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Present study was aimed at examining different storage and processing techniques used by farmers in the scarce rainfall
zone of Andhra Pradesh. A total of 30 farmers (Maize, Bengal Gram, groundnut and Jowar growing) were purposively
selected for the present study by adopting the purposive sampling method. The results found that 100 % of farmers used
gunny bags for storage of grains and 63 per cent of farmers have utilized the Cold storage facility to store their produce.
The farmers stored the maximum quantity of grains for home consumption. The common primary processing techniques
used by farmers were dry milling, wet milling and popping for selected grains. Finally, it can be said that nutritional quality
of grains is influenced by pre-processing treatments and processes which retain all parts of whole grains as beneficial for
health and consumption of highly refined products should be discouraged.
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