Fight Food Fraud with Technology
Introducing the SCIEX Food Fraud Guide
Download the SCIEX food
Fraud Guide to get insights into
understanding the scope of food
fraud and how to take the right
measures to protect consumers.
Today’s global food supply chain is very
complex. Many items on grocery store
shelves pass through multiple factories

Gear up your lab for
exceptional food analysis.
Detect vulnerabilities across
the food supply chain.

long journey, it is crucial to maintain the
customer’s trust that food and beverage
items are accurately labelled and safe
to consume. This requires protection
against chemical contaminants, such as
pesticides, and international food fraud
(or adulterated food).
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• The principles of food fraud and the
extent of the problem

• Measures scientists around the globe are
taking to deter fraudsters

• SCIEX solutions that can help you identify
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fraud threats
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LETTER FROM PUBLISHER

January 1, 2022
Ravindra Boratkar
Publisher,
NuFFooDS Spectrum,
MD, MM Activ Sci-Tech
Communications Pvt. Ltd.

Dear Reader,
Greetings and best wishes for the New Year 2022 from
NuFFooDS Spectrum and from me, personally. Last September (2021)
NuFFooDS Spectrum completed eight years of publication. Several readers
have been reading NuFFooDS Spectrum, either print or online or both,
since the first issue. Many others joined in during its journey of the last
eight years. Their appreciation of the content is our
‘Nutraceutical and Nutrition’, energising us to bring out every month a
better edition in every way possible.
Eight years is a long time, and certainly in media it is a much longer
time, particularly when the Television and Digital media are introducing
remarkable changes and revamping their appearance at a much faster
rate. During the eight years, NuFFooDS Spectrum underwent changes in
its Digital appearance few times, but its print appearance remained almost
the same.
I am glad to inform you that the first issue of 2022 will truly be a
‘New Food Spectrum’ i.e.,
l www.nuffoodsspectrum.in
l www.nuffoodsspectrum.asia

Upon picking up the January 2022 edition, you will notice that the
masthead
is different from the earlier issues.
l www.nuffoodsspectrum.in
l www.nuffoodsspectrum.asia

We have endeavoured to give it a new, fresh and bright look. And, we
hope you all will like it. The change will not be in the masthead alone. You
will notice hereafter that cover designs will be visually more appealing and
the content will be peppered with interesting and trending topics.
As you will go through the issue, you will also notice the change in the
presentation style of the cover topic with more elements related to the
topic published in the issue. You will also notice that we have allocated
more space and coverage for the food processing sector.
The change in the masthead symbolises all such changes in the new
look logo. I am sure you will like all the changes and will continue to enjoy
reading the logo.
I am eager to know how you liked the changes, and so is our team.
Wishing you all a happy and prosperous new year once again.
Yours Sincerely,

Ravindra Boratkar
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Domino Effect of
Food Production
Dr Milind Kokje
Chief Editor

T

he food processing sector has much to rejoice in the
new year considering the Union Government has
recently approved 60 new investment proposals of
processed food companies under the Production Linked
Incentive (PLI) Scheme. This major step will provide a
further thrust to the already booming food processing
sector. The news of the scheme raised the sectoral Nifty
FMCG index by 1 per cent.
Of the 91 Expressions of Interest (EoI) shown by the
industries, 60 have been approved, including big names
like ITC, Amul, Nestle, Dabur, Parle, Hindustan Unilever
and Britannia. Incentives to the tune of Rs 10,900 crore will
be offered to the companies whose proposals have been
approved depending upon their investment and sales.
The PLI scheme was launched during the pandemic
for different industrial sectors, including food processing
to promote domestic manufacturing. The scheme
has three broad components. First is incentivising
manufacturing ready-to-cook, ready-to-eat, processed
fruits and vegetables, marine products and Mozzarella
cheeses. Second is incentivising organic products of small
and medium enterprises. The third component is that it
supports branding and marketing in the overseas market.
Encouraging investment would no doubt have
certain benefits like creation of large-scale manufacturing
capacity, obviously leading to employment generation
as well as helping the farmers. The Ministry of Food
Processing Industries (MoFPI) has estimated that this
investment will create 2.5 lakh new jobs. It will also help in
reducing the food wastage, which is very huge and hence
an important issue in India, as the processing capacity
will grow, boost exports and would make available a
wider range of value added products to the domestic
consumers. It has potential to grow exports too.
Biscuits major Parle alone expects to grow its exports
by 20-25 per cent due to PLI incentives led investment as
the scheme will help it to be cost competitive as well as
compete in quality products. Parle already exports to 100
countries.
Considering all the benefits it surely is a wise decision
on the government’s part from the economic angle to
encourage the food processing sector to grow. But there

is a downside also to the processed foods in view of
the long term sustainability issues. Otherwise the cost
of environmental degradation and health issues may
become much higher than the benefits earned from
growth of the sector.
A recent study published in ‘Current Nutrition report’
about households in Australia and New Zealand has dealt
with the health and environmental disadvantages and
need for more sustainable dietary choices. University of
South Australia’s dietician Sara Forbes reviewed 20 studies
on the environmental impacts of food consumption. Of
the 510 MT of carbon dioxide emitted by Australia in 2020,
14.2 per cent was food-related emission. Each Australian
produces 19.7 kg of carbon dioxide each day due to their
diets. Six per cent of its GreenHouse Gas emission (GHGe)
is caused by food waste considering the water, energy
and pesticides used in food production and packaging
that ended up in landfills, releasing more methane as it
decomposed. Even everyday core foods contribute 67 to
73 per cent of the total food-related GHGe. Globally, food
production and consumption contribute to almost 25 per
cent of global emissions. Over 50 per cent land is used for
agriculture activity leading to 60 per cent biodiversity loss.
Two thirds of freshwater is used for irrigation.
On the health front, four of the top ten chronic
diseases can be traced to the industrialisation of food
and 90 per cent of processed foods in the supermarket
contain either a corn or soya additive. Several other health
concerns are listed by experts. However, just stopping
processed food production & its consumption is certainly
not the answer. Consumption is bound to increase
considering the growing fast paced lifestyle. The only
option in such a situation is to maintain a proper balance
by strict regulation, where the role of Food Safety and
Standards Authority of India (FSSAI) becomes important.
The FSSAI can ensure, if not totally avoid, at least
reduce the downside of processed foods from an
environmental and health perspective.
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WHAT’S YOUR
GUT SAYING?
SANJAYA MARIWALA

Managing Director,
OmniActive Health Technologies
and Founder President,
Association of Herbal and
Nutraceuticals Manufacturers
of India (AHNMI) and
Executive Chairman

M

any times, when we are perplexed
and unsure of the solutions,
we ask this question, don’t we?
Have you ever wondered why?
Gut feeling is not just a saying
or a phrase, there is a logical, scientific reason
behind it.
Our stomach, also called the 'gut’ or the
gastrointestinal tract, is considered to be the
shadow/ second brain. A lesser-known part of
our body’s nervous system is in our gut, called
the enteric nervous system. Latest studies
and research reveal that the enteric nervous
system relies on the same type of neurons and
neurotransmitters that are found in the central
nervous system and hence, for internal body
communication with the brain in our head, the
gut plays a key role.
Every organ has a specific task to carry
out. While we have learned all these, our
understanding is still at a very superficial
level. For example, lungs are to support
breathing, legs are to walk, hands are to hold,
the head is to think, eyes are to see and so
on. However, very rarely do we understand
the interconnectedness of different organs.
The eyes and brain are directly connected,
the reactions of the eyes are processed by
the brain immediately. Like when we see
something strange, our eyes go wide open.
The brain understands this as something
which is unknown, unexpected, unfamiliar, and
then accordingly our next chain of thoughts is
influenced.
Similarly, our gut or the digestive system is
also connected to various other internal systems.
One of the major findings by the medical
researchers says that various psychosomatic
diseases. E.g., depressive symptoms, Parkinson’s,
and Alzheimer’s, etc. find the cause and solution
both in gut health. Scientists have discovered
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a link that is revolutionising our understanding
between the gut, the brain, human moods, and
overall health.
Another recent finding by Dr Jay Pasricha,
director of the Johns Hopkins Center for
Neurogastroenterology, whose research on
the enteric nervous system has garnered
international attention, recently said, “The
enteric nervous system doesn’t seem capable
of thought as we know it, but it communicates
back and forth with our big brain — with
profound results.”
It is now becoming increasingly obvious that
the enteric nervous system, or ENS, triggers big
emotional shifts experienced by people coping
with bowel disorders such as irritable bowel
syndrome, constipation, diarrhoea, and stomach
upset. Researchers are finding evidence that
irritation in the gastrointestinal system may
send signals to the central nervous system that
trigger mood changes. These new findings
are crucial because they link functional bowel
problems with depression and anxiety.
Science has shown that gut health, which is
more than just digestion, is also intimately linked
with immune health and your microbiome. In
the post-pandemic world where consumers are
becoming more conscious of their health and
are focusing on self-care and preventative health,
gut health may be taking a starring role in the
future of the immune health category.
Soothe your gut
Prebiotics and probiotics are well known
for their benefits on gut and immune health.
But they are not the only ones. There is a good
body of scientific evidence demonstrating
that certain bioactive substances derived from
plants (e.g., gingerols and shogaols from ginger)
are also capable of supporting gut health.
Ginger (rich in gingerols and shogaols) and

GUEST EDITORIAL

turmeric (rich in curcuminoids) used regularly
are also preferred dietary spices for their antiinflammatory nature.
Our elders relied on Triphala to take care of
gut health. Triphala is a traditional Ayurvedic
medicine consisting of amla, haritaki, and
bibhitaki. It is a powerful gut and colon cleanser.
While these ingredients and more can help
in building gut health, certain daily practices we
should adopt in our routine as they contribute
to maintaining gut health for the long run.
Staying hydrated - drinking enough water
helps eliminate all the toxins from the body
and supports the immune system. Even not
getting desired rest and sleep disturbs the
body clock which first affects our digestive
system. Those puffy eyes and dark circles are
nothing but a reflection of an upset gut. Stress
is another normal and natural reaction that is
known to influence the digestive system. Hence,
it is important to de-stress by practicing yoga,
meditation, or other exercises like walking.
You can also do what you like to reduce stress.
Try activities like listening to music, cooking,
photography, or even dancing.
If you have ever experienced those
butterflies in the stomach and have received
clarity from ‘what's your gut feel?’, you already
have reasons to be watchful of what you are
feeding your shadow brain with!
Gut health is the next big thing in human
health management. As we move towards
preventive healthcare, increasingly, we will
encounter scientific evidence that links the
body's responses to gut health and therefore,
we will need to pay heed to how we nourish our
gut! The food we eat, the role of various foods,
sugar, salt, fibre, acids, fat, proteins and all else
that goes into making our food what it is today.
Perhaps, a new food age is dawning; are you
prepared for that change?

11

12

REGULATORY
COMPANY NEWS

NUFFOODS
NUFFOODS
SPECTRUM
SPECTRUM| |January
April 2021
2022 | www.nuffoodsspectrum.in

FSSAI, IMA organise workshop
on food safety, healthy diets
A master training workshop was
conducted at the Indian Medical
Association (IMA) Headquarters,
Delhi for IMA Standing Committee
and the master trainers from
various State chapters towards
ensuring safe and healthy diets for
all citizens. The training focused
on the FSS Act, 2006, food safety
emergency response system,
various Eat Right India initiatives
such as Eat Right campus, FOSTAC,
Eat Right Toolkit, and fortification.
Since the medical fraternity is
connecting with the people on
a day-to-day basis and have a
better understanding of their
eating behaviours and associated
problems, discussions about safe,
healthy and sustainable diets is
timely and appropriate. This master

training programme will provide a
strong foundation for taking forth
various Eat Right India related
activities across State chapters. IMA
stays committed towards public
health and the need for behavioural
change to ensure this in the long
run. According to the Food Safety
and Standards Authority of India
(FSSAI), there is a need to extend
this network across the country
where IMA can support with
forming new chapters across cities
and facilitate dissemination of the
right messaging among patients
and their extended community.
Food safety is a mass campaign
where the role of doctors and civil
society is equally important to
influence people to make the right
food choices.

MoSHFW deploys 12
additional Food Safety Vehicles
Dr Bharati Pravin Pawar, Minister of State for Health and Family Welfare,
flagged-off 12 Food Safety on Wheels (FSWs) to supplement the food safety
ecosystem across the country. Out of the 12 mobile food testing vans, 2 will be
deployed in Uttar Pradesh, 6 in Kerala and 4 in the State of Gujarat. With this, the
number of mobile food testing laboratories has gone up to 122 in the country.
An FSW is a fully functional
mobile laboratory, equipped
with basic infrastructure for
quick qualitative testing for
detection of adulteration in
various food commodities. FSWs
act as the cold chain logistics
for regulatory / surveillance
samples and can be treated as
an offsite wing of the network
of laboratories available in every
State/UT. The Minister has also released two recipe books. The first book ‘Eat
Right with Low Salt’ is a compilation of winning recipes from the National Low
Salt Cooking Challenge, a one of its kind virtual cooking competition that was
organised to increase awareness about simple strategies to cook food with
less salt. ‘History and Food’ covers the history around evolution of various
dishes in India. A total of 31 such recipes are available in this book.

FSSAI marks
another effort
with 'Eat
Right Mela',
'Walkathon'
The Food Safety and Standards
Authority of India (FSSAI) has
marked another effort with “Eat
Right Mela” and “Walkathon”
events. Both these events were
organised by observing Azadi
ka Amrit Mahotsav. Eat Right
Mela was an infotainment
event organised by FSSAI to
open doors for Food Business
Operators, Hawkers, and
Vendors to help them take
a step towards educating
themselves. This Mela was an
opportunity for the people to
engage in various activities
related to food safety and
hygiene. The programme
consisted of a list of activities
right from writing a slogan,
learning the home remedies
to check adulterated food,
nutritional and health benefits
of food, dietary advice by
experts, and government
initiatives and programmes for
the improvement of the food
business operators (FBOs).
Besides, FBOs, vendors, and
hawkers were allowed to get
themselves registered for FSSAI
and access the licenses.
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Centre constitutes
‘Group of Food
Secretaries’ for
Community
Kitchens Scheme
The Centre has constituted a "Group
of Food Secretaries" from States along
with Senior officers of the Central
Government to deliberate on the
framework of the Community Kitchens
Scheme. While announcing the
Constitution of ‘Group of Secretaries’,
Piyush Goyal, Union Minister of
Consumer Affairs, Food & Public
Distribution, Textiles and Commerce
& Industry affirmed that Community
Kitchens scheme needs to be preparedwhich is simple, transparent and in
the benefit of people. The Minister
urged that the Community Kitchen
needs to be built on 4 pillars of Quality,
Hygiene, Reliability & Spirit of Service.
The Group of Food Secretaries include
Food Secretaries from 8 states of Kerala,
Odisha, Uttar Pradesh, Gujarat, Assam,
Bihar, West Bengal and Madhya Pradesh.
The Food Secretary of Madhya Pradesh
will be heading the Group.

Skill India launches programme
to upskill street food vendors
To formalise the unorganised sector and upskill the street food
vendors, the Ministry of Skill Development and Entrepreneurship
(MSDE) has announced an initiative to skill the street vendors of East
Delhi and make them eligible for e-cart licenses, improving the hygiene
conditions in food preparation and aesthetics of vending. The initiative
will be implemented under the Recognition of Prior Learning (RPL)
component of Pradhan Mantri Kaushal Vikas Yojana (PMKVY) 3.0.
The objective of this programme is to provide relevant skills to the
Street Food Vendors, leading towards better services to consumers,
more opportunities to vendors for revenue generation, awareness on
regulations and stipulated rules, in return providing better services to
the local bodies. In its pilot phase with East Delhi Municipal Corporation
(EDMC), Skill India aims at upskilling 2,500 vendors, aged between
23 and 55 years. Under the initiative, the Street Food Vendors will be
educated on health and safety standards, safety provisions under
COVID-19 protocols, effective communication techniques with staff
and customers, new-age skills such as digital literacy, financial literacy,
digital payments and e-selling. The vendors will also be supported with
loans under the Mudra Scheme.

Child nutrition indicators show slight
improvement: NFHS-5 Phase II Findings
The government has released the
factsheets of key indicators on
population, reproductive and child
health, family welfare, nutrition and
others for India and 14 States/UTs
(clubbed under Phase-II) of the 201921 National Family Health Survey
(NFHS-5). According to the findings,
child nutrition indicators show a
slight improvement at all-India
level as stunting has declined from
38 per cent to 36 per cent, wasting
from 21 per cent to 19 per cent and
underweight from 36 per cent to
32 per cent at all India level. In all

phase-II States/UTs, the situation has
improved in respect of child nutrition
but the change is not significant
as drastic changes in respect of
these indicators are unlikely in a
short span period. Anaemia among
children and women continues to
be a cause of concern. More than
half of the children and women
(including pregnant women) are
anemic in all the phase-II States/
UTs and all-India level compared
to NFHS4, in spite of substantial
increase in the composition of iron
folic acid (IFA) tablets by pregnant

women for 180 days or more.
Exclusive breastfeeding to children
under age 6 months has shown
an improvement in all-India level
from 55 per cent in 2015-16 to 64
per cent in 2019-21. All the phaseII States/UTs are also showing
considerable progress. The States
and UTs which were surveyed in
the Phase-II are Arunachal Pradesh,
Chandigarh, Chhattisgarh, Haryana,
Jharkhand, Madhya Pradesh, NCT of
Delhi, Odisha, Puducherry, Punjab,
Rajasthan, Tamil Nadu, Uttar Pradesh
and Uttarakhand.
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Meghalaya, WFP partner to improve food security
The Government of
Meghalaya and the United
Nations World Food
Programme (WFP) have
joined forces to reach
over two million people
through transforming the
targeted Public Distribution
System. The partnership
will help WFP and the
state government to
work together towards
Sustainable Development
Goal 2 - Zero Hunger. As
part of the partnership, WFP
and the state government
will undertake supply chain
optimisation of the entire

targeted Public Distribution
System in the state, and
introduce innovative
solutions and technologies.
Among the highlights
of the partnership is
the piloting of alternate
storage mechanisms to
reduce losses and improve
warehouse management
by sharing global best
practices on warehouse
management, and making
supply chains efficient
and cost-effective. This
includes applying smart
technologies based on the
‘Internet of Things’ (IoT).

MoFPI inks
MoU with DAHD

CCRAS transfers technology
of Ayush-64 to 46 companies

Atul Chaturvedi, Secretary,
Department of Animal husbandry
and Dairying (DAHD), Ministry
of Fisheries, Animal Husbandry
& Dairying and Pushpa
Subrahmanyam, Secretary, Ministry
of Food Processing Industry (MoFPI)
have signed a Memorandum of
Understanding (MoU) for extension
of benefits to Dairy Entrepreneurs/
Dairy industries through
convergence of various schemes of
DAHD, MoFAHD. DAHD and MoFPI
will work together to achieve the
goal for income generation for
sustainable development of the
rural poor through extension of
benefits of various schemes to the
beneficiaries whenever they require
credit support for establishment/
extension/ strengthening of quality
control, dairy processing and its
value addition, meat processing and
value addition infrastructure, animal
feed plant and technology assisted
breed improvement farms without
any limitation.

The Central Council for Research in Ayurvedic Sciences (CCRAS) has
transferred the technology of herbal drug Ayush-64, effective in
mild and asymptomatic and mild to moderate cases of COVID-19,
to 46 companies. Earlier only 7 companies including IMPCL, the
manufacturing unit of the Ministry of Ayush, had its license, which used
it for treatment of malaria. After being found effective on coronavirus
during the COVID-19 outbreak, 39 new companies have been given fresh
licenses i.e. technology has been transferred to them. Ayush-64 was
developed by the CCRAS in 1980 for the treatment
of malaria. During the first wave of COVID-19 in
March 2020, some scientific studies found it to
be very effective in mild and asymptomatic and
mild to moderate infection of COVID-19. It also
has properties of fighting viruses, increases
body's immunity and reduces fever, helping
patients recover quickly. During the first wave
of COVID-19, a clinical trial was conducted
with the Ministry of Ayush and the Council
of Scientific and Industrial Research (CSIR), in
which it was revealed that Ayush-64 is a very
beneficial medicine for COVID-19 patients. So
far, 8 clinical trials have been done on this, in
which Ayush-64 was administered on 63,000
patients quarantined at home, and the drug
was found beneficial in this trial. There were also
5 random and two single studies in 8 clinical trials,
where patients were given only Ayush-64 medicine.

NUFFOODS SPECTRUM | January 2022 | www.nuffoodsspectrum.in

FINANCE NEWS

Amul invests Rs 415 Cr
on 4 new plants

ACG plans Asia’s
largest capsule
manufacturing
plant in
Maharashtra
Mumbai-based supplier ACG has signed
a Memorandum of Understanding (MoU)
with the Government of Maharashtra
to set up Asia’s largest manufacturing
plant cum R&D centre at Aurangabad
in Maharashtra, to produce 40 billion
capsules a year. The plant will serve both
Indian and international pharmaceutical
and nutraceutical companies. The
proposed investment of approximately
Rs 600 crore in this state-of-the-art
plant, is an integral part of ACG’s mission
to double its capsule manufacturing
capacity to 240 billion capsules a year.
When ready by 2023, it will create around
1000 direct and indirect jobs in the
region. The plant will employ key design
principles from the internationally
recognised Leadership in Energy and
Environmental Design (LEED) and will
be powered significantly by green
renewable energy to create and sustain
value. Setting new benchmarks for the
industry, it will employ automation
and industry 4.0 technologies to
minimize resource intensity and ensure
products meet and exceed the highest
global manufacturing practices (GMP).
Government of Maharashtra has
accorded a ‘Mega Project’ status to this
project.

Amit Shah, Union Minister
for Home and Co-operation
inaugurated AmulFed Dairy's
new milk powder factory, butter
manufacturing plant, poly film
manufacturing plant, and an
automated warehousing facility
in Gandhinagar. Amul has
invested Rs 415 crore in these
four projects. The capacity of
the new milk powder factory
at AmulFed Dairy, which is a
unit of Gujarat Cooperative Milk
Marketing Federation (GCMMF),
has gone up from 35 lakh
litres per day to 50 lakh litres
following an investment of Rs
257 crore. The expansion makes
it Asia’s largest fully automated
dairy. The new butter plant

triples AmulFed Dairy’s butter
manufacturing capacity from 40
tonnes per day to 120 tonnes.
The plant has been built with an
investment of Rs 85 crore. A new
robotic high-tech warehousing
facility, that will allow the dairy
to store 50 lakh litres of longlife milk in carton packaging in
high-density storage, has been
built at a cost of Rs 23 crore. The
new poly film packaging unit
doubles the plant’s capacity
from 20,000 tonnes per annum
to 40,000 metric tonnes,
making it the biggest poly
film manufacturing plant in
India. The expansion has been
undertaken with an investment
of Rs 50 crore.

Tata Consumer Products buys
Tata SmartFoodz for Rs 395 Cr
Tata Consumer Products Limited (TCPL) has signed definitive
agreements to acquire 100 per cent equity shares of Tata SmartFoodz
Limited (TSFL) from Tata Industries Limited, for a cash consideration
of Rs 395 crore. This move is consistent with TCPL’s strategic intent to
expand into value added categories. TSFL commenced operations
in 2019 and has a state-of-the-art manufacturing facility in Sri City,
Andhra Pradesh. TSFL, under the brand name Tata Q, offers a range
of innovative and differentiated products manufactured using
Microwave-assisted thermal sterilisation (MATS) technology in India.
This unique technology helps retain taste, texture and nutrients within
an ambient supply chain. The acquisition will enable TCPL to expand
its product portfolio and enter the ready-to-eat (RTE) segment. Tata
Consumer Products will leverage its existing domestic and International
distribution and focus on operational excellence to maximise value.
The technology will also enable TCPL to create a strong pipeline of
value-added products in other parts of the foods business.
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Salud
Beverages
reveals new
G&T mixes
Arelang Naturals launches
Candyceuticals in India
Arelang Naturals, a Mumbai-based startup that aims to educate as well as
inspire consumers by simplifying and de-mystifying the health and wellness
space, has launched Caim by årelang, its range of supplements in the form
of delicious sugar and weight conscious chocolates, gummies. With over
20 products under formulation, it has made inroads in the market with the
first launches in the range of guilt free confectioneries that include Rekindle
for Men, Rekindle for Women, Replenish with Greens and Replenish with
Phytos. Rekindle for Women is a blend of powerful phytoestrogens meant to
give women essential nutrients in small doses every day to help them with
hormonal challenges, PMS symptoms, mood swings, and the distressing
menopausal side effects, to name a few, by keeping the estrogen levels in the
body well balanced. Rekindle for Men is created keeping in mind the slow
depletion of testosterone levels and the added levels of stress that men face
as they progress through their 30’s and 40’s that eventually deprives them of a
healthy diet and adequate sleep.

Nandu’s to add 15 new
stores in Hyderabad
Nandu’s has announced its entry
into the Hyderabad market, as
part of its pan-India expansion
strategy. With one store already
operational at Addagutta Society,
Kukatpally, Nandu’s is having its
second store at KPHB Colony,
Kukatpally. The Bengaluru-based
brand has plans to set up five new
stores by December 2021. Over
the next year, 15 more Nandu’s
stores are slated to be launched
across Hyderabad. Nandu’s aims
to set up 300 stores across the
country in the next four years
with the intention of transforming
the hyperlocal meat purchasing
experience for discerning meat
lovers in India. As part of its

expansion, Nandu’s plans to recruit
a 150+ strong member team to
deliver the brand experience
successfully in Hyderabad’s key
markets as it expands its store
footprint across the city. The
omni-channel, fully-integrated,
farm-to-fork meat brand will make
its entire range of products – fresh
chicken, mutton, fish and seafood,
ready-to-cook / eat, ready-to-cook
biryani kits, and heat-and-eat
products available in its stores
across Hyderabad. In keeping
with the brand’s commitment to
responsible operations, Nandu’s
goal is to embrace 100 per
cent plastic-free, eco-friendly
packaging by 2023.

Bengaluru-based startup Salud
Beverages is now launching
three more pour-and-enjoy
variants – A Watermelon &
Mint G&T 2.0, Salud Strong
(Classic English Junipercrafted gin), and Salud Sonic
(a classic Japanese mix with
an Indian twist highlights
this low-sugar gin refresher).
With the introduction of these
three new offerings, the brand
strengthens its portfolio of
easy-to-drink beverages.
Salud's key investors are Prasad
Vanga from Anthill Ventures,
Rana Dagubatti, actor and an
active investor and UrbanI,
speed scaling partner. Salud
was founded by Ajay Shetty,
ex-banker turned entrepreneur
who successfully sold his
previous wine venture, to lead
and build a whole new lifestyle
brand.
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Sid's Farm launches
unaltered cow and buffalo butter
Telangana-based startup Sid’s
Farm has ventured into natural,
unaltered cow and buffalo butter,
available in salted and unsalted
options. Focused on bringing
unaltered butter from farm to
plate, the brand focuses on
keeping it as close to nature as
it is intended to be. Processed
from the plant situated at Shabad,
Telangana, Sid’s Farm Cow &
Buffalo butter both salted and

unsalted version is available in
250 gram package and priced
at Rs 250. Sid’s Farm specially
developed cow butter packs a
similar nutritious value as its
buffalo butter at 740 Kcal of
energy and 0.6 gm of protein
while keeping the product natural
and retaining its core nutritional
values. The unaltered processing
makes both the butter variants
rich in vitamin A, D & E.

Beverage startup
Jade Forest secures $1 M
New Delhi-based startup Jade Forest had raised $1 million in a funding
round led by Mumbai Angels Network. The company had raised a seed
round of $250k in November 2020. The fresh funds will be utilised towards
further geographical expansion and launch into the ready-to-drink
beverage segment. Launched in August 2019, Jade Forest is a premium
non-alcoholic beverage brand that has created a range of drinks by mixing
botanicals, spices, fruit, herbs and having no artificial sweeteners, flavours
or colourings with low in calories and sugar. The beverage brand, which is
currently growing at 15-20 per cent month-on-month, has five products in
their portfolio and has established its presence in 23 cities in two years.

STARTUPS NEWS

Nucros
Science &
Taste raises
$900k in preSeed funding
Nucros Science & Taste has
finalised a pre-seed round
of funding of $900,000 by
a consortium of investors
including Aavejak Advisers,
ID8 Ventures, Innoscale Global
Foundation and Delhi Angels
Network. With this fresh round
of funding, the New Delhi-based
startup aims to advance its
backend operations, strengthen
team structure and marketing.
Nucros is also planning to
launch its operations in Mumbai
and Bengaluru in 2022 along
with the integration of new
technologies. Launched in
2020, Nucros is a smart-health
solutions provider which links
your past, present, and future
to provide a diet that helps you
achieve your health goals. The
subscription-based meal plans
are customised and tailor-made
from person to person. These
plans include management of
various medical conditions such
as diabetes, thyroid, digestive
issues, PCOD, weight loss, and
general well-being. All plans
are personalised, certified by
doctors, crafted by expert chefs,
and delivered to one's doorstep.
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TheLifekart.in launches seaweedbased tablets for lifestyle ailments
TheLifekart.in, a startup based in Ernakulam, Kerala, has introduced
Algamin, a seaweed based natural remedy for Arthritis, Diabetes and
Hypertension. The raw material for Algamin which is brown seaweeds are
procured locally from shallow coastal reefs of Lakshadweep and other
coastal regions. The composition of Algamin is carefully crafted by the
scientists of the Government of India and at the
same time, these tablets have been researched,
developed and engineered by Kajal Chakraborty,
Scientist, Central Marine Fisheries Research Institute
of India (CMFRI) (Norman Borlaug National Award
winner), and patented by the Indian Council of
Agricultural Research (ICAR). Algamin ArthritEase GAe is a unique blend of anti-inflammatory
ingredients extracted from marine algae through
an eco friendly ‘green technology’ to combat
inflammatory pain in synovial (mobility) joints,
thereby providing relief to the patients of
Arthritis, while Algamin Diabet-ease ADe capsules
are an effective way of controlling diabetes as it
is obtained from the extract from seaweeds that
effectively inhibit various mediators, which are
responsible for inducing type-II diabetes through
various metabolic pathways. And the third variant
with the active principles of AHe Antihypertensive
extract from seaweeds effectively inhibits various mediators, which are
responsible to cause hypertension through various metabolic pathways,
thereby reducing hypertension.

RTD Coffee
startup Sleepy
Owl raises
$6.5 M
Sleepy Owl, a startup based
in New Delhi, has raised $6.5
million in funding, led by existing
investor Rukam Capital. The series
A funding raised by the direct
to consumer (D2C) company,
which operates in the readyto-drink coffee space, also saw
participation by existing investor
DSG Consumer Partners and
others. Sleepy Owl aims to solidify
their core team, build a robust
distribution network across India
for increased demand of their
brews, and firm up its marketing
initiatives. Founded in 2016, Sleepy
Owl sells ready-to-drink cold brew
coffees, brew boxes, brew packs
and brew bags. The company was
co-founded by Ajai Thandi, Arman
Sood and Ashwajeet Singh. The
trio gave up their corporate jobs
to pursue their shared dream of
building their own venture.

Haldiram's Restaurants adds
BVeg Foods’ plant-based meat menu
Haldiram's restaurant chain is
launching the all-new plant
based Keema Pao and Keema
Samosa in collaboration with
New Delhi-based startup BVeg
Foods. Haldiram, the leading
manufacturer of namkeens,
sweets, western snacks, and
ready-to-eat food ranges are now
venturing into the plant protein
segment marking a new landmark
for the company as well as the
plant protein ecosystem. The
launch by Haldiram’s and plantbased meat company BVeg Foods,
supported by expert non-profit

Good Food Institute (GFI) India,
underscores further mass market
momentum in the burgeoning
plant-based foods category. The
Keema Pao and Keema Samosa will
be launched as part of Haldiram's
winter special menu 2021 offerings
across all 80 restaurants spread out
in northern India. BVeg Foods aims
to launch its products through
additional channels in the coming
months beyond this launch, and
consumers can expect to see
even more of the varied product
creations and partnerships in the
near future.
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ITC launches multiple RTC breakfast options
ITC has forayed into the Indian
breakfast category with ready-tocook and ready-to-mix range and
staples under the brand Aashirvaad.
The company had launched
breakfast staples including rawa,
suji and vermicelli. The company
also plans to introduce categories
such as
dalia, poha
and millet
cereals. The
Aashirvaad
Atta with
Multigrains
has also

recently launched its 'Happy
Tummy' campaign which features
an interactive tool facilitating
consumer engagement on the
critical aspect of digestive health.
Through this tool, consumers can
assess their digestive quotient,
interact with experts and select

BOHECO joins
hands with Canadian
Hemp company
Bombay Hemp Company (BOHECO), the first
movers in the industrial hemp sector in India
have entered a collaboration and investment
agreement with the founders of Canadian
Hemp company Zenabis. Eighteen months
ago, BOHECO set out to find a Canadian
partner that was willing to share its expertise
in product development and plant cultivation;
and understood the value of merging modern
hemp science with traditional Ayurvedic
practices to build holistic product lines, in turn,
improving the well-being of the entire customer
base. Monty Sikka is formerly the Founder and
Chairman of Zenabis, which was recently sold to
HEXO Corporation for CAD 235 million. He has
deep, pre-existing relationships with European
medicinal and pharmaceutical companies and
has agreed to assist BOHECO in becoming a
leading global player in the health and wellness
marketplace of industrial and medical hemp.

from several high-fibre recipes
tailored to their needs. The food
business at ITC continues to
leverage alternate and on-thego channels to enhance product
accessibility. Recent interventions
include strategic partnerships with
large food service outlet chains,
covering
a range
of brands
including
'B Natural',
'Sunfeast',
'Kitchens of
India', etc.

HUL’s Horlicks launches
'Horlicks Diabetes Plus'
The Horlicks Plus range,
a set of specialised
brands formulated by
the Hindustan Unilever
Limited (HUL) to solve
nutritional deficiencies, has
forayed into the segment
of Diabetes. Diabetes Plus,
introduced by Horlicks,
is a nutritional beverage
which has been designed
for Indian adults. It contains
high fibre (22 per cent of
dual blend fibre). Research
has shown that a diet
rich in fibre helps reduce
glucose and lipids in the
blood. Horlicks Diabetes
Plus is high in protein and
contains 16 vital nutrients.
It contains Fibersol-2 and
NUTRIOSE. These fibres
are known to promote
satiety and reduce calorie
intake. Horlicks Diabetes
Plus has been launched as
a supplement specifically
formulated for at-risk and
diabetic individuals. With

its communication, the
brand intends to educate
consumers about the
importance of high fibre for
diabetics.
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ZeoNutra
unveils
‘Active Woman’
at Rs 599
Noida-based ZeoNutra has
announced the launch of ‘Active
Woman’ tablets, a daily multivitamin
formula that is beneficial for the
overall health of women. It is
priced at Rs 599. Active Woman
is a nutritional supplement that
contains amino acids, vitamins, and
minerals in each tablet to deliver
the necessary nutrients. It has been
proven to help women's immune
systems and general wellness. Each
Tablet contains a well-balanced
mix of vitamins, minerals, amino
acids, herbal extracts, brain health
blends, and antioxidants, all of
which are necessary for a body's
regular development and function.
Additionally, Active Woman aids
in the prevention of some chronic
illnesses in women, such as anaemia
and osteoporosis, in addition to
filling up relatively modest but
significant nutritional deficiencies.
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Pando assists Zydus Wellness
in digital transformation
Ahmedabad-based Zydus Wellness, owner of power brands like Complan,
Sugar Free, Glucon-D, Nycil, Nutralite, Sugarlite, Everyuth, etc., has chosen
Pando’s 10xTMS, a leading networked-TMS platform to accelerate the
digital transformation of their supply chain and logistics operations.
Zydus is embarking on the digitalisation of its supply chain and logistics
operations with Pando to help optimise and scale effectively. Pando
networked TMS Platform will
enable and drive a significant
reduction in freight spend through
optimal
dispatch
planning,
powered by AI and ML. It will also
provide 100 per cent visibility of
shipments across the network with
all stakeholders (CFAs, distributors
and transporters) on a unified
platform. There will be seamless
freight audit, reconciliation, and
payment process with a complete
digitalisation of invoicing across
the network, translating to 100 per cent audit compliance. Deep analytics
and automatic workflow will enable proactive data-driven decisions to
overcome any supply chain disruptions.

UK Modi Group
launches child-nutrition
brand Groviva in Kolkata
The Umesh Modi Group (UK Modi Group), a diversified industrial
conglomerate with interests in Pharma, Health & Nutrition, Cosmetics,
writing instruments, Power, Sugar industries and AlcoBevs, has
announced the launch of childnutrition brand Groviva in Kolkata.
West Bengal which contributes
almost 20 per cent to the child
health drinks category is the first
state identified for the launch of
‘New Groviva’. Groviva is the flagship
brand of Signutra, the Health &
Nutrition division of UK Modi
Group, catering to the nutritional
requirements of children two years
& above for addressing their overall
growth & development. Groviva
contains 38 key nutrients including
Certi5 signature nutrients and complies with ICMR guidelines. The
product is taste tested and customised as per the Indian palate.
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World Bank
addresses food
insecurity in
West Africa

UN backs plan to ensure
regular healthy meal for
school children by 2030

Some four million people across West
Africa stand to benefit from a new multiphase regional programme that will
complement and enhance ongoing efforts
to reduce food insecurity and improve the
resilience of food systems. The new Food
Systems Resilience Program (FSRP) has
been approved by the World Bank’s Board
of Executive Directors for a total amount of
$570 million in International Development
Association (IDA) financing. The first phase
of the programme which amounts to $330
million brings together four countries
—Burkina Faso, Mali, Niger, and Togo—
and three regional organisations —the
Economic Community of West African
States (ECOWAS), the Permanent Interstate
Committee for Drought Control in the
Sahel (CILSS), and the West and Central
Africa Council for Agriculture Research and
Development (CORAF)— to implement a
broad programme that will simultaneously
increase agricultural productivity through
climate-smart agriculture, promote intra
regional value chains and trade, and build
regional capacity to manage agricultural
risk.

United Nations (UN) agencies have announced their strong
support for an international coalition aiming to rapidly improve
the nutrition, health and education of school-age children around
the world following pandemic-driven school closures. In a joint
declaration, five agencies committed to assisting the School
Meals Coalition, a grouping of more than 60 countries led by
France and Finland, whose vision is to give every child in need
the opportunity to receive a nutritious
meal in school by 2030. The coalition is
also committed to ‘smart’ school meals
programmes, which combine regular meals
in school with complementary health and
nutrition interventions for children’s growth
and learning. Each of the five UN agencies,
the Food and Agriculture Organisation
of the United Nations (FAO), the United
Nations Educational, Scientific and Cultural
Organisation (UNESCO), UNICEF, the UN
World Food Programme (WFP) and the
World Health Organisation (WHO), will bring a specific set of
expertise to the coalition. More than 50 partners, including NGOs,
civil society, foundations and other organisations have said they
will also provide support. The coalition will work to restore the
school meals and other health and nutrition programmes that
were in place before the COVID-19 pandemic, expand these to
reach 73 million children who were not covered before COVID-19,
and raise their quality in part by establishing standards and linking
them to local food production where possible.

FAO publishes new plan to counter antimicrobial resistance
The Food and Agriculture
Organisation of the United Nations
(FAO) has developed a new fiveyear plan to help members
tackle the challenge of
antimicrobial resistance
(AMR) that is highly
impacting the agri-food
sector. According to the
new plan, a global effort
is the only way to assure
everyone is protected.
Among its key principles
are the need for sciencebased evidence to identify

and manage AMR risks before they
become large-scale emergencies,
the utility of surveillance and
training around the

world, the importance of
incentivising and empowering
stakeholders to transform
awareness of AMR risks into
action. The Action Plan follows
a One Health approach and
points to various possible
improvements in
agriculture practices
to better control AMR,
from good nutrition for
people and animals,
vaccination, hygiene,
sanitation and genetics, among
other areas.
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Australia, FAO distribute
vegetable seed packs in Sri Lanka

WFP expands
food assistance
operations to
Afghanistan
The United Nations World Food
Programme (WFP) is rapidly
expanding its operations
to provide emergency food
assistance to the most vulnerable
Afghan people. With the support
of the Government of Pakistan,
WFP has started dispatches of
wheat flour from Pakistan to
Afghanistan. The wheat has been
milled and fortified in Pakistan
to improve the nutritional
value for consumers. WFP’s first
consignment of wheat flour was
transported from Multan city
in Eastern Pakistan to Jalalabad
via Peshawar in Northwestern
Pakistan. Approximately 200 trucks
carrying 10,000 Metric Tonnes of
wheat flour have been transferred
from Pakistan to Afghanistan.
WFP Pakistan has worked closely
with the Ministry of Food Security
and the Ministry of Commerce to
procure and secure the earliest
dispatch of the wheat flour
to Afghanistan. In addition to
providing a vital source of food
commodities, Pakistan provides
a vital corridor for humanitarian
assistance for the Afghan people
from the rest of the world.

The Food and Agriculture Organisation of the United Nations (FAO) with
support from the Government of Australia is providing vegetable seed
packs to around 46,000 vulnerable families affected by the COVID-19
pandemic in Sri Lanka. This is to enable selected families across the island
to improve their nutritional status by establishing home gardens and urban
agricultural systems. This is made
possible with funding of $100,000
from the Australian Department of
Foreign Affairs and Trade (DFAT) as
part of Australia’s support for Sri
Lanka’s response to, and recovery
from, the impacts of COVID-19. The
seed packs distributed through
the programme contain a variety
of nutrient-rich vegetable crops
that can help combat micronutrient deficiencies, particularly iron, vitamin
A and folic acid deficiencies, which are prevalent in Sri Lanka. Families
with pregnant and lactating mothers, infants, children, adolescents and
senior citizens are prioritised in the seed distributions rolled-out by FAO in
collaboration with the Ministry of Agriculture and the Ministry of Health.
The programme also received the support of the State Ministry of Women
and Child Development, and the Scaling-up Nutrition People’s Forum.

Bangladesh adopts
policy to regulate trans fat
Bangladesh Food Safety Authority (BFSA) has adopted the best-practice
policy declared by the World Health Organisation (WHO) in regulating
the trans-fatty acid in foodstuffs. PROGGA (Knowledge for Progress),
the National Heart Foundation of Bangladesh (NHFB), and Consumers
Association of Bangladesh (CAB) have supported the initiative. Around
half a million people die of trans fat-induced heart diseases globally
each year. The Limiting Trans Fatty Acids in
Foodstuffs Regulations 2021 will ensure safe
food and at the same time play a pivotal
role in preventing non communicable
diseases. The prevalence of heart diseases
among young and middle-aged people has
increased in recent days, for which, intake of
trans fat-laden food is largely to be blamed.
Implementation of the new regulation
will drastically reduce the prevalence of
heart diseases in the country. The WHO has set the target of eliminating
industrially produced trans-fat from the global food supply chain by 2023.
The BFSA has finalised the regulation on limiting trans-fat aiming to meet
the target of fixing the maximum level of trans fat to 2 per cent of the
total fat in all oils, fats and foodstuffs by December 31, 2022.
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What’s Brewing in
Food Processing Sector?
I

Research on the role of nutrition in complex
non-communicable chronic diseases such as
cardiovascular disease, diabetes, obesity, and
cancers, and communicable diseases such as
tuberculosis, COVID-19, flu, among others, is
gradually increasing in India. However, there is
not enough implementation of such research
taking place due to lack of facilities, limited
data interpretation, less trained workforce etc.
Since nutrition is very specific for individual
physiology, we must utilise the power of R&D to
understand the nutritional requirements of the
human body to fight off diseases. As 2022 sets in,
we hope for sufficient research and investment
in various fields related to food and nutrition for
strengthening the healthcare system in India.

ndia is plagued by malnutrition, high incidence of noncommunicable diseases (NCDs), metabolic syndromes
and emerging new infections. In addition, the prevalence
of stunting and wasting in the country is unfortunately
one of the worst in the world. Both under-nutrition and
overnutrition are well documented to have a wide impact
on human growth leading to neurocognitive deficits in
children and obesity, diabetes and cardiovascular diseases
in adults.
However, the impact of pre-clinical and clinical research,
aimed at investigating and understanding the detrimental
effects of both under-nutrition and overnutrition, has
remained poorly evaluated due to lack of facilities to assess
parameters such as uptake and utilisation of macro- and
micronutrients, differential energetic contributions of
carbohydrates, proteins and fats especially those derived
from native or fortified varieties of supplements, etc.
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India is in dire need of establishing facilities and
laboratories within the public and private sector, welldedicated to nutrition and food science research, in
order to develop natural solutions towards treating
numerous communicable and non-communicable
diseases. The idea of food as a medicine is now evolving
as an absolute essentiality to our healthcare system,
rather than relying solely on expensive drugs with sideeffects.
In this context, the Department of Atomic Energy
and Tata Institute of Fundamental Research (TIFR) has
recently proposed to establish a state-of-the-art national
facility in Hyderabad that will enable and facilitate
research on nutrition and metabolism, and support R&D
efforts to tackle non-communicable diseases (NCDs) and
malnutrition in the country. One of the key deliverables
of this facility will be to establish a Stable-Isotope
Methods and Imaging for Analytics in Nutrition Science
(SIMIANS) platform in close association with Mumbaibased Bhabha Atomic Research Centre (BARC).
A similar initiative has been taken by the Council of
Scientific and Industrial Research (CSIR), in collaboration
with Bill & Melinda Gates Foundation for researching
and developing novel microbiome-directed foods for
the country. A year before, CSIR had announced another
collaboration with the Food Safety and Standards
Authority of India (FSSAI) for research and information
dissemination in the area of food and nutrition.
For improving the nutritional status of women and
children, Kerala is launching a nutrition research centre
in collaboration with Haryana-based National Institute
of Food Technology Entrepreneurship and Management
(NIFTEM), as part of Sampushta Keralam, a project being
implemented by the Department of Women and Child
Development (WCD), under the National Nutrition
Mission.
Within the private sector, Mumbai-based startup
Esperer Nutrition (EON) has opened India’s first cancer
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nutrition research centre in Hyderabad. The one of its
kind nutrition research centre aims to narrow down the
growing concerns with the idea to improve the quality of
life of cancer patients by conducting rigorous field and
lab studies in order to find a concrete solution.
Noida-based startup Vedas Cure has also recently
strengthened comprehensive research and development
on ayurvedic formulations to offer more medicines for
diabetes, piles, acidity, pigmentation, psoriasis, vitiligo,
arthritis, joint pains, and polycystic ovarian disorder.
Adding to the list is Pune-based Institute of Nutrition
and Fitness Sciences that has set up a Department of
Health Research to promote evidence-based research in
nutrition and fitness. This department will be focusing
on providing scientific learning, addressing health issues,
upgrading the skills of health professionals as well as
collaborating with national and international institutes.
Further, the Institute of Nutrition Leadership (INL),
based in Hosur, Tamil Nadu, has collaborated with
UK-based Health Sciences Academy to introduce novel
concepts of clinical weight loss, advanced fertility
nutrition, child development nutrition, exercise nutrition,
lifestyle medicine, to name a few.
Of late, Hyderabad-based International Crops
Research Institute for the Semi-Arid Tropics (ICRISAT)
has been at the forefront in conducting scientific
studies on the benefits of millet consumption. Recent
studies have shown that eating millets can reduce the
risk of developing type 2 diabetes, helps in weight loss,
reduces total cholesterol and triglycerides, improves
haemoglobin and serum ferritin levels to reduce iron
deficiency anaemia.
Many of the food and nutrition related challenges
in India can be resolved with more holistic and
collaborative research by both public and private sectors
using local resources. The results of such R&D would not
only address the challenges of diseases being faced, but
also strengthen the food safety landscape in the country.
As we step into 2022, we hope for sufficient research
in various fields related to food and nutrition that
would help the food processing industry in identifying
and harnessing innovative methods and techniques
of production leading to creation of healthier food
products and reducing the carbon footprint in
manufacturing process. ‘The doctor of the future will
no longer treat the human frame with drugs, but will
rather cure and prevent disease with nutrition’- Thomas
Edison's contemplation may soon come to fruition.
With this thought in place, let’s take a look at what
plans the food processing industry and related sectors
have in store for the New Year!
Dr Manbeena Chawla
manbeena.chawla@mmactiv.com
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F&B PROCESSING: CAPITALISING ON NEW OPPORTUNITIES

The post-COVID-19 environment plays an essential role for India's food processing
industry, as it reshapes, allowing India to capitalise on new opportunities, optimise its
strategy, and prepare for new markets.

‘AIMING TO CLOCK REVENUE OF RS 500 CR’
“In 2022, we will be expanding our
network in domestic B2B from 300
to 350 cities and also add new
products in the potato and bakery
line. We will also be expanding our
network in exports from 25 to 30+
countries. With this reach, we should
clock Rs 500 crore and our vision is to achieve threefold
of this number in next 5 years. To achieve this vision, we
are adding one more production facility of processing
2,00,000 MT of potatoes which will give us 1,25,000 MT of
finished products, which will take us to over 200,000 MT
capacity of finished products, including existing
capacities. Our dream is to make India Asia’s largest
manufacturer of frozen french fries, and we are
persistently working towards it. We have focused mainly
on exports and plan to increase its share by addressing
the export demand gap. The market size of Asia & Middle
East is tentatively 2.5 million MT, and exports from India
account for a minuscule 3 per cent. The demand for
such products is vast, and this gives us a massive
potential to grow. With our branding activities overseas,
we plan to gain the trust of global clients, increase India’s
market share of frozen potato products, and put our
country on the global map.”
- Kamlesh Karamchandani,
Director – Sales & Marketing, HyFun Foods, Ahmedabad

‘SETTING UP NEW CURD PROCESSING UNIT’
“Besides the existing
manufacturing facilities at Uthiyur,
Kangeyam taluk, Dharapuram,
Tamil Nadu, for paneer with a
capacity of 5 metric tonnes per day
and milk handling capacity of 3.5
lakh liters per day, we are now in the
process of setting up a curd processing unit with a
capacity of 1 lakh liters per day which is likely to
commence the commercial production by the end of
March 2022.”
- RG Chandramogan,
Chairman, Hatsun Agro Product, Chennai

‘EXPANDING PORTFOLIO
WITH NEW PRODUCT LINES’
“We are looking at strengthening
our production facilities in a
two-to-three-year period, which
includes an upcoming one at
Hyderabad, to cater to the south
and west Indian markets. The
Hyderabad facility, with a capacity
of 3,000 metric tonnes per month is expected to be
on-stream by last quarter and will add Rs 10 crore to our
top-line by FY22. Expansion plans will be funded
through internal accruals as of now. Besides, we are also
expanding our portfolio by adding new product lines
for the domestic markets and have introduced frozen
food and ready-to-eat food (RTE), targeting the export
markets.”
- Manish Aggarwal,
Director,
Bikano- Bikanervala Foods, New Delhi

‘EXPANDING OUR BRANDS
TO OVERSEAS MARKETS”
“We have delivered a fairly robust
topline and bottom line
performance in the domestic
and overseas businesses despite
an evolving operating
environment and considerable
input cost pressures. With the
core portfolios standing firmly, the early successes in
new foods and digital-first brands have put a spring
in our step. We are also making efforts towards
expanding the addressable market of our brands in
the overseas markets. We will continue to enable
these franchises to deliver broad based and
profitable growth over the medium term through
premiumisation initiatives, sharper go-to-market,
aggressive cost management and optimal brand
building investments.”
- Saugata Gupta,
Managing Director and Chief Executive Officer,
Marico, Mumbai
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‘AIMING FOR PRESENCE ACROSS
METROS & TIER I AND II CITIES’
“Fortune has become a household
name and the most popular and
preferred food brand in the country.
We have opened 12 Fortune Mart
stores in Jaipur, Jodhpur, Lalitpur,
Gandhinagar, Surat, Gandhidham,
Jabalpur, Vidisha, Gwalior, Kharghar,
Akola, and Haldia across five states including Rajasthan,
UP, Gujarat, MP, Maharashtra and West Bengal. The
company further aims to launch Fortune Mart stores in
north and eastern parts of India. The rollout of Fortune
Mart stores aims to leverage the brand equity Fortune
has established over the last two decades. The Fortune
Mart stores will also supplement our wide retail reach.
We aim to have a presence across the metros as well as
tier I and II cities in the coming months. The Fortune
Mart stores will sell Adani Wilmar’s complete range –
Fortune, King’s, Aadhar, Raag, Alife, Wilshort (Bakery)
etc. products. The range includes oils such as soya,
sunflower, mustard, rice bran, groundnut, cottonseed,
and functional oils such as Xpert ProSugar Conscious &
Xpert ProImmunity Oils, besides food products such as
basmati rice, atta, pulses, soya chunks, besan, sattu,
sugar, and also ready to cook products such as khichdi
and soya chunkies. The Fortune Mart stores houses Live
Bakery that offers its customers a unique experience to
witness the making of bakery items such as khari, puffs
and cookies.”
- Angshu Mallick,
Managing Director and Chief Executive Officer,
Adani Wilmar, Ahmedabad

‘GOING AGGRESSIVE ON NON-BISCUIT
PORTFOLIO AND INNOVATION’
“Innovation what we target every
year is about 5 per cent of our
revenue. But innovation for us is
products which are launched in the
last 24 months. Products which
have been launched let's say three
years ago, fall off the innovation
bucket. So, we look at about 5 per cent of new products
coming in every year. Innovation was put on the
backburner because of COVID-19. Most of the
innovative products are on-the-go products, because
on-the-go was out of fashion and that's the reason why
we put that on the backburner. But now with price
increases all taken and the margin table moving back
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to normal, I think we will be looking at going aggressive
on the non-biscuit portfolio and innovation portfolio.
For the Middle East business, we had to take a step
back to leap forward. And the step back was that we
had a master distributor in the UAE, who was not able
to give us the kind of distribution and the performance
that we were looking for. They got more involved with
their logistics business and their distribution business
was taking a backseat. So, we have now gone ahead
and changed our distributor. We have got a very
aggressive and a very good distributor there. And in the
last three or four months, we have seen that we have
made some very good headway there. As far as Africa is
concerned, we are not investing in our own factories.
But we are looking at contract manufacturing facilities.
We have already got two contract manufacturing
facilities, one in Egypt, and one in Uganda. Now, we will
look at how we scale that up, and how we can use
those facilities to even export to other African
countries.”
- Varun Berry,
Managing Director, Britannia, Bengaluru

‘LOOKING FOR A HEALTHY
YEAR FOR DAIRY BUSINESS’
“One immediate step we have
undertaken in consultation with
PepsiCo is that we have decided to
make PET bottles lightweight,
which will help in mitigating the
cost increase. This will not only
assist us in reducing costs in the
near term, but the benefits would be structural in
nature. We are continuously monitoring the input
prices to sustain our margin that will enable us to
further strengthen our position in the beverage
industry. While our Tropicana growth has been close to
40 per cent our dairy beverage has grown at 57 per
cent. We expect if 2022 is a normal year, we should have
a very healthy year for the dairy business. We have
launched two new flavors, which will further add to the
growth of the dairy business. Our energy drink Sting
has really outperformed the market and our own
portfolio. Sting has grown at 672 per cent over last year.
We expect this growth to continue because this is
mostly in small packs which are consumed out of home
that were impacted because of pandemic. We are
putting up four lines in the Bihar facility which will be
able to service the complete Bihar territory and maybe
the outskirts of West Bengal. The break-up is a
carbonated soft drink (CSD) PET line with capacity of
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720 bottles per minute, a juice PET line of 300 bottles
per minute, a packaged drinking water line of 300
bottles per minute and a CSD glass line of 600 bottles
per minute. Also, our expansion lines in Morocco only
came into production at the end of June. So, they
should be much better actually next year.”
- Ravi Jaipuria,
Chairman, Varun Beverages, Gurugram

‘STRENGTHENING EXISTING
PORTFOLIO FOR PLANT-BASED PROTEINS’
“The company is looking at
strengthening its existing portfolio
in the foods business as far as
plant-based proteins are concerned
and also taking a hard look at the
dairy business to reduce
greenhouse gas emissions. We have
Wunda, a peanut-based drink that is being launched in
Europe, or coffee creamers and ice-creams that have
been launched in some parts by Nestle across the
world. But we would look at customising products to
Indian taste. Our aim is not to create an alternate
burger. The question for me is to create a product that
is palatable to us as Indians and it gives protein
components and nutrition.”
- Suresh Narayanan,
Chairman and Managing Director,
Nestle India, Gurugram

‘INCREASING PENETRATION
IN HEALTH FOOD DRINKS MARKET’
“In the past, we have spoken about
the nutrition deficiency in India, the
low penetration levels in the health
food drinks category. So very clearly,
the job here is to increase
penetration and develop the
market. We are doing this through
persuasive communication, consumer connects and
driving physical reach. Our new food equivalence
communication in Horlicks is focused on explaining the
goodness that is filled in a cup of Horlicks. Consumer
connects at scale is a critical leg of our market
development strategy.”
- Sanjiv Mehta,
Chairman and Managing Director,
Hindustan Unilever, Mumbai
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‘BOUNCING BACK WITH HORECA SEGMENT’
“To tap the vast market opportunity
and to drive future growth, we
continue our focus towards building
strong brand equity, wide global
distribution network, product
innovation, leadership team and
strong backend infrastructure. With
the economy moving back towards normalcy and the
nation-wide vaccination drive, the Hotel, Restaurant
and Cafe (HORECA) segment has seen substantial
recovery and has now bounced back to the preCOVID-19 levels. Overall as a company, we are
dependent on 10 to 15 per cent on HORECA but for
India it is almost 25 per cent. Also, we are expecting
Remissions of Duties and Taxes on Exported Products
(RoDTEP) scheme from the government that has been
given in the exports and we have almost got Rs 50
crore sanctioned for five years under the PLI scheme.
We also have a plan to grow in the Middle East market.”
- Ashwani Arora,
Managing Director and Chief Executive Officer,
LT Foods, Gurugram

‘EXPECTING 40 PER CENT REVENUE
CONTRIBUTION FROM OVERSEAS BIZ’
“Given our steady growth, we’re
investing in building state-of-theart production plants, focusing on
new innovations and bolstering our
team across India, Gulf Cooperation
Council (GCC) and US. In fact, we
will be setting up two more plants
in India and one in the US in the next two years. We
believe the time is apt to explore new markets and
cater to a wider clientele, given the growing demand
for our products and opportunities available in the
market. iD aims at unlocking the huge opportunity that
the fresh food market has, globally. To begin with, we
will make available 4 of our most popular Stock
Keeping Units, which is Idly & Dosa Batter, Malabar
Parota & Wheat Parota. In the US, we will be providing
the Malabar and Wheat Parotas in addition to the
Instant Filter Coffee Liquid blends that are already
available. The company is expecting a 40 per cent
revenue contribution from their overseas business.”
- Musthafa PC,
Chief Executive Officer and Co-Founder,
iD Fresh Food, Bengaluru
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‘POWERING SOULFULL BRAND STRENGTH’
“We have investment behind
Soulfull which was budgeted for.
Especially now that we have built
distribution which is 4x of where it
was when we acquired Soulfull, we
will continue to power Soulfull
brand strength to make sure that
we build the business there. We will make sure that we
are balancing topline and margin growth because we
do believe that the big opportunity for Tata Consumer
Products is to build a far larger foods business than
what we have today. We see food as the bigger growth
driver, so we see focus on growing salt of course, focus
on expanding the Sampann portfolio and you would
also see us make organic, inorganic moves like we
made in Soulfull. We are looking at opportunity growth
from an organic as well as inorganic perspective.”
- Sunil D'Souza,
Managing Director and Chief Executive Officer,
Tata Consumer Products, Mumbai

‘INTRODUCING MORE
VALUE-ADDED HONEY IN THE MARKET’
“Our PET bottles that we rolled out
in the mango drink where we
compete with Maaza and Frooti,
have been doing exceedingly well.
This year on the dinks market we
should have a Rs 100 crore turnover
coming only from drinks. Our Apple
mini is doing exceedingly well at Rs 10 price point. Our
Rs 10 price point even in drinks in tetra pack is doing
exceedingly well. Then we have launched aerated fruit
drinks also, but in early days. Though we are small
players, that’s also doing exceedingly well. Also, we are
trending on the path of introducing more value-added
honey in the market and our initiative of taking honey
from a therapeutic chest to foods continues. Now on
the D2C, we are making efforts to have a platform
which is a direct D2C connect.”
- Mohit Malhotra,
Chief Executive Officer, Dabur, Ghaziabad
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‘TO EXPAND ACROSS ALL
5 STATES OF SOUTHERN INDIA’
“We started our retail operations
through a super stockiest /
distributor model in Bengaluru and
Bengaluru rural areas, and as we
progress further, we will expand
across Karnataka, Goa state and
some key cities like Chennai,
Coimbatore, Hyderabad, Vijayawada, Vizag. We have
plans to expand across all 5 states of Southern India by
2022. We expect at least 5 per cent of our revenue
generation to happen from Southern states by 2022-23.
Major thrust will be on our food brand Nourish and
edible mustard oil Bail Kolhu.”
- Ashish Khandelwal,
Managing Director,
BL Agro, Bareilly

‘OPENING AS MANY STORES AS WE CAN’
“We believe that the food service
category driven by the growth of
the organised sector, the growing
preference for trusted brands and
increased omnichannel adoption is
entering an exciting period of
innovation, market making and
sustained growth. We opened a record 55 new
Domino's stores during the last quarter and entered 9
new cities taking our tally to 1,435 stores in 307 cities.
Our total store count for Hong’s Kitchen stands at 13, all
of which are in Delhi NCR. We are also progressing well
towards the target of launching Popeyes in India
within this financial year. Our intent will be to
absolutely move ahead and open as many stores as we
can. Even as we focus and go out and build multibrand, multi-country portfolio, our priority will remain
on ensuring that we invest and grow the Domino’s
business in India; that is something we will not dilute
our focus on.”
- Pratik Pota,
Chief Executive Officer,
Jubilant Foodworks, Gurugram

COVER STORY

NUFFOODS SPECTRUM | January 2022 | www.nuffoodsspectrum.in

NUTRITION: FOCUSING ON SUSTAINABLE NUTRITION

With the goal of maintaining a strong immune system and minimising chronic diseases,
companies are set to re-organise their product portfolio focusing on sustainable
nutrition.

‘TO GROW SIGNIFICANTLY IN
IMMUNITY SUPPORTING INGREDIENTS’

‘NEW NUTRITION FACILITY
TO ADD TO OUR GROWTH’

“In 2022 we expect to build on our
successes. Also the process of
adaptation has initiated a
transformation of business and this
will manifest in changes that will
make us deliver better value to
customers. While we expect to grow
significantly in immunity supporting ingredients, the
current study with its low dosage requirements opens
opportunities for customers more than ever before
allowing them to leverage multiple complementary
ingredients along with SHODEN. This is expected to
boost demand for SHODEN in the immunity space.”
- Dr Benny Antony,
Joint Managing Director, Arjuna Natural, Kochi

“We are delighted to start our new
nutrition focused entity. Our
portfolio is unique and designed to
service the end-to-end nutritional
needs of today’s B2B food and
nutrition industry. We aim to deliver
more value to our current and
prospecting customers and I strongly believe that this
facility will add to the overall growth of Sudeep Group
into new horizons. The newly formed entity is a 100 per
cent subsidiary of Sudeep Pharma which aims to
provide value-added functional food and nutritional
ingredients.”
- Sujit Bhayani,
Chairman and Managing Director,
Sudeep Group, Vadodara

‘ENTERING INTERNATIONAL MARKETS’
“Aimil Pharmaceuticals is all set to
go global by entering the
international markets in the first
quarter of 2022. The company will be
launching its products across United
Kingdom, Europe, CIS countries and
Africa by expanding its digital as well
as offline presence with its presence at drug stores,
pharmacies and ethnic Indian stores in these markets.
The company is eyeing to increase its field strength to
2500 within the next five years and achieve Rs 1000 crore
business in India and internationally as well. Today Aimil
Pharmaceuticals is known in the medical industry for its
quality herbal health products and has become the
leading health contributor to the society by promoting a
broad range of Ayurvedic products in different dosage
forms. In the coming year, the company will focus on its
top 5 brands including Neeri (for urinary tract infections
and kidney stone), Neeri KFT (for chronic kidney
diseases), BGR-34 (for diabetes), Amlycure DS (for liver
health), Amycordial (for Polycystic Ovarian Disease and
female wellness) and many others.
- K.K. Sharma,
Chairman and Managing Director,
AIMIL Pharmaceuticals, New Delhi

‘LAUNCHING MORE BRAND OUTLETS’
“With an objective to strengthen
the direct consumer connect and
giving first-hand experience of
existing and new product offerings,
we have launched company's first
exclusive brand outlet (EBO) - 'Vasu
Naturals' in Vadodara, Gujarat.
Going forward, the company is planning to launch
more Vasu Naturals outlets in Gujarat - Ahmedabad,
Surat, Rajkot etc. and gradually expand nationally.
Focused on direct consumer connect, the company is
looking to strengthen a network of retail touch-points
including company outlets, exclusive kiosk, and
shop-in-shop model. The company is aiming for sales of
Rs 250 crore in the next 3 years.”
- Hardik Ukani,
Managing Director, Vasu Healthcare, Vadodara
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NUTRACEUTICALS: POSITIONING FOR EXPANSION AND SUCCESS

Personal health has been at the forefront for consumers as the pandemic has raged,
positioning the nutraceuticals industry for further expansion and success in 2022 and
beyond.

‘ESTABLISHING NEW LINES OF
PRODUCT AND PACKAGING SOLUTIONS’

‘BUILDING ADVANCED FERMENTATION
FACILITY FOR PROBIOTICS’

“We have collaborated with many
research universities for scientific
alliance and are in the process of
collaborating with many more
universities to explore the
possibility of research formulation
and product development in the
areas related to nutraceuticals, phytopharmaceuticals
and AYUSH. We have introduced various value-added
ingredients into our portfolio and have introduced the
same into the exports market as well. In addition, we
are planning to invest in the development of the
organic product division and also introduce novel
delivery products. To add further, we are planning to
put our feet in the new segment like Psychobiotics,
Phyto-Pharma, Onco, Renal, Post Biotic and products
based on the Precision Fermentation (PF) technology
in near future. We have a robust plan to launch our
brand on an E-commerce platform and export it to
various regulated countries. Upcoming year, we are
investing a good amount in establishing new lines of
product and packaging solutions.”
- Suresh Garg,
Founder, Zeon Lifesciences, Noida

“We plan to launch specialty
probiotic and prebiotic - certain
classic synbiotics. We are actively
working on a certain vegan
alternative of animal-originated
enzymes, and will be launching a
few of them. We also plan to
launch a few concept-based probiotic formulations
and well-researched prebiotics alternatives for
antibiotics in the animal health care segment. In
terms of infrastructure investment, we are building an
advanced fermentation facility to scale up potential
probiotics, their culture, certain vitamins in
bioavailable form, and a few nutraceuticals imported
in bulk from China. We will also include and expand
more immunomodulator formulations. All these steps
are being planned with an eye on our top line and
bottom line keeping the business fluid and agile.”
- Gaurav Kaushik,
Managing Director and Chief Executive Officer,
Meteoric Biopharmaceuticals, Ahmedabad

‘RE-EMPHASISING SELENIUM
AS A POWERFUL ANTIVIRAL’
“Our major plan includes opening
up of a new manufacturing facility
in Hassan, Karnataka, in the 1st
and 2nd quarter. In addition to our
new manufacturing facility, Sami
Sabinsa group will focus on four
new products in aggressive
fashion to the market - Sabroxy for memory, Cirpusin
for weight reduction are some of the key projects. We
are also re-emphasising selenium as a powerful
antiviral.”
- Dr Muhammed Majeed,
Chairman and Managing Director,
Sami-Sabinsa Group, Bengaluru

‘IMPROVING EFFICIENCY & YIELD’
“The important products for the
nutra segment are Saw Palmetto
Berry extract, the Spirulina product
and the Astaxanthin product. The
berry gets harvested between July
and September every year. We have
good control of the farm and the
supply side and we want to see it through right up to
the end to the consumer to expand the topline and the
profitability of this business. Also, you will see this year
that we are able to produce substantially more
Spirulina than we have in prior years. This is because of
work that we have done at the plant on efficiency
improvement and improvements in yield. The last piece
is the Astaxanthin business. Here the focus is really
more on formulated products to get better realisation.”
- Muthu Murugappan,
Head- Strategy & Nutraceuticals, EID Parry, Chennai
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SUPPLIERS: PLACING TECHNOLOGY AT THE CORE

Consecutive waves of pandemic and immense stress due to the disruption within the
supply is what the supplier industry would wish to put behind in 2022 with new focus on
technology adoption to the core.

‘BRINGING NEW TECHNOLOGY
INTO ROUTINE USE’
“COVID-19 has changed the food
safety landscape for everyone. Our
strategies and plans for 2022 would
be largely influenced to support our
customers to efficiently navigate
through these changes. With
numerous hazards already present,
it is essential for food companies, manufacturers, and
suppliers to keep up to date with newer technologies
and workflows to enhance food safety and reduce food
contamination risks. Keeping this in mind, we are
committed to providing confidence and brand
protection with our new and sensitive vegan and halal
food testing assays. We have added the Vegan and
Halal testing assays to our successful Thermo Scientific
RapidFinder Meat and Fish ID Kit range, allowing food
testing laboratories to provide confidence in regulatory
compliance and customer satisfaction. We will also
focus on our PCR pathogen detection that helps
customers quickly and accurately detect foodborne
pathogens and other essential food safety and quality
targets. In addition, we will continue to invest in
immersive technology solutions as well as bring new
technology into routine use such as NGS as a tool to
ensure consumer confidence and safety, and of course
fair trade. To sum it up, for 2022, our focus will be
safeguarding food authenticity and enabling our
customers to deliver safe food for all.”
- Amit Chopra,
Managing Director, India and South Asia,
Thermo Fisher Scientific, Mumbai

‘DIGITALISATION WILL BE
A MAJOR FOCUS AREA’
“After the forgettable 2021,
the immediate focus area is
to ensure that the business
fundamentals remain
robust, the team is kept
motivated, and continued
support to our customers
through uninterrupted supply chain to keep the

printing houses moving in full throttle. Further,
we will continue to work on our commitment to
Product Safety Regulations through our product
range that are on continuous evolution to meet
the evolving food and packaging safety trends.
Digitalisation will be a major focus area for us
during the year ahead, both for improved
operational efficiency and also to provide
improved services and support to our
customers. We will also continue to work on
driving the transformation of the industry away
from a linear economy towards a circular
economy model.”
- Ramakrishna Karanth,
Chief Executive Officer, Siegwerk India, Gurugram

‘ADOPTING DIGITISATION
TOWARDS INDUSTRY 4.0’
“Our solution-oriented
approach towards the
humidity and moisture control
problems faced by the
customer has helped us stay
ahead of the curve. It has
helped us attain leadership
positions in chosen fields. The Group has
developed smart and efficient quality air solutions
for sectors like electric vehicles (EVS), energy
storage, pharmaceutical, food processing, data
centres, plastics and many more. All these sectors
have seen a rapid shift, and Bry-air is contributing
innovative solutions to these industries. We are
effectively focusing on new-age technologies and
adopting digitisation towards Industry 4.0, which
will drive the industry. We are optimistic about
next year's business. Last not least, the pandemic
has taught the industry and organisations to be
more self-reliant. Having multiple options with
reduced dependency on a single source, for
instance, the aim of localisation is an outcome of
the post-COVID-19 aftermath. It is there to stay and
benefit the Indian economy.
- Dhirendra Choudhary,
Chief Executive Officer, Bry-Air, Gurugram
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STARTUPS: SETTING NEXT-GEN TRENDS

With the millennials bringing a variety of smart and innovative products into the market
along with extensive marketing strategies and keeping the health of the consumers as
their top priority, 2022 has a lot more to offer to startups in the F&B space.

‘RAISING FUNDS FOR EXPANSION’
“We have identified levers for
scaling our business 10x offline
over the next 10-12 months,
through existing relationships.
And like we have already
mentioned, we have plans to grow
our offline presence 5x over the
next 1 year once the impact of COVID-19 subsides.
Most of the immediate expansion will focus on
deepening our engagement on digital channels,
growing offline sales in existing cities, and creating a
community of engaged mothers. In between all of
this, we intend to raise funds for our expansion which
will sustain us for the next phase of growth and
enable us to enter some key international markets
where we have already identified partners. We also
intend to further invest in technology that will enable
parents to personalise the snacking options for kids
based on their health and nutrition profile. And of
course, our vision is to transform the eating habits of
children in India. It is about constant innovation in
food products to catch up with the changing, fastpaced lifestyle of today. We want healthy and nutrientrich foods, without a compromise on taste, to become
the mainstream.”
- Harshavardhan,
Chief Executive Officer, Lil’ Goodness, Bengaluru

‘PLANNING R&D
INFRASTRUCTURE EXPANSION’
“We have a pipeline of 12 onco
nutrition products, 15 products for
non-communicable diseases
(NCDs) and 25 other products. We
are planning to enter the US,
Japan and Europe market in the
coming financial year. R&D
infrastructure expansion for better nutrient delivery
systems and small scale R&D manufacturing is also in
the pipeline.”
- Raktim Chattopadhyay,
Chief Executive Officer, Esperer Nutrition, Mumbai

‘INCREASING THERAPEUTIC SEGMENTS
FOR BRAIN & URINARY HEALTH’
“As a company we increased our
product portfolio with new
products Gremin and Consolax. This
will increase our reach as well as
revenue. In the current financial
year (2021 -2022) we have already
reached $1 million revenue. Our
domestic and international marketing plan will help us
to achieve our current year goal. We are increasing our
innovative product portfolio and the main therapeutic
segments will be brain health and urinary health. Our
business team is working on various geographies to
promote our existing commercial products CaroTex and
BioSOLVE Curcumin as well as newly launched
products Gremin and Consolax.”
- Shankarnarayanan Jeyakodi,
Co-Founder and Director- Technical Operations,
Zeus Hygia Lifesciences, Hyderabad

‘BECOMING MORE EFFICIENT
WITH TECHNOLOGY’
“The Indian dairy sector and milk
brands in India will need to
employ technology at every level,
right from procurement of milk
to last delivery mile in order to
grow and be successful. Milk
brands in India and around the
world operate on slim margins, and since milk prices
have a cap, the only way to grow profits is to become
more efficient – which can only happen through the
implementation of technology. Our entire company
is proud to be joining the Dairy.com team in the US
to accelerate the development of our last-mile
delivery solution to meet the rising customer needs.
We also look forward to providing some of the most
advanced solutions Dairy.com has to offer to the milk
brands in India.”
- Samarth Setia,
Chief Executive Officer,
Mr. Milkman, Gurugram
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‘STARTING OPERATIONS IN
MIDDLE EAST & SOUTH ASIA’

‘LAUNCHING NEW PRODUCTS
WITH UNIQUE FUNCTIONALITY’

“After building ‘world’s first’
technologies to solve food quality
assessment in post-harvest value
chains using innovative deep-tech
applications, we now aim to scale
our commodities portfolio and
geographical footprint. With a
robust focus on R&D, we will penetrate deeper into
Indian markets, and also start operations in Middle East
& South Asia.”
- Taranjeet Singh Bhamra,
Founder and Chief Executive Officer,
Agnext Technologies, Mohali

“We want to take a very focused
approach and for the next 6
months we want to spend some
good time developing a good
brand to connect with our
consumers. We also want to utilise
this time to closely interact with
our first set of consumers and try and understand
from them about the whole product consumption
experience and actively take feedback from them and
at the same time try and incorporate the same in the
product. The plan also is to try and engage with the
early adopters of the brand and try and elevate them
to become brand influencers. Going further we also
plan to launch a couple of new products in the market
that will be having very unique functionality and will
be targeted at focused consumer groups. On the
distribution front also we want to take a very
differentiated approach where in initially we want to
operate as an online only business but after spending
good 6-9 months and developing the D2C route we
want to then create an integrated sales channel which
has multiple sales touchpoints to give ease and
convenience to our users and consumers. We also
have got a very encouraging response from overseas
markets and we also intend to leverage on that and
explore the offshore export market as we feel there is
an immense scope for our range of products in the
global markets.”
- Pranav Sharma,
Co-Founder,
Awsum, New Delhi

‘LAUNCHING 7-9 MORE
PRODUCTS FOR MASS AUDIENCES’
The Nutraceutical industry in India
is likely to have a 21 per cent CAGR
by the year 2022 and it is expected
to grow rapidly to account for 3 per
cent of the global share by 2022.
For-seeing the stats, consumption,
and need of nutraceuticals
products in the Indian market is significantly increasing
making it a great period for the brand to grow. Riding
on the trend, we are planning to launch nearly 7-9
products in the next 2 years targeting mass audiences
and catering to their daily requirements."
- Dhanraj Agarwal,
Chief Executive Officer, Sulo Nutrition, New Delhi

‘RAISING THE BENCHMARK
FOR CLEAN NUTRITION’
"We will continue to focus on raising
the benchmark for clean nutrition &
wellness in India. We will offer
holistic wellness with clean, plant
based products & empower people
towards adopting a clean & holistic
lifestyle. My brand is dedicated to
improving the status of women's health by extending a
specialized range of women-centric products that can
create a veritable difference in the country."
- Aarti Gill,
Co-founder and Chief Executive Officer, OZiva, Mumbai

‘INCREASING PRODUCTION CAPACITY’
“We have partnered with high
pedigree investors with
backgrounds in consumer brands,
private equity, hospitality,
technology and digital marketing.
We have raised $1 million in
pre-Series A round which will be
used to increase our production capacity to over 5 lakh
meal bowls per month while expanding our
distribution network to key markets across India."
- Varun Kapur,
Founder and Executive Director,
Yu Foodlabs, Mumbai
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2022 influencing
food product
innovations

T

he COVID-19 pandemic and the pandemic
related restrictions have led to significant shifts
in consumer behaviour in terms of their eating
habits, preferences for certain diet and nutritional
products and their decision to buy, including switch
over to e-commerce platforms. These shifts/ trends
are influencing the way industry approaches product
innovations in the short and long term and launching
products with greater consumer acceptability. Year
2022 could be exciting with significant consumer as
well as industry interest in product innovations focusing
on health & nutrition as well as safety & hygiene, and
sustainability.

Health and functional foods
One of the pandemic related trends that is likely to
persist is the consumer focus on health and nutrition,
leading to increased demand for functional foods/
preventive health products. During the pandemic,
many players had launched products or re-formulated
their existing products by adding a familiar ingredient
Eg. Turmeric milk. India is a strong base of traditional
knowledge on the application value of herbs, and many
players are expected to ride the wave of functional foods
fortified with traditional ingredients. With an explosion
of health-related claims post covid, it is important for
industry to sustain the consumer faith/ interest for
health foods in future. There is greater opportunity
for industry players to launch products containing
science-based ingredients with validated health claims
for immunity and other health benefits. The use of
branded ingredients with clinical data to support the
health benefits/ claims can provide opportunities
for premiumisation of products. Traditional foods as
a platform for nutrition also provides an attractive
avenue as occasions for consumption are constant and
familiarity still plays an important role in acceptability by
the consumers.

Meal kits/ DIY foods
With pandemic related restrictions and safety
concerns, Indian consumers had started exploring
meal kits/ Do-It-Yourself (DIY) foods to have restaurant
experience at home. Time saving, convenience,
availability of gourmet food and the increasing reach
of e-commerce led to the popularity of this category
during COVID time. The trend is expected to stay as
consumers are eager to experiment and seek variety,
creating a great opportunity for traditional dishes as well
as multicuisine, new flavours, complex recipes or difficult
to cook items including desserts, bakery and beverages.
There is also great scope in this market segment for
products focusing on health & nutrition, clean labels
(no additives, no preservatives), organic as well as the
concept of back to basics with use of millets, regional
dishes etc.

Plant Protein-based foods
The pandemic led to overall growth seen in ready
meals category and e-commerce space, coupled
with consumer awareness about food safety issues
from animal meat has resulted in growth of plantbased meat substitute category in the Indian market
recently. Relative ease of product launches with existing
regulations being conducive for the plant protein-based
product category and the possibility of a wide array of
applications like meat substitute products, fortification
etc. will drive the market for plant proteins-based foods
in India. The communication on protein nutrition and
protein quality seems to be on the lower side in the
current Indian market, with emphasis more on animal
welfare and sustainability and there is a need and
opportunity to address it. The potential opportunity for
plant proteins lies in addressing the wide gap in protein
consumption in the country and meeting the national
protein demand based on Recommended Dietary
Allowance (RDA). Plant-based proteins/ meat substitutes
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can complement other protein sources in Indian diets in
meeting this gap/ demand. There is a big opportunity for
players to enter the plant protein ingredients segment as
well by developing protein isolates from local legumes
and other crops.

Plastic Waste Management
and Sustainable Packaging
With growing consumer awareness and regulatory
pressure, plastic waste management and sustainable
packaging will continue to gain the attention of the
food industry. With greater consumer focus on safety
and hygiene as well as increased food deliveries through
e-commerce and food delivery players, the use of plastic
as packaging and carrying material has greatly increased
in post- COVID world. Few industry players have already
adopted measures like eco-friendly packaging, wooden/
edible cutlery, bio compostable packaging etc., but
there is a need for industry at large to adopt measures
to reduce/ recycle this plastic/ packaging waste. As per
Environment Ministry’s recent draft Extended Producer
Responsibility (EPR) notification under Plastic Waste
Management Rules 2016, plastic packaging producers,
importers and brand owners in India will be required to
recycle a minimum of 35 per cent of their plastic waste
in the first year of notification, followed by an increase to
70 and 100 per cent in subsequent two years. This draft
notification sets direction and brings the opportunity
for the industry to start working on plastic waste
management by looking at recycling of waste as well
as adopting sustainable packaging material. The draft
also proposes incentives for stakeholders in the form of
EPR certificates which can help them in improving their
brand image as well as the opportunity to trade in EPR
certificates.
The packaging challenges provide the food industry
great opportunities to innovate by redesigning
packaging material, use of recycled material, reducing
secondary packaging, biodegradable packaging, active
and smart packaging to extend shelf life and prevent
food loss. Industry also has scope for business model
innovations, adoption of circular economy models/
closed-loop production systems.

Resilient Supply Chains
Pandemic led disruptions in supply chains have
forced the industry to adopt measures for ensuring
efficiency and resilience in their supply chains. Several
industry players are reducing their reliance on one or
few suppliers and/or countries for raw material sourcing.
Diversification of sourcing and expansion of raw material
storage/ warehouse capacities by industry, to reduce the
supply chain vulnerabilities, is likely to increase in the

Pandemic led disruptions in supply chains
have forced the industry to adopt measures
for ensuring efficiency and resilience
in their supply chains. Several industry
players are reducing their reliance on one
or few suppliers and/or countries for raw
material sourcing. Diversification of sourcing
and expansion of raw material storage/
warehouse capacities by industry, to reduce
the supply chain vulnerabilities, is likely to
increase in the coming years. The trend of
using more local/ regional ingredients will
continue in the coming years
coming years. The trend of using more local/ regional
ingredients will continue in the coming years and
industry players may develop and redesign the products
accordingly. The Atma Nirbhar or Vocal for Local
campaign by some Indian players is also in that direction.
Technology interventions and digitisation in the logistics
sector for improving supply chain efficiencies and real
time monitoring is expected to increase.

Automation in industry
The extent of automation in the Indian food industry
is limited compared to developed markets but is
gradually moving in that direction. Automation in Indian
industry was mainly happening in packaging, supply
chain and logistics due to competition/ international
benchmarks, meeting quality and food safety
compliance, traceability etc. The consumer focus on food
safety and hygiene in the COVID world is now making
industry to think of ways to reduce human intervention
to the extent possible and adopting automation.
Pandemic led labour availability issues and anticipated
vulnerabilities may also trigger decisions in favour of
automation in critical operations.

Traceability and transparency
Consumers are also increasingly becoming aware
of food safety risks, food frauds, climate change and
sustainability. Globally, major food players have started
implementing end to end traceability for their products
and are sharing information across the supply chain
to meet food safety regulations of destination market,
buyer requirements & specifications or to share true
source of origin/ product or process information to
consumers in a transparent manner via QR Codes/ labels
on the product etc. It is anticipated that Indian industry
will also adopt transparency and traceability measures
across their supply chains in the coming years.
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“We should establish
a task force to make
nutraceuticals into $25 B
industry for India”

I

n 2017 the Indian Nutraceutical market had a 2 per cent
share of the global pie. It was estimated to touch $5
billion in 2019 and $11 billion by 2023. However, present
trends are likely to beat these projections, considering the
pandemic period which has led to its exponential growth.
During an interaction with FFooDS Spectrum, Sanjaya
Mariwala, Executive Chairman and Managing Director,
Omni Active Health Technologies, Mumbai sheds further
light on the growth of the nutraceutical sector in India.
Edited excerpts:

these categories. We do understand that it is important
to focus on multiple aspects of human well-being, and
we endeavour to alleviate the problems that are now
spreading across age groups.
Another vital fundamental thing we all should know
is that immunity is not the only aspect of our wellbeing.
Despite the exponential increase in demand in the
immunity product market, supplements alone cannot
stop the spread of any pandemic/ diseases. Overall
wellbeing is extremely important, and so should be the
approach to address it.

How did the company perform during FY20-21 and
what are the projections this year?
For OmniActive, FY21 has been a mixed year. We
have grown at about 15-16 per cent growth rate, but it
has been patchy, largely due to the uncertainty around
COVID-19, rise in costs due to inflation and increased
freight rates, and lastly, the impact due to the climatic
conditions that have affected supplies of some of our
raw materials.

How has the Indian market fared when it comes to
the launch of various immune-boosting products?
Overall demand for nutraceutical products, dietary
supplements, and preventive wellness products has
seen remarkable growth across the country. Even as
vaccination covers large swathes of the population,
people have realised the importance of preventive care.
They understand that eating right, exercising, adding

Are you planning to launch any new products,
particularly in the immunity-boosting space? What
are the major plans for 2022?
Immunity forms the base for overall wellbeing, and
it is crucial to keep a watch on it. Our product Gingever,
is a high-potency ginger extract designed to support
digestive and immune health at a low-dose. It has
recently received the Generally Recognized as Safe
(GRAS) status as well. Our team is actively involved in
clinical research and innovating new formulations.
We must understand that there are far deeper
and more addressable health challenges that can be
prevented through supplementation. We are already
witnessing a lot of promise in the sleep category, and
so is the case for other issues such as stress, anxiety, and
mental health. At OmniActive we are focusing on all
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more fruits and vegetables, and staying hydrated will
improve overall immunity.
During the first wave, the demand from the top 4
metros rose significantly. West Bengal and Northeast
were strong too. Tier 2 and 3 cities in Maharashtra,
Karnataka, Haryana, Rajasthan, and Gujarat also saw
rising trends post-pandemic. Today, the citizens of India,
and people across the world, are far more invested in
preventive health and natural wellness than before.
That’s one of the reasons the nutraceuticals market in
India is expected to grow from an estimated $4 billion to
$18 billion by the end of 2025.
Export of raw materials is always a concern for
companies manufacturing nutraceutical products.
How is OmniActive addressing the concern?
The nutraceutical sector is a meaningful contributor
to India’s export basket. The country is endowed
with medicinal plants and herbs and is the third
largest supplier of the majority of these raw materials
globally. With the expansion of nutraceutical product
manufacturing, the export of value-added products
has increased. I strongly believe that the extension of
schemes like Production-Linked Incentive (PLI) to the
nutra sector can further increase the scope of enlarging
the export revenue for our country. It will significantly
benefit the farmers too. Scale in the nutra sector can’t
be achieved without scale in agricultural output of
the required raw materials. This is bound to offer more
employment and better economic benefits to the
farmers.
What are your expectations from the government?
Data says that at the end of 2019, Europe and the
United States were the two major herbal product
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markets in the world, with a market share of 41 per
cent and 20 per cent, respectively. Despite a strong
foundation of Ayurveda in India, there is a lack of a
well-defined policy on globalisation of Ayurveda and
nutraceutical products, lack of infrastructure, limited
incentives, and impetus to innovate limiting the growth
in this space.
Ideally, under a Joint Secretary at the Ministry
of Commerce and Industry, we should establish a
cross-ministerial task force that creates a plan and
sets a goal to make the nutraceuticals into a $25
billion industry for India. This is not unachievable.
All we need is an established authority ably
supported by various ministries and bodies from
agriculture, health, CSO, DGFT, HADSA, MoEF,
MoFPI, and FSSAI.
We also need to establish Harmonised System of
Nomenclature (HSN) codes for the industry, establish
a centrally powerful authority to help interface on
intra-ministry issues and resolutions, and create an
export body for the industry. Additionally, a strong PPP
approach may be a game-changer. The Government
must explore research and development in this field
and deploy the PPP model to deliver the benefits of
these nutrients to the undernourished population of
our country. This will boost domestic consumption and
hence the size of the industry.
How do you foresee the role of technology in
fostering the growth of the nutraceutical sector in
the coming years?
The biggest consumers of nutraceutical products
today are Gen Z and Gen X. Technology has enabled the
information flow. And thus, has enhanced awareness
about healthy lifestyle, organic and nutrition-based
food, the importance of functional food and dietary
supplements, and in turn preventive care science. This
has aided the double-digit growth for the nutraceutical
industry in the last few years and will continue to drive
for at least a decade more.
Opportunities are not limited to manufacturing-led
solutions. The industry offers a variety of prospects that
are even technology-led. Entrepreneurs can develop
solutions that can help traceability, one of the critical
parameters in global trade. Starting from where and how
the crops are grown to every stage it passes through can
be tracked using various traceability solutions. It adds
to quality assurance and thus attracts global demand.
RFID Tagging, Blockchain, and Distributed Ledger
Techniques (DLT) lead the way in technological solutions
for traceability.
Sanjiv Das
sanjiv.das@mmactiv.com
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“India can increase
nutra market
contribution to
$40 billion by 2024”

W

ith a wealth of industry resources, Bengalurubased Nutrify Today has launched Nutrify Today
Academy, aimed at upgrading working executives
in the nutraceuticals business in order to stay up with the
industry's growth. An industry that aims to make India a
$100 billion market by 2030 has a huge task ahead of it. In
conversation with Amit Srivastava, Chief Catalyst, Nutrify
Today, Bengaluru, FFooDS Spectrum delves deeper into this
subject. Edited excerpts;

What role will this academy play to promote the
nutraceutical market in India?
Nutraceutical industry is acutely starved of trained
nutraceutical professionals. Lot of time and money
goes into training. It is this intense need gap that made
industry leaders come together to develop the courses
that are badly needed. Hence, Nutrify Today Academy
was born. It is the world's first academy designed by the
nutraceutical industry, for the nutraceutical industry. For
India to march towards $100 billion by 2030, there is an
acute need for 170,000 executives in nutraceuticals. This
gap can be filled by speciality academies. Nutrify Today
Academy is a thought leader institution and hence it
is closely working with industry leaders in identifying
key subjects that need attention. The academy will
have a direct impact on new product development,
empowering dietetics, marketing standards, ANI
business and more.
What will the courses be like?
Nutrify Today Academy is headquartered in
Bangalore. The classes and courses are all virtual.
The Academy’s faculty will consist of senior industry
professionals and senior academicians, thus providing
an inside view of the industry. It will include Dr Balkumar
Marthi, the former R&D head of Unilever, Brijesh Kapil,
former Procter & Gamble India board member, Naaznin
Hussein, former president of the Indian Dietetics

Association and key opinion leader, Sheldon Baker, Baker
Dillon Group chief executive officer and nutraceutical
brand marketing leader from the US, as well as other
industry professionals who will play a key role in
Academy development.
The current courses include:
A. New product development and
commercialisation: This course will upgrade F&D
professionals in setting protocols and streamlining
process of idea to commercialisation. This will lead to
sustained innovation and differentiated products.
B. Nutraceuticals for dieticians and nutritionists:
This is a capacity building exercise to build the market
by empowering nutritionists and dieticians’ role in the
nutraceutical industry. Through this course the students
will be able to practice consulting to patients with
authority, they should be able to evolve to be an adjunct
strategist in hospital set up and be an ideator in new
products for different health conditions.
C. OTC marketing: This is a super speciality
course that helps companies conduct sustainable OTC
marketing and not resort to random e-market place lure.
The course will enable students to be able to understand
different levers of nutraceuticals business and marketing.
The certified professional will be able to design perfect
market research, identify need gaps, design strategy and
create marketing and sales channel matrix to get the
highest yield.
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D. Regulatory systems: This is an essential course for
anyone who wants to be in the nutraceutical industry.
E. ANI: This is an intense business course on Active
Nutraceuticals Ingredients (ANI) business. This course
will take students through different levers of doing ANI
business. Right from understanding of medicinal plants
mapping, to extraction techniques, to key applications
to business channels in B2B. The certified professional
will be able to work in any ANI company and manage
business with ease as this professional will be an expert
in the entire supply chain.
F. Applied probiotics in food tech and pharma:
This is a futuristic course and certified personnel will
be able to design probiotics, postbiotics and prebiotics
matrix for health outcomes. The certified personnels will
be best suited for business and job opportunities in the
probiotics industry.
Post finishing the course, how will working
executives be benefitted?
The executives will be able to deliver the projects
faster at their workplace, their employability index will go
up at least 5 points higher, ability to handle complex tasks
in the nutraceutical industry, opportunity to get employed
at Nutrify Today high end international projects, etc.
What will be the registration fee?
Average course fee is Rs 48,000 ($646), which can be
paid online or through online channels or through EMI
schemes.
How do you plan to enhance the workforce in the
nutraceutical industry? What is the current scenario?
Workforce enhancement can happen by way of
training maximum professionals at the Nutrify Today
Academy, creating research institutions and industry
connect where
Academy is the bridge. This
bridge will enable shared
knowledge and effective
utilisation of resources. Currently
there are 37,000 insufficiently
trained professionals in the
nutraceutical industry in India.
This strength contributes to
$8 billion in India.
Please elaborate more on how
can India accomplish a
$100 billion market in the
nutraceutical sector by
2030?
By 2030, India's
economy is expected to be
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worth $10 trillion. There are also opportunities to enable
and empower industries with the inherent ability to
contribute to the economy. Nutraceuticals are one such
industry, with a potential contribution of $100 billion by
2030.
The global nutraceutical market is currently worth
$400 billion. Around 60 per cent of this is in the United
States, with India accounting for the remaining 2 per
cent. India, with a current contribution of $8 billion,
has the immediate capacity to increase to $40 billion
by 2024 if basic policy and support changes are made
like:
Business Empowerment
1. Internationalisation initiatives: UNPA-India
Initiative
2. Empowering Shefexil and its industry promotion
programme
3. Solve Biodiversity confusions
4. Policy shaping for HSN codes.
5. Policy shaping for Industry specific PLI schemes
6. Creation of Industry specific Investment tools
7. Incorporating under National Medicinal Plants
8. Identify top 10 products to focus on; for global
leadership which includes, science, clinical trials,
consistent exposure to target market in leadership
positions.
9. Promote India as global nutraceutical CDMO hub
10. Empowering prescriber and recommendation
base of professionals: Elevating nutraceuticals as
prescription by dieticians or medical doctors. Keep
supplements as a category of consumer domain
Regulatory and Human Resource capacity
building
1. Rewrite/Edit Indian Ayurveda Pharmacopoeia
2. Set up FSSAI nutraceutical policies
3. Academia collaboration
4. Build Academia capacity
What are your expectations from the government to
strengthen the nutraceutical sector in India?
1. Create Department of Nutraceuticals and dietary
supplements under the Ministry of Health and Family
Welfare. Have Joint Secretary level and a director drive
this department. This will have a direct impact on PLI,
HSN codes, CDMO business etc.
2. Streamline Biodiversity Act
3. Create market expansion catalyst by empowering
dieticians and nutritionists to prescribe Nutraceuticals,
FSDU and FSMP.
4. Create market access harmonisation with friendly
countries, especially USA.
Sanjiv Das
sanjiv.das@mmactiv.com
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Rise of
consciousness
in food choices

The pandemic has driven global attention to the fragility
of human lives and our abilities to anticipate and
manage the outbreak of a life-threatening pandemic.
Interdependence and interconnectivity of the Planet,
Animals and Humans has been brought to the fore in a
manner that is bringing about drastic changes to human
perception and behaviour. Food systems and diets are an
integral part of human existence and there is a growing
consciousness in how food systems can help in restoring a
widely disrupted harmony. And Clean Label is a restorative
approach to living.

What is a ‘Clean Label’?
Multiple studies have defined various
characteristics of food products that can be
considered as Clean Label – e.g. using the least
number of ingredients, using ingredients that
consumers recognise and regard as wholesome, foods
with easy-to-recognise ingredients and no man-made
flavours or synthetic chemicals that increase the
health burden on the planet. Clean Label products are
commonly understood as 'natural', 'organic,' 'free from
additives/preservatives'.
Certain reports have also established the emphasis
on sustainability under Clean Label. Factors like
raw material sourcing, company practices, and
manufacturing/processing methods are considered
under Clean Label. The subject has been gaining due
attention in discussion forums of governments and
businesses and is rapidly permeating consumer lives in
a world that is deeply connected.
Dietary labels are used by consumers to identify
products that are minimally processed, made without
additives, preservatives, artificial colours, or ingredients,
and also interpreted as being vegan, gluten-free, dairyfree, real, or natural - terms that are well defined under
the food safety standards. Although the Clean Label
trend continues to grow in popularity, there is a lack
of consensus regarding the definition and use of this

terminology with a corresponding lack of regulation for
such labels.

Making Conscious Food Choices
‘Health’ is increasingly becoming a major consumer
motive for many behaviours, especially food purchase.
This motive is driven largely by certain drivers –
(i) ‘intrinsic product characteristics’ like nutrition
properties, degree of processing, presence of raw and
fresh ingredients, use of additives, healthfulness of the
product, sensory attributes
(ii) ‘extrinsic product characteristics’ like
sustainability, product labeling, price, packaging,
perceived risk or benefits, and
(iii) socio-cultural factors like lack of awareness,
education, ethical concerns, trust in brands and labeling.
Most of these drivers are influential in consumer
choices, and were bucketed into ‘natural’, ‘organic’ and
‘free from-‘ food products that consumers prefer to
choose from, when it comes to clean labels. Consumer
demand for transparent food labels that declare all
the information about the product, is one of the main
drivers for the clean label movement.

Clean Label Report on Indian Packaged Foods
First-of-its-kind Report by LabelBlind in
collaboration with Department of Food Technology,
Bhaskaracharya College of Applied Sciences (BCAS)University of Delhi on Consumer Perceptions and
Industry Standards on Clean Label Products in India.
Done with a sample of 419 respondents in the
age group of 18-50 years (Men and Women) and
3659 packaged food products representing 13 high
consumption categories, LabelBlind and BCAS believe
that the Clean Label Report on Indian Packaged Food
is an initiation to provide industry guidance in an
undefined landscape, disseminate product information
to validate and debunk myths, and draw attention to
labeling practices that support this growing consumer
interest.
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Key findings of the report :
1. Nutrition information ranks above brand trust
and 3rd only to long-standing attributes of taste and
price in consumer consideration of food choices.
While taste and price continue to be the topmost factors driving product purchases, nutrition
information is gaining consumer attention when it
comes to consumer choices (74.5 per cent). Factors like
list of ingredients, organic produce, eco-friendliness
(of product and/or packaging) are ranking above
convenience and popularity.
Nearly half the people are reading nutrition
information (55.6 per cent) on a food label, along with
the health claims (49.6 per cent) and the ingredient list
(46.8 per cent). One-third of the consumers (33.2 per
cent) are reading the list of additives on most occasions
or always.
2. Growing Consideration for Clean Label Attributes
of Real, Natural, Nothing Artificial, Eco Friendly
Packaging is Ahead of Claims Like Fat Free, Low Sugar,
Zero Calorie.
73 per cent of consumers believe that it is
important for products to be made with real
ingredients. More than 60 per cent consumers are
emphasising on products that are ‘100 per cent
natural’ (68.5 per cent), ‘contain no artificial colours or
flavours’ (64.2 per cent), ‘contain no artificial additives’
(62.3 per cent) and are ‘made with eco-friendly
packaging like recyclable or biodegradable packaging
material’ (61.3 per cent). More than half the consumers
shared that attributes like ‘no preservatives’ (57.5
per cent), ‘100 per cent plant based’ (55.6 per cent)
and ‘organic’ (53 per cent) are also important while
purchasing food products.
The use of colours and flavours in food products is
large. However, it was interesting to see three specific
claims being made by brands on their labels – (i) no
added colour / flavour , (ii) natural colour / flavour or
(iii) no artificial colour / flavour, apart from the other
declarations like use of synthetic colour or use or
artificial flavouring substances.
3. Consumers are increasingly concerned about
(i) what goes into food products and (ii) how are food
products made. Use of chemicals, pesticides, and
harm to animals are the top most concerns amongst
consumers.
Absence of pesticides or chemicals is very
critical for consumers. 71.6 per cent consumers
expressed that it is very important for the product
to be free of any chemicals or pesticides. 58.2 per
cent consumers believe that it is very important
for foods to be made without any food additives
(preservatives, colours, flavours, etc.). Nearly half the

CLEAN LABEL

consumers seek products that are made with familiar
or recognisable ingredients (53.7 per cent) and that
the ingredient list must be short and simple (46 per
cent). It was interesting to observe that the second
largest consumer consideration while choosing food
products was that it must be made without harming
animals (63 per cent).
4. Majority of consumers lack comprehension and
awareness of food ingredients. Familiarity is limited to
only a handful of ingredients like honey, natural colours
and flavours, soy protein and glucose.
Honey and Jaggery were rated as acceptable
ingredients by 68.5 per cent consumers, followed by
natural colours and flavours (55.4 per cent), soy protein
(51.3 per cent), glucose (48.7 per cent) and vegetable
oils (47 per cent). Artificial colours and flavours (46.8
per cent), hydrogenated fats/trans fats (32.5 per
cent), artificial sweeteners (32 per cent), preservatives
(25.8 per cent) and flavour enhancers (19.1 per cent)
were the top 5 ingredients rated as unacceptable by
consumers.
More than 70 per cent consumers had no views
or had not heard of ingredients like maltodextrin,
carrageenan, guar gum / xanthan gum, CMC (carboxy
methyl cellulose), monosodium glutamate (MSG),
fructo-oligosaccharides, mono- and di-glyceride fatty
acids, molasses, dextrose / polydextrose and high
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CLEAN LABEL
43 per cent consumers claimed to understand
the term clean label and what it means.
As consumers increasingly interact with
food labels, the awareness around clean
labels products is on the rise. 57.5 per cent
consumers mentioned that the lack of
awareness regarding clean label products
and their benefits was one of the factors that
prevented consumers from adopting the
same in their daily diets. Perceptions towards
clean label products are positive – more than
half the consumers (53.7 per cent) believe that
clean label food products are healthier than
regular packaged foods.
fructose corn syrup. These are very commonly used
ingredients / food additives used in processed food
products, but consumers have no understanding of the
same. This could largely be due to the chemical-like,
complex names.
5. Consumers associate clean labels with organic,
made with real ingredients, 100 per cent natural,
minimally processed, no additives and sustainably
produced food products.
In this study, it was found that the majority of
consumers associate ‘organic’ (67.3 per cent) and
‘made with real ingredients’ (67.1 per cent) as key
characteristics of clean label products. More than half
the consumers associate ‘natural’, ‘minimally processed’,
‘no additives / preservatives’ and ‘sustainably produced’
with clean label products.
6. Consumers perceive clean label products to be
healthier. Increasing availability and awareness of clean
label foods will strengthen the willingness to pay a
price premium for such products.
43 per cent consumers claimed to understand the
term clean label and what it means. As consumers
increasingly interact with food labels, the awareness
around clean labels products is on the rise. 57.5 per
cent consumers mentioned that the lack of awareness
regarding clean label products and their benefits was
one of the factors that prevented consumers from
adopting the same in their daily diets. Perceptions
towards clean label products are positive – more
than half the consumers (53.7 per cent) believe that
clean label food products are healthier than regular
packaged foods.
7. Product categories with existing associations of
health and nutrition are perceived by consumers to be
clean labels. Such categories include milk based drinks,
juices and breakfast cereals. Consumers also seek
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clean label attributes in high consumption categories
like biscuits and cookies, desserts to strengthen the
nutrition value of these categories.
Shorter list of ingredients, presence of real,
wholesome ingredients, processing, 100 per cent
natural, organic, plant based, free from food additives
and preservatives, no artificial colours or flavours
and the use of natural colours, or flavour - consumer
interest is expected to rise with food businesses
leveraging the opportunity to grow the market of Clean
Label products. Clean Label attributes in the consumer
milieu is built around food that is ‘free of’ (preservatives,
additives, artificial colour and flavours), is organic in
nature, natural and real.
The report summarises the 10 attributes of a
Clean Label food product 1. Total number of Ingredients
2. Presence of real, wholesome ingredients (real
fruits, vegetables, nuts, seeds)
3. Processing
4. 100 per cent natural
5. Organic
6. Plant based
7. Free from food additives
8. Free from preservatives
9. No artificial colours. Use of natural colours, or no
colours
10. No artificial flavours. Use of natural flavours, or
no flavours
The trend is in its nascence, with low
comprehension of qualitative aspects such as
ingredients, manufacturing processes and sustainable
food. Categories with existing associations of health
(like Fruit Juices and Ready-to-eat breakfast Cereals)
hold a natural advantage, and are expected to be lead
players of this trend. Jams, Jellies and Marmalades,
Water Based Flavoured Drinks, Snacks and Savouries,
Dairy Based Beverages have attributes of plant-based,
real wholesome ingredients, free from preservatives,
free from food additives, no use of artificial colours,
no artificial flavours, short list of ingredients). These
product categories stand an opportunity to consolidate
the Clean Label association.
Consumer interest is the primary driver of the Clean
Label trend.
Consumers are increasingly getting interested
and aware of the correlation of food choices,
nutrition intake and daily consumption habits to
their state of health and wellbeing. This is further
reinforced by altered lifestyles due to the pandemic
that saw consumption of packaged food rise
exponentially in the midst of this growing consumer
consciousness.

FSSAI INITITIATIVE
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Why
'Eating Right Ed'
in schools is crucial
The triple burden of undernutrition, micronutrient
deficiencies and rising overweight/obesity, particularly
among children, is threatening social and economic
growth in India. At least half of boys (58.1 per cent ) and
girls (50.1 per cent ) 5-19 years of age are underweight
while approximately 9.9 per cent of boys and 7.7 per cent
of girls are affected by overweight or obesity. Given that
childhood dietary behaviours track into adulthood and
food preferences are often formed during the school years,
cultivating healthy food choices in school-age children via
age-appropriate interventions is essential.

T

he Food Safety and Standards Authority of India
(FSSAI) initiated the Eat Right School programme
in 2017 as an interactive learning model designed
to help school children to develop safe, healthy and
sustainable eating habits. The FSSAI was established
under the Food Safety and Standards Act 2006, primarily
to set science-based standards for safe and wholesome
food and to regulate its manufacture, storage, distribution,
sale and import. As part of its core regulatory functions,
the FSSAI sets globally benchmarked standards for food
safety and uses surveillance mechanisms to monitor
compliance and assess food quality.
The aim of the Eat Right School programme is to
educate children about food safety and healthy diets,
empowering them to take charge of tackling any kind of
malnutrition by awareness and sensitisation activities.
Within the programme, schools are certified as Eat Right
Schools based on points awarded for implementing
Eat Right activities within the school curriculum and
during extracurricular activities under the themes of
‘Eat Healthy’, ‘Eat Safe’ and ‘Eat Sustainable’. A number of
interactive media strategies have been used to allow for
the sharing of information and to provide an engaging
digital environment.
The initiative began by training master trainers,
including school principals, teachers, non-governmental
organisation employees, independent experts and

Arun Singhal,

CEO, FSSAI, New Delhi

nutritionists, via in-person and online platforms. College
students were subsequently included to act as mentors.
Schools were guided through a 5-step implementation
process using a comprehensive and user-friendly online
portal. Via this portal, schools were registered, accessed
information and nominated schoolteachers and/or
parents as health and wellness coordinators. Schools
were certified by the FSSAI using an online programme
and Eat Right activities were implemented, often within
existing school activities. A self-compliance assessment
tool was used to monitor, evaluate and submit progress
reports. Those schools complying with the Eat Right
Matrix were then awarded Eat Right School certificates.
The FSSAI created a rich repository of content
that may be adopted into the school curriculum. All
resources are openly accessible online and have been
incorporated into the School Health Programme by
the Ministries of Health and Education. Resources
include:
 Information books (The Yellow Books) and an
activity book to provide age-appropriate information on
healthy eating habits in 11 regional languages as well as
fun-filled activities to reinforce key messages.
 A teacher training manual to provide an in-depth
understanding of food safety and nutrition concepts that
can be integrated into teacher training programmes.
 Food Safety ‘Magic Boxes’ and booklets that
include over 100 easy hands-on tests and experiments to
make food science relevant for students.
 Educational videos and games that cover topics
of food safety, health, hygiene and nutrition and
feature appearances from celebrities such as Virat Kohli,
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Rajkumar Rao and Sakshi Tanwar to engage students.
 Guidelines for the safe re-opening of school
canteens that provide clear and actionable guidance for
safe operations through the prevention, early detection
and control of COVID-19.
The Eat Right School programme employs several
engagement strategies aimed at children and
adolescents, including:
 An Eat Right Creativity Challenge (ERCC) that
capitalises on children’s creativity to encourage healthy
dietary habits. Two phases of the challenge were
successfully completed in 2018 and 2020. In 2018, the
ERCC included a range of activities: an ‘On the Spot
Poster’ Competition, a Wall Art Competition, the Eat
Right Sustained Champion School Competition and
the Digital Creative Competition. In 2020, the challenge
was conducted online due to COVID-19 restrictions
and included poster making and photography on the
themes of ‘Eat Right a way of life’ and ‘Food safety during
COVID-19’.
 An online Eat Right Quiz that uses an interactive
learning process to engage students and encourage
them to improve their food habits.
 Social media engagement focusing on various
monthly thematic topics, including the health benefits
and sources of various food groups and micronutrients,
incorporating fruits and vegetables in the diet, mythbuster challenges and a 21-day challenge to reduce fat,
sugar and salt intakes.

Results
To date, 53,043 schools have registered and
approximately 50,000 activities have been conducted.
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For example, during the
programme’s introduction,
15,000 mascot activations were
carried out in schools across the
country to sensitise them to the
programme and inform children
and parents about healthy
eating habits. Although school
closures due to the COVID-19
pandemic slowed the pace of
the programme, efforts have
been made to engage students
through online webinars and
competitions. For example, in
2018, over 75,100 students from
3,621 schools participated in the
ERCC. During the second ERCC
conducted online in 2020, a total
of 4,587 schools participated.
Since the programme
is voluntary, participation by schools has grown
organically and the learning and experience of different
stakeholders has informed the development of a
self-compliance assessment tool: the Eat Right Matrix.
While no data is currently available on the impact
of the programme, a monitoring and evaluation
strategy is being developed in collaboration with
domain experts to be implemented once schools
resume their normal routine. Since the certification
programme is administered through an online portal
accessed by school administrators and health and
wellness coordinators, implementing a self-structured
questionnaire via the portal will enable data collection
over the period of certification.

Next steps
The FSSAI plans to continue the efforts via the
online platform, as well as through parallel activities to
improve school environments, with a focus on ensuring
that children have access to safe, healthy food in and
around their schools. To support this effort, in 2020, the
FSSAI developed a new regulation, the Food Safety and
Standards Regulation, focusing on safe food and balanced
diet for school-age children. It does not permit junk food
(foods high in fat, salt and sugar) to be sold or marketed in
schools or within 50 metres of the school gate. To ensure
compliance, food safety commissioners of each state
conduct enforcement drives and inspections to ensure the
Eat Right School programme is implemented successfully,
adhering to the regulations. Finalising and implementing
a robust monitoring and evaluation mechanism is a
priority for the Eat Right School programme to assess
impact and inform scale-up.

PEOPLE NEWS
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Licious appoints
Prashant Verma as
Chief Revenue Officer
Licious, a Bengaluru-based D2C unicorn, has
announced the appointment of Prashant Verma as
Chief Revenue Officer. A seasoned leader for digitalfirst businesses, Verma brings 15+ years of rich
experience across growth, brand building, strategy,
marketing and sales, across diverse sectors including
e-commerce, consumer internet, FMCG and financial
services. His mandate
at Licious entails P&L
ownership, category
management, brand,
product development,
platform growth and
new city expansion.
Prior to joining
Licious, Verma led
marketing and growth
at Grofers, where he
drove e-commerce
adoption and the
brand’s 20x growth over four years. He aims at
building fearless teams that challenge the status quo,
break boundaries, and achieve moon-shot goals. An
alumnus of IIM Ahmedabad, he has led brand strategy
for Lowe Lintas and Leo Burnett across multiple
sectors such as consumer internet (Freecharge), FMCG
(Unilever - foods, oral care and desserts) and financial
services (Axis Bank). He began his career with ICICI
Bank and Avaya.

LT Foods ropes in
Amit Mehta for
Health Food Business
Gurugram-based LT Foods has announced the
appointment of Amit Mehta as the Head of
Convenience and Health Food Business. Mehta’s
key responsibilities will include formulating and
implementing new product winning strategies
and expanding LT Foods’ presence in convenience
and health food segments. Before joining LT Foods,
Mehta was the Managing Director of Kohinoor
Specialty Foods India (a
subsidiary of McCormick
& Co. Inc.). He was key
to transforming the
business with a vision
to build a consumer
focus food business by
launching various new
products under spice and
convenient categories
in India and for export
markets, reinvigorating
the brand and building
a strong focus on E-Commerce business. In his career
spanning over two decades, he has led various
strategic initiatives i.e. setting up infrastructure for
supply chain network, manufacturing facility upgrade
and turnaround, effective go-to-market strategies,
innovation, and talent development. In the past, he
has also worked with other companies viz, Kodak India
Limited, Narang Group, PricewaterhouseCoopers India
and Ernst & Young India.

Ashu Suyash joins HUL Board as Independent Director
Hindustan Unilever Limited (HUL) has announced
the appointment of Ashu Suyash, as an Independent
Director on its Board. Ashu comes with over 33 years
of experience in the financial services and global
information services sector. She was, until recently,
the Chief Executive Officer and Managing Director
at CRISIL (Credit Rating Information Services of India
Limited) and a member of the Operating Committee
of S&P Global. She serves on Advisory Boards
and Committees of several institutions like the
Securities and Exchange Board of India, Insolvency
and Bankruptcy Board of India, National Institute of
Securities and Markets. Ashu played a pivotal role
in enabling CRISIL regain its Ratings Leadership

position and transform to
become a Global analytics
company through wide scale
adoption of technology. She
led CRISIL’s growth through
acquisitions in a very
challenging environment.
Prior to her role as CEO and
MD at CRISIL, Ashu worked
with reputed financial
organisations - L&T Financial
Services Group, Fidelity
International and
Citibank.
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ADM acquires Sojaprotein to strengthen plant based-protein capabilities
US-based ADM has completed its
acquisition of Sojaprotein, a leading
European provider of non-GMO
soya ingredients. The addition
represents a significant expansion
of ADM’s global alternative protein
capabilities and its ability to meet
growing demand for plant-based
foods and beverages. The addition
of Sojaprotein to ADM’s portfolio is
the latest significant investment as
the company continues to grow in
alternative proteins; other additions
include the company’s soya protein

complex in Campo Grande, Mato
Grosso do Sul, Brazil; its new pea
protein plant in Enderlin, North

Dakota; its PlantPlus Foods joint
venture; and partnerships with
innovative startups like Air Protein.
Established in 1977, Serbia-based
Sojaprotein exports into 65
countries, offering a wide range
of non-GMO vegetable protein
ingredients for an extensive list of
European and global customers in
the meat alternative, confectionary,
protein bar, pharmaceutical, pet
food, and animal feed segments.
The company achieved more than
$100 million in sales in 2020.

DSM buys
Vestkorn to
accelerate growth in
plant-based proteins
Roquette unveils
world’s largest pea
protein plant
Roquette has announced the opening of the world’s largest
pea protein plant, further extending its leadership position
to meet surging global demand for alternative proteins.
The new ‘Plant for the Future’ gives Roquette the largest pea
protein supply in the world alongside some of the world’s
best experts in developing new plant-based foods. The new
plant is situated just outside Winnipeg in Portage la Prairie,
Manitoba in the Canadian Prairies. The region produces
more peas than any other in the world, all within a day’s
drive of the plant. With easy access to the United States and
international markets by road, rail and air, the new plant is
the largest player in a region becoming known as the ‘Silicon
Valley of Plant-Based Protein’. With this new facility, Roquette
has largely exceeded the half a billion euro investment in
plant proteins it had targeted in the period 2015-2020. This
includes equity investments, acquisitions, upgrades to the
plant in Vic-sur-Aisne, France and the brand-new plant in
Portage, which is Roquette’s largest ever North American
investment. The 200,000-square-foot-plant has the capacity
to process 125,000 tonnes of yellow peas per year.

Netherlands-based Royal DSM has signed an
agreement to acquire Norwegian company
Vestkorn Milling, one of Europe’s leading
producers of pea- and bean-derived ingredients
for plant-based protein products, for an
enterprise value of €65 million. Vestkorn Milling
is well-positioned in the buoyant alternative
protein market, supplying proteins, starches
and dietary fibers for plant-based foods,
pet food and animal feed. The company has
55 employees and is based in Tau on the
south-west coast of Norway. The acquisition
will provide synergy with DSM’s innovative
CanolaPRO rapeseed protein isolate, which
will commercially launch next year. Vestkorn
Milling’s proteins, starches and dietary fibers are
highly complementary to DSM’s broad offering
to companies developing plant-based food
and beverages, which includes vitamins, algal
lipids and minerals to improve nutritional value;
texturizing hydrocolloids; and flavors and yeast
extracts as well as enzymes to improve protein
taste and functionality.
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Univar expands food ingredients
portfolio with Sweetmix acquisition
Univar Solutions Inc., a USbased chemical and ingredient
distributor and provider of
value-added services, has
acquired Sweetmix Distribuidora
de Matérias Primas Industriais
Ltda (Sweetmix), one of the
top five distributors in Brazil
of ingredients and specialty
chemicals. Bringing together
both new customers and
suppliers as well as agreements
with existing Univar Solutions'
suppliers, Sweetmix significantly
enhances the company's

specialty food ingredients
offering in Latin America. The
business also enhances Univar
Solutions position in the local
coatings, adhesives, sealants
and elastomers (CASE) market.
Founded in 1994, Sweetmix
Distribuidora is a pioneer in
the introduction of sweeteners
and other ingredients in Brazil.
The company's history has
been guided by growth and
innovation in solutions that
meet the most diverse demands
of the market.

CP Kelco launches
Gellan Gum for formulating
dairy alternative beverages
CP Kelco, a US-based firm of nature-based ingredients, has announced the
launch of KELCOGEL DFA Gellan Gum, a single-ingredient, dual-function
solution for formulating plant-based,
dairy alternative beverages. Most
dairy alternative beverage brands
fortify their product with extra protein,
calcium and vitamins, requiring help
to ensure the micronutrients stay
evenly suspended. In addition, these
beverages often include locust bean
gum as an additional texturising
ingredient to provide the viscosity and
mouthfeel that consumers expect.
KELCOGEL DFA Gellan Gum, CP Kelco’s
latest innovation in the gellan gum
product line, can help deliver both the desired suspension and mouthfeel,
enabling product developers to simplify their ingredient list.

Kemin’s new
facility to
produce cleanlabel protein
ingredients
Kemin Industries is breaking ground
on a new manufacturing site in
Verona, Missouri, US to produce
clean-label ingredients that are
used in a variety of applications for
the food technologies sector. The
new facility, scheduled to open
in March 2023, will be a state-ofthe-art production plant for Kemin
Food Technologies – Americas to
manufacture its Proteus portfolio
of patented, clean-label protein
ingredients for meat, poultry
and protein-based applications.
Kemin acquired Proteus Industries
in April 2021, adding to Kemin's
innovative portfolio for sustainable,
yield-enhancing technology
to further expand its global
Food Technologies business.
The new 38,000-square-foot
production plant is a $40 million
investment and will employ
more than 30 full-time workers
in the Verona community once
it's fully operational. The site will
have an initial capacity to create
applications for more than 100
billion pounds of meat, poultry
and protein-based ingredients that
allow food processors to produce
meat products with improved
quality and patented clean-label
ingredients.
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Study reveals
nutritional status of
under-five in India
According to a recent study conducted by
researchers at West Bengal State University,
Vidyasagar University and Indian Statistical
Institute in West Bengal, higher percentages
of stunted and underweight children are
in rural areas compared to children in
urban areas in India. Higher percentages of
stunted and underweight
children are found among
households of poor wealth
index category. The study
has also revealed that
a mother's educational
attainment has a
statistically significant
influence on nutritional
status of children. Mother’s
occupational status also
plays an important role in determining
the nutritional status of children, mothers
engaged in agricultural work are more
likely to have stunted children in India than
non-working mothers and the result is
significant. Chance of getting underweight
is higher among children of mother’s
engaged in agricultural work and it is highly
significant in the case of India.

CFTRI develops new
beverage from coffee leaves
Mysuru-based Central Food Technological Research Institute
(CFTRI) has developed a technology to prepare a valueadded product from coffee leaves with health benefits. This
technology has been developed as a part of a CFTRI project on
the development of value-added products from coffee leaves
taken up in 2019. The project was funded by the Ministry of
Food Processing Industries (MoFPI). The beverage is subtle
with less caffeine compared to coffee or tea. On the nutritional
front, coffee leaves are rich in phenolic acids with potential
health benefits. A coffee leaf contains around 17 per cent more
antioxidants than green tea. The beverage should be consumed
plain. With the technology, the brew can be prepared with water,
allowed for a few minutes to steep, filtered and consumed. The
institute has initiated the transfer of this technology to the coffee
industry, and a few industry participants have already extended
their consent.

IIT-M identifies mechanism to
convert sea-water into drinking water
Researchers at the Indian Institute
of Technology Madras (IIT-M) have
identified the possible molecular
mechanisms in water flow through
a new nanopore geometry for
desalination techniques to convert
seawater to drinking water.
The results of the study, which
involved Swinburne University
of Technology, Australia, and The
Netherlands-based Delft University
of Technology, are useful in the
design of novel RO (reverse
osmosis) systems that utilise carbon
nanotubes-based membranes. The

team took inspiration from nature,
specifically biological systems
for making efficient desalination
membranes. The study was a
sponsored project granted to
IIT Madras by the Department
of Science and Technology,

Government of India, as part of
Water Technology Initiative (WTI).
As per a report of NITI Aayog, 40 per
cent of the Indian population will
not have access to drinking water
by the year 2030, and 21 major
Indian cities, including Chennai and
New Delhi, are at risk of running
out of groundwater, which will
impact around 100 million people.
Scientific communities worldwide
are looking out for ways how saline
water in seas and oceans can be
converted into freshwater for
household and industrial use.
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Duravant strengthens investments
in automation solutions platform
Duravant, a US-based engineered
equipment and automation
solutions provider to the food
processing, packaging and material
handling sectors, has announced a
significant investment from funds
led by global investment firm
Carlyle, and continued partnership
with Warburg Pincus, a leading
global growth investor. Duravant
is a leading global automation
solutions company, focused on
mission-critical packaging, food
processing and material handling
automation equipment used
primarily in the food and beverage,
e-commerce and distribution,

agriculture, consumer products
and industrial end markets.
With manufacturing, sales and
service facilities throughout

Nestlé a+, Tetra Pak kickoff
recycling campaign in India
Nestlé a+ has joined hands with Tetra Pak to launch ‘Cartons to
Classroom’- a unique initiative to increase awareness about recycling
in India by converting used beverage cartons to create classroom
furniture for schools for less-privileged children. The initiative will
begin in Mumbai and it marks the start of a long-term collaboration
between Nestlé a+ and Tetra Pak, duly supported by retail partnersReliance Retail and RUR Greenlife, a social enterprise. Cartons to
Classroom is an extension of Tetra Pak’s ‘Go Green with Tetra Pak’
Program. It brings together two important goals of increasing
recycling of used beverage cartons and providing quality education
infrastructure for less-privileged children. Beverage cartons such
as the ones made by Tetra Pak, are paper-based, recyclable and
can be converted into useful items like classroom furniture. A key
catalyst in increasing recycling of cartons are environmentally
conscious consumers. To make
this initiative accessible to
all Nestlé a+ consumers,
54 collection points across
Reliance Smart Superstores and
Sahakari Bhandar outlets will
be made available in Mumbai.
Through these, Nestlé a+ aims at
collecting more than 10,00,000
cartons which would get
recycled into composite sheets,
almost 100+ desks for schools.

North America, Europe and Asia,
Duravant delivers trusted endto-end process solutions for
customers and partners through
engineering and integration
expertise, project management,
and operational excellence. The
partnership among Duravant,
Carlyle and Warburg Pincus will
allow Duravant to capitalise on
continued organic and inorganic
growth opportunities, including
new product development,
geographic expansion and
continued acquisitions of market
leading automation equipment
brands.

Thermo Fisher
launches new
mass spec and
chromatography
solutions
Thermo Fisher Scientific Inc. is
empowering scientists to drive
groundbreaking discoveries with the
introduction of new-generation mass
spectrometry instruments, workflows
and software. To provide scientists
performing small molecule analysis in
metabolomics, environmental, food
safety, clinical and forensics laboratories
with faster and more sensitive
compound detection, the Thermo
Scientific Compound Discoverer 3.3
software offers an enhanced peak
detection algorithm and improved
peak quality rating. Further, the Thermo
Scientific LipidSearch 5.0 software now
supports direct infusion workflows
and features an extensive database
of 1.5 million lipids, enabling real
time monitoring in addition to more
accurate lipid quantitation.
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Major Fillip to
Food Processing Sector

F

ood Processing Industry has been one of
the major employment intensive segments
constituting 11.22 per cent of employment
generated in all Registered Factory sectors in
2018-19.
According to the Annual Survey of Industries
(ASI) for 2018-19, the total number of persons
engaged in the registered Food Processing Sector
was 20.05 lakhs as against the previous year’s
number of 19.33 lakhs. In 2016-17 the number was
18.53 lakhs. This increase in employment/persons
engaged in the sector was driven by increase in
Fixed Capital and also increase in Foreign Direct
Investment (FDI) in the food processing sector in
the last few years. The sector recorded an increase
in Fixed Capital to Rs 2.45 lakh crore in 2018-19 from
Rs 2.26 lakh crore in 2016-17. The FDI in the food
processing sector, too, saw an increase from Rs 4,430
crore in 2018-19 to Rs 6,414 crore in 2019-20 with a
drop in 2020-21 to Rs 2934 crore due to COVID-19
pandemic.
As per the ASI 2018-19, there were 40,579 food
processing units in the registered sector. The food
processing sector has emerged as an important
segment of the Indian economy and it constitutes as
much as 9.9 per cent and 11.4 per cent share of Gross
Value Added (GVA) in Manufacturing and Agriculture
sector respectively in 2019-20 at 2011-12 prices.
The government has undertaken various policy
measures and is implementing schemes to support
and boost the food processing sector and increase
the processing level. Inclusion of food and agrobased processing units and cold chain as agricultural
activity under Priority Sector Lending (PSL) norms of
the Reserve Bank of India (RBI), was one of them.
As reported by the RBI, there is no separate
target for lending by banks to food and agroprocessing units under the PSL guidelines. Loans
to food and agro-processing units up to Rs 100
crore per borrower from the banking system, can
be classified as lending to agriculture under PSL.
Also, loans to MSMEs engaged in 'food and agro
processing' are eligible for classification under PSL.
In 2020-21, banks including public, private
and the State Bank of India (SBI), have disbursed
loans amounting to Rs 1.98 lakh crore registering

a growth of 58 per cent over previous year’s loan
disbursement of Rs 1.25 lakh crore in 2019-20. The
SBI, Public Sector Banks, Others and Private Banks
have disbursed loans amounting to Rs 23,730 crore,
Rs 119,402 crore and Rs 54, 950 crore respectively, in
2020-21.
In the first half of the year, i. e. till September,
2021, the State Bank of India, Public Sector Banks,
Others and Private Banks have disbursed loans
amounting to Rs 16,748 crore, Rs 62,225 crore and
Rs 44,789 crore respectively, totalling Rs 1.24 lakh
crore.
On December 14, Prahlad Singh Patel, Minister
of State for Ministry of Food Processing Industries,
(MoFPI) informed in a written reply in Lok Sabha
that the Ministry has not received any complaint
related to denying of loans to the entrepreneurs
engaged in the food processing sector. As and
when, any issue related to the banks is raised by the
applicants availing benefits under various schemes
of the Ministry, the same is resolved through active
interaction with the bank.
The MoFPI has been implementing a Central
Sector umbrella scheme, Pradhan Mantri Kisan
Sampada Yojana (PMKSY) since 2016-17, for
overall growth and development of the food
processing sector including setting up of Food
Processing Industries in rural areas of the country.
Under component schemes of PMKSY, MoFPI
provides mostly credit linked financial assistance
(capital subsidy) in the form of grants-in-aid to
entrepreneurs for setting up of food processing /
preservation industries.
MoFPI is also implementing a Centrally
Sponsored Scheme-PM Formalisation of Micro
Food Processing Enterprises Scheme (PMFME) for
providing financial, technical and business support
for upgradation/ setting up of two lakh micro food
processing enterprises across the country during five
years from 2020-21 to 2024-25 with an outlay of Rs
10,000 crore. These will go a long way in supporting
the food processing industry in creating more
employment and also the growth of the sector.
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