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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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The news items and information published herein have been
collected from various sources, which are considered to be reliable.
Readers are however requested to verify the facts before making
business decisions using the same.
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Dear Reader,

This issue brings to you some inferesting and vital information about
taste enhancers used in confectionery. As we all know there is no
celebration without a cake and there is no substitute for a pleasant
chat over a cup of tea and biscuits. Cakes, pastries and biscuits have
become an integral part of our every day life. But the concemn is
always about the ingredients. What has gone into the delicious cakes
and biscuits makes a lot of difference both in terms of taste and
quality. The question is can a confectioner pack taste and premium
quality in the products and price them attractively for the consumer
withoutfeeling the pinch in his pocket?

The arficles in this issue reveal that it is possible to give the buyer
products that have premium quality and taste within his affordability.

Thisissue is a continuation of our series on dairy products as well.

We thank all our readers and advisors for the massive support and
appreciation provided by them through their feeback. This given us to
work harder to effectively bridge the gap between the bakery
practioners and the Ingredient manufacturers to help the bakery

business do better.

Apart from this there are also some interesting Hindi articles which our
Hindi readers will enjoy. Which are about Ice-cream, condense milk
etc which are the most important dairy products which will catch the
attention of our readers.

| am sure you will enjoy reading this issue as much as you enjoyed the
previous issue. If you want to send any articles which we can publish
please send the same on the below mentioned email.

Good Wishes and Happy Reading

at

Manjeet Bhawsar

manjeet@newmediacomm.com
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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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Ups and Downs in
Cheese Market Cause Concern

Volatility in cash cheese, butter and nonfat dry milk has been as unpredictable as the other
commodity markets and has had the impact of weather over the past few weeks.
Meanwhile, recent hot, humid weather has impacted U.S. milk production.

Volatility in cash cheese, butter and nonfat dry
milk has been as unpredictable as the other
commodities in markets and weather over the past
few weeks has had an impact too. One can clearly
say there is no trend, unless perception and
volatility is a trend.

One week we may see no outside influence on the
dairy trade coming from the other markets, while
the next seems to bring a strong correlation to what
is taking place in the other markets influenced by
both national and international events. Have we
been global long enough and trading volume
increased enough in the dairy complex to bring in
more traders? Volatility usually brings more
trading activity.

Ingredients Business
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This past week has increased concern over the
impact of hot, humid weather on milk production.
California went through a bout of hot weather
earlier, which has since tempered. The Plains,
Midwest and Northeast were the recipients of an
event dubbed the “Dome of Gloom,” with the
hottest weather experienced in years.

Concern erupted over the stage of the corn crop as
many stated this was right during pollination.
Stories of yield losses circulated. However, further
analysis indicated much of the corn crop may have
benefited from the heat. The nation's corn crop,
according to the weekly Crop Progress report,
indicated the crop was about a week behind.
Furthermore, the resulting heat units were
beneficial to late planted crops. There is no doubt

July - August 2011
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some of the corn crop was affected. It will be
difficult to tell the impact until harvesting is done.

The more direct impact for the dairy industry
was the significant decrease seen in milk
production. Farmers tried their best to keep cows
comfortable and alive. There have been numerous
reports of cow deaths due to the intense heat and
humidity. Milk receipts in many areas were down
10% or more along with reduced components. The
heat spell was long enough in duration to make it
difficult for cows to regain their production
capability once the weather tempered.

Lower milk output seems to have caught the
attention of cash buyers, especially in block
cheese. Less than two weeks ago, the price was
declining, reaching below $2.00. However, it was
only for a brief period of time. Buyers were
aggressive last week, pushing the block cheese
price to the highest level in three years. This buying
and reluctance of selling seems to stem from the
idea that production will tighten at a time when
buying interest and demand generally increases.

Current cheese prices, although welcomed by
dairy producers, may be a little precarious.
Although the June inventory of American cheese
showed a decline of 2.8 million pounds from May
and 8.0 million pounds below a year earlier, total
cheese stocks increased 3.0 million pounds from
May and 13.0 million pound above a year ago. This
in itself does not seem like a big deal and is not

necessarily bullish or bearish to the market.
However, the comparison that makes the market a
bit suspect is the comparison of price and stocks
three years ago when cheese prices were this high.

American cheese inventory in June 2007 was 565.9
million pounds versus the recently released June
inventory this year of 619.0 million pounds. Total
cheese stocks in June 2007 were 891.2 million
pound while June 2011 was 1.051 billion pounds.
Looking at these numbers, it would suggest price
should not be this high, but there is a fear that
tighter supply with good demand will decrease
stocks significantly.

Consumer demand will be the key. The purpose
of high prices is to cure high prices. If demand
slows and supply begins to build, prices will need
to decline. If seasonal demand remains strong and
buyers want fresh cheese, it will not make any
difference what inventory is for the next few
months.

My recommendation is to put options for closer
months to establish some nice floor prices. Initiate
fence strategies for later months for maximum
downside protection while still allowing for the
ability to capture some upside to the sold call
option strike price. A put option spread is another
method if you do not want to be involved in
potentially having to pay margin if prices increase.
Put option spreads will limit downside protection,
butitisbetter than doing nothing. ]
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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




The Kelkar Group’s

Sweet Story of Success

Kelkar Canning Pvt. Ltd. is the part of Kelkar
Group which represents the quality Konkan food
products in the food industry. Originally, Kelkar
Canning was established in 1976 as a small
canning unit has been since producing premium
quality Ratnagiri Alphonso Mango Pulp and a
range of Konkan food products. To meet the
increasing market demand and to open up the
international market, Kelkar Group has newly set
up a multi fruit processing canning plant with
international standards and regulations. The new
processing unit commenced from May 2010. We
produce best quality canned Ratnagiri Alphonso
Mango Pulp and range a of more than 20 Konkan
food products.

Of the different varieties of mango the Ratnagiri
Alphonso Mango is the most highly appreciated in
India for its delicious taste and the quality of those
grown in Western Ghats of Konkan in
Maharashtra has been attributed to the peculiar
combination of climate and soil. Pulp from this
variety is now available as a long life product.

The Ratnagiri Alphonso mango pulp is produced
from highly selected and naturally grown and
ripened, mangoes. The plant has been set up in 2
Acre at Nevare (Ratnagiri, Maharashtra). The

process is fully operated in advanced machinery in
clean and hygienic condition. The Plant is
producing 2tonns an hr finished goods, which can
be expandable more than double. Plant has been
recently certified with 'KOSHER' certificate and
also in the pipeline are two other international
food safety certificates.

The Mango Orchards are planted throughout the
West coast of Konkan region in Maharashtra.
Kelkar Group has also planted more than 4000
mango orchards. The Mango procuring season
starts from April, which remains up to mid of
June. The mangoes used for processing are directly
procured from farmers, which reduces
middleman's handling and time. This helps to
maintain the quality of raw mangoes for further
ripening and processing of the mangoes.
Company has built a relationship with more than
hundred farmers since more than 20 years.

During the mango processing time, Kelkar
Canning Pvt. Ltd. generates employment to 100-
125 local people and 230-250 people are indirectly
employed for the same. All the mango farmers
have assured market for their mangoes for
processing. For research and development and to
control pests and for better yield of crops, the




company take active part in seminars conducted
by Agriculture Universities. The Company also
conducts the seminars on EUROGAP
implementation in joint venture with NGO's.

Company is now in the process of exporting to
Malaysia, Australia, Singapore,
Dubai etc. Kelkar Canning Pvt. Ltd.
is also doing parallel marketing for
these products in the domestic and
international markets. Company has
also opened two factory outlets in
Ganapatipule and Pune
(Maharashtra).

This canned Ratnagiri Alphonso
Mango Pulp can be used as a direct
Sweet Dish as well as in Ice Creams or
Frozen Desserts, in Cakes or

Puddings, in Mango Juice and Shakes and alsoin a
range of value added Mango Products. The range
of Konkan food products manufactured are
Alphonso Mango Pickle, Konkani Chilli Pickle,
Awala Pickle, Sweet Alphonso Mango Muramba,
Alphonso Mango Papdi, Jackfruit Papdi, Kokum

- Syrup, Awala Syrup, Raw Alphonso
Mango Syrup, Kokum Aamsul etc.
All products manufactured are free
from artificial or colours and flavours.

The aim of the company is to reach
every consumer in the world to give
~ them the best quality product. To
produce best quality food products
the company is dedicated to achieve
its taste perception, quality standards
and food safety. ]
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Manufacturers and Suppliers Of :

 OAT GRAIN (imported)

 OAT GROATS (stabilised)
 WHITE OATS (Fiakes and Rolled)
+~ OAT FLOUR
 OAT FIBRE

+ CORN FLAKES
~ WHEAT FLAKES

For bulk requirements in Bakery and |ngred|ents mdustry contact :

GLOBAL ORGANICS

542, Sec-8, IMT Manesar, Gurgaon, Haryana-122050.
Ph: 0091-9911440785, Email- globalorganicsindia@gmail.com.
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DKSH Group: Again record results in first half-year of 2011
DKSH Holding Ltd Date: August 2,2011,0900 CET

The DKSH Group continues its growth course, reporting new record
results in Swiss Francs for the first half of 2011. In that period, Net Sales
reached the CHF 3.6 billion mark, and EBIT rose by 21.4 percent to CHF
103 million.

Zurich, Switzerland DKSH, the leading Market Expansion Services provider
Dr. Joerg Wolle with a focus on Asia, remains on its record-breaking course, reporting
President & CEO  outstanding results for the first six months of 2011, thereby continuing its

DKSH Holdings strong and consistent growth of recent years. In 2010, the Group achieved its
most successful business year since its founding nearly 150 years ago. In the
first half-year of 2011, Transaction Value rose by 6.3 percent compared to the
previous year to CHF 4.9 billion. Net Sales, that is sales on own account,
increased by 2.3 percent to CHF 3.6 billion. Operating profit (EBIT) grew
impressively by 21.4 percent to a new half-year record of CHF 103 million.
Profit After Tax rose by 27.3 percent to CHF 65 million.

The Asia markets where the DKSH Group primarily operates continue to
record steady and robust economic growth. As the leader in Market
Expansion Services with a focus on Asia, DKSH was able to benefit from the
strong economic performance of this region. Our remarkable financial results
are also attributed to our operational efficiency and dominant market position
in Asia, through which we can leverage economies of scale and generate
unparalleled growth in profits. All four Business Units developed positively
and contributed to the best ever half-year results.

This performance is all the more remarkable given that they were achieved
against the backdrop of the recent catastrophes in Japan, a key market of
DKSH. “Despite the challenging economic environment, our Japan
operations have achieved outstanding results so far this year. That in itself
again demonstrates the resilience of the DKSH business model,” commented
Joerg Wolle, President & CEO of DKSH Holding.

Dr. Wolle further explained: “The positive development and growth of our
businesses is the result of the thorough implementation of our strategy for
growth. Thanks to our comprehensive, integrated services portfolio along the
entire value chain, tailored to our clients' specific needs, and our blanket
coverage across Asia, we have succeeded in further expanding our business
and increasing our market share.”

In the first six months of 2011, the focus has been on organic growth, in
particular expanding relationships with existing business partners and
winning new clients and customers. Complementing these initiatives, DKSH
has also made a number of strategic bolt-on acquisitions to strengthen
existing markets and Business Units. Following the takeover of Chiao Tai

Think Asia. Think DKSH.
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Logistics, the leading consumer goods logistics company in Taiwan last year,
DKSH recently made a further acquisition in the consumer goods industry in
Taiwan. With 3D Asia, a company specializing in field marketing, DKSH has
broadened its Market Expansion Services portfolio for existing and potential
clients in the geographic triangle of Hong Kong, South China, and Taiwan. At
the beginning of July 2011, DKSH took a controlling interest in Swiss
watchmaker Maurice Lacroix, and established a joint venture company with
Zino Davidoff for the marketing, sales, and distribution of Davidoff's luxury
goodsinAsia.

Commenting on the outlook for the remainder of 2011, Joerg Wolle said: “We
are benefiting from two core economic megatrends. On the one hand, Asia is
considered to be the growth market per se, representing a promising regionin
which to expand for many companies. On the other hand, companies
intending to expand in Asia are increasingly choosing to focus on their core
competencies, and selecting to rely on Market Expansion specialists like
DKSH. Demand for such outsourcing services is growing steadily. As the
leading Market Expansion Services provider in Asia, we are ideally positioned
to benefit from these trends.”

Think Asia. Think DKSH.
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DKSH is the leading Market Expansion Services Group with a focus on Asia.
As the term "Market Expansion Services" suggests, DKSH helps other
companies and brands to grow their business in new or existing markets.

About DKSH Group

With 610 business locations in 35 countries 590 of them in Asia and over
23,000 specialized staff, it is one of the top 20 Swiss companies ranked by
sales and employees. In 2010, DKSH generated a Transaction Value of
around CHF 10 billion.

The company offers any combination of sourcing, marketing, sales,
distribution, and after-sales services. It provides business partners with
expertise as well as on-the-ground logistics based on a comprehensive
network of unique size and depth. Business activities are organized into four
specialized Business Units that mirror DKSH fields of expertise: Consumer
Goods, Healthcare, Performance Materials, and Technology.

Although DKSH is a Swiss company with headquarters in Zurich, it is deeply
rooted in communities all across Asia Pacific. This is because the company
looks back on a nearly 150-year-long tradition of doing business in and with
the region.

For further details, please contact:

DKSH Holding AG

Leng Stricker-Wong
Communications Manager
Wiesenstrasse 8

8034 Zurich

leng.stricker@dksh.com

Phone +41 44 386 7254
Fax +41 44 386 7654

Think Asia. Think DKSH.
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In my earlier issue I had mentioned about Refined
Palm Kernel Oil and Dairy Fat Replacer. Now you
can understand difference between Ice Cream and
Frozen dessert.

Coming back to this topic I am happy to inform
that trial conducted at different Ice cream
industries

Met with great success in deriving the best result
without changing the structure, taste, flavor etc.
using the process adopted by ice cream
Manufacturers. We had added only dairy fat
instead of fresh Cream

I would mention here the process and quantity of
Dairy fat replacer required to get best result for
Frozen Dessert.

1) Buffalo milk contains7% to 8% Fat Add 5% of
D.ER

Ingredients Business

Refined Palm Kernel Oil and
Dairy FAT Replacer

are Economical
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2) Cow’s Milk contains 6% to 7% Fat Add 6%
of D.FR

3) Skimmed Milk powder...........................
12%of D.E.R

Process:- Melt D.F.R in double boiler, add few
drops of soy lecithin, stir well till soy lecithin is
dissolved in melted D.F.R. Add D.F.R. into Boiling
Milk stir well till the milk has been blended with
DFR. Add GMS Powder, sugar, pasturize,
Homoganize, Keep it for aging and add dry fruit .

Do not melt D.FE.R. directly instead melt in double
boiler process.

Dairy Fat Replacer can also be used as substitute to
fresh cream In Bakery industry, Decorating Cakes
(Icing) , Cream filled Cookies and Wafer Biscuits.

Since Dairy Fat Replacer is smooth, plain and
pasty. Its appearance is milky white. Hence while
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decorating a cake it looks like fresh cream. Dairy
Fat Replacer is bland in taste and gives natural
flavor of the essence added to it.

For better taste in making icing I would
recommend add two tea spoon of dairy whitener

in one kg of Dairy fat replacer.
Try this method and see the result Ingredients

1000. Gms. Dairy fatreplacer
750. Gms. Icing Sugar
10. Gms. Dairy Whitener (SMP)

Whip dairy fat replacer for five minutes slowly, add
icing sugar whip on fast speed add dairy Whitener

You can add little water to make it soft & fluffy
now add color and essence of your choice.

It will give a better taste.

I recommend pine apple flavor and light yellow
color.

I had many queries regarding usage of Refined
Palm Kernel oil in Bakery Industries and biscuit
manufacturing.

Basically Refined Palm Kernel Oil is a substitute
for refined Cocoanut oil. It has the same character

T iz Bysiess
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and Refined Cocoanut Oil and it is considered as

cousin of Refined Cocoanut oil.

Being economically priced compared to refined
Cocoanut oil many biscuit manufacturers have
shifted to Refined Palm Kernel Oil.

In the biscuit industry Refined Palm Kernel Oil is
used on salty Biscuits such as Monaco biscuits to

bring shine to biscuits.

Palm Kernel Oil is widely used in laminating the

upper crust of breads.

Refined Palm Kernel Oil is also used in Choko
paste. The chocolate is diluted in Refined Pam
Kernel Oil, it is also used to form a paste for

decorating Chocolate cakes.
For further queries

Please contact:- vojhal1953@gmail.com
Vivekanand .Ojha

Sr. Manager

RMC Marketing Pvt.Ltd. ]
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Love Chocolates -
They are Good for You

Shellz Overseas Pvt. Ltd. are leading
manufacturer, exporter & importer of Food
additives confectioneries. We have been
developing quality products since 1969 and have
thus acquired an extensive expertise and
specialization in Fruit Jellies, Chocolates and a
wide range of Food Additives. We work with a
vision to explore technological developments,
which offers us unlimited opportunities to foster
international alliances and consumer
communications in new territories. Our vision
enables us to accomplish a degree of dominance in
the arena of processed food products.

Our company has been certified with ISO 9001-
2000 for implementing a well defined Quality
Management System. We also have been
accredited with HACCP for our systematic
preventive approach to food safety. Backed by a
sound infrastructural base, we have the capability
to process large assortment of confectionery food
products. Moreover, our in-depth knowledge and
experience has enabled us to meet the ever
increasing demands of the changing consumer
needs by providing high quality products.
Innovation has been the key factor of our success
as we have revolutionized the typical standards of
the confectionery industry with our quality
products. We always strive to understand the needs
of the customers, and the trends within the
markets.

Infrastructure

We have a fabulous infrastructure with state-of-

Ingredients Business

the-art manufacturing
facilities and well trained
workforce. Our fully
automated, well maintained
machines are manufactured using food grade steel
for hygienic production. All the operations are
backed by our team of professionals, who are
trained to follow Best International Practices. We
also have a separate packaging unit equipped with
advance machines and hand tools. Our policy is to
aggressively invest on upgradation of process and
technology to meet the ever-changing requirement
of the food processing industry.

Quality

Quality is the basis of our entity and it is
maintained at every level of production. At Shellz
Overseas quality prevails throughout its supply
chain system, from procurement of finest and
most premium ingredients, to manufacturing and
then delivery. We implement stringent quality
checks at every stage. The prestigious ISO 9001-
2000 certification stands as a testimony to our
commitment to quality. We have also been
awarded with the HACCP for maintaining all
safety measures in our food production. Our
quality control professionals ensure that additives
in our products are well within the specified range
and are completely safe for human consumption.

Working on the traditional production philosophy,
we have been successful in delivering quality
consistent confectioneries and food additives.

July - August 2011
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Nutritional Value

Health effects of chocolates include both positive
& negative effects. While chocolates are regularly
eaten for pleasure, there are potential beneficial
health effects of eating chocolates. Cocoa or dark
chocolates benefit the circulatory system.

Heart Health Benefits of Dark Chocolate:
Uses of Chocolates

This is a confectionary made primarily of
chocolates, and can either be solid, hollow or filled
with other sweets.

There are many people who really think that
chocolate is sinful, but actually there are many
benefits of eating chocolate for human beings.

1. The chocolates reduce high Blood Pressure due
to presence of Flavonoids in cacao which balances
the blood pressure and also decreases the blood
clotting. Chocolates are often used in intensive
hyper active drugs.

2. It is high on improving the flow of blood to the
key regions of the brain for about two to three
hours in a continuous form after eating chocolates.
Thus it helps in decreasing tiredness, ageing effects
and sleepiness.

3. According to MSNBC, chocolates are best in
giving boost to the moods. The caffeine presence
eases the symptoms of premenstrual mood
swings.

4. It can prevent the damage of cells.

5. The Pure dark chocolate is helpful in improving
and balancing the blood sugar levels.

6. Eating a few squares or slabs of chocolate can
decrease the risk of heart attacks or can decrease
the chances of death by a heart attack by over 50%.

A HIGH QUALITY SUGAR SPECIALLY REFINED AND
PROCESSED FOR ICING AND CAKE DECORATING

¥ 4=
§ -V
- _J),_—
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7. According to a study, a person having chronic
fatigue syndrome after eating 1.5 ounce of
chocolate feels easiness.

8. It is beneficial in lowering the LDL cholesterol
and raising the HDL cholesterol.

9. It increases the metabolism of the blood sugar in
one's body which further reduces the chances of
diabetes.

10. As per the UK study, The obromine
component of cocoa is affective in giving an ease to
a persistent cough as it opens the airways of the
lungs.

The real fact is this that chocolates have been used
since decades by the medical professionals in order
to cure the problems such as shortness of breath,
low virility, hemorrhoids, weak digestion system,
diarrhea, fatigue, gout, and tuberculosis.

If this article encourages you to buy a Chocolate
box as a gift for someone special we really
recommend visiting our site
www.shellzoverseas.com We have the best quality
chocolate in very attractive packaging also we can
also offer you other industrial products like instant
choco paste(ready to use),Choco paste,
Compound slab, Coco powder.

WISHING YOU A HAPPY & HEALTHY
EATING

Contact Us

Shellz Overseas Pvt.Ltd.

Contact Person : Mr. Kapil Garg

Address : D 3/1, Rana Pratap Bagh, New Delhi
Delhi - 110 007 (India)

Phone : +(91)-(11)-27414787/9350257100
Mobile : +(91)-9350257100

E-Mail : shellzoverseas@gmail.com ]
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Food Safety & Standards

Regulations -

Impact to Industry

and Way Ahead

(Prabodh Halde & Ms. Chetana Bhandari

Regulatory MARICO Ltd.)

Introduction

The Food Safety and Standards Act 2006 was born
out of the need for an integrated food law,
prioritizing consumer safety and harmonization
of food standards with international regulations.
The Food Safety and Standards Act 2006 is a new
legislation that integrates eight different existing
food laws and is a comprehensive enactment
aimed at ensuring public health and safety. The
implementation of this Act will be a major
transformation that ensures to bring paradigm
shift in the food regulatory scenario of India. The
Food Safety and Standards Regulations, 2011 have
been released now in seven chapters and are
effective from 5th of August 2011. This analysis
presents the highlights of the regulations and
discusses the impact of the regulations for the
industry.

Impact on food Industry

The FSS Act 2006 compels the
licensing/registration of every single entity in the
food business. The entities have been categorized
as petty food manufacturers and food business
operators depending upon their manufacturing
capacities. Petty food manufacturers, for e.g. street
food vendors or small food business operators
(FBOs) with annual turnover less than Rs 12 lakhs
will, fall under the purview of registration and it is
mandated that these petty food manufacturers
must register with the Registering authority. The
petty food manufacturer must follow the basic
hygiene and safety requirements provided in Part I
of Schedule 4 of the Regulations. On application,
a registration certificate and a photo identity card
will be granted by the authority, which the petty
food manufacturer shall display at a prominent

Ingredients Business
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place at all times within the premises or his place of
business. Licensing is applicable to food business
operators which include big and medium scale
manufacturers, warehouses, distributors,
importers, etc. The Licensing system has been laid
down as a two tier system comprising of Central &
State Licensing. The list of businesses which fall
under the purview of Central Licensing Authority
are enlisted in Schedule 1 of the Food Safety and
Standards (Licensing &Registration) Regulations,
2011.

SCHEDULE 1 : FBOS Under Central Licensing

e Dairy wunits including milk chilling units
equipped to handle or process more than 50,000
litres of liquid milk/day or 2500 MT of milk solid
per annum

* Vegetable oil processing units and units
producing vegetable oil by the process of solvent
extraction and refineries including oil expeller unit
having installed capacity more than 2 M T per day

* All slaughter houses equipped to slaughter more
than 50 large animals or 150 or more small animals
including sheep and goats or 1000 or more poultry
birds per day

» Meat processing units equipped to handle or
process more than 500 kg of meat per day or 150
MT per annum

+ All food processing units other than mentioned
under (I) to (IV) including relabellers and
repackers having installed capacity more than 2
MT/day except grains, cereals and pulses milling
units

100 % Export Oriented Units

« All Importers importing food items including
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food ingredients and additives for commercial use

« All food business operators manufacturing any
article of food containing ingredients or
substances or using technologies or processes or
combination thereof whose safety has not been
established through these regulations or which do
not have a history of safe use or food containing
ingredients which are being introduced for the first
time into the country

* Food Business Operator operating in two or more
states

e Food catering services in establishments and
units under Central government Agencies like
Railways, Airand airport, Seaport, Defence etc.

The following officers have been appointed as
Designated Officers under Central Licensing for
the respective jurisdiction/area provided against
the names.

* Information with respect to any change or
modifications in activities/license content is
communicated to the Authorities

» The production process is supervised by at least
one technical person, who possesses at least a
degree in Science with Chemistry/Bio
Chemistry/Food and Nutrition/ Microbiology or
a degree or diploma in food technology or any
degree or diploma related to the specific
requirements of the business from a recognized
university or institute or equivalent

* The periodic annual return from 1st April to 31st
March is furnished within 31st May of each year

* No product other than the product(s) indicated in
thelicense/ registration is produced in the facility

* The sanitary and hygienic standards and worker's
hygiene is followed and implemented as specified
inthe Schedule 4

* The daily records of

SI'No. | Name of the Officer | Area of Jurisdiction . .
. : e _ _ production, raw materials
| Dr. A.K. Singla, SMO Delhi, Uttarakhand, Rajasthan, J&K. Himachal Pradesh e .
— - : : - T utilization and sales are
2 Dr. Bishan Chand, MO Punjab, Haryana, Chandigarh K R .
3 [ Sh. M.K. Singh. SIO Uttar Pradesh maintained in a separate
4 | Sh. Ais Kumar, DD [ Gujarat, Maharashtra, Dadra & Nagar Haveli, Daman register
& Diu. Goa, Madhya Pradesh
i ey - - — 4 - L]
5 Dr. G. Srinivasan, SMO Kerala. Tamil Nadu. Karnataka. Andhra Pradesh. The SOUI‘CC' and standards of
Puduchery, Lakshadweep raw material used are of
(6 [Dr. S.K. Mohanta, SMO | West Bengal. Orissa. Bihar. Jharkhand. Sikkim. A&N | optimum quality
Islands. Chhattisgarh P . f fact
L ! ! B : .
7 Sh. V.K. Pancham, SI10 Assam,  Arunachal I'ripura.  Mizoram. remises or manufacture,

. Meghalya. N'..i.}__"di.'llld
The medium scale manufacturers,
depots/warehouses, distributors will have to attain
alicense from the State Licensing Authority.

Licensing

The license will be granted by Licensing Authority
based on compliance to the conditions of license
and it may be obtained for a period of 1 to 5 years.
The licensed establishments will be subject to
periodical inspections and food safety audits by
Licensing authority or certain agencies authorized
for the purpose. The following section enlists the
conditions of license that are mandatory for
compliance at all times of business.

Licensing Requirements

* A true copy of the FSSA license is displayed at a
prominent place in the premises at all times

Ingredients Business
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storage, exposure for sale of

food are well separated from

any urinal, drain, storage
area for foul/ waste matter

* Clean-In-Place systems (wherever necessary) for
regular cleaning of the machine & equipments are
maintained and followed

e The testing of all relevant chemical and
microbiological contaminants in food products is
carried out through own or NABL/FSSA
recognized labs at least once in six months

* Required temperature/conditions are
maintained throughout the supply chain from the
place of procurement/sourcing till the consumer
end including transportation, storage, etc

* The food products are bought/sold by the
manufacturer/importer/distributor only from or
to licensed/registered vendors and records are
maintained
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* A register is maintained for edible oils and solvent
extracted oil, showing the quantity of oil
manufactured, received, nature of oil used as
applicable and the destination of each
consignment of the substances sent out from the
factory. Such register is furnished for inspection
when required by the Licensing Authority

» Well equipped laboratory facility for analytical
testing of samples is available in the premises

» No edible oil is sold/distributed/offered for
sale/dispatched or delivered for purpose of sale
unless it is packed, marked and labelled in the
manner specified in the regulations

Labeling

There are not many changes in labeling
requirements for other products. However with
some of the orders merging into FSSA, the
registration numbers issued under such orders may
not be valid. This may imply

aswas the case in Prevention of Food Adulteration
Act. The product sample will be divided into four
parts, sealed and signature of the person from
whom sample is drawn shall be taken. One or more
witnesses will be called upon and their signatures
taken at the time of drawing samples. One part of
the drawn sample will be sent to the food analyst
and the two parts of the sample will be sent to the
Designated Officer by suitable means. The Food
Safety Officer must serve a notice in form VA to the
FBO right at the time of sample pick up. There is a
provision that the FBO may request for analysis of
the remaining fourth sample by NABL accredited
laboratory. However, if the reports of food analyst
and accredited laboratory are at variance, the
sample may be sent to a referral laboratory the
results of which shall be considered final. The
following schematic representation depicts the
process following the sample pickup by the Food
Safety Officer.

labeling revisions for labels of |Firstpart Fourth part — Sec&gﬂﬁ;’grg)pa”

certain products. However, the “

Legal Metrology Act & Rules

and AGMARK regulations are As per FBD's request

lstﬂ! Iogerat}ve. Alscl) t.elab(l)rit(i Sent to food Sent to accredited Sent to Referral lab

egislation for regulating labe —  analyst — lab

claims and claim substantiation

are being framed and may be

made avfilable soon ! - 1117 )0 111715 0 eport SheBe i

Product Standards If at variance Analyst report

For the product standards ™ |" T i

chapter, the Food Safety & ayf:l";e =

Standards Act includes a section FBO can appeal

(Section 22) providing for new X
Punishment with fine

categorization of foods namely

health supplements, foods for

special dietary uses, novel foods,

etc. The categories are defined broadly in the Act
and a more detailed regulation on this front is
expected. This feature which was absent in the
existing food laws is anticipated to facilitate and
promote the development of new products thus
enabling innovation opportunities and the growth
of the industry.

Sampling procedure

Sampling procedures have also been changed in
the new food legislation. The Food Safety Officer
(FSO) will now draw four samples, instead of three
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or imprisonment

Adjudication

The Food Safety & Standards Act also provides for
a new judicial process of adjudication. When the
sample picked by FSO fails in the analysis, the non
compliance may be punishable with fine or
imprisonment. Prosecution will be launched in the
court in case of the offences to be penalized with
imprisonment. For offences punishable with fine,
the FSO must file for adjudication of the alleged
offence. An adjudicating officer, appointed by the
state, would preside on such cases. Anybody
unsatisfied with the decision may appeal to the
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food safety appellate tribunal. The tribunal enjoys
the same powers as a civil court and decides the
penalty in case of non-compliance with the
provisions of the Act. Thus only the severe cases of
unsafe food will go to court. This system will help
in the reduction of number of litigations and
facilitate quick disposal of cases.

Unlike the Prevention of Food Adulteration Act, a
graded penalty structure is proposed based on the
severity of offences. The punishment imposed will
be a fine for offences like manufacturing, selling,
storing, or importing sub-standard or misbranded
food. Severe offences of manufacturing, selling,
importing unsafe food may be punished with
imprisonment along with a fine. However, the
penalties for non compliances are very high and
this only emphasizes the need for total compliance
to the regulations in all respects.

Penalties and Punishment

Food Recall

There are some other requirements which have
been introduced with the implementation of these
regulations. With a view to address the issues of
food traceability under the FSSA, 2006,
establishment of food recall procedures have been
made compulsory and it has been laid down thata
recall plan must be submitted where applicable,
along with the license application. The
nominations are present under the PFA act. The
companies will need to file the nominations under
the new law to inform the Licensing Authority of
the nominees for their establishments.

Way forward

Considering the size of food industry, it will take
time to penetrate the new food law and lots of
awareness needs to be created by FSSAI
authorities. Features such as single window for

licenses and special courts to

Penalty for substandard food Rs 5 lacs settle disputes have been
: welcomed. The companies
Penalty for misbranded food Rs 3 lacs expect the lead time to settle
Penalty on misleading advertisement Rs 10 lacs litigations and implement their
_ expansion plans to decrease

Food containing extraneous matter Rs 1 lac

drastically if the FSSA policies

Penalty for failure to comply with food safety
officer

Rs 2 lacs

are implemented. Industry
anticipates that stronger

Penalty for unhygienic processing of food

Rs 1 lacs

implementation, involvement of
stakeholders in rule framing,

Punishment for unsafe food

six months to 10 yrs of
imprisonment

single authority and law, sound
scientific standards aligned with

Import of food

An additional chapter is expected to be
incorporated in the Food Safety & Standards
Regulations on food imports. The Authority has
uploaded the draft regulations for Food Safety and
Standards (Food Import) Regulations, 2011 and
comments had been invited for the same. The draft
regulations include various chapters on licensing
of food imports, their prohibition and regulation,
the risk categorization, sampling and analysis and
disposal of rejected food products. The imported
food clearance process has already been
operationalized by the Authority since August-
September, 2010 through appointment of
Authorized Officers at 14 major ports of entries.

Ingredients Business
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international regulations are
many of the important benefits
of FSSA implementation. The Indian food
industry appreciates the new law and looks
forward to its implementation. The most
important thing is consumer safety which is prime
motto of FSSA. For more details you can log in to
http://www.fssai.gov.in/.

(You can contact Author on
prabodh@maricoindia.net or 9820278746) |
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We source and supply a wide range of
innovative, high-performance food ingredients

and raw materials

DKSH is the No. 1 Market Expansion Services Group
with a focus on Asia. It enables and supports
companies in expanding their businesses in existing
markets and launching into new ones. DKSH offers
sourcing, marketing, sales, distribution, and after-
sales services. DKSH provides its partners with
fundamental expertise and on-the-ground logistics
covering Asia Pacific, Europe, and the Americas with
a comprehensive network of 560 business locations
in 35 countries operated by 22,000 specialists.

We serve the following industries:

Confectionery and bakery

e Egg replacer in cake/muffins/cookies
s Bakery fillings

* Bake stable jams

* Natural flavors

* Natural colors

Food supplements and nutrition
 Barley beta glucan fibres

e |nulin

= Oligofructose

* Bioavailable calciumand iron

Think Asia. Think DKSH.

* Plant phytosterols
* Pycnogenol
 Algea powder

Processed food

® Sodium caseinate for mayonnaise
» Egg replacer for mayonnaise

* Tomato powder 99%

* Dehydrated herbs and vegetables

Beverage and dairy

= Milk proteins for dairy/coffee whitener
* Fruit pulps

®Juice concentrate

* |QF fruits

* Natural colors

® Natural fruits flavors

*Natural vanilla flavors

* Milk proteins

DKSH India Private Limited

1001, Alpha, Hiranandani Business Park, Powai,

Mumbai 400076, India

Phone +91 22 6157 7000, Fax +91 22 2570 7597

bhavlal.borse @dksh.com, www.dksh.in




The Event you cannot afford to miss:

Help your business thrive by visiting Fi India. Many of the key
players in the ingredients market will be at the show, and this
is your golden opportunity to meet them face to face.

* Connect with Industry leaders and specialist from India,
China, Malaysia, US, ltaly, France, UAE, Australia and more.

* FiIndia is a platform for product launches - find new and
innovative ingredients.

* Conduct business and extend your knowledge-base in a
time and cost effective way.

GROW WITH
INDIA’S FOOD INDUSTRY

REGISTER
NOW!

Fi I n d i a 20 1 1 www.registerbynet.com/reg.asp?showcode=fiindia11

8 = 4 OCtObE‘! 2 01 1 Bombay Exhibition Centre, Mumbal, India

www.ingredientsnetwork.com/india

KEY FEATURES:

’. Innovative ingredients from National and International exhibitors
In one of the fastest growing markets exhibitors will present new ingredients
essenlial for your future business.

[UFoST
.. Visit the Nutraceutical Pavilion
The pavilion is dedicated to Nutraceuticals and functional foods & drinks in
India. Exhibitors in this pavilion will present their latest product innovations in the

LT
healthy food sector. UBM Hﬂ

FOR MORE INFORMATION CONTACT EMAIL:
Deepali Mehta deepali.mehta@ubm.com +91 22 66 12 2600

Jimesh Patel jimesh.patel@ubm.com



