense and frequently have higher levels of protein, minerals, vitamins, and fibre. Compared to most other grains, millets can be cultivated with less water and are excellent under drought-like conditions. They often grow on skeletal soils and develop grains about 90 to 110 days. Since most millet varieties are resistant to storage pests, millet production has traditionally not been reliant on the application of synthetic fertilizers. Moreover, millets have a high level of natural biodiversity, making them suitable for cultivation in different agro- climatic conditions. The consumption of millets and millet meals is increasing in this modern age due to their numerous health benefits. Due to increased health awareness in today's dynamic world, there is an increase in demand for highly nutritive and balanced diets. The new initiative of promoting nutrient-dense and robust traditional climate-smart millet crops to increase the resilience of food systems signals the need to build a comprehensive strategy for enhancing the resilience of agricultural livelihoods. Given that a sizable portion of India's population still depends on the production and productivity of millets and other so-called small crops, these magical minor millets are of major significance. Based on anthropological data gathered through fieldwork, the Indian people used "millets" as their daily staple diet for decades. When polished white rice and wheat were more widely available, they virtually entirely abandoned millets.
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Based on anthropological data gathered through fieldwork, the Indian people used "millets" as their daily staple diet for decades. Then, in recent years, public health and development experts have started to promote millets as a neglected and under utilized species with the potential to have a good impact on consumer nutrition, the use of environmental resources, and the stability of livelihoods.
Table 1: Global Scenario of Millets
Millets area and Production Region Wise (2021)
	Region
	Area (Lakh Ha.)
	Production (Lakh Ton)

	Africa
	489
	423

	America
	53
	193

	Asia
	162
	215

	Europe
	8
	20

	Australia & New Zealand 
	6
	12

	India
	138
	173

	World
	718
	863


Source: Ministry of Agriculture and Farmers Welfare.

Millets are excellent suppliers of carbohydrates, minerals, and phytochemicals with nutraceutical characteristics. In terms of nutrition, they are similar to main cereals. The millets are high in dietary fibre, 7–12% protein, 2-5% fat, and 65-75% carbs. Among them, finger millet has lower levels of protein (6-8%) and fat (1.5-2%) than pearl millet, which has a significantly higher proportion of proteins (12-16%) and lipids (4-6%). Millet protein has superior essential amino acid profiles over maize. While finger millet proteins are distinct due to the sulphur-rich amino acid levels, pearl millet has the highest niacin content of any cereal. While millet proteins lack lysine, they complement lysine-rich animal and vegetable (leguminous) proteins to create composites with high biological value that are nutritionally balanced. Comparing little millets to fine cereals, they are more nutrient-dense. The best provider of calcium (300–350 mg/100 g) is finger millet, while other small millets are also strong sources of phosphorus and iron. The moisture content of sorghum is 11.9%, the protein content is 10.4%, and the fat content is only 1.9%. Grain sorghum has a 1.6% level of minerals and fibre, which is essentially the same. According to Gopalan et al. (1996), it is a good source of energy, offering about 349 Kcal and 72.6 percent in the form of carbs. The grain's main source of carbohydrates is starch. In addition, simple sugars, cellulose, and hemicellulose are present. Starch has a range of 21.28 percent amylose concentration. Sorghum also has a lot of dietary fibre (14.3%). Sorghum contains 25 mg of calcium, 222 mg of phosphorus, and 4.1 mg of iron (per 100 g of edible portion), respectively (Hosmani and Chittapur, 1997).
Table 2: Nutrient content of various millets with comparison to Rice and Wheat

	Crop
	Protein (%)
	Fibre (%)
	Mineral (%)
	Iron (mg/100g)
	Calcium (mg/100g)

	Sorghum
	11.6
	1.6
	1.6
	2.2
	25


	Finger millet
	7.3
	3.6
	2.7
	3.9
	344

	Pearl millet
	10.6
	1.3
	2.3
	16.9
	38

	Foxtail millet
	12.3
	8
	3.3
	2.8
	31

	Kodo millet
	8.3
	9
	2.6
	0.5
	27

	Little millet
	7.7
	7.6
	1.5
	9.3
	17

	Proso millet
	12.5
	2.2
	1.9
	0.8
	14

	Barnyard millet
	11.2
	10.1
	4.4
	15.2
	11

	Rice
	6.8
	0.2
	0.6
	0.7
	10

	Wheat
	11.8
	1.2
	1.5
	5.3
	41


Source: National Institute of Nutrition (NIN), Hyderabad
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Table 3: Top five State of Millet Crops

	Top 5 States
	Millet Crops

	Rajasthan
	Bajra/ Sorghum

	Karnataka
	Jowar/ Ragi

	Maharastra
	Ragi/ Jowar

	Uttar Pradesh
	Bajra

	Haryana
	Bajra


Source: Ministry of Agriculture and Farmers Welfare


Table 4: Sorghum performance in major producing states (A-m ha; P–m tons and Y–kg/ha)

	State
	1966-1968
	1976-1978
	1986-88
	1996-1998
	2008-2010

	
	Area
	Prod
	Yield
	Area
	Prod
	Yield
	Area
	Prod
	Yield
	Area
	Prod
	Yield
	Area
	Prod
	Yield

	Andhra Pradesh
	2.57
	1.24
	483
	2.21
	1.31
	587
	1.51
	0.87
	568
	0.80
	0.56
	695
	0.30
	0.39
	1304

	Gujarat
	1.31
	0.35
	264
	1.03
	0.57
	553
	0.73
	0.27
	354
	0.29
	0.25
	862
	0.15
	0.17
	1119

	Karnataka
	2.82
	1.49
	527
	2.00
	1.62
	808
	2.40
	1.71
	710
	1.92
	1.60
	833
	1.33
	1.49
	1129

	Maharashtra
	6.25
	3.35
	535
	6.53
	4.90
	750
	6.39
	4.44
	691
	5.32
	4.83
	908
	4.10
	3.53
	862

	Rajasthan
	1.08
	0.32
	294
	0.79
	0.32
	408
	1.01
	0.34
	334
	0.57
	0.24
	410
	0.67
	0.31
	474

	Madhya Pradesh
	2.43
	1.75
	725
	1.91
	1.34
	700
	1.88
	1.56
	835
	0.84
	0.75
	894
	0.45
	0.58
	1295


Source: Directorate of Economics & Statistics

Table 4 provides a summary of the performance information for Millets in the key producing states. Maharashtra's territory has shrunk from 6.25 million hectares in 1966–1968 to 4.10 million hectares in 2008–2010. At the same time span, productivity rose significantly (by 61%) while production remained largely unchanged. Karnataka saw a similar rise in both area and production, but productivity has greatly increased (114%). Although Andhra Pradesh had significant acreage and production losses, mean yields actually grew by a respectable 170%. Throughout the study period, Gujarat nearly took Andhra Pradesh's same course. Rajasthan saw a significant loss of sorghum land between 1966 and 2010. Between 1966 and 2010, Madhya Pradesh's planted area fell to 20% and its production to 1/3 of what it was in 1966. But, the productivity registered a substantial improvement from 725 to 1295 kg per ha.
Table 5: Area Production and Productivity of Kharif pertaining to Marathwada and Maharastra
(Area in lakh ha, production in lakh tones and productivity kg/ha)

	Sr. No.
	Year
	A/P/Y
	Kharif Millet
	Rabi Millet

	
	
	
	Marathwada
	Maharashtra
	Marathwada
	Maharashtra

	
1
	
2012-13
	Area
	3.30
	7.60
	8.64
	22.78

	
	
	Production
	3.97
	10.40
	4.45
	9.19

	
	
	Productivity
	1203
	1368
	515
	404

	
2
	
2013-14
	Area
	2.52
	6.18
	7.67
	22.40

	
	
	Production
	3.20
	7.58
	6.70
	17.80

	
	
	Productivity
	1270
	1226
	874
	795

	
3
	
2014-15
	Area
	3.66
	6.80
	8.28
	26.0

	
	
	Production
	197
	5.84
	3.74
	15.24

	
	
	Productivity
	539
	860
	455
	584

	
4
	
2015-16
	Area
	2.97
	6.21
	8.80
	25.97

	
	
	Production
	1.09
	3.68
	2.52
	8.37

	
	
	Productivity
	369
	594
	285
	322

	
5
	
2016-17
	Area
	2.89
	6.04
	11.79
	30.12

	
	
	Production
	1.66
	5.75
	9.27
	19.63

	
	
	Productivity
	549
	953
	808
	652

	
6
	
2017-18
	Area
	*
	4.10
	*
	17.60

	
	
	Production
	*
	4.17
	*
	13.90

	
	
	Productivity
	*
	1018
	*
	790



Source- Ministry of Agriculture and Farmers Welfare

In the state of Maharashtra, there were 7.60 lakh acres of kharif sorghum. In 2012–2013, it fell to 4.17 lakh ha (2017-18). While it decreased from 3.30 lakh ha (2012–13) to 2.89 lakh ha in Marathwada (2016-17). Sorghum production in the state declined from 1368 kg/ha (2012–13) to 1018 kg/ha (2017–18). Productivity in the Marathwada region fell sharply from 1203 kg/ha (2012–13) to 549 kg/ha (2016-17). Statewise area planted with Rabi sorghum decreased from 22.78 lakh ha in 2012–13 to 17.60 lakh ha over time (2017-18). In contrast, Marathwada remains steady between 8.64 (2013.13) and 8.80 (2015- 16). But from 404 kg/ha (2012–13) to 790 kg/ha (2017–18), the productivity of Rabi sorghum has improved by two to three times (2017-18). It was raised in Marathwada from 515 kg/ha (2012–2013) to 808 kg/ha (2016-17). The creation of new varieties and the use of enhanced crop management practises with better soil moisture conservation techniques are mostly to blame for the increase in productivity of Rabi sorghum. Maharashtra and Marathwada saw a smaller reduction in rabi sorghum area. The majority of the output is eaten by the farmers themselves or in the adjacent towns and cities, unlike the Kharif sorghum, which faced marketing issues. Rabi sorghum is somewhat competitive with maize because of its ability to withstand terminal drought. Since the availability of feed during the dry season is crucial, sorghum has an advantage over other crops due to its high biomass productivity capacity under moisture stress.
Consumption
Sorghum grain's usage have shifted over the past 20 years from being a staple food to being produced for industrial purposes such animal and poultry feed, drinkable alcohol, starch, and ethanol (Kleih et al., 2000). Even though they are still in their infancy, new value-added/processed food items for human consumption, such as popped sorghum, papad, porridge, rava, and as an ingredient in Indian dishes like dosa, khichdi, etc., are beginning to emerge. Although they are still in their infancy, these products are likely to open up significant opportunities for diversifying sorghum's usage trends. The consumption trend in India is similar to the production trend more or less. Yet, with a -2.06% annual growth rate, grain consumption is reducing overall as production levels are declining. Sorghum consumption per person in India as a whole has decreased by 68% from 8.5 to 2.7 kg in urban areas and by 70% (19.1 to 5.2 kg) in rural regions each year. Increased per capita income, growing urbanisation, and shifting tastes and preferences are to blame for the decline (Ramesh Chand, 2007). According to Basavraj et al. 2011 and 2012, Maharashtra has the greatest per capita yearly consumption at 54 kg in rural regions and 34 kg in urban areas. Almost 90% of the total crop of sorghum used by humans is post-rainy sorghum, with the remaining 10% going to the processing industry. Kharif sorghum is redirected to industries after providing 40–45 percent of consumer demand (Dayakar Rao et al., 2010).
Marketing Mechanism
When mouldy and degraded, grain sorghum sells for a low price. Before it reaches consumers, sorghum lacks organised trade and processing as food. Government of India and Directorate of Marketing have made efforts to develop grades and standards that would open the door for organised commerce. The majority of the fruit is currently sold through neighbourhood markets. Fewer than 10% of the world's sorghum grain passes through controlled markets, while the majority is transported through unregulated routes. Moreover, Hurda sorghum, which has a relatively higher economic value, is mostly sold through retail establishments, hotels, and supplied to malls, among other places. When mouldy and degraded, grain sorghum sells for a low price. Before it reaches consumers, sorghum lacks organised trade and processing as food. Government of India and Directorate of Marketing have made efforts to develop grades and standards that would open the door for organised commerce. The majority of the fruit is currently sold through neighbourhood markets. Fewer than 10% of the world's sorghum grain passes through controlled markets, while the majority is transported through unregulated routes. Moreover, Hurda sorghum, which has a relatively higher economic value, is mostly sold through retail establishments, hotels, and supplied to malls, among other places. Fodder markets are unofficial, and there are no rules governing the transactions. Middlemen, who typically handle the transactions, are crucial in deciding the price. Despite rising demand for processed (chopped) fodder, there are no government programmes that encourage private fodder processing.
Demand supply position of sorghum
Table 6: Projected cereal supply, demand and net trade, India, 1995 and 2020
	Year/Cereal
	Declining productivity growth net
	Sustained productivity growth net

	
	Supply
	Demand
	Exports
	Supply
	Demand
	Exports

	
	
	
	(million metric tons)
	
	

	                                                                                                           1995                                                                                                 

	Rice
	79.5
	77.5
	2.0
	79.8
	77.5
	2.3

	Wheat
	59.7
	63.5
	-3.8
	60.0
	63.5
	-3.5

	Coarse grains
	32.7
	39.7
	3.0
	32.9
	29.7
	3.2

	Total cereals
	171.9
	170.7
	1.2
	172.7
	170.7
	2.0

	                                                                                                         2020

	Rice
	120.5
	124.5
	-4.0
	134.0
	124.5
	9.5

	Wheat
	107.6
	111.0
	-3.4
	127.3
	111.0
	16.3

	Coarse grains
	42.3
	57.9
	-15.6
	48.0
	57.9
	-9.9

	Total cereals
	270.4
	293.4
	-23.0
	309.3
	293.4
	15.9


Source- Ministry of Agriculture and Farmers Welfare

Even after 2011, India and Maharashtra's sorghum output and area trends are still declining. Its supply is therefore expected to decline even more in the future. The demand for sorghum is anticipated to rise from 29.7 m t in 1995 to around 57.9 m t in 2020, according to IFPRI-ICAR predictions. It is anticipated that the shares of feed and other uses would slowly rise.

Status of adaption of modern cultivation technology
Table 7: Pattern of varietal replacement in major states by release year

	Released years
	Andhra Pradesh
	Maharashtra
	Madhya Pradesh (Kharif)
	Rajasthan (Kharif)

	
	Kharif
	Rabi
	Kharif
	Rabi
	
	

	1960-70
	0
	10
	0
	20
	0
	0

	197040
	0
	0
	0
	0
	0
	3

	1980-90
	0
	10
	15
	0
	0
	4

	1991-00
	38
	30
	45
	1
	77
	11

	2001-10
	2
	0
	20
	29
	0
	0

	Period unknown
	0
	0
	20
	0
	0
	17

	% area under MVs
	40
	SO
	100
	50
	77
	35


          Source- Ministry of Agriculture and Farmers Welfare
Table 6 lists the trends of varietal substitution by age for the main sorghum-growing states in India. The preliminary findings are generally comparable to secondary data gathered from the relevant state agricultural agencies and state seed corporations. Generally, large portions of the harvested lands in several states were occupied by the cultivars released between 1990 and 2000. (Directorate of Economics and Statistics, Government of India). Maharashtra, Andhra Pradesh, Karnataka, Rajasthan, and Madhya Pradesh are the five major sorghum-growing states. A thorough review of District Level Data (DLD) in these states uncovers intriguing findings about yield performances. Just 133 and 151 districts, respectively, out of the 185 districts for which statistics are available have grown sorghum throughout the 1995–97 and 2005–07 research periods. Based on a comparison and a mean national production of 900 kg per ha, the total number of sorghum-growing districts was categorised. Also, a summary of the analysis's details has been provided. It is evident that only 50 of the 133 districts that grew sorghum between 1995 and 1997 had mean yields that were higher than the national average (900 kg per ha). Less than 900 lb per hectare was the category for the remaining 83 districts. Yet, over the period of 2005–2007, new knowledge and the deployment of improved cultivars considerably altered district-level mean yield patterns. Between 2005 and 2007, there were 151 districts farming sorghum, and 87 of the districts had mean yields of over 900 kg per ha. On the reverse side of the coin were the other 64 districts.
Factor responsible for yield gaps in kharif sorghum
1. Because sorghum is not widely preferred as a food crop, it sells for a low price.
2. Since the past half-decade, private seed businesses have played a very small role in the seed production of Kharif sorghum hybrids.
3. The impact of grain mould incidence on grain yield
4. Sorghum is not given as much attention as rival crops that can be cultivated in the same agro-ecology because their net returns are substantially larger due to higher market prices.
5. Government policies that are less favourable to sorghum, such as the minimum support price (MSP) and the lack of acquisition of sorghum grain when the market price falls below MSP, are also to blame for the declining competitiveness of sorghum.
6. At the moment, Kharif sorghum hybrids and cultivars are primarily planted for fodder rather than grain.

Factor responsible for yield gaps in Rabi sorghum
1. Use of improved varieties is decreased.
2. Preference for more fodder (High population).
3. Little or no chemical fertiliser use.
4. Grown in a state of residual moisture
5. Kill flies and aphids
6. Failure to use in-situ moisture conservation techniques

Bridging yield gaps through
1. Availability of good inputs
2. Successful extension
3. Enhancing research and extension interactions in agriculture
4. Promoting FFS by placing a strong emphasis on skill transfer to both staff and farmers
5. Promoting the Soil Health Program
6. Diversified agriculture that focuses on watershed infrastructure, horticulture, dairy, and animal husbandry
Availability of post-harvest and processing infrastructure 
Government godowns are provided for the medium-term storage of sorghum grain's excess production. In order to meet the need of the local market for the supply of high-quality grains to the consumers, the District Agricultural Marketing Committee has basic cleaning and grading facilities for grains. The majority of the produce from local farmers is kept in the home for storage, and any extra is sold at nearby markets. Fodder can be preserved using chaffed and silage, but there are no such public or private facilities available. Using chaff cutters or by using farm or household storage space directly, consumers meet their own needs on a small scale. When it comes to processing sorghum, the majority of it is done as sorghum floor, which is done on a personal level. The interest in and trend towards other processed products, such as biscuits, rawa, multigrain flour, and biscuits, have been growing in recent years. Future leadership for such processed products and necessary infrastructures may come through collaboration with private firms and the cooperative sector.
The existing policies of the government for minimum support price, procurement and distribution through public distribution systems
The minimum support price for sorghum up until 2017–18 was extremely low (Rs 1620/q). But sorghum's net returns in both the kharif and the rabi seasons did not make up for the expenses associated with its cultivation, and its cost-benefit ratio is also lower than that of its rival crops. Nevertheless, for the 2018–19 fiscal year, the Indian government raised the MSP for kharif and Rabi sorghum by a total of Rs 2430 and Rs 2450, respectively. The Maharashtra region that grows sorghum will experience active growth as a result. Almost all grains are purchased for sorghum through local markets and the District Market Committee, and the prices offered for these products may be less than the government MSP. As a result, farmers do not generally grow kharif or rabi sorghum. Because rice, wheat, and pulses are delivered via public networks, there is an assurance of sale and a fair price for these goods. Sorghum has not yet been added to the Public Distribution System, but doing so could improve the area planted in kharif and rabi sorghum.
Development of diverse food dishes of millets grains to suit the need of various target groups
a. Ready to eat products to be commercialized
· Puffs from sorghum
It is a prepared food that was created with a puff gun machine. Dehulled sorghum grain is loaded into the puff gun machine's rotating barrel, where it is combined with roasting and firing to produce puffed sorghum.
Nutrients (100g)			Value
Protein (%)		11.90
Fat (%)		3.02
Dietary Fiber (g)		13.88
· Extruded snacks
Extruded Snacks are Ready-To-Eat foods made with a twin-screw hot extruder, which combines heating with the extrusion process to produce shaped cooked goods through a minuscule, round die. To create expanded, prepared-to-eat snacks, the mixture is combined and fed through a twin screw extruder. To alter the taste and flavour of the snack, desired spices can be sprinkled on top.
Nutrients (100g)			Value
Protein (%)		12.90
Fat (%)		1.70
Dietary Fiber (g)		12.88
· Instant mixes
Sorghum muesli, instant sorghum idli, instant sorghum upma, instant sorghum dosa, instant sorghum pongal mix A product called muesli is created by combining flakes of sorghum with honey and dry fruits.
b. Millets flour
c. Millets vermicelli
Cold extrusion is the method used to make vermicelli. This technology has been acknowledged as one of the most useful in the field of food processing in recent years due to its low cost and ability to process continuously.
d. Bakery products
At IIMR, millet flour was used in place of refined wheat flour in different proportions ranging from 10% to 50% to standardise cookies (100%), bread/buns (50%) and cakes (100%).
· Millets cookies
Different age groups in a family enjoy eating cookies, which are a popular ready-to-eat food. A planetary mixer, an automatic cookie maker, and a rotary oven are used to make cookies made entirely of millets.
· Millets bread/ bun
e. Value addition from by products
· By-product from flaking of sorghum: sorghum bran peda (sweet)
The by-product from flaking of sorghum is bran (seed-coat) powder and broken flakes. As sorghum bran and broken flakes are rich in fibre, iron and vitamin content it can be used to make various value added products. The value added products developed from the by-products are:
f. Sorghum based energy bars
One of the value-added byproducts produced during the flaking of sorghum is the energy bar, which is made from bran and broken flakes. To remove the moisture that is present in the bran, it is finely powdered and dried. Honey syrup was included in the product's formulation as a binder and sweetener in addition to bran and flakes.
g. Sorghum bran fryums
After the sorghum grain has been flaked, the bran is collected and boiled in water. To make the dough, combine ingredients such as black gramme dal flour, salt, green chilli paste, black pepper powder, and baking soda. A small amount of dough is taken and placed inside a hand-operated murukku maker. As fryums, murukkus are formed into three to four rounds and dried outside in the sun.
h. Bio-fortified and value added sorghum products
(a) Zinc rich and Iron rich (Gingelly seed) Jowar: Jowar Biscuits and Vermicelli Zinc & Iron rich (gingelly seed)
Ready to eat products already commercialized Jowar atta
Jowar rich multigrain atta, Jowar rawa (sorghum medium semolina), Jowar khichidi Rawa (sorghum coarse semolina, Jowar idli rawa, Jowar flakes
Market linkages
Both regulated and unregulated routes are used to sell sorghum. Regulated channels: Regulated markets operate in accordance with the guidelines established by the agricultural produce market committee and the statutary market organisation. Unrestricted channels: These sales include those to neighbours, relatives, creditors, and landlords. Shandies are items sold at unregulated village marketplaces. Trade in sorghum for food purposes occurs between important growing regions. The following chart illustrates how sorghum moves from producer to consumer through different channels:
Primary markets: Barshi, Jalna, Beed, Solapur
Secondary and Terminal market centres: Aurangabad, Pune, Mumbai, Latur, Parbhani, Kolhapur.
Sorghum harvests are often kept for personal consumption, while the surplus is sold in neighbourhood primary markets. Produce from the primary market that has been cleaned and graded is exported to terminal markets. In cities, clean and graded grains are also marketed under a few well-known brand names, such as Kohinoor, President, and Gold Coin.
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