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Dear Reader,

Greetings and Continuing our study and analysis of taste - giving 

ingredients, we have focused on four vital taste ingredients chillies,

that give pungency and titillate the taste buds; vinegar, tamarind, 

lemons and curd which give that sharp, biting taste; sweeteners and 

flavours that add to the taste.

Our editorial team has done research and come up with interesting 

information about each of the ingredients and it will amaze you when 

you know that red chillies existed in 3500 B C and the world came to 

know about it when Christopher Columbus discovered America and 

took some red chillies from Mexico. That was in the fifteenth century.

Chillies of all varieties is generally associated with India ever since 

Vasco-da-Gama landed on the Indian shores and gifted Indian 

cuisine with the pungent taste of red chillies and pepper.

What will interest readers most is the list of good things chillies do to 

the human body and the relief it can provide to serious conditions 

such as heart attacks. So the next time you find the food at your 

favourite restaurant stinging your tongue with the pungence of red 

chillies think again.

We have a couple of recipes in this issue that you may find interesting.

There is an article on developments in the processed food industry 

which is drawing investments from foreign sources.

An alerting article on food safety will inform you about laws governing 

food safety and standards.

The health conscious will enjoy the feature on lipids, the bane of the 

obese foodies.

As always we have mixed information with amusement to give our 

readers the pleasure of good reading. Hope you like and enjoy 

reading this issue as much as you have liked our previous issues.

Manjeet Bhawsar

manjeet@newmediacomm.com

D ITOR IALE
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Lokn [kk| mi;ksx es ,d eq[; lkexzh gSA Lokn & 1½ rjy Lokn
[kk| m|ksx ds fofHkUu izdkj ls rS;kj mRiknks es iz;ksx 2½ ikmMj Lokn
fd;s tkrs gSA ftlls Lokn dk irk pyrk gSA 3½ Lokn bey'ku

4½ Lokn fl>fuax
fdlh Hkh Lokn ds fcuk ge [kk| mRiknu ds ckjs esa lksp 
ugh ldrs gSA tSls dh ge tkurs gS & csdjh] fcfLdV] Rjy Lokn lkekU;r% rjy Lokn fofHkUu [kk| mRiknks es
dUQsD'ujh] vkbLØhe] budk vU; QkLVQwM esa Lokn bLrseky fd;k tkrk gSA
c<+kus ds fy, mRiknks dh Lohd`rh ds fy, tk;ds dk 

fcfLdV m|ksx tk;ds dh vf/kdÙke mi;ksx fd;k tkrk gSA
ek=k 0-5 ls 1-5 % rd dk Mkslst dk mi;ksx fd;k tkrk 

vf/kdka'k [kk| izlaLdj.k bdkb;ksa es tk;ds dk mi;ksx gSA fcfLdV es osfuyk tk;ds dh vf/kdÙke ek=k dk 
¼0-2 ls 0-8%½ de ek=k es iz;ksx fd;k tkrk gSA bl iz;ksx fd;k tkrk gSA blds lkFk osfuyk Lokn eD[ku 
egRoiw.kZ de ek=k ds }kjk mRikn ds eqY; o/kZu dh Lokn] cVjLdkp Lokn] Lokn nw/k] vkjSat Lokn] xqykc 
ek=k dk QSlyk fd;k tkrk gSA blls czkaM vkSj ?kfo dk Lokn] vukul vkfn Lokn dk fcfLdV mn;ksx esa 
egRo cukrk gSA tk;dk vkSj lkj nks 'kCn gSA tc ogk¡ mi;ksx fd;k tkrk gSA
vko';d ¼,lasf'k;y½ rsy dk iz;ksx ugh gksrk gSA 

csdjht es vkerkSj ij osfuyk ikmMj] vFkok lqxaf/kr jlk;u ls ,DLVªsDV vkSj feJ.k cuk;k 
x;k gSA bls tk;dk dgk tkrk gSA tc vko';d rsyks rjy osfuyk Lokn] eD[ku] cVjLdkp vkjSat] xqykc 
vkSj ,DLVªsDV dk mi;ksx fd;k tkrk gS mls lkj dgk vukul vkfn dk lq>kfor Mkslst 0-5 ls 1-5 % iz;ksx 
tkrk gSA nksuks gh ekeys es d`f=e [kq'kcwnkj jlk;uks dk fd;k tkrk gSA
mi;ksx fd;k tkrk gSA

& cgqr ls ekeys es 
vkjSat rsy] uhacw dk rsy] LVªkcsjh] yhph] VqVh ÝqVh] isij 

1½ fcfLdV& 

2½ csdjht&

3½ duQsD'kujh vkSj pkdysV 
Lokn pkj izdkj ds gS %&
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feaV] rjcwt] pkdysV vkfn ds lq>kfor Mkslst 0-5 ls 1- mnkgj.k
5% rd dk iz;ksx fd;k tkrk gSA mijksDr ekeys es ghV 

1½ vkjSat beylu
dh izfØ;k 'kkfey gSA ftlls tk;dk ghV fLFkj gksuk 

2½ uhacw beylu
pkfg;sA

3½ esxksa beylu
4½ vukul beyluikmMj tk;ds vkerkSj ij 

QkekZL;qVhdy] U;qVªkL;qVhdy es iz;ksx fd;k tkrk gSA lq>kfor Mkslst izfryhVj 1&1.5 xzke
fofHkUu izdkj ds ikmMj tk;ds gSA mnkgj.k ds rkSj ij 

%& bldk mi;ksx vkyw osQlZ] Hkqft;k] 
1½ osfuyk MªkbZ ikmMj

pht cky vkfn tSls lqxaf/kr mRiknks es fd;k tkrk gSA 
2½ pkdysV MªkbZ ikmMj

tk;ds dks elkys ued vkSj phuh es bl izdkj feJhr 
3½ vkjSat MªkbZ ikmMj

djuk pkfg;s ftlls vafre mRikn dks vafre Lokn 
4½ uhacw MªkbZ ikmMj

feysA
5½ LVªkcsjh MªkbZ ikmMj vkfn

ftl izdkj QkLVQqM m|ksx c<+ jgk gSA mlh izdkj 
Lq>kfor Mkslst 0-2% vf/kd mRikn ij fuHkZj djrk gSA

elkys dh ek¡x Hkh c<+ jgh gSA ftl izdkj Hkkjr esa Lokn 
m|ksx c<+ jgk gSA mlh izdkj [kk| m|ksx 40 ls 70 % %& bl tk;ds dk mi;ksx 'khry is; 
nj ls c<+ jgk gSA blfy, tk;ds [kk| m|ksx ds eq[; dks Lokfn"V cukus ds fy, fd;k tkrk gSA tSls 'khry 
bufxzMsaV cu x;s gSAis; dkckZsusV vkSj 'khry is; xSj dkcksZusV bldk 

ikoMj Lokn& 

elkyk Lokn 

¶ysoj beylu 

�

izkd`frd Lokn fdl 
izdkj izkd`frd gS\

ge lc us lquk gS fd dbZ mRiknksa dks d`f=e :i ls fdlh Hkh vU; rjg dk bLrseky fd;k x;k Lokn d`f=e
Lokfn"V ;k lqxaf/kr fd;k x;k gS] ysfdu vk'p;Z fd gksrk gS] ¼tSls fjdkWMZ ds fy, eksukslksfM;e XywVkesV] ;k
ckr ;g gS fd izkd`frd lqxa/k ;k izkd`frd Lokn dk MSG tSls Lokn vxj bLrseky fd, tkrs gSa A rks 
eryc D;k gS] vkSj D;k ;g lp esa izkd`frd gS vkSj mudk [kkus ds yscy ij uke ?kksf"kr fd;k tkuk 
blesa varj D;k gS\ pkfg,A nksuks d`f=e rFkk izkd`frd Lokn ,d 

iz;ksx'kkyk esa “flavourists }kjk izkd`frd jlk;u ;k izkd`frd Lokn fd ifjHkk"kk la?kh; fu;eksa ds dksM ds 
d`f=e jlk;u dks feJ.k dh rjg ,d u;k Lokn cukus rgr gS] vko';d rsy] oleoresin, lqax/k ;k 
ds fy, bLrseky fd;k tkrk gSA

extractive, izksVhu] hydrolzate, ¼vklqr½ 
Gary Reinecciusdistirlate dk dguk gS] fd d`f=e Lokn fd ;k dksbZ Hkh mRiknu tks Hkquk gqvk] ;k xeZ 

fd;k gqvk ;k enzymolysis fd;k gqvk gks ftls lajpuk esa ljy vkSj laHkor lqjf{kr gS D;kasfd buesa 
Lokfn"V djus ds fy, elkys] Qy ;k Qyksa dk jl] dsoy lqj{kk ds ifj{k.k ?kVdksa dk iz;ksx djrs gS]
lfCt;k¡ ;k lfCt;ksa dk jl] [kehj] tM+h cwVh] Nky] izkd`frd vkSj d`f=e Lokn ds chp ,d vkSj varj gS 
dyh] tM+] iÙks ;k fdlh izdkj dk iÙkk] ek¡l] leqnzh budk eqY; D;ksafd miHkksDrk izkd`frd Lokn ds fy,
Hkkstu] eqxhZ ikyu] vaMs] Ms;jh mRiknu] ;k [kehj fd, cgqr ykxr yxkrs gS] ysfdu okLro esa uk gh ;g csgrj 
gq, mRiknu ftles Hkkstu dks Lokfn"V cukus ds fy, fdLe ds gS vkSj u gh ;g lqjf{kr gS] mudh ykxr 
,d eq[; Hkqfedk gSA izHkkoh d`f=e led{kksa dh rqyuk esa cgrj gSA �
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QkLQksjl] isUrksFksfud ,flM] fjcks¶ysohu] tLrk vkSj vathj ;g xwyj o`{k (FIG TREE) dk Qy gSA ;g 
Fkk;feu gksrk gSA e w y  : i  l s  ¼ H k w e / ;  v k H ; a r f j d ½  

¼MEDITERRANEAN½ {ks= ls gSaA ;g cktkj esa 
rhu jaxks ¼dkyk] gjk vkSj ijiy½ esa miyC/k gSA 

vathj ehBk vkSj jlnkj gksrk gSA vathj ,d esok gS tks 
cgqr izkphu gSaA vius bfrgkl esa yxHkx B.C. 5000 ls 1½ dkckZsgkbMsªV & 64 gm

iwqjh nqfu;k Hkj esa bl dk Lokn gksrk gSaA vathj [kkus ls 2½ phuh & 48 gm
vki dk 'kjhj LoLFk jgrk gSA 3½ vkgkj QkbZcj & 10 gm

4½ ÅtkZ & 250 gm

;s ,d iksVkf'k;e ls izkd`frd QkbZcj NATURAL

FIBRE)dk L=ksr gSaA

1½ xsLVªks vkarks esa tyu (GASTRO INTESTINAL

IRRITATIONS)

2½ 'kfDrghurk (ASTHENIA)lw[ks vathj esa dSfY'k;e] foVkfeu B 6] lksfM;e] 
3½ dCt (CONSTI PATION)

vathj fd lkexzh (PROPERTIES) izek.k] tks 
,d 100 gm esa 'kkfey gSaA

rktk vathj ¼FRESH FIG½

vathj dk lsou dbZ chekjh esa cgqr ykHknk;d 
gSaA

lw[ks vathj (DRIED FIG)

(
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4½ QsQM+k s dh tyu (PULMONARY bldk lsou djsa rks vki dk 'kjhj fQV jgsxkA
6½ vathj jkst [kkus ls jkr dks vPNh uhan vkrh gSaAINFLAMMATIONS)

7½ vathj [kkus ls cq<kik tYnh ugha vk,xkA5½ dSalj ls cpko (PREVENTS CANCER)
8½ vathj dk jl ihus ls isV vPNk jgrk gSA6½ Nkrh ds jksx (CHEST DISEASES)
9½ vathj Le`fr 'kfDr dks c<+krk gSaA7½ Ekkufld Fkdku (MENTAL FATIQUE)
10½ vathj [kkus ls xyk Bhd jgrk gSaA
11½ vathj [kkus ls Lru dSalj (BREAST

CANCER) dk tksf[ke de gks tkrk gSaA
1½ vathj ds iÙks [kkus ls e/kqesg (DIABETIES) okys 

12½ dbZ fcekfj;ksa ds bykt esa vathj Hkh 'kkfey gSaA
ejht dk balqfyu ysuk de gks tkrk gSA

• dCt CONSTIPATION2½ vathj dh 'kk[kkvks vkSj iÙkks es tks jl gSa] oks gekjs 
• eqGO;k/k PILES'kjhj ls dkWUlZ (CORNS) vkSj lSy;qyl gVkus esa 
• czksadkbfVl BRONCHITISenn djrk gSaA'
• nek ASTHMA3½ vathj es vf/kd iksVkf'k;e dh ek=k gksus ls CyM+ 
• ;kSu detksjh SEXUAL WEAKNESSizs'kj lkekU; jgrk gSA

4½ ;fn vathj dks ely dj ds Ropk ij Dyhulj ds • chekjh ds ckn otu c<+kus esa enn djrk gSA (TO

#i esa iz;ksx fd;k tk, rks psgjs ls eq¡gkls vkSj fieiy GAIN WEIGHTAFTER ILLNESS)

(PIMPLES) gVkus esa enn feyrh gSA • [kk¡lh COUGH

5½ ;fn vki vathj dks jkr Hkj nw/k esa fHkxksa dj j[ks vkSj 

vathj ds Qk;ns

�

lgsts /ku & Loa; dh cszM cuk;s 

Lokfn"V vkSj ikSf"Vd
?kj dh cszM nqdku ls [kjhnh gqbZ czsM ;k iko ds iSls tk,A ysfdu bl izfØ;k es le; dk laf{kl vo/kh ds 
cpkrk gS] D;ksafd blds mRiknu es rktk lkexzh dk fy, /;ku nsus fd t:jr gksxh Ablls vkids vkus okys 
mi;ksx vkSj nqdku dh czsM esa dkQh iSlksa dk varj gSA o"kkZs esa LokLF; esa vf/kd ykHk gksxkA
?kj fd czsM ikSf"Vd vkSj Lokfn"V gksrh gS vkSj varghu 

bu fnuksa ge lc ctV ls lpsr gSa] [kkn~; fd dherksa es fofo/krk ds lkFk cukbZ tk ldrh gS AdbZ yksxksa dks Mj 
fiNyh xfeZ;ksa esa fxjkoV gqbZ vkSj tc xSl fd fdersa gS fd czsM cukus ds fy, ,d yach vkSj tVhy izfØ;k 

gksrh gS vkSj blds eqdkcys vxj ;gh czsM vkjke ls fey vkleku Nqusa yxh rc bu ij ppkZ gqbZ Fkh] A blh ds 
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lkFk jksVh dh ykxr esa [kehj vkVk dh fdersa Hkh c<+us 
yxhA lekpkj fjiksVksZa dk vuqeku gS fd fiNys 12 
eghuksa es Ckz¢M fd dher yxHkx 10-7 izfr'kr c<+ xbZ gSA 

rjy inkFkZ tks FkksM+k vEyh; leFkZu dk fodkl djrs ?kj dh cszM cgqr lLrh gS] ,d ckj vki lkexzh] pans
gSAoxSjg es fuo'k djs vkSj lkFk gh dkcZfud vkVs dk 

mi;ksx djsa rks cszM dh ,d dan ij 12 :i;s [kpZ gksaxs • fuf'pr :i ls lkns ikuh dk bLrseky fd;k tk 
vkSj ?kj fd cszM ikS"Vhd Hkh gksus fd otg ls ;g lQsV ldrk gSA lsc lkbMj fljdk ;k [kehj ds izfr di ds 
cszM dh fder dks ekr nsrk gS A vki vkSj vkidk ifjokj ,d cMs+ pEep uhacw ds jl dk bLrseky fd;k tk ldrk 
[kq'k vkSj yacs le; rd LoLFk jgsxkAvf/kdka'k cszM esa gSA
additives dh yach lqph gSA

• Rejuvalac ¼ikuh esa xsgw¡ ;k jkbZ tkequ 2 fnuksa rd 
lkbfVªd ,flM vkSj lksfM;e ,sls fuekZ.k izfØ;k dk 

fHkxks, gq,½ [kehj dks ,d vfrfjDr ,atkbe c<+kok nsrs 
fgLlk gS tks ihj dh fuekZ.k ds fy, iz;ksx djrs gSaA

gSA
w. w. w. f o o d s a f e t y. g o v d s  vu q l k j  

• vfrfjDr izksfVu ds fy, [kÍk nq/k ;k NkaN ,d je.kh; 
monosodium glutamate (MSG) esa jlk;uks dks 

cszM cukrk gSA LokHkkohd :i ls NkaN cgqr vPNh rjg 
nervous system ds fy, vlqjf{kr ekuk x;k gS]

ls dke djrk gS vkSj vxj vki ds ikl ;g ugha gS rks 
MSG ,sls lkexzh tSls fd Glutamic Acid, vki blds cnys ,d cM+k dVksjs esa ,d cM+k pEep uhacw 
ftysVhu] monosodium glutamate, calcium dk jl ;k lsc lkbMj fljdk vki fd vko';drk dks 
caseinate, textured protein, [kehj ik"Skd rRo] iqjk dj ldrk gSA idh gqbZ Qfy;ksa ds ikuh dk mi;ksx 
[kehj m)j.k]  [kehj] [kkn~; autolyzed [kehj] djas]A lks;k lse esa Hkh ,sls jlk;u gksrs gS tks [kehj dk 
hydrolozed [kehj] esa fNik gksrk gSA fodkl djus esa enr djrs gSA ;k dksb vkSj Qfy;ksa dk 

iz;ksx Hkh ,d csgrj fodYi gks ldrs gSAcszM cukus ds dke ds fy, ges vkylh vkSj le; 
fudkyus dk O;olk; dh rjg ugha djuk gS]vkSj uk gha • Qyksa dk jl tksM+us ls ,d ue] ehBh cszM ftles 
vkid® bl O;olk; ds fy, xqykeh djuh gS]A blesa vfrfjDr LohVuj dh t:jr ugha gksrh cukbZ tk 
tSls tSls vkjkenk;d gksrs tk,xsa oSls vkidks irk ldrh gS tSls fd vk/kk jl vkSj vk/kk lkns ikuh dk 
pysxk fd vkids [k;ky ls czsM ds fodYi flQZ vki fd mi;ksx dj ldrs gSAA
lksp rd lhehr ugha gSA

•  vk/kk ikuh vkSj vk/kk VekVj 

lkexzh

rjy inkFkZ

 fiTtk jksVh ds fy, &

Anand Bhuvan, R.No.12, 2nd flr; 17 Babu Genu Road, Princess Street, Mumbai - 400 002.

Tel. No.- 022-22011171, 30037006. E-mail-vaidwaita@gmail.com

With Best Compliments from

Vaidwaita Trading Co.
Authorized Super Stockiest of Emerald Flavours & Fragrances
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dk jl VekVj ds isLV dk mi;kssx djsaA :i es lfØ; ugh gSA Fkksd ls [kjhnus ij ;g vf/kd 
izHkkoh gSA vko';d isadsthax dh jde dks de djrk gS 

& vkVs es QsVl XywVksu dks leFkZu ftlds ifj.kke Lo:i Qsdus (dispose) djusokyk 
nsus es enn] djrs gSA os NksVs&NksVs cqycqy es lhy de gksrk gSA [kehj dkQh le; rd lfØ; jgrk gS tc 
gksdj cszM dks vklkuh ls fMQysV (deflate) ugh rd bls vR;kf/kd xehZ es ckgj j[kk tk;sA
djrk

cszM ds fy;s cgqr ls chtksa dk mi;ksx fd;k 
1½ XywVksu dks leFkZu iznku djus es eD[ku ,d vPNh 

tk ldrk gSA vkVs ds fofHkUu feJ.kksa ds lkFk csf>>d 
Hkwfedk fuHkkrk gSA

iz;ksx fd;k tk;s ftlls fdlh Hkh volj ds fy;s lgh 
2½ ,d gYds Lokn okyk ouLifr rsy] fry] vaxwj ds iko dh [kkst dh tk lds AfofHkUu izdkj ds Lokn vkSj 
cht ;k ufj;y dk rsy vPNh rjg dke djrk gSA cukoV ds fy, izR;sd cSap esa vyx&vyx vkVs dk 

3½ ;fn vki ,d gcZM bVkfy;u czsM es vPNk Lokn 
pkgrs gS rks bles tSrwu dk rsy bLrseky djs 

[kehj o`f) esa ÅtkZ dh cgqr vko';drk gksrh gSA 
ftldh otg ls LohVuj ds dqN izdkj vko';d gksrs 
gSA [kehj viuh dqN ÅtkZ vukt ds izkd`frd 'kdZjk es 
ls izkIr dj ysrk gSA

4½ 'kgn ,d izkd`frd laj{kd (preservative) :i es 
dk;Z djsxkA vius czsM dks ,d ;k nks fnu j[kus ds fy;s 

mi;ksx djsA cs'kd lcls vPNk vkVk lkcwr tehu ds 'kgn dk de bLrseky djs D;ksafd 'kgn xq< ls Hkh 
tSfod cht ls curk gSA lkcwr vukt Lks ;s iko jksVh T;knk ehBk gksrk gSA 
curh gSaA tks vki orZeku esa [kk jgs gSA lkcwr vukt Lks

LVsfovk (stevia) %& xzhu ikoMj dk mi;ksx LVsfovk cszM dh ,d Lykbl [kkus ls vkidks irk pykrk gS fd 
dsysfjt tksMs fcuk ehBk djrk gSA ;g [kehj tSlk vkius lp es dqN [kk;k gSA ;fn vki igys lQsn vkVs 
yxrk gS tks de ek=k es vU; LohVuj ls cszM vPNh dk mi;ksx djrs gS rks mles vU; vkVs ds lkFk vk/kk 
rjg QwyRkk gSA ;g vU; feBkl ls vf/kd ehBk gSA vkSj vk/kk feJ.k feyk;s A izR;sd cSap es lQsn vkVs dh 

ek=k de djrs tk;sA tc rd vkids ifjokj okys tc rd fu/kkZjhr feBkl dk Lrj izkIr ugh dj ysrs rc 
vlyh czsM [kkus ds fy;s izf'kf{kr uk gks tk;sA dHkh rd ,d ckj es ,d gh Vh Liwu Mkyrs jgsA
dHkh ;g djus es le; yxrk gSA

1½ cszM esa phuh dk mi;ksx vko';d ugh gSaA blls uk 
Csz¢kM dh cukoV ds fy;s xsgw¡ lcls mÙke vukt gSA xsgw¡ gh [kehj dks vkSj uk gh vkidks dksbZ ikSf"Vd eqY; iznku 
XywVksu [kehj }kjk fufeZr dkcZu Mkb vkDlkbM ds djrk gSA
cqycqys dks jksdrk gSA ;g cqycqys czsM dks c<krs gSA 

2½ cszM es dHkh Hkh d`f=e feBkl dk mi;ksx uk djs ;g 
vkids feJ.k ds 60%ls 80 % xsgw¡ dk vkVk vPNk 

vkids LokLF; ds fy;s [krjksa ls Hkjk gqvk gSA ;g [kehj 
ifj.kke nsrk gSA

ds fodkl dk leFkZu ugh djsaxsA

 jkbZ dks ijaijkxr rjhds ls Hkkjh iko cukus ds 
ikd lkexzh ds xfy;kjs ij vkidks NksVs ihys 

fy;s mi;ksx fd;k tkrk gS tks ;wjksih;u eqy ds yksxks 
vkSj yky iUuh ykbu iSdsV es iwoZ eki dk [kehj yxrk 

dks vksYM dUVªh (old country) dh ;kn fnykrk gSA 
gSA fuf'pr :i ls bl mRikn dk mi;ksx lqfo/kk tud 

bless dkQh ek=k es XywVksu gksrk gSA gkykdh ;g 
gSA dbZ ckj gkykfd ;g [kqnjk [kjhnus vkSj ekius ds 

Fats ¼olk½ QsVl 

vkVk %&

LohVuj&

jkbZ %&
[kehj %&
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XywVksu xsgw¡ ls vf/kd ugh gSA lks;kchu tSuVhd rkSj ij mRiUu dh 
tkrh blfy;s dsoy tSfod lks;kchu dk mi;ksx t#jh pkoy dk vkVk ueh dks lks[krk gSA blfy;s ukirs 
gSAle; bldk /;ku j[ks pkoy esa XywVksu ugh gksrk gSA 

blfy;s vius vkVks ds vkBos Hkkx dk mi;ksx djsA ;g dkjksc ikoMj dk mi;ksx ieijfudsy cszM ds fy;s Hkh 
" fd;k tkrk gS ;g iko dks dkyk djrk gSA vkSj uehZ cszM dks dqjdqjk cukrk gS tks Lokfn V gksrk gSA [kkldj

iznku djrk gSAvxj vki bls VksLV fd;k gqvk gh [kkuk pkgrs gSA

lks;kchu dks czsM es izksVhu tksMus ds fy;s mi;ksx fd;k 
tkrk gS gkykfd lks;kchu dk mi;ksx fOkOkknkLin gSA 

ued [kehj ds fodkl dks fu;f=r djrk gSA cgqr 
;g txg bl fOkOkkn d¢ ckjs esa crkus ds fy;s ugh gSA 

vf/kd ;k cgqr de ued [kehj dks fBdls fodflr 
blfy;s ge bls le; is NksM nsrs gSA lks;kchu es ,slk 

djus es jksdrk gSA
,tkbu gS tks [kehj dh o`)h es lgk;d gSA blfy;s 
bldk mi;ksx de djuk pkfg;sA • vnjd dk vk/kk pEep cszM dh ikpu 'kDrh c<+krk gSA

Note:- uksV %& 

vfrfjDr lkexzh

E-MAIL : hkcp@mtnl.net.in  FAX : +91 -22- 2877 3079 TEL: +91-22-28774445 / 5829 / 2878 1758

The above products offered are of chemical grade and to be used as per the various govermennt (PFA Act) rules and regulation only. No responsibility on us.

H. K. ENZYMES & BIOCHEMICALS PVT. LTD.

FOOD / BAKERY ADDITIVES & CHEMICALS

� Bakery / Food Industries � Baking Powder Mfg. Industries
�  Biscuits Industries (Creamy / Flavoured / Crispy / Khari / Salty Type Biscuit) 
� Bread  ( Pav / Slice Bread / Bun) � Cakes / Butters / Pastries

� Chapati / Parathas As Preservatives (Mainly Enzymes)
� Flour Mills (Maida / Wheat / Chakki Atta / Bakery Atta)

� Fruit Syrups / Juice / Concentrates / Jams / Pickles / Sauces / Ketchups
� Ice Creams / Confectionery     Instant Food Mix / Food Products / Processed Products

� Improver Mfg. / Bakery Yeast / Malt Extract / Flavour Ind & Food Colour Ind.

* Acetic Acid Glacial        * Ammonium Chloride    * Ammonium Sulphate – Pure
 * Benzoyl Peroxide       * Calcium Carbonate – Precipitated         * Calcium Propionate

* Citric Acid            *  CMC Sodium- Indian         * Cream Of Tartrate - Powder
* DL-Tartaric Acid        * Ethyl Vinnilline     * Ferrous Fumerate   * Fumeric Acid   * Glycerine

*  L – Cysteine HCL – Imported  * Maleic Acid       * Malic Acid          * Maltos
* Mono Sodium Glutamate / Ajinomoto  * Potassium Bromate   * Potassium  Citrate

* Potassium Meta Bi Sulphite        * Potassium Sorbate  *  SSL  (Sodium Stearoyl Lactylate)       * 
Sorbic Acid       * Sodium Alginate           * Soya Sauce             * Sodium Citrate

 *  Sodium Aluminium Sulphate             * Sodium Acid Pyro Phosphate
* Sodium Meta Bi Sulphite      * Wheat Gluten

ENZYMES- ADVANCED ENZYMES / MILLBO -ITALY
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� Bakery �  Biscuits �  Bread �  Cakes �  Chapati /Parathas 
�  Confectioneries  Flour Mill (Wheat / Maida / Chakki Atta) �  Food   Ind. �  Ice-Cream

APPLICATION AREA

PRODUCT LIST
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ls xaq/k • fiTtk cszM Itatlian elkys pkgrs gS] tSls vtok;u 
ds Qqy dk ,d pEep] vtok;u ds iÙkh ds nks cM+s vkVs ds xksys ds chp esa viuh gkFk dh gFkSYkh j[ks vkSj 
pEep vkSj rqylh ds rhu cM+s pEep@vkVk esa yglqu 

mls vPNh rjg vkxs fiNs dh rjQ elysa vkSj ;g 
;k I;kt Mkyus ls [kehj dk fodkl /khek gks tkrk gSA 

izfØ;k ckj&ckj nksgjk,¡ tc rd ;g vPNh rjg fey 
blesa dPps lqjteq[kh ds fct Hkh bLrseky djs

ugha tkrkA

• ehBh czsM cukrs oDr fd'kfe'k ;k lq[ks Qy dk vkVs ds xksys dks fQj ls dVksjs esa j[ks ;k dkamVj ij ,d 
bLrseky djsa ?kaVs j[k ns tc rd ;g vius vkdkj ls nksxquk u gks 

tk, fQj vkVs dh vPNh rjg iap djds mlesa ls & ,d di esa vk/kk di rsy vkSj vk/kk di 
cqycqys fudkys blls [kehj v/khd le; rd dke rjy LohVuj dks feyk,] rsy fpifpis LohVuj dh di 
djrk gSA vc vkids cszM dks cukus dk le; gS tc vki ls ckgj (slide) djus es enr djrk gS fQj [kehj dks 
vkVs dks foHkkthr djrs gS rks ,d rst pkdw ds lkFk bu rjy lkexzh ds lkFk feyk nsa vkSj [kehj cszM esa 
VqdMs dkVs rkdh ;g QV ugh tk,Aiks'kd rRoksa dks etcqr vkSj LoLF; cukrk gS blls 

[kehj dh Hkh fodlhr gksus ds fy, dsoy 10 feuV iSu d¢k eD[ku ds lkFk ;k gyds ouLirh r¢y ls vPNh 
yxrs gSA rjg yxk ns ;g cszM cukus esa vPNh rjg dke djrk gS 

vkSj xanxh Hkh ugha djrkAvar esa vc le; gS blesa dqN di vkVk tksM+us dk vius 
[kehj feJ.k ds vkVs esa pkj di vkVk Mkysa vkSj bl cszM dk vkVk iSu esa flQZ vk/kh txg ysrk gS blfy, 
le; vki bles ued vkSj vnjd ds lkFk vkSj Hkh bls idkrs oDr c<+us esa dkQh txg feyrh gS vkSj mij 
vfrfjDr lkexzh Mky ldrs gSA bls rc rd feyk, dh xksykbZ Hkh vPNh rjg vkrh gSA
tc rd ;g ,d ykilh dh rjg gks tk,xkA vkVs ds 

cszM ds vkVs dks djhc vk/ks ?kaVs vkSj j[ks ftlls vkVk vxys pkj di esa ?ksagq ds vkVs dh t:jr ugha gS mldh 
vkSj c<+ tk;sA vxj vki tYnh es gS rks vksou dh xehZ txg vxj vki jkbZ dh czsM pkgrs gS rks jkbZ dk vkVk 
ls gh bl feJ.k dks c<+us ns D;ksafd lQsn cszM esa [kehj bLrseky djsa vxj pkgsa rks pkj di jkbZ dk vkVk ys 
tYn gh c<+ tkrk gSA vki dh cszM vf/kd Qwyssxh vkSj vU; flours bLrseky djrs le; Gluten dk /;ku 
vPNh cusxh vxj vki vfrfjDr leFkZu nsA j[krs gq, de bLrseky djuk pkfg,A

vki dh cszM ds c<+s gq;s vkdkj ij fuHkZj djrk gS fd cszM ,d ckj bu vkVk dk feJ.k rS;kj gks tk, rks vkf[kj esa 
vxj iwoZ xeZ 325 fMxzh vksou esa 35 ls 40 feuV esa nks ;k pkj di vkVk feyk,¡ vkSj bl feJ.k vkSj vkVs 
rS;kj gks tkrh gSA jksYl] fuf’pr :i ls rsth ls 25 ls dh fujarjrk ns[k ys vkVk QeZ gS ;k fpifpik ysfdu 
30 feuV esa rS;kj gks tkrh gSA vxj vki czsM dks c<+us ns gooey ugha gksuk pkfg,A
tc rd vksou xeZ gksrk gS xeZ gksus ds ckn vksou es 45 

vius dVksjs dks ,d ue rkSfy, ds lkFk <d nsa tSls dksbZ feuV rd csd djsA
Draft eqDr txg esa Mky nsa vxj vki dqN idk jgsa gS 

;s VsLV djds ns[k ys fd cszM cu xbZ gS ;k ughA cszM dks rks jsfÝtjsVj ds mij j[k ns vkSj Nr ds ikl fd xeZ 
dkamVj ij Mai dj ds ns ys vxj czsM rS;kj ugh gS rks gok dk ykHk ysA
uhjl] dBksj /ofu lqukbZ nsxhA mls okil vksou es 

feJ.k dks xaq/kus ls igys ,d ?kaVs ds fy, Qqyus ns bls 
rqajr 5 feuV ds fy, idk ys vkSj okil VsLV djsA iwjh 

ge jkrHkj ds fy, Hkh j[k ldrs gSA vkVs dks xq/kauk 
rjg Lks uk isd gq, cszM [kks[kyh yxrk gSA 

lcls etsnkj izfØ;k gSA
viuh czsM dks dkVus ls igys mls dkmaVj ij nl feuV 

vkVs ds xksys dks ,d lkQ dkmaVj ij j[k ns vxj vkVk 
ds fy, BaMk gksus dks j[k nsA

dkamVj dh lrg dh fpidrk gS rks FkksMk lq[kk vkVk 
Mkys vkSj mlij e[[ku fd ijr Mkys vkSj feyk, vkSj ijr dks ue j[kus ds fy, mUgsa cSx esa Mky ns vkSj vk/ks 

s sFk ?kaV ds fy, xeZ vksou esa lsduvxj vkVk l[r gS rks mlesa ksM+k ikuh Mky dj s fy, f d j[k nsAQj

ewy izfØ;k 

�
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'kfDr dsd csdjh dh 'kq#okr Jh- gfjflax lks<k ç'u
th us lu~ 1995 es fd Fkh ysfdu fdlh dkj.k 
o'k csdjh es ?kkVk gks tkus dh otg ls lu~ mÙkj
2004 es bls can dj fn;k x;k FkkA fQj ls lu~ 
2006 vius firkth ds lkFk feydj 'kq/n 

ç'u
'kkdkgkjh csdjh 'kq# dh tks vkt rd dkQh 
izfl/n gSA ftls vkt Jh fgEer flax lks<k th 

mÙkjpyk jgs gSA

ç'u
ç'u

mÙkj

mÙkj

ç'u

mÙkj ç'u

ç'u mÙkj

mÙkj ç'u

mÙkj

vki vius inkFkkZs dk mRiknu [kqn djrs gS\ ;k 
dgh ckgj ls e¡xokrs gS\

 ge vius csdjh es dqN inkFkZ [kqn gh cukrs gS vkSj 
ckdh ds ge vkWMZj djds e¡xokrs gSA

vkt ls dqN lkyks ckn csdjh m|ksx es D;k 
ifjorZu ykuk pkgsxs\

vkt ls dqN lkyks ckn tSls ekdZsV esa ifjorZu 
gksxk oSls ge Hkh csdjh es cnyko yk;sxsaA

bl csdjh m|ksx es fdrus lky ls gS\ vkSj D;k 
vki viuh csdjh es dkSu lk rsy vkSj ?kh dk] 

ifjorZu gq, gS\
bLrseky fdl izdkj ls djrs gS\vkSj fdl czkUM dk 
djrs gS\eSa bl csdjh ds m|ksx es fiNys 10 lky ls gw¡A 

bles geus ifjorZu ;g fd;k gS fd igysa gekjs firkth 
ge viuh csdjh es ike rsy dk mi;ksx djrs gSA 

pykrs gSA  ml le; lc vaMs okys dsd curs Fks vkSj 
tks fd flQZ iko ds 

geus flQZ 'kq/n 'kkdkgkjh dsd cukuk 'kq# fd;k gSA
mij yxkrs gSA ftlls fd iko uje jgrh gSA rFkk ?kh 

D;k vki crk ldrs gS fd vkidh csdjh dh dk mi;ksx [kkjh cukus ds fy;s djrs gSA ge ?kh dsoy 
'kq:okr  fdlus vkSj dc fd\ ekLVj ykbu dk gh mi;ksx djrs gSA

gekjh csdjh dh 'kq:okr esjs firkth us 1995 es csdjh O;olk; es vki dks dkSu lh pqukSrh dk 
'kq# dh FkhA lkeuk djuk iMrk gS\

 ge ns[k jgs gS fd vkidh csdjh es cgqr lkjs inkFkZ gekjh csdjh es ge czkUMsM phtks dk mi;ksx 
gS D;k vki bu inkFkkZs ds ckjs esa ges lkjk'k es crk djrs gS blfy, ges dksbZ Hkh eqf'dy ;k pqukSrh dk 
ldrs gS\ lkeuk ugh djuk iMrk gSA

gekjh csdjh es [kkjh] VksLV] thjk cVj] cszM] vki csdjh pykus okys yksxks dks dqN lq>ko 
iko dh yknh] ehBk iko] nsuk pkgsxs\

Øhe iko] Iye dsd] ÝqV dsd] ekok dsd] fcfLdV] uku 
ge flQZ ;g lq>ko nsuk pkgsxs fd vPNh 

[kVkbZ] vewy cVj ds fcfLdV] cnke fiLrk fcfLdV] 
DokfyVh dk czkUMsM ?kh vkSj rsy dk mi;ksx djsA

xsgw¡ ds vkVs ds fcfLdV ;g lc phts gekjh csdjh es 
feyrh gSA

�

Jh fgEer flax lks<k & 
‘kfDr dsd csdjh
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ç'u

mÙkj

vehj [kku csdjh dh 'kq#okr Loxh;Z Jh 'kkne [kku 
th us ipgÙkj lky igys dh FkhA tks fd vc Hkh 

ç'umudh ih<h nj ih<h py jgh gSA muds izfl/n izksMDV 
tSls fd uku] fljeky bR;kfn vHkh Hkh izfl/n gSA

mÙkjç'u

mÙkj
ç'u

mÙkj

ç'uç'u

mÙkjmÙkj

ç'u
ç'u

mÙkj

mÙkj

gkFkks gkFk fcd tkrk gSA vxj mles ls Hkh eky cp 
tkrk gSA rks ge xjhcks es ck¡V nsrs gSA

uku vkSj fljeky fdrus fnu es [kk ysuk 
pkfg;s\

 uku ftl fnu curk gS mlh fnu [kk ysuk pkfg, 
vkSj fljeky dks

vxj j[krs gS rks dMd gks tkrk gSA ij [kjkc ugh gksrk 
blfy, bldks nks ;k rhu fnu esa [kk ysuk pkfg,A

vkids dkjhxj fdrus lky ls vkidh csdjh es 
dke dj jgs gS\

gekjh csdjh ds dkjhxj csdjh es gh jgrs gSA vkSj vki fdrus lky ls csdjh m|ksx es gS vkSj 
blh izdkj dkjhxjks dh ih<h nj ih<h dke djrs jgrs vkidh csdjh dks fdrus lky gks x;s\
gSA

 gekjh csdjh ipgÙkj lky iqjkuh gS vkSj eSa bles 
vki dkSu lk rsy mi;ksx djrs gS\

iPphl lky ls

 ge ikersy dk mi;ksx djrs gSAdke dj jgk gw¡A

vkidh csdjh dk [kqyus dk vkSj can gksus dk vkidh csdjh fdl pht ds fy;s T;knk 
le; D;k gS\izpfyr gS\

 gekjh csdjh lqcg 9-30 cts [kqyrh gS vkSj jkr dks  ge flQZ uku] fljeky yack iko gh cukrs gS tks 
10 cts rd [kqyh jgrh gSA dHkh dHkkj T;knk vkMZj fd gkFkks gkFk fcd
gksus ls jkrHkj dke djrs gSA

tkrk gSA

vki vius dkjhxjks dk [;ky dSls j[krs gS\
vkidk O;olk; fdl izdkj dk gS vkSj cps gq, 

inkFkZ dk fdl izdkj bLrseky djrs gS\  ge muds [kkus ihus dk [kpkZ djrs gSA tc gekjs 
dkfjxj NqÍh es xk¡o tkrs gS rks ge muds vkus tkus dk 

 gekjk O;olk; dPpk gksrk gS vkSj ftruk fnuHkj 
[kpkZ Hkh djrs gSA muds esfMdy vkSj gsYFk dk Hkh [;ky 

curk gSA mruk j[krs gSA �

guhQ £ku  &
vehj [kku csdjh 
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Today, India is synonymous with the pungent hot the rest of the world by Christopher Columbus

spice of  red chillies. It is the world's largest who discovered America in 1493. Christopher had 

producer and exporter of chillies, exporting to set sail from Spain to discover sea route to India in 

USA, Canada, UK, Saudi Arabia, Singapore, order to bring back spices black pepper. But 

Malaysia, Germany and other countries across the Columbus landed in America instead and he

world. It contributes 25% of world's total mistook it for India, and took red chillies for the 

production of chillies. Some of the hottest chillies black pepper. That is how the chilli got the name 

are grown in India. The crop of  chillies is grown in 'chile pepper.' He took chile pepper back to Spain 

Indian states like Andhra Pradesh, Maharashtra, where it became a popular spice.

Karnataka, Gujarat, Tamil Nadu and Orissa.
The hot spice of  chillies spread all over Europe and 

Red chillies date back to 7000 B.C. when they were so in Portugal. In 1498, when  Portuguese explorer

originally grown  in Mexico. Chillies were grown Vasco-da-Gama landed on Indian shores he

and cultivated from 3500 BC. Mexicans used it to brought with him the pungent spice.

spice up their food and it the spice was brought to 
Chilli seeds were brought to North America for 

The Pungent Power 
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Hot and steamy, red chillies mark the taste of India. Not surprising then, if India is the 

world's largest producer and exporter of chillies. What's surprising however is that the 

tantalizing spice originated in Mexico and was introduced to India by Vasco-da-Gama in 

1498? A rich source of vitamins, minerals and antioxidants  it's a spice in vogue. A supreme 

ingredient, indeed!

Continued on page 20 ...



Why is chilli hot to taste?

What is Scoville Scale?

Which is the hottest chilli in the world?

Where is it found?

Jolokia” which read 855,000 in the Scoville Scale.

Naga Jolokia has replaced Mexican chilli Red
Chilli contains capsaicin, an alkaloid substance 

Savina Habanero which scales 557,000 in Scoville
which makes chilli hot to taste. Capsaicin is 

units. The Naga Jolokia is found in hilly terrain
present in chilli seeds and membranes. When Tezpur town of  Assam in India. 
chilli powder is swallowed, capsaicin makes the 

brain to release a neurotransmitter called 

substance P. This makes brain think that the body Scoville Scale is a method of  finding the heat of
is in pain making body respond to chilli. The heart the chilli. This method was invented by a chemist, 
beats rapidly and the natural painkiller endorphin Wilbur Scoville in 1912. This is a subjective test 
is secreted. where the capsaicin extracted from chilli is soaked 

in alcohol. The soaked extract is later mixed with 

sweetened water and given to the human tasters to 

determine if  there is pungency in the chilli. Pure 

capsaicin scales 16,000,000 Scoville units.The hottest chilli in the world is the “Naga �

Queries

OVER STORYC
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cultivation. In 1888, experiments began for cross dilates airway of  lungs which reduces asthma and 

breeding of  chilli plants. New breeds of  chilli wheezing.

plants were evolved. In 1906, a new variety of
• Detoxicants: Chillies acts as detoxifiers as they 

chilli, Anaheim, was grown. Soon, more chilli 
removes waste products from our body and 

varieties were evolved such as strong breed of
increases supply nutrients to the tissues. It also acts 

Mexican chile.
as gastrointestinal detoxicants helping in digestion

In 1912, Wilbur L. Scoville, a pharmacist found a of food.

new method to measure the pungency of  the chilli. 
• Pain killer: Chillies stimulate the release of

This new method came to be known as Scoville
endorphins that are natural pain killers. They 

Organoleptic Test. Unlike, earlier methods, the 
relieves pain caused by shingles (Herpes Zoster), 

Scoville test was subjective and accurate.
bursitis, diabetic neuropathy and muscle spasm in 

There are more than 400 different varieties of shoulders, and extremities

chillies found all over the world. The world's
• Antibiotic: Chillies brings fresh blood to the site 

hottest chilli “Naga Jolokia” is cultivated in hilly
of  the infection. The fresh blood fights infection. 

terrain of  Assam in a small town Tezpur, India. 
The white blood cells and leukocytes present in the 

Chilli found its way in ayurveda, the traditional 
fresh blood fights viruses.

Indian medical system. According to ayurveda,

chilli has many medicinal properties such as • Cancer: It has been noted that vitamin C, beta-
stimulating good digestion and endorphins, a carotene and folic acid found in chilli reduces the 
natural pain killer to relieve pains. Chillies are risk of  colon cancer. Chillies such as red pepper
excellent source of  Vitamin, A, B, C and E with have cartonoid lycopene, which prevents cancer 
minerals like molybdenum, manganese, folate, disease.
potassium, thiamin, and copper. Chilli contains 

• Heart Attack: Chillies have vitamin B6 and folic 
seven times more vitamin C than orange.

acid. The vitamin B reduces high homocysteine 

level. High homocysteine levels have been shown

to cause damage to blood vessels and are 
In addition to their desirable taste, red chillies associated with a greatly increased risk of  heart
also have many health benefits: attack and stroke. It also converts homocysteine 

into other molecules which is beneficial to lower• Capsaicin: Chillies contain vitamin C and 
cholesterol level.Vitamin A containing beta-carotenoids which are 

powerful antioxidants. These antioxidants destroy • Lung disease: Chillies gives relief  from nasal 
free radical bodies. The antioxidants present in the congestion by increasing the metabolism. It also 
chilli wipe out the radical bodies that could build dilates airway of  lungs which reduces asthma and 
up cholesterol causing major heart diseases such as wheezing. It relieves chronic congestion in people 
atherosclerosis. who are heavy drinkers.

Other disease like cataract and arthritis like 

osteoarthritis and rheumatoid arthritis. It also 

Medicinal Value

�
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The human tongue can identify several tastes Tamarind is a good source of  antioxidants that 

however they have been grouped into five primary fights against cancer. It contains carotenes, and

tastes by Ayurveda namely bitter ,salty, sour, protects against Vitamin C deficiency. It reduces

umami  and sweet. Sour is a taste which is suitable fevers and provides protection against colds. Sour

only in small amounts. It is one of  the primary food is useful in treatment of bile disorders and

human taste sensations and is stimulated by works as a laxatative. It has healing properties. It 

organic acids. Some organic acids are naturally can be gargled to ease sore throat. Tamarind is 

present in foods such as citric acids in oranges, extensively used in preparation of Indian foods

malic acids in apples and as a result of like chutney, juice and for cure of alcoholism.

fermentation, the lactic acids in yoghurt.
Fruits, as in sour foods too have been found to be a 

These and other organic acids may also be used as rich resource of vitamins and organic acids, unlike

food ingredients. It has been found that the the popular belief  that they contain just sugar and 

intensity of sour taste increases in direct water. They too assist in digestion and purification 

proportion to the total number of organic acid process but it is advisable that they are consumed 

molecules in the pickles. separately, exceptions being condiments and wine.

The presence of  carboxyl group characterises the Inspite of the digestive and purification properties

organic acid molecules. Studies have revealed that of  fruits it has been found that fruit fasts are 

the intensity of  the sour taste increases in direct ultimately detrimental to health. Prolonged fruit

proportion to the total number of  organic acid fasts lead to body consuming its own earthiest

molecules that have an attached hydrogen ion. parts like joints and bones to obtain the trace 

When no hydrogen ion was attached no sour taste minerals that the vital organs need for their

was detected at all. functioning. Fruit fasts work well for people who 

have consistently overeaten. Another kind of  fast is 
Since they produce heat they are carminative i.e.

the Olive oil and lemon juice fast which is observed
they cause flatulence and diaphoretic which 

to flush out the gall stones from the body. People
means they cause perspiration, Sour taste foods 

suffer from electrolyte imbalances while on these 
are found to be generally cleansing and stimulating

fasts.
to the appetite. Sour foods promote salivation

which is the first step in digestive process. Yoghurt is another food item which has sour taste,

and is useful for neutralizing the effect of  toxins in 
In India, tamarind is one of  the most favorite and 

the body. Buttermilk, yoghurt, quark and other 
extensively used food ingredients which impart

fermented dairy products are used extensively for 
sour taste to the preparation. There are many 

the treatment of  serious diseases.
health benefits which are attributed to Tamarind.

Encased in a brown pod tamarind is a soft, brown

pulp with hard-coated black seeds. It is this pulp 

that people eat to get all the nutritional and 

health benefits of  the tamarind. The pulp of

the tamarind has a very sour taste while it is 

young, but as it ripens the pulp gets sweeter.

Though the pulp  sweetens with age, the 

tamarind generally has a sour, acidic taste.

�

Sour Taste
Sour has been variously defined as a  sharp biting taste popularly identified with taste akin 

to vinegar and lemon . It is defined by the property of being acidic. Curdled milk is also 

referred as sour milk. An aversive taste,it wards off the ingestion of harmful substances.
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Introduction

Current regulations:

Objective of FSSAI

many laws under 

different ministries.
Food safety is prime concern for India. There have

This multiplicity in 
been many incidents in India like ban on import of

law in food sector 
milk and milk products from China due to 

resulted in many 
melamine contamination or scare of  pesticide 

problems in the 
residue in aerated soft drinks which raises a doubt 

area of  food standards maintenance. Need for a 
in consumer's mind about the safety of  every food 

single regulatory body and an integrated food law
or beverage that is in the market today. Thus it has 

was recognized as a remedy for this multiplicity of
become important for Indian regulators to 

laws. The objective of  The Food Safety and 
formulate policies strongly advocating food safety.

Standards Bill, introduced in 2005, was to unify 

the food safety laws in India. The scope of  such food hazards is not limited to 

India. Therefore consumer safety is the priority in 

rulemaking world over too. This is another cause 

for India to adopt stringent practices for food India has following current regulation which 

safety. covers the food area

• The Prevention of  Food Adulteration Act, 
The food sector in India has been governed by 

1954(37 of  1954).

•  The Fruit Products Order, 1955.

• The Agricultural Produce (Grading and 

Marking) Amendment Act, 1986 (No. 76 of  1986). 

• The Standards of  Weights and Measures Act, 

1976, and Standards of  Weights and Measures 

(Packaged Commodities) Rule, 1977

• The Vegetable Oil Products (Control) Order,

1947.

• The Edible Oils Packaging (Regulation) Order,

1998.

• The Solvent Extracted Oil, De oiled Meal, and 

Edible Flour (Control) Order, 1967.

• The Milk and Milk Products Order, 1992.

• Any other order issued under the Essential 

Commodities Act, 1955 (10 of  1955) relating to 

food.

• BIS requirements for mandatory food products.

The main objective of  the Act is to consolidate the 

laws relating to food and to establish the Food

Safety and Standards Authority of  India for laying

Food Safety and 
Standards Act 2006
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down scientific standards for articles of  food and Sh. Gautam Sanyal, JS (Food Processing)

to regulate manufacture, storage, distribution, sale Sh. Debasish Panda, JS (Health)

and import, to ensure availability of  safe and Dr. V.K.Bhasin, JS (Legislative)

wholesome food. Sh. K.S.Ludu, Addl. Dev Commissioner (MSME)

Two representatives of  Food Industry

From Small Scale Industry

Ms. Mona Malhotra Chopra, All India Food• Food Safety and Standards Authority (FSSA) to 
Processors Associationregulate the food sector.
From Large Industry• Food Safety and Standards Authority, aided by 
Ms. Indrani Kar, Director & Head, Agricultureseveral scientific panels and a central advisory
and Food Division, Cllcommittee will lay down standards for food safety.
Two representatives of  Consumer Organisations• These standards will include specifications for 
Mrs. Vasundhara Pramod Deodhar from Mumbai ingredients, contaminants, pesticide residue,
Grahak Panchayat, Mumbai biological hazards and labels.
Shri Bejon Misra, Acting Director, Consumer • State Commissioners of  Food Safety and other 
Coordination Council, New Delhilocal level officials will enforce the law.
Three eminent Food Technologists/Scientists• Every entity in the food sector is required to get a 
Dr. S. Girija, Integrated Fisheries Project, licence or a registration under the Act.
Ministry of  Agriculture & Cooperation, Cochin

Dr. N.N Varshney, Adv.,NDDB, Anand

Dr. Ms Indira Chakravarty, Director, AIIH & • Consumer safety
Public Health, Kolkata• Healthy nation

• Enabling innovation

• Reducing load on regulatory authorities and 
Shri Tape Bagra, Secretary Health, Govt. ofmoving towards self  regulation.
Arunachal Pradesh• Larger share in global food trade
Dr.(Smt.) P.Sucharitha Murthy, Director, Institute 

of  Preventive Medicine, AP from Govt of  Andhra 

Pradesh

Dr S.K. Pal, Dy Director (Health), A&N Island The Authority consists of  a Chairperson and the 
Adminstrationtwenty-two members in which one-third will be 
Smt. Navaraj Sandhu, Commissioner & Secretarywomen members
(Health), Govt of  Haryana

a) Seven members representing ministries: Shri Shiv Narayana Sahu, Dy. Drugs Controller,
1. Agriculture, Govt of  Bihar
2. Commerce,

3. Consumer Affairs,

4. Food Processing,

5. Health, 

6. Legislative Affairs,
Dr.(Mrs) T.A Kadarbhai, Grapes Growers Assoc.,

7. Small Scale Industries 
Pune- Grape Grower

Chairperson
Shri V. Balasubramanium, General Secretary,

Sh. P.I. Suvrathan
Prawn Farmers '  Federat ion of  India -  

Member Secretary : CEO
Seafood/Fisheries

Sh. V.N. Gaur 
One Representative of  retailer's organisations

Ex-officio Members under section 5(1)(a)
Shri. Gibson G. Vedamani, CEO, Retailers

Smt. Upma Chawdhry, JS (Agriculture)
Association of  India, Mumbai

Sh. Dinesh Sharma, JS (Commerce)
Bodies under the Authority

Dr. Sanjay Singh, JS (Consumer Affairs)

Highlights of the Act

Goals of FSSAI

Five Representatives of States

Food safety and standards authority of

India : Operating Mechanism

Two Representatives of  Farmers'

Organisations
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Central Advisory Committee • Food Authority has to regulate and monitor the 

manufacture, processing, distribution, sale and 
The central advisory Committee would be notified 

import of  food so as to ensure safe and wholesome 
shortly and once notified, it would advise the 

food
Authority on the work programme, prioritization 

• Prepare the standards and guidelines in relation 
of  work, identifying potential risks and pooling of

to articles of  food 
knowledge.

• Set the limits for use of  food additives, crop 

contaminants, pesticide residues, residues of

veterinary drugs, heavy metals, processing aids,
Following scientific panels consisting of

myco-toxins, antibiotics and pharmacological
independent scientific experts shall be established 

active substances and irradiation of  food. 
under the Act.

• The mechanisms and guidelines for accreditation 

• Food additives, flavorings, processing aids and of certification bodies engaged in certification of

materials in contact with food; food safety management system for food 

• Pesticides and antibiotics residues; businesses.

• Genetically modified organisms and foods; • Set procedure and the enforcement of  quality 

• Functional foods, nutraceuticals, dietetic control

products and other similar products; • Procedure and guidelines for accreditation of

• Biological hazards; laboratories and notification of  the accredited 

• Contaminants in the food chain; laboratories;

• Labelling; and • Prescribe method of  sampling, analysis and 

• Method of  sampling and analysis. exchange of information among enforcement

• Duties and functions of  Food Authority. authorities

Scientific Panel
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• Conduct survey of  enforcement and • General principles of food safety

administration of  this Act in the country; • General provisions as to food: prohibitions

• Prescribe food-labelling standards including • Provisions relating to import

claims on health, nutrition, special dietary uses • Special responsibilities as to food safety

and food category systems for foods. • Enforcement of  the act

• Procedure subject to which risk analysis, risk • Analysis of food: laboratories, sampling and

• Under take Risk assessment, risk communication public analysts

and risk management. • Offences and penalties

• Provide scientific advice and technical support to • Adjudication and food safety appellate tribunal

the Central Government and the State • Finance, accounts, audits and reports

Governments in matters of  framing the policy and • Miscellaneous

rules in areas of  food safety 

The rules have been uploaded on the website and 

The administrative structure of  the Authority is comments are invited. This is right time to give

headed by a Chief  Executive Officer,

who is of  the rank of  Additional 

Secretary to Government of  India.

Various States have notified their State 

Food Commissioners who will be 

Heads of  state level agencies for 

enforcing the food law and the 

instructions issued by Authority.

Authority would also designate 

personnel at Airports, Seaports,

Borders and other entry points where 

food items that are brought into the 

country would be regulated and 

monitored. industry comments to bring changes in the 

regulation. The structure of  the new regulation is 

as under.

The Authority is putting in place various

administrative mechanisms to handle the work

and shortly a full scale portal for the Authority and • New licensing and registration chapter has been

IT infrastructure would be in place. added

• Petty manufacturer only need registration no 
The Authority is in the process of  finalizing its 

license is required.
administrative structure. A framework of

• All big manufactured will be handled by central 
corporation with National Centers for R&D in 

authority
food science, nutrition and related disciplines is 

• New chapter on classification of  food has been 
also being developed to leverage the strengths of

added.
these institutions to support the Authority's

• Definition on Health supplement, Food for 
mandate.

special  dietar y uses,  funct ional  food,  

Nutraceuticals, Organic food, Proprietary foods 

and Novel foods.
The Act consists of 12 chapters:

• New chapter on label claim will be introduced.
• Preliminary: definitions

• Its an opportunity to establish the Label claims 
• Food Safety and Standards Authority of  India

(permitted claims) 

Structure of the FSSAI rules
Administrative Structure of the Authority

Roadmap for the Authority

What is Change ?

Structure of the act

S.NO  CONTENTS

Chapter 1  General 

Chapter 2 Food Authority and Transaction of Business 6

Chapter 3  Licensing and Registration of Food Businesses 

Chapter 4 Packaging and Labeling Regulations

Chapter 5 Food Product Standards

Chapter 6  Substances added to Food

Chapter 7  Prohibition and Regulation of Sales 

Chapter 8  Contaminants, Toxins and Residues

Chapter 9 Laboratory and Sample Analysis 

Chapter 10 Others
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of  food safety, common food law will defiantly

help both consumer and Industry. Though food 

safety and standards Act 2006 was passed by the 

parliament on 23rd August 2006, the draft rules

took four years to get ready. This time frame (4 

years) might look long but considering the size of

the country this is normal time. Many developed

countries took more time to implement common 

food laws.

Now the bigger challenge is on its implementation Food safety authority has also initiated the 'Train
all across the nations uniformly. There should be a the Trainer 'Training program for food safety 
concerted effort to implement the law without officers all across INDIA.
diluting the provisions at the same time without Following Legislations will be replaced with the 
much bureaucratic hurdles and interferences.new Act on implementation

• The Prevention of  Food Adulteration Act, 1954 India is going through such change after gap of  45 
(37 of  1954). years (PFA was enacted in year 1955) Now we can 
• The Fruit Products Order, 1955. say the food safety journey has began in India and 
• The Meat Food Products Order, 1973. let's wait for more destinations which will be 
• The Vegetable Oil Products (Control) Order, mutually beneficial to Industry, Consumer and 
1947. Regulators.
• The Edible Oils Packaging (Regulation) Order,

More details can be obtained from following website1998.

• The Solvent Extracted Oil, De oiled Meal, and Http://www.fssai.gov.in/website/MediaCenter/
Edible Flour (Control) Order, 1967. WhatsNew.aspx
• The Milk and Milk Products Order, 1992. 

(Author is Head regulatory Marico Ltd and Hon 
• Any other order issued under the Essential 

Secretary of  AFSTI Mumbai chapter. He can be reached
Commodities Act, 1955 (10 of  1955)relating to 

on prabodh@maricoindia.net)
food

In country like India which has vast scope in area 

Conclusion

�

111, Jagdish Industrial Estate, Vartak Nagar, Pokharan Road No-1, Thane (W)400606.

Tel. No.-022-6506 0724. E-mail-flavourwala@gmail.com

With Best Compliments from

Emerald Flavours & Fragrances
Manufacturers of

High quality flavours & fragrances and Dry Mix flavours
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Mumbai, 12 April 2011 - India's processed 

food industry is undergoing major 

developments as a result of government

endorsement schemes and capital 

investments. Food ingredients (Fi) India 

trade exhibition, to take place 3-4 October 

in Mumbai, will address the latest industry

issues and will see future investment into 

the country.

Fi India 2011 will cover the most critical issues in 

the Indian Food & Beverage industry, with a 

conference run alongside the exhibition. The 

conference will feature a line-up of  carefully

selected speakers from leading food and beverage

manufacturers, ingredients suppliers and research 

organizations.

The 5th edition of  Food ingredients India trade 

exhibition will take place on 3-4 October in 

Bombay Exhibition Centre, Mumbai. The 2010 

edition of  Fi India has attracted more than 4,500 
With an average of  6.3% annual economic growth

food professional from 49 countries.
and expending middle class, now over 300 million, 

F o r  m o r e  i n f o r m a t i o n  v i s i t  India is one of  the world's leading markets. These 
www.ingredientsnetwork.com/Indiafactors have driven government investment in the 

processed food industry, with the goal of  providing

better nutrition to India's large population and 
United Business Media is headquartered in improving further living standards.
London, UK. The office in the Netherlands and 

Running since 2006, Fi India is the meeting place India are the organizers of  the world-leading
for all stakeholders of  India's food ingredients Health ingredients, Food ingredients, CPhi, ICSE 
industry. What started as a small conference in and Informex series of  food and pharmaceutical
2006 in Mumbai is now the leading event of  the ingredients trade shows. The Dutch office also 

industry, recording continuous growth and publishes International Food Ingredients

bringing together thousands of  buyers and sellers Magazine. For more information, visit 

every year. www.ubm.com.

About the organizer

�

India's Processed 
Food Industry 
under the Spotlight

OCUSF
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EC IPESR

Bakery industry is running into space age ...Latest art of  technology & new

machineries are adding feather in the cap,

Thanks to young generation for taking keen interest in this arena & giving

Moral boost to Bakery industry. by concentrating on quality, packing,

packaging, & branding the product.

On my visit to Kolhapur, Sangli, Ichalkaranji, to promote my product. I got an 

opportunity to visit few high end Bakeries. among them was one bakery Bappa 

Bakery .. this bakery was situated in small village named Yelgur Dist 

Kolhapur.

Mr Anil Patel the owner has taken all care make a best bakery with all the 

amenties in it. apart from this he has taken innovative idea by making a visitors 

gallery esp for school & college students. with conference hall .... while 

discussing with Mr. Anil Patel about the bakery products. & its end uses.. he said normally all the products 

are consumed with tea & Coffee.. Except  bread which has different uses viz sandwich, vada pav.. etc. I 

adviced him to come up with reciepe book or pamplet in each of  his packet...  he was impressed by my

idea... & wanted me to share some reciepe with him... �

Here are some recipe that I shared with him.

�

1)  Sweet & Sour Buttar.. (Small round Dry

bread)

Ingredients

Methods

1) 100 grms Buttar

2) Tamrind Water...

3) Sweet Chutney

4) Green Chutney

5) Curd

6) Boiled Potatoes.

Soak buttar  in Tamrind water.  for  few

minutes.squeeze them & keep them in dish now add 

small pieces of  boiled potatoes, sprinkle sweet

chutney. followed by green chutney.. add churned

curd on it... Finally sprinkle salt black pepper. Red

chilly powder.

Keep in fridge for half  hour.. before serving.. these sweet & sour Buttar will give you taste of  Dahi wada.

they are easly digestable & easy to  prepare.

Sweet & Sour Recipe

By Vivekananda Ojha
Consultant, Bakery Fats & Specialty Fats



Naik Oven Manufacturing Co. is a partnership firm formed on 

7th July 1999, by Prakash V. Naik & Ashish R. Sirsat on equal 

sharing basis. Both the partners have more than a decade long 

experience in the field of Rotary Rack Ovens. The Company is 

based out of Suchita Industrial Estate, Talwar Compound in an 

area of over 1600 sq. ft. Till date the Company has installed 

more than 100 ovens and has many satisfied clients, out of 

which most of them have given repeat orders. The company also

has an ISO-9001-2008 Certification.

After a great deal of R&D, the Company came up with a well 

designed & hassle free operational Rotary Rack Oven. Demand 
Jamnagar; J.K.Bakers Thane, Thane & 

for this oven is huge in this growing market. The Rotary Rack
Yerewada Central Jail; Bemisal Bakery 

Ovens, being very fast in production, are sought after by many 
Ujjain; Jahagirdar Bakers - Nashik; 

big and growing Bakeries & Hotels for quality productions. We
Milkmaid Bread Pune; Chetak Biscuits 

can now state that we manufacture one of the best Ovens in 
Ulhasnagar; Hydary Bakery- Ujjain; 

India. The Ovens are also exported to Nigeria.
Meghraj Bakery  Nashik & many more. 

Some of our Clients are : Most of these bakeries have more than 

one oven.
Nafees Bakery Indore; Vijaya Bakery Malvan; Kwality Bakers 

Chiplun; Kalory Ahmedabad & Surat; Alankar Bakery 

Miraj; Rajlaxmi Bakers 

�

Superior Quality 
of Naik Ovens

DVERTOR IALA
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to the formation of off-flavors and potentiallyLipids are one of  the major constituents of  foods,

harmful products. Some of the most importantand are important in our diet for a number of

reasons. They are a major source of  energy and properties of concern to the food analyst are:

provide essential lipid nutrients. Nevertheless,
• Total lipid concentration 

over-consumption of  certain lipid components can 
• Type of  lipids present be detrimental to health, e.g. cholesterol and 

saturated fats. In many foods the lipid component • Physicochemical properties of  lipids, e.g.,
plays a major role in determining the overall crystallization, melting point, smoke point, 
physical characteristics, such as flavor, texture, feel rheology, density and color 
and appearance. For this reason, it is difficult to 

• Structural organization of  lipids within a food develop low-fat alternatives of  many foods,

because once the fat is removed some of  the most 

important physical characteristics are lost. Finally,

Lipids are usually defined as those components many fats are prone to lipid oxidation, which leads 

that are soluble in organic solvents (such as ether,

hexane or chloroform), but are insoluble in water.

T h i s  g r o u p  o f  s u b s t a n c e s  i n c l u d e s  

t r i a c y l g l y c e r c o l s ,  d i a c y l g l y c e r c o l s ,

monoacy lg lyce rco l s,  f r ee  f a t ty  ac ids,

phospholipids, sterols, caretonoids and vitamins A 

and D. The lipid fraction of  a fatty food therefore 

contains a complex mixture of  different types of

Properties of Lipids in Foods

Analysis of Lipids

TUDYS

Each type of fat has a different profile of lipids present which determines the precise nature 

of its nutritional and physiochemical properties. It is difficult to develop low-fat

alternatives of many foods, because once the fat is removed some of the most important

physical characteristics are lost. How do food analysts manage to modify lipids, a study…
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molecule. Even so, triacylglycercols are the major 

component of  most foods, typically making up 

more than 95 to 99% of  the total lipids present. 

Triacylglycerols are esters of  three fatty acids and a 

glycerol molecule. The fatty acids normally found 

in foods vary in chain length, degree of

unsaturation and position on the glycerol

molecule. Consequently, the triacylglycerol
molecule. Thus even a lipid which consists of  onlyfraction itself  consists of  a complex mixture of
triacylglycerols may contain a huge number ofdifferent types of  molecules.
different chemical species. It is often important for 

Each type of  fat has a different profile of  lipids food scientists to either know or to be able to 
present which determines the precise nature of  its specify the concentration of  the different types of
nutritional and physiochemical properties. The lipid molecules present, as well as the total lipid 
terms fat, oil and lipid are often used concentration. Some of  the most important
interchangeably by food scientists. Although reasons for determining the type of  lipids present 
sometimes the term fat is used to describe those in foods are listed below:
lipids that are solid at the specified temperature,

• Legal. Government regulations often demand whereas the term oil is used to describe those lipids 
that the amounts of  saturated, unsaturated and that are liquid at the specified temperature.
polyunsaturated lipids, as well as the amount of

cholesterol, be specified on food labels.

Lipids are an extremely diverse group of • Food Quality. Desirable physical characteristics 

compounds consisting of  tri- ,  di-  and of  foods, such as appearance, flavor, feel and 

monoacy lg lyce rco l s,  f r ee  f a t ty  ac ids, texture, depend on the type of  lipids present. 

phospholipids, sterols, caretonoids and vitamins A 
• Lipid oxidation. Foods which contain high 

and D. In addition, most of  these sub-groups are 
concentrations of  unsaturated lipids are 

t h e m s e l ve s  c h e m i c a l ly  c o m p l ex .  A l l  
particularly susceptible to lipid oxidation, which 

triacylglycerols are esters of  glycerol and three 
can lead to the formation of  undesirable off-flavors

fatty acid molecules, nevertheless, the fatty acids 
and aromas, as well as potentially toxic

can have different chain lengths, branching,
compounds e.g., cholesterol oxides.

unsaturation, and positions on the glycerol

• Adulteration. Adulteration of  fats and oils can 

be detected by measuring the type of  lipids present, 

and comparing them with the profile expected for 

an unadulterated sample.

• Food Processing. The manufacture of  many 

foods relies on a knowledge of  the type of  lipids 

present in order to adjust the processing conditions 

to their optimum values, e.g. temperatures, flow

rates etc.

Determination of Lipid Composition

�

TUDYS
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