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Is your bakery shortening
Trans free?

Now Introducing

K - CA R E Trans Free Vegetable Fat

Ideal for cookies, biscuits, cakes, confectionery & sweet items

The preferred supplier of Oils & Fats to the food industry in India.

Our prime focus on Product Quality & Customer Service, has made us a leading manufacturer & supplier of vegetable oils and fats.
Moreover, our advanced R&D facilities and state-of-the-art plant are also used to tailor-make products to meet individual
specifications. So when you buy from us you can be rest assured; you are buying the best!

We can supply a wide range of products to meet diverse food applications.

For Culinary Purposes
Komal - Refined Sunflower Oil, Klassic - Refined Groundnut Oil, Right - Refined Soyabean Oil, KornStar - Refined Corn Ol
Frywell - Refined Palmolein Oil

For Confectionery

Chokita - CBS for moulded applications, Koatina - CBS for coating applications,
K-2000 - CBS for filling/toffees, Konfex - High stability fat for Confectionery,
Golden Yellow - Confectionery Oil for Chocopaste

For Icecream/ Frozen Dessert Industry
Cocosilver, Krisp - Qils suitable for coating, Koolex - Dairy Fat Alternative

For Speciality Frying

Frywell - Refined Vegetable Oil, Cocosilver - Refined Coconut Oil, Karuna - Vanaspati
For Bakery

Premimum Range

PuffLite - Shortening for Khari / Puff, KreamLite - Aerated Shortening for Icing /
Creaming, Cakelite - Bakery Shortening for cakes

Mass Range
K-Puff - Shortening for Khari / Puff, Komplete plus - Shortening for Biscuits / Cookies,
K-Meetha plus - Shortening for Biscuits / Cookies,

Margarine
Kamy - Margarine for Cakes,

Nutrition & Health Care
Cold Pressed Flaxseed Qil, Refined Flaxseed Qil, Nutritional Fat Mixes

Natural Oils
Kamani - Natural Coconut Oil, Svity - Filtered Groundnut Qll,
Jai Kisan - Kachi Ghani Mustard Oil

Other Refined Oils
Coconut Qil, Corn Oil, Palm Kernel Oil, Palmolein Qil, Sesame Qil, Palm Oil

Dairy Fat Analogue (DFA)
V-30, DFR

For Pharma / Nutraceutical
IP/BP/USP Grade Oils / Fats

KAMANI OIL INDUSTRIES PVT. LTD.
Chandivali Estate, Saki Vihar Rd., Mumbai - 72. Tel. : 022-28478811/12, Fax : 022-28478805
E-mail : sales@kamani.com, Website : www.kamani.com
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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
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w@re @re SYART ¥ US I 9l €| e —

T ST & A~ TR I IR Iarel § GIRT
o ST 2 | RO w1e &7 udT Fofdl & |

B Y e & 99T 89 W@rer ST & IR § A
B hd & | O &I 89 9IFd & — gbv, falRee,

1) TRl T

2) UI3sX Wig
3) TG SHII
4) T Ryt

T T ATATIG: dxol wre Afa~ @rer Sarer

BB IR, JAGEHIA, SADT I BRTEHS H W
e & forg Iaral o Wigdl & forg SR &1
SIATT fohar STraT 2 |

SFTHTIT WTET THARDBRIT SHISAT H STID BT SYATT
(02 ¥ 0.8) BH H=T H YANT fbar Sirer 21 39
HEYUT HH HIET & gRI SU& & o geld DI
AT BT Bl fHIT ST1aT © | 399 s 3R gfd &t
g ST 8 | STRIPT 3R IR <F IS & | oI 98t
ad (TARRI) dd &I TN A8 'IaT R
3FeraT IR WA ¥ vagde AR Hsror g
AT ® | 3 SIIIDT Bel SITdT & | 59 MITID dedl
IR TRgde BT STANT fhar ST & S AR Bal
ST & | QT 8 Ael H B GREER 7T &
SUANT fhar ST 2 |

e IR bR B & -
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ST fohar ST 2 |

?) fafie— e Sar we @ siedd
ATST 0.5 W 1.5 : Ah BT SIAST BT SUINT fhaT ST
2 | fARwe 9 Ifver STae &1 1fdreaw | &t
TN fhar SITaT & | §9@ |Arel IfTelT ware Aaa=
W&, JeEPTd e, WIE g, NGl W8, [
wW@re, MW anfe @i &1 faRwe SeanT #
ST far SITem & |

) THAST—JHEST AR R IFYAT TSR,
T Il MR, ARG, JSIEBIE AN, TATq

3T 3MTE BT GeMfad SISl 0.5 ¥ 1.5 1 TANT
a2 ST 2 |

3) FARFII 3R AFGE — Igd & A A
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Modified Starches for

Pastry fillings & Aids / Bread Making /
Biscuits, Cakes & cake mixes / Snacks, Crackers
& cereals / Batters &cdear coatings.

Pregelatinised Starch with DMH

Dietary Supplements
Amino Acids, Ascorbyl Palmitate, Betaine Anhydrous, MCT Oil.

Fibres
Cellulose Fibre, Corn Bran, Oat Fibre, Polydextrose, Soya Fibre, Wheat Bran.

Proteins
Casein Protein Hydrolysate, Whey Protein Concentrate, Whey Protein Hydrolysate.

Polyols
Erthritol, Lactitol, Mannitol, Xylitol.

Food Additives
Calcium Caseinate, Sodium Caseinate.

Sweeteners
Intense: Acesulfame - K, Sucralose.

Natural : Fructose, stevia

220, Udyog Bhavan,Sonawala Rd.,
Goregaon (East), Mumbai -400063
Tel: 9122 268]9?99 * Fax: 9122 26862742

S AteA Email: sac@sapharmachem.com

S. A. Pharmachem Pvt. Ltd. www.sapharmachem.com
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B ufshar wfiet § | Ry ST e Rer g r
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Hldol  Hle— YISy Sl d JMHAR W
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I~ IR & UISSY 9@ & | SITER & AR IR
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)
)
3) 3TRST $TS UTSSX
)
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AR IEESIERISSN
5) TN T8 UTSeX 3T

TR SIS 0.2: P ITUTE W TR FRATE |

U(@aisnw:r — T SIS BT SYANT Maa U
BT Wifese g9 & forv far oram 2 | 99 INdaa
T pEHe R Mdd I IR HEHEe gddT

SHESUI

1) NI ZHAAH
2) iiq g
3) A} gHAAA
4) AT gHelT

geITfad SISt ufcreliey 1—195 I1H

AT 16 — SAGI SUANT ATl B9, Yfo7T,
AT qTet 3nfE Sy G Searal # faar i 2
SIS DI ATl 9 3R AT 7 39 UoR fHsiia
AT ARy Ry <ifom Sare @1 <ifm w@re
foret |

R UhR BRTEHS e 9¢ V&7 & | Sl UhR
ATl BT /AT A ¢ I8 ® | O YR 9Rd H w@re
TENT 96 8T 2 | ST YR Wrel ST 40 9 70
R Y 9¢ 3T 2 | SHfely SRe WTel ST & 45
T T T | n

Uichlcieh e oA
UBR ATHIAD &7

T Wa ° G 2 fF w3 el @ o wu ¥
wrfete a1 e fdbar war 8, offd arwed fd
q1d I8 2 & urefde gurg a1 wafde w@re o
Holeld 91 &, AR FT g qe H UIpfad & AR
A TR T &7

dgd ©, Ewad oo, oleoresin, gy AT
extractive, UIdH, hydrolzate, (3mgq)
distirlate a1 @Ig ¥ TG ST AT BT, AT TH

Bl Y 311 TRE BT ST b T Wi i3
BAT 2, (S Rl & forg Arafsad weeme, ar
MSG S W@Te R $RHATd fby o1d & | ar
QBT @M @ ddel IR AW aivd e S
B | SFT BFE T Upldd We Ud
garTener ¥ “flavourists gRT Urehfeie XA A1
B AR DI AT BT TRE Y A1 WG G+
P fory gxdare fopar Srar 2 |

Gary Reineccius @1 @& &, & %2 wre fo

fdar gam a1 enzymolysis fHar gam & 5™
WIfese B & oIy #ATl, Hel AT Bell Bl 4,
afesTdl a1 |leeTdl &1 39, TR, Sl 21, Bid,
Hell, TS, U AT [H UbR P U<, A9, FGal
ST, AT UTer, 37, SR SaTed, A7 WHR fhy
gV SaTed Rrd Ao &1 wW@ifese 999 & forg

T =g Y@ 2 |
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AT § R R Hwad gREa § @i g
SHad GRAT & UREU "THl BT YAN B T,
UTgfde iR HHEM We & 9k e 3R 3R ©
PTG i IUHIa UTdhiad w@ie & oy
98d oITd oI &, <ifdh] aad # AT &1 I8 J8a
fer & 8 3R 7 €1 g8 YRET 8, STl and
AT B FHDBET DI Jof T H T8 2 | m
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3SR I8 R g7 (FIG TREE) & % 8 | I8

Ad w9 9 (vALT ATy afy®)
(MEDITERRANEAN) &= 9 & | I8 d99iR ¥
W T (7T, BT 3R IR H U & |

3SR HIeT 3R IFER BIAT T | 3SR Udh HaT & I
984 U © | 3719 fas 3 o B.C. 5000 9
941 g R H 9 & W@E BT 8 | 3SR @ 9
31T T IR TR VAT 2 |

@rsiT 3751 (FRESHFIG)

I TEH UreTiRid ¥ ugiad wsa’ (NATURAL
FIBRE)&r i ¥ |

@ 3757 (DRIED FIG)

A AR W dfewrm, R B e, Wi,
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BB, U=aidfre TRTe, Raltaid=, SiRar 3N

I BT 2 |

375X fa @ragT (PROPERTIES) 74777, 71
a% 100 gm § IS &1

1) HEEISSS  — 64 gm

2) AT —48 gm

3) AMER BIgaR — 10 gm

4) ot —250gm

3T #T GF7 H3 TR 7 qgT FTYITIF
g1

1) X1 31far 7 sterd (GASTRO INTESTINAL
IRRITATIONS)

2) wifamETar (ASTHENIA)
3) west (CONSTIPATION)
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4) BHST BT TAA
INFLAMMATIONS)
5) Hax ¥ 9919 (PREVENTS CANCER)
6) Bt & m (CHEST DISEASES)
7) wfa® ga (MENTAL FATIQUE)

3SR & IS

1) 3o} & T W & 7 (DIABETIES) arer
ST BT SGFTT o+ HH & ST 2 |

2) 3SR T ARITAT 3R Tl # S 39 €, a1 AR
R ¥ BT (CORNS) 3ik Jerger sert #
G IRATE 2

3) 3SR & 31fds UIeRRM & 7137 8 9 <I$
UIR ATHTI &A1 § |

4) I 3SR BT A TR & @l TR FARR B
T H JANT a1 Se dr ey ¥ e SR fHue
(PIMPLES) e # feg firerc 2 |

5) AT 37T ASIR BT T R Y H 1T IR W iR

(PULMONARY

BT AT BN T MY BT IRKR e B |

6) ISR IUST WA 3 1 DI ST i T B |

7) 3SR QI W Tl STeal el JATYT |

8) 3SR T I UM W UT 3BT REdT ¢ |

9) 3SR W eI T TG 2 |

10) 3SR W 3 TTelT Sieb YT 2 |

11) NIk WM ¥ wWAa dax (BREAST
CANCER) &1 SiifRa% &# & SITaT € |

12) &3 oMt & gerret # afoik W enfier 2

* el CONSTIPATION

* gy PILES

o giprsfes BRONCHITIS

«mm ASTHMA

oI Hoil - SEXUAL WEAKNESS

« MR & 91 IO 98 H HAeg drar 21 (TO
GAINWEIGHTAFTERILLNESS)

* @R COUGH |

7 o1 - T @1 35 aa
rarlcte 307 il

T B IS §HM ¥ WIG! gg IS AT UG B U
AT §, Rifh $HG Sarad H qroll AT BT
STINT 3R HM BI € # HIH! TAl BT iR 2 |
W fF g diftes ok wrfate 8l & iR side
fafaerdr & Hrer 9918 ST Fhdl & [ AN BT S¥
2 fb o€ 9 & forg ua el &R ST ufdhan
BTl 8 3R 39D 1ol 3R T 'S R 3 el
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S | oifhT 399 Ufehar & 9T &7 e oraeh &
forv e <= o SToxd 811 [T 31U 3T+ aTel
quT # Taeg H 31fere T BT |

34 &A1 89 99 Joic | 99d &, |red & ol 3
fsell TRl fRmae g8 ok o9 19 & feed
AT g ofifl 99 1 W J=i g oI, | gl &
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AT ST B AT H WHR 3meT & fbad | gg
o | FrER Ruref &1 orgaE © f fUset 12
AR 7 9 {6 ST 9T 107 UfRIT 9 TS R |
R P §€ 980 XN ©, TP 1% 3777 ARl pans
TIRE # a9 & 3R A1 & BrfAd e P
SN X Tl I8 DI THh $he W 12 S TG BT
IR TR o g UIId A1 8 & aoTe | I8 dwe
S DI fHHd BT AT <aT 2 | 3174 iR MBI IRAR
G 3R T4 I T W T RIS s H
additives & S g 2 |

drsfes RS ik difeas v fHior ufshar @
=T 8 S 4R &1 foafor & fore g v 2 |

w.w.w.foodsafety.gov @ 3JqHR
monosodium glutamate (MSG) # arI=1 &!
nervous system @& fofg RgRErT AMT T3 B,
MSG & amft 99 f& Glutamic Acid,
fSterld™, monosodium glutamate, calcium
caseinate, textured protein, THR Uiy® T,
TR IEX0,  WHR, Wgd autolyzed THR,
hydrolozed @¥R, # fSur 8Iar 2 |

IS 999 B B b folU BH Ml MR THI
BT BT AT P ARE Tl Bl 8,30 1 8l
3MID! T AT & forg ol ol €, | 36
SN O SIRTMEI® &I SITgd - Mgl gl
eI b IS AT A 9 & f[ddbey R 3 b
RIEKEASIEIGIE RS

o121t

avei ucref

TR Taref S TSI il AR BT fadhra o
=

o A¥TT wu I 9T Ul & AT fHar o
ThdT 2 | T Arssy RReT a1 ¥R & ufd 0 &
U S TRTE A1g & IH P SRS a1 ST bl
2

* Rejuvalac (4=t # 31 a1 /18 S 2 =i &
fRTIY gU) @HR &1 Ua AfaRad golisH demar o
=

* JffaRad Uifed & foly WeT g9 A1 BIe U 0y
€ TG & | WIS WU 9§ 8IS 9gd ] R
A B HRAT & 3R R 3T & YT Ig -T&1 & ar
MY $HS dGol U I81 HER H Udh I8T T +iq,
BT I AT 9 ATgSX RIRBT MY b magashar &l
TRT IR FEHdT ¢ | Ta! g Bierdl & Il &1 STANT
&Y, | AT AE H ) O A B @ S 9HR BT
famT &R § Aed BRA T | AT P 3R Bierdl B
AT Y U J8aR fddhed 8l Hehd 2 |

e Tl B I Siled ¥ UHh =1, HI g8
FfaRad WeR &1 Siexd =81 8l 918 o
FHhaT & O b QMmerT < 3R SMMeT | g Bl
SIIT PR FHhd B | |

o fUSST T & 5T — armerm Ui 3iR ol eHTeR

. With Best @omplimemts from .

of

Vaidwaita Trading Co.

Authorized Super Stockiest of Emerald Flavours & Fragrances

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
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BT T THTCY B IR BT STANT B |

Fat (B91) ®a8 — 31 # Bhew Toeld B aHef
9 ¥ WS, B} © | d BIC—BIC agd H A
gIax g€ B AN ¥ fewee (deflate) =&
HRT

1) Te[CIF Bl FAT UG PR+ 3 AT Teb A<
AT AT 2 |

2) Ud Bod wW@IG dTell gafd od, fodl, 3R &
ot a1 RIS BT AT T2 TRE B HAT B |

3) IfT MU TP S Selfeldd S H 3BT WIa
AT & Tl SHH I BT el SKIATA DY

Tfa—

TR gfg # Hoil @ 9gd mavIedr Bl 2|
ST avie | WeR & $8 YR AMaeTdH Bl
2 | TR YT HB SHoll AT D Ul ADHIT H
J T R oAl 2 |

4) WES UdH UTRIad 6T (preservative) w9 #
BRI BT | AU S8 BT T AT & Qe @ & o
YEE BT HH SKHA X Fifdh T & |
SATGT HIST 81T 2 |

FfaaT (stevia) :— WH Urae” &1 SYANT w =M
BARS SiIe f3 1 MeT Frar 81 I8 WHR o T
AT & S H AT H R WIeR ¥ 58 3]
TRE ol 2 | I8 37 e 3 o1ftres HieT 2 |

19 o fuRd fer &r TR Ui J8) &R ofd d9
T U IR 3 U & < ¥ STefdl %R |

1) g8 H A BT SUATT 3MILH -2 & | 399 AT
B THR BT AR A7 81 37TUP] Big difted oI U
FRATE |

2) o1 A ¥ N HA A &1 ST A1 I T8
31T TR & fordl Rl | W_T 83l & | I8 WHR
@ [ddBTA BT AH 8T PN |

GHI :— 1e Al & TR W STae! 81 el
3R oTet U1 <18 e # gd A9 T WHR 7T
2 | e w9 9§ 59 STUTE BT SUINT GfaeT STh
2| B3 IR BAlld I§ YaxT WIa MR AT &
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U H AfhT T8l B | A1d H W R IE Afd
AT B | MITIH YD DI XbH BT HH HIAT B
e gk Wy wae (dispose) dReraralr
PH BIAT & | THR BT THA Th Alshd I8 & o
Th X SIS TH! H G918 &7 9 |

AL — 9 & ford 98d ¥ 19l &1 IUART o
ST 6T & | 3 & fafer=y fasmon & e af3reme
T fohar SR Ry fobedt oft sravR & oy W&t
1g B @il & o 9 A= J&R & W@1g 3R
gArae & oy IS d9 H T3 S Bl

JUAN B | 92D A TSI ST A SHIA B
Sifae 9191 9 90T 2 | AT IS | Y U A
I & | ST 317 acA # @RS | A 3T |
TS DT TP IATS W & MMUBT IaT FeTal & b
31O | A {O W & | A AT Ugel Aha A1
BT SYANT B & Al STH 3T 3MMS & AT AT
3R 3erT s ey | Ul 99 7 A%a 1S Bl
AET BH BRd o | Old dd MMUd YRR arel
I S WM @ fory ulRifda A1 ' S| e
U g B F T AT ¢ |

A€ 91 gAae @ ford E e S ST B | TE
e MR gRT AT ®EA S8 snass &
gefgel @l NPl & | I8 gelgel 5S Bl 93 © |

3 5101 & 60%¥ 80 Yo E, BT AT 3T
o TaT © |

TS — T B WRETd a9 J 99 UTd a9 &
oI SUAIT o ST & S IRY™E g & AR
Bl 3fee B (old country) &) arg faemar 2 |

g B! AAT H TS BT & | Sl I8
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T W R s A |

Arqel BT 3T TH BT Gl 2 | gafery Aad
T DT S I ATael | TS T8l BT © |
oy 31U+ 3Tl & 3BT | BT SUITT B | I8

Note:- T — ARG Sed dR TR SO &
STt $9feTd dael Wfdd ARG BT STANT STo

=
PHRIF TTdeX BT IUINT THRMGA s & ford Al

'S DI HRET TN & Sl WA Bl & | WRIDR
3TTR 319 39 TIRT fohaT g3 &1 @rer ared § |

fohaT ST © I8 UTd Bl BTell BT & | 3R 4
e BT © |

AR BT 51 # WIS Sirew @ ford ST foha
ST € ETellfh A€ &7 SYANT fJarerug 2 |
g ST 39 faa1e & aR # 99 & ford 7 B |
Sfer) B9 S 9T U BIS d © | ArrdE § g
TAE © Sl @HR @1 9&1 ¥ 98 © | g4aferd

DT SYINT HH DT 11 |

ffafierd gt

IS AR & faer o Fafya oxar 21 98d
e AT 980 A THD GAR DI [ShA AT
P AABATS |

* 3[GNh T LT T S DI YT Iaei] dGIdT 8 |

H. K. ENZYMES & BIOCHEMICALS PVT. LTD.
FOOD / BAKERY ADDITIVES & CHEMICALS

APPLICATION AREA

¢ 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.

PRODUCT LIST

* Ammonium Chloride * Ammonium Sulphate — Pure
* 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

o Bakery o Biscuits e Bread o Cakes
o Confectioneries Flour Mill (Wheat / Maida / Chakki Atta)

S10NAO0¥d NOILIYLNN ® XINIdd NINVLIA 04 STVIINIHD

* Acetic Acid Glacial
* Benzoyl Peroxide

*

o Chapati /Parathas
e Food Ind. e Ice-Cream

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.
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Davars

Addi ng Value....

Our Product Range

Stabiliser - Emulsifier Systems For Instant Mixes For

« Hard «Soft Ice Creams «Kulfies «Yogurt  ¢Egg Free Cakes «Sponge Cakes
«Flavoured Milk «Frozen Desserts « Water  (Vanilla & Chocolate) «Muffin Mix

Lollies «Sorbets « Ketchups « Sauces (Vanilla & Chocolate) «Softy Ice Creams
«Whipped Cream «Mayonnaise

«Hard Ice Cream «Jams & Jellies « Souffles
«Cheese Spread «Ripple & Topping Sauces

Quality Improvers For

«Biscuits «Breads «Rusks «Waffle Cone/
Wafer Biscuits «Bread «Puffs « Noodles
«Spaghetti « Macaroni RTS Products

Bodying & Suspending Agents For «Jelly Cubes «Jelly Shreads «All Kinds

«Syrups sJuices «Thandai «Non-fruit of Ice Cream & Bakery Toppings
Beverages « Pharmaceutical Syrups «Fat Replacers

Our other specialities

o Tropolite - A Premium Quality non Dairy Whipped Topping for desserts &fillings

e Aromas - Exciting Flavour, Colour Emulsions e Cake Decors - Innovative Powder Spray
Colours e Ico Glaze - Premium Quality Cold Glazing Gel e Ecotrop - Non dairy Whip topping
o Cooklite - Hot Kitchen Garnishing e Chocowhip - Chocolate Non dairy whip topping

Tropilite Foods Pvt. Ltd.

Industrial Area Tansen Road, Gwalior - 474002(M.P) India @%@
Ph: 91-751-4056333 Email: info@davars.com/ davars@davars.com \_ e s ess
Website: http://davars.com AHACCP Certifed Company
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The Pungent Power

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!
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Today, India is synonymous with the pungent hot
spice of red chillies. It is the world's largest
producer and exporter of chillies, exporting to
USA, Canada, UK, Saudi Arabia, Singapore,
Malaysia, Germany and other countries across the
world. It contributes 25% of world's total
production of chillies. Some of the hottest chillies
are grown in India. The crop of chillies is grown in
Indian states like Andhra Pradesh, Maharashtra,
Karnataka, Gujarat, Tamil Nadu and Orissa.

Red chillies date back to 7000 B.C. when they were
originally grown in Mexico. Chillies were grown
and cultivated from 3500 BC. Mexicans used it to
spice up their food and it the spice was brought to

Ingredients Business
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the rest of the world by Christopher Columbus
who discovered America in 1493. Christopher had
set sail from Spain to discover sea route to India in
order to bring back spices black pepper. But
Columbus landed in America instead and he
mistook it for India, and took red chillies for the
black pepper. That is how the chilli got the name
'chile pepper.' He took chile pepper back to Spain
where it became a popular spice.

The hot spice of chillies spread all over Europe and
so in Portugal. In 1498, when Portuguese explorer
Vasco-da-Gama landed on Indian shores he
brought with him the pungent spice.

Chilli seeds were brought to North America for

Continued on page 20 ...
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Why is chilli hot to taste?

Chilli contains capsaicin, an alkaloid substance
which makes chilli hot to taste. Capsaicin is
present in chilli seeds and membranes. When
chilli powder is swallowed, capsaicin makes the
brain to release a neurotransmitter called
substance P. This makes brain think that the body
is in pain making body respond to chilli. The heart
beats rapidly and the natural painkiller endorphin
is secreted.

Which is the hottest chilli in the world?
Where is it found?

The hottest chilli in the world is the “Naga

Querres

Jolokia” which read 855,000 in the Scoville Scale.
Naga Jolokia has replaced Mexican chilli Red
Savina Habanero which scales 557,000 in Scoville
units. The Naga Jolokia is found in hilly terrain
Tezpur town of Assam in India.

Whatis Scoville Scale?

Scoville Scale is a method of finding the heat of
the chilli. This method was invented by a chemist,
Wilbur Scoville in 1912. This is a subjective test
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. (]
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ASPARTAME

BUTY LATEID HY[DROXY
ANISOLE (I3FIA)

CALCIUM PROPIONATIE
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CITRIC ACTD

CNZY MILS

FLAVOURS

FOOD COLOURS

GLYCERY L MONO STEARATE
(GMS)

LACTIC AC D 80%s B8
MONCO SODILUM GLUTAMATE
PECTIN

POTASSIUM SORDBATELE (Germany)
PROPYLENE GLYCOL.
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SODIUNM CITRATI:

SODIUM LACTATE 60",
SORBIC ACTD (Germany)
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cultivation. In 1888, experiments began for cross
breeding of chilli plants. New breeds of chilli
plants were evolved. In 1906, a new variety of
chilli, Anaheim, was grown. Soon, more chilli
varieties were evolved such as strong breed of
Mexican chile.

In 1912, Wilbur L. Scoville, a pharmacist found a
new method to measure the pungency of the chilli.
This new method came to be known as Scoville
Organoleptic Test. Unlike, earlier methods, the
Scoville test was subjective and accurate.

There are more than 400 different varieties of
chillies found all over the world. The world's
hottest chilli “Naga Jolokia” is cultivated in hilly
terrain of Assam in a small town Tezpur, India.
Chilli found its way in ayurveda, the traditional
Indian medical system. According to ayurveda,
chilli has many medicinal properties such as
stimulating good digestion and endorphins, a
natural pain killer to relieve pains. Chillies are
excellent source of Vitamin, A, B, C and E with
minerals like molybdenum, manganese, folate,
potassium, thiamin, and copper. Chilli contains
seven times more vitamin C than orange.

Medicinal Value

In addition to their desirable taste, red chillies
also have many health benefits:

e Capsaicin: Chillies contain vitamin C and
Vitamin A containing beta-carotenoids which are
powerful antioxidants. These antioxidants destroy
free radical bodies. The antioxidants present in the
chilli wipe out the radical bodies that could build
up cholesterol causing major heart diseases such as
atherosclerosis.

Other disease like cataract and arthritis like
osteoarthritis and rheumatoid arthritis. It also

Ingredients Business

dilates airway of lungs which reduces asthma and
wheezing.

* Detoxicants: Chillies acts as detoxifiers as they
removes waste products from our body and
increases supply nutrients to the tissues. It also acts
as gastrointestinal detoxicants helping in digestion
of food.

e Pain killer: Chillies stimulate the release of
endorphins that are natural pain killers. They
relieves pain caused by shingles (Herpes Zoster),
bursitis, diabetic neuropathy and muscle spasm in
shoulders, and extremities

* Antibiotic: Chillies brings fresh blood to the site
of the infection. The fresh blood fights infection.
The white blood cells and leukocytes present in the
fresh blood fights viruses.

e Cancer: It has been noted that vitamin C, beta-
carotene and folic acid found in chilli reduces the
risk of colon cancer. Chillies such as red pepper
have cartonoid lycopene, which prevents cancer
disease.

» Heart Attack: Chillies have vitamin B6 and folic
acid. The vitamin B reduces high homocysteine
level. High homocysteine levels have been shown
to cause damage to blood vessels and are
associated with a greatly increased risk of heart
attack and stroke. It also converts homocysteine
into other molecules which is beneficial to lower
cholesterol level.

* Lung disease: Chillies gives relief from nasal
congestion by increasing the metabolism. It also
dilates airway of lungs which reduces asthma and
wheezing. It relieves chronic congestion in people
who are heavy drinkers. [
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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.

The human tongue can identify several tastes
however they have been grouped into five primary
tastes by Ayurveda namely bitter ,salty, sour,
umami and sweet. Sour is a taste which is suitable
only in small amounts. It is one of the primary
human taste sensations and is stimulated by
organic acids. Some organic acids are naturally
present in foods such as citric acids in oranges,
malic acids in apples and as a result of
fermentation, the lactic acids in yoghurt.

These and other organic acids may also be used as
food ingredients. It has been found that the
intensity of sour taste increases in direct
proportion to the total number of organic acid
molecules in the pickles.

The presence of carboxyl group characterises the
organic acid molecules. Studies have revealed that
the intensity of the sour taste increases in direct
proportion to the total number of organic acid
molecules that have an attached hydrogen ion.
‘When no hydrogen ion was attached no sour taste
was detected at all.

Since they produce heat they are carminative i.e.
they cause flatulence and diaphoretic which
means they cause perspiration, Sour taste foods
are found to be generally cleansing and stimulating
to the appetite. Sour foods promote salivation
which is the first step in digestive process.

In India, tamarind is one of the most favorite and
extensively used food ingredients which impart
sour taste to the preparation. There are many
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.

Ingredients Business

Tamarind is a good source of antioxidants that
fights against cancer. It contains carotenes, and
protects against Vitamin C deficiency. It reduces
fevers and provides protection against colds. Sour
food is useful in treatment of bile disorders and
works as a laxatative. It has healing properties. It
can be gargled to ease sore throat. Tamarind is
extensively used in preparation of Indian foods
like chutney, juice and for cure of alcoholism.

Fruits, as in sour foods too have been found to be a
rich resource of vitamins and organic acids, unlike
the popular belief that they contain just sugar and
water. They too assist in digestion and purification
process but it is advisable that they are consumed
separately, exceptions being condiments and wine.

Inspite of the digestive and purification properties
of fruits it has been found that fruit fasts are
ultimately detrimental to health. Prolonged fruit
fasts lead to body consuming its own earthiest
parts like joints and bones to obtain the trace
minerals that the vital organs need for their
functioning. Fruit fasts work well for people who
have consistently overeaten. Another kind of fast is
the Olive oil and lemon juice fast which is observed
to flush out the gall stones from the body. People
suffer from electrolyte imbalances while on these
fasts.

Yoghurt is another food item which has sour taste,
and is useful for neutralizing the effect of toxins in
the body. Buttermilk, yoghurt, quark and other
fermented dairy products are used extensively for
the treatment of serious diseases. m
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Food Safety and
Standards Act 2006

By Prabodh Halde

Introduction

Food safety is prime concern for India. There have
been many incidents in India like ban on import of
milk and milk products from China due to
melamine contamination or scare of pesticide
residue in aerated soft drinks which raises a doubt
in consumer's mind about the safety of every food
or beverage that is in the market today. Thus it has
become important for Indian regulators to
formulate policies strongly advocating food safety.

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
safety.

The food sector in India has been governed by
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many laws under
different ministries.
This multiplicity in
law in food sector
resulted in many
problems in the
area of food standards maintenance. Need for a
single regulatory body and an integrated food law
was recognized as a remedy for this multiplicity of
laws. The objective of The Food Safety and
Standards Bill, introduced in 2005, was to unify
the food safety laws in India.

Current regulations:

India has following current regulation which
covers the food area

e The Prevention of Food Adulteration Act,
1954(37 of 1954).

e 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.

e Any other order issued under the Essential
Commodities Act, 1955 (10 of 1955) relating to
food.

* BIS requirements for mandatory food products.

Objective of FSSAI

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
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down scientific standards for articles of food and
to regulate manufacture, storage, distribution, sale
and import, to ensure availability of safe and
wholesome food.

Highlights of the Act

» Food Safety and Standards Authority (FSSA) to
regulate the food sector.

» Food Safety and Standards Authority, aided by
several scientific panels and a central advisory
committee will lay down standards for food safety.
» These standards will include specifications for
ingredients, contaminants, pesticide residue,
biological hazards and labels.

« State Commissioners of Food Safety and other
locallevel officials will enforce the law.

« Every entity in the food sector is required to get a
licence or a registration under the Act.

Goals of FSSAI

» Consumer safety

* Healthy nation

* Enabling innovation

* Reducing load on regulatory authorities and
moving towards self regulation.

* Larger share in global food trade

Food safety and standards authority of
India : Operating Mechanism

The Authority consists of a Chairperson and the
twenty-two members in which one-third will be
women members

a) Seven members representing ministries:
1. Agriculture,

2. Commerce,

3. Consumer Affairs,

4. Food Processing,

5. Health,

6. Legislative Affairs,

7.Small Scale Industries

Chairperson

Sh. P.I. Suvrathan

Member Secretary : CEO

Sh. V.N. Gaur

Ex-officio Members under section 5(1)(a)
Smt. Upma Chawdhry, JS (Agriculture)
Sh. Dinesh Sharma, JS (Commerce)

Dr. Sanjay Singh, JS (Consumer Affairs)
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Sh. Gautam Sanyal, JS (Food Processing)

Sh. Debasish Panda, JS (Health)

Dr. V.K.Bhasin, JS (Legislative)

Sh.K.S.Ludu, Addl. Dev Commissioner (IMSME)
Two representatives of Food Industry

From Small Scale Industry

Ms. Mona Malhotra Chopra, All India Food
Processors Association

From Large Industry

Ms. Indrani Kar, Director & Head, Agriculture
and Food Division, Cll

Two representatives of Consumer Organisations
Mrs. Vasundhara Pramod Deodhar from Mumbai
Grahak Panchayat, Mumbai

Shri Bejon Misra, Acting Director, Consumer
Coordination Council, New Delhi

Three eminent Food Technologists/Scientists

Dr. S. Girija, Integrated Fisheries Project,
Ministry of Agriculture & Cooperation, Cochin
Dr. N.N Varshney, Adv., NDDB, Anand

Dr. Ms Indira Chakravarty, Director, AITH &
Public Health, Kolkata

Five Representatives of States

Shri Tape Bagra, Secretary Health, Govt. of
Arunachal Pradesh

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
Adminstration

Smt. Navaraj Sandhu, Commissioner & Secretary
(Health), Govt of Haryana

Shri Shiv Narayana Sahu, Dy. Drugs Controller,
Govtof Bihar

Two Representatives of Farmers'
Organisations

Dr.(Mrs) T.A Kadarbhai, Grapes Growers Assoc.,
Pune- Grape Grower

Shri V. Balasubramanium, General Secretary,
Prawn Farmers' Federation of India-
Seafood/Fisheries

One Representative of retailer's organisations
Shri. Gibson G. Vedamani, CEQO, Retailers
Association of India, Mumbai

Bodies under the Authority
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Central Advisory Committee

The central advisory Committee would be notified
shortly and once notified, it would advise the
Authority on the work programme, prioritization
of work, identifying potential risks and pooling of
knowledge.

Scientific Panel

Following scientific panels consisting of
independent scientific experts shall be established
under the Act.

» Food additives, flavorings, processing aids and
materials in contact with food;

« Pesticides and antibiotics residues;

* Genetically modified organisms and foods;

* Functional foods, nutraceuticals, dietetic
products and other similar products;

* Biological hazards;

* Contaminants in the food chain;

¢ Labelling; and

* Method of sampling and analysis.

 Duties and functions of Food Authority.

Ingredients Business

» Food Authority has to regulate and monitor the
manufacture, processing, distribution, sale and
import of food so as to ensure safe and wholesome
food

* Prepare the standards and guidelines in relation
to articles of food

 Set the limits for use of food additives, crop
contaminants, pesticide residues, residues of
veterinary drugs, heavy metals, processing aids,
myco-toxins, antibiotics and pharmacological
active substances and irradiation of food.

» The mechanisms and guidelines for accreditation
of certification bodies engaged in certification of
food safety management system for food
businesses.

 Set procedure and the enforcement of quality
control

* Procedure and guidelines for accreditation of
laboratories and notification of the accredited
laboratories;

» Prescribe method of sampling, analysis and
exchange of information among enforcement
authorities
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 Conduct survey of enforcement and
administration of this Act in the country;

» Prescribe food-labelling standards including
claims on health, nutrition, special dietary uses
and food category systems for foods.

* Procedure subject to which risk analysis, risk

» Under take Risk assessment, risk communication
and risk management.

* Provide scientific advice and technical support to
the Central Government and the State
Governments in matters of framing the policy and
rules in areas of food safety

Administrative Structure of the Authority

The administrative structure of the Authority is
headed by a Chief Executive Officer,

* General principles of food safety

» General provisions as to food: prohibitions

* Provisions relating to import

* Special responsibilities as to food safety

* Enforcement of the act

» Analysis of food: laboratories, sampling and
public analysts

* Offences and penalties

* Adjudication and food safety appellate tribunal
* Finance, accounts, audits and reports

* Miscellaneous

Structure of the FSSAI rules

The rules have been uploaded on the website and
comments are invited. This is right time to give

who is of the rank of Additional S.NO

CONTENTS

Secretary to Government of India. Chapter 1

General

Various States have notified their State |Chapter2

Food Authority and Transaction of Business 6

Food Commissioners who will be |Chapter3

Licensing and Registration of Food Businesses

Heads of state level agencies for |Chapter4

Packaging and Labeling Regulations

enforcing the food law and the |Chapter5

Food Product Standards

instructions issued by Authority. |Chapter6

Substances added to Food

Authority would also designate |Chapter?

Prohibition and Regulation of Sales

personnel at Airports, Seaports, |Chapter8

Contaminants, Toxins and Residues

Borders and other entry points where |Chapter9

Laboratory and Sample Analysis

food items that are brought into the |Chapter10

Others

country would be regulated and
monitored.

Roadmap for the Authority

The Authority is putting in place various
administrative mechanisms to handle the work
and shortly a full scale portal for the Authority and
IT infrastructure would be in place.

The Authority is in the process of finalizing its
administrative structure. A framework of
corporation with National Centers for R&D in
food science, nutrition and related disciplines is
also being developed to leverage the strengths of
these institutions to support the Authority's
mandate.

Structure of the act

The Act consists of 12 chapters:
* Preliminary: definitions
* Food Safety and Standards Authority of India

Ingredients Business
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industry comments to bring changes in the
regulation. The structure of the new regulation is
asunder.

Whatis Change?

* New licensing and registration chapter has been
added

» Petty manufacturer only need registration no
license is required.

« All big manufactured will be handled by central
authority

* New chapter on classification of food has been
added.

e Definition on Health supplement, Food for
special dietary uses, functional food,
Nutraceuticals, Organic food, Proprietary foods
and Novel foods.

» New chapter on label claim will be introduced.

« Its an opportunity to establish the Label claims
(permitted claims)
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Food safety authority has also initiated the "Train
the Trainer 'Training program for food safety
officers all across INDIA.

Following Legislations will be replaced with the
new Actonimplementation

 The Prevention of Food Adulteration Act, 1954
(37 0of 1954).

* The Fruit Products Order, 1955.

e The Meat Food Products Order, 1973.

» 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.

e The Milk and Milk Products Order, 1992.

* Any other order issued under the Essential
Commodities Act, 1955 (10 of 1955)relating to
food

Conclusion

In country like India which has vast scope in area

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
foodlaws.

Now the bigger challenge is on its implementation
all across the nations uniformly. There should be a
concerted effort to implement the law without
diluting the provisions at the same time without
much bureaucratic hurdles and interferences.

India is going through such change after gap of 45
years (PFA was enacted in year 1955) Now we can
say the food safety journey has began in India and
let's wait for more destinations which will be
mutually beneficial to Industry, Consumer and
Regulators.

More details can be obtained from following website

Http://www.fssai.gov.in/website/ MediaCenter/
WhatsNew.aspx

(Author is Head regulatory Marico Ltd and Hon
Secretary of AFSTI Mumbai chapter. He can be reached
on prabodh(@maricoindia.net) [

With Best Compliments from

-
Emerald Flavours & Fragrances

Manufacturers of
High quality flavours & fragrances and Dry Mix flavours

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

Tel. No.-022-6506 0724. E-mail-flavourwala@gmail.com
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India's Processed

Food Industry

under the Spotlight

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.

With an average of 6.3% annual economic growth
and expending middle class, now over 300 million,
India is one of the world's leading markets. These
factors have driven government investment in the
processed food industry, with the goal of providing
better nutrition to India's large population and
improving further living standards.

Running since 2006, Fi India is the meeting place
for all stakeholders of India's food ingredients
industry. What started as a small conference in
2006 in Mumbai is now the leading event of the
industry, recording continuous growth and
bringing together thousands of buyers and sellers
every year.

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
food professional from 49 countries.

For more information visit
www.ingredientsnetwork.com/India

About the organizer

United Business Media is headquartered in
London, UK. The office in the Netherlands and
India are the organizers of the world-leading
Health ingredients, Food ingredients, CPhi, ICSE
and Informex series of food and pharmaceutical
ingredients trade shows. The Dutch office also
publishes International Food Ingredients
Magazine. For more information, visit
www.ubm.com. ]
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& We have received an overwhelming response at

Fi India and generated good leads. The quality
of visitors was also highly appreciable. We look

forward to participating next year.

Country Head, Jungbunzlauer India Pvt. Ltd,
I L4 F’

INDIA’S FOOD
INDUSTRY

Percentage of visitors were involved in
the purchasing process in 2010:

BOOK
YOUR STAND

NOW!

Fi India 2011

3-4 OCtOber 20171  Bombay Exhibition Centre, Mumbai, India

www.ingredientsnetwork.com/india

Food ingredients India 2011 is a driving force to India’s processed food sector and has a
fundamental role as facilitating the industry’s only meeting place. With a strong economy
and rapidly expanding middle class, this is your opportunity to achieve future growth.

.. Personal contact - The relationship-driven Indian business culture
reqguires face-to-face business conduct.

IUFGST

.. Be the First- Strong loyalty tendency of the Indian business culture will
benefit companies that build brand awareness the earliest. R AT
$% 2
D@ qualified audience - around 80% of Fi India 2010 visitors were senior R Ufl
managers with the power to purchase your ingredients. UBM Member
CONTACT rl?F%I:aR%ON fEil;':?clllia@ubm.com 1E9L1 22 66 12 2600



Sweet & Sour Recipe R

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
{ea. .. & wanted me to share some reciepe with him... y

éere are some recipe that I shared with him.

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

Ingredients

1) 100 grms Buttar
2) Tamrind Water...
3) Sweet Chutney
4) Green Chutney
5) Curd

6) Boiled Potatoes.

Methods

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.
@y are easly digestable & easy to prepare. y

By Vivekananda Ojha
Consultant, Bakery Fats & Specialty Fats

/30/
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Superior Quality
of Naik Ovens

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. fi. 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

J ; J.K.Bakers Thane, Thane &
for this oven is huge in this growing market. The Rotary Rack amnagar akers ihane, “hane

Yerewada Central Jail; Bemisal Bakery
Ujjain; Jahagirdar Bakers - Nashik;
Milkmaid Bread Pune; Chetak Biscuits
Ulhasnagar; Hydary Bakery- Ujjain;

Ovens, being very fast in production, are sought after by many
big and growing Bakeries & Hotels for quality productions. We
can now state that we manufacture one of the best Ovens in

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




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...

Lipids are one of the major constituents of foods,
and are important in our diet for a number of
reasons. They are a major source of energy and
provide essential lipid nutrients. Nevertheless,
over-consumption of certain lipid components can
be detrimental to health, e.g. cholesterol and
saturated fats. In many foods the lipid component
plays a major role in determining the overall
physical characteristics, such as flavor, texture, feel
and appearance. For this reason, 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. Finally,
many fats are prone to lipid oxidation, which leads

Ingredients Business
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to the formation of off-flavors and potentially
harmful products. Some of the most important
properties of concern to the food analyst are:

« Total lipid concentration
* Type of lipids present

» Physicochemical properties of lipids, e.g.,
crystallization, melting point, smoke point,
rheology, density and color

» Structural organization of lipids within a food

Properties of Lipids in Foods

Lipids are usually defined as those components
that are soluble in organic solvents (such as ether,
hexane or chloroform), but are insoluble in water.
This group of substances includes
triacylglycercols, diacylglycercols,
monoacylglycercols, free fatty acids,
phospholipids, sterols, caretonoids and vitamins A
and D. The lipid fraction of a fatty food therefore
contains a complex mixture of different types of
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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 acidsand 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
fraction itself consists of a complex mixture of
different types of molecules.

Each type of fat has a different profile of lipids
present which determines the precise nature of its
nutritional and physiochemical properties. The
terms fat, oil and lipid are often used
interchangeably by food scientists. Although
sometimes the term fat is used to describe those
lipids that are solid at the specified temperature,
whereas the term oil is used to describe those lipids
thatare liquid at the specified temperature.

Determination of Lipid Composition

Lipids are an extremely diverse group of
compounds consisting of tri-, di- and
monoacylglycercols, free fatty acids,
phospholipids, sterols, caretonoids and vitamins A
and D. In addition, most of these sub-groups are
themselves chemically complex. All
triacylglycerols are esters of glycerol and three
fatty acid molecules, nevertheless, the fatty acids
can have different chain lengths, branching,
unsaturation, and positions on the glycerol

Ingredients Business
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molecule. Thus even a lipid which consists of only
triacylglycerols may contain a huge number of
different chemical species. It is often important for
food scientists to either know or to be able to
specify the concentration of the different types of
lipid molecules present, as well as the total lipid
concentration. Some of the most important
reasons for determining the type of lipids present
in foods are listed below:

e Legal. Government regulations often demand
that the amounts of saturated, unsaturated and
polyunsaturated lipids, as well as the amount of
cholesterol, be specified on food labels.

* Food Quality. Desirable physical characteristics
of foods, such as appearance, flavor, feel and
texture, depend on the type of lipids present.

» Lipid oxidation. Foods which contain high
concentrations of unsaturated lipids are
particularly susceptible to lipid oxidation, which
can lead to the formation of undesirable off-flavors
and aromas, as well as potentially toxic
compounds e.g., cholesterol oxides.

e 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. ]
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