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Functional and Nutritional Potential of Makhana
(Euryale ferox Salisb): A Scientific Review

Abstract:

Makhana seeds have gained global recognition as a nutrient-
dense superfood with remarkable nutritional and therapeutic
benefits. Makhana is rich in bioactive compounds such as
polyphenols, alkaloids, phenols, terpenoids, and glycosides. It
is an excellent source of macronutrients, micronutrients, and
phytochemicals while being low in sodium, saturated fats, and
cholesterol. Additionally, its high mineral and amino acid content
further enhances its nutritional profile. The unique functional
properties of makhana contribute to a wide range of health
benefits, making it particularly suitable forindividuals dealing with
obesity, hypertension, and cholesterol issue and health benefits
include its cardio-protective effects, anti-diabetic properties,
immuno-stimulant capabilities, anti-ageing properties, and
anti-depressant and antioxidant properties. These seeds offer
a solution to micronutrient deficiencies, lifestyle diseases, and
the aging process, making them highly appealing to health-
conscious consumers.Makhana’s versatile qualities make it an
ideal raw material for the development of innovative, healthy
value-added food products. These products can improve the
physicochemical, functional, and sensory attributes of various
food items. To promote societal health, there is a pressing need
to scientifically innovate and adapt to regional nutritious cuisines,
using makhana as a cornerstone ingredient.




