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TECHNICAL SHEET 

 

Economic Couscous made with millet and corn 

Presentation of millet 

The common name millet refers, in a broad sense, to several grass species including, among 
others, Pennisetum glaucum, Eleusine coracana, Panicum miliaceum, Setaria italica, 
Echinochloa crusgalli (Saïdou, 2011 cited by Kadri et al, 2019). Pearl millet or candle millet, 
Pennisetum glaucum, represents 40% of the world's millet production (Yang et al., 2012 cited 
by Kadri et al, 2019). It is also, the most commonly grown species for human consumption and 
produces the largest grains (Mariac et al., 2006 cited by Kadri et al, 2019). 
 
Millet is an upright plant with thick stems and heights ranging from 1.5 to 3 m, but millets of 
nearly 4 meters can be found (Moumouni, 2014 cited by Kadri et al, 2019). The root system is 
fasciculated with a single main seminal root followed by numerous adventitious roots. One of 
the causes of millet's good adaptation to the pedoclimatic conditions of the semi-arid zone is 
its extensive root development, which can reach 300 cm in depth at harvest (Ahmadi et al., 
2002; ROCAFREMI, 2002 cited by Kadri et al, 2019). 
 
Millet, Pennisetum glaucum, is the most drought tolerant cereal. It is grown in regions where 
rainfall is between 150 and 800 millimeters (Besançon et al, 1997). In Africa, 70% of production 
comes from the west of the continent. The main producing countries are, in decreasing order 
of importance: Nigeria, Niger, Burkina, Chad, Mali, Mauritania and Senegal (Besançon et al, 
1997). It is often the staple food and is consumed in the form of paste, porridge, couscous or 
pancakes (Besançon et al, 1997). It can also be used to make alcoholic beverages such as millet 
beer (Besançon et al, 1997). 
 
 
Présentation du maïs 
 
Maize has the scientific name Zea Mays L. and is in the Poaceae family of the Andropogoneae 
tribe (Yapi and De, 2017). Maize belongs to the grass family like rice, millet, and sorghum (Yapi 
and De, 2017). 
  
It is an annual herbaceous cereal with generally little or no tillering and an abundant fibrous 
root system (CMA/AOC, 2005). It has a wide morphological diversity depending on the variety 
(CMA/AOC, 2005). It is a cross-pollinated species, where female (spikes) and male (panicles) 
inflorescences occupy distinct locations on the plant (CMA/AOC, 2005). The ears are the 
structures where approximately 12-16 rows of kernels develop (CMA/AOC, 2005). There are 
several varieties of corn grown for food: sweet corn, pearl corn, dent corn, floury corn, and 
glassy corn, which is also used as a forage (CMA/AOC, 2005). Ordinary immature corn, on the 
cob, is widely consumed, either boiled or roasted (CMA/AOC, 2005). Floury corn, on the other 
hand, has a soft albumen grain, which is widely used in the diet of Mexico, Guatemala and the 
Andean countries (CMA/AOC, 2005). More recently, other varieties have appeared: oil-rich 
maize (appreciated in human food because of the presence of antioxidants that make it more 
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stable), waxy maize (high amylopeptin content, used by some food industries or paper mills 
as a thickener), amyloid maize (high amylose content, used by industry as film for food 
packaging), etc. (CMA/AOC, 2005). 
 
The use of maize generally varies according to the economic level of countries. In developing 
countries, it is a staple food, the seed is consumed directly, in the form of roasted or boiled 
immature cobs, or processed into flour and meal (CMA/AOC, 2005). 
 
 

Millet seed 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Figure 1 : Cutting of a millet seed (source : Rao and al, 2017) 

 

Grain de maïs 

 

 
 
 
 
 
 
 
 
 
 
 
 

 
Figure 2 : cutting of a corn kernel (source : http://tpepopcorn.eklablog.fr/premiere-partie-le-
mais-et-sa-transformation-en-pop-corn-c17605868) 
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Definition of couscous 

According to the Larousse dictionary 2016, couscous is a traditional dish consisting of this 
steamed semolina, accompanied by meat and vegetables, all of which is then served with 
broth, harissa, meatballs, merguez, etc. 

It is a dish of North African origin, made of wheat semolina with vegetables and a spicy sauce, 
which can be served with chicken, mutton, lamb or beef (source: 
https://www.cordial.fr/dictionnaire/definition/couscous.php). 

Couscous is a North African dish made of wheat semolina served with meat and vegetables 
(https://www.linternaute.fr/dictionnaire/fr/definition/couscous/). 

In this specific case, the semolina used in the cooking is obtained from a mixture of millet and 
corn. 
 
 

Characteristics of the technology 

A process to produce millet or corn couscous that eliminates the rolling stage and therefore 
considerably reduces the time and drudgery of work. 
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