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Alice: Fow long i foreven?
White Rablict: Sometimes, ot one tecond,

CFTRI, a land of dreams with its delicate beauty and magical charm, is nothing less than any Wonderland.
Enchanted in its charm we hardly notice how time flies here. Time just seemed to fly and before we realized ,
a year has passed. The moments when we first looked at ‘Fab Foodies’ with nervous eyes are still fresh and now
we already have said our goodbyes, with tears in our eyes. However painful goodbyes may be, they must be said
one day, after all life is not meant to be lived in one place,

With lots of love and well wishes Team Abhyuday proudly presents, ‘Abhyuday, 10th edition’ to celebrate
our seniors, with a ‘Fab Foodies Scrapbook’ a special column featuring the Fab Foodies, in the place of
Alumn Column. As said by Yann Martel,

‘It’s important in life to conclude things properly. Only then can you let go. Otherwise you are left with words
you should have said but never did, and your heart is heavy with remorse’,
so to conclude we have a collection of our seniors messages before they depart.

Dear readers, this edition of ‘Abhyuday’ also has a ‘special vegan treat’ in Cover Story. If ‘vegan’ is not your
thing, worry not, there is ‘Magic Plate’ in “What the Food’ which magically changes your normal diet to a
healthy one. ‘Want to know what’s hot in Food Industry?’ we give you Industry buzz; ‘Want to know what’s
happening in CFTRI campus?’ there’s ‘KampusKhabar’. Tasty Careers are waiting for you in ‘Career Corner’.
Get refreshed in Games Section.

We are once again proud and happy to present this intellectual and visual treat, ‘Abhyuday.
We always love hearing from you; kindly do write to us and give us your words of appreciation and
guidance.

Happy reading!!
Warm regards

Editor-in-Chief
Nr'fﬁra. A

u
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About Abhynday.....

Emerging as a pioneer in food research in 1950 and continuing to provide an impe-
tus to the food and allied sectors, CFTRI is the backbone of food-based scientific as well as industrial
developments in India. The genesis of Abhyuday owes itself to the heritage that was created by the
great minds that have been a part of this institution ever since the beginning and emerged from here
as successful individuals spreading the glory of this place far and wide.

Abhyuday is a Sanskrit word which means beginning or awakening...

Awakening for re-inventing the vigour and strength by breaking away from the shackles of medioc-
rity and sombreness...Awakening for being the change and leading the way...

The e-newsletter, it is expected, would try and achieve its goal of promoting dissemi-
nation of the right and benign knowledge and act like an umbilical cord that would keep us connect-
ed to our mother institution.

Indusitry Buzz will include the past months developments in food industry viz. M&A,
new product launches, new market entrants, market reviews, inventions and innovations etc. The Cov-
er-Story will track one most important development of the month in the food indusitry with a detailed
analysis from all the quarters. What The Food! will shed light on the interesting and lesser known
facts about food. Kampus Khabar will attempt to track the campus news, developments, conference
and seminars, tech-talks by our alumni.Career Corner would be the space where articles related to in-
terpersonal and communication skill development, interview etiquette, CV writing skills etc. would
be stressed.

The most exclusive of all the sections would be the Alumn Column which will feature
technical articles, literary and artistic works, tweets and blogposts, creative and memorable contribu-
tions by our distinguished alumni. Also, we shall run a feature on one prominent CFTRIan in any
field in each edition.

Besides, updates regarding upcoming seminars and events, congratulatory messages on
birthdays and anniversaries, placements and promotions of alumni will also be featured. Advertise-
ments from industries and entrepreneurs will also be featured for free. With a view to ensure the in-
volvement of the readers and make the experience worthwhile, some games like crosswords, food
quiz, jigsaw puzzles, riddles etc. would also be incorporated.

b Edition
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IRCTC, CFTRI JOIN HANDS FOR TRANSFER OF FOOD PROCESSING TECHNOLOGY.
DATE: 4 JULY, 2016

INDIAN RAILWAY CATERING AND TOURISM CORPORATION (IRCTC), AN INDIAN RAILWAYS PSU, HAS SIGNED AN MOU WITH CENTRAL
FOOD TECHNOLOGICAL RESEARCH INSTITUTE (CFTRI) TO GET TECHNOLOGY TO PROVIDE HYGIENIC FOOD PRODUCTS AND SERVICES TO THE
TRAIN PASSENGERS. IRCTC CHAIRMAN AND MANAGING DIRECTOR DR. A K MANOCHA AND CFTRI DIRECTOR PROF. RAM RAJASEKARAN
SIGNED THE MOU WHICH AIMS TO PROVIDE TECHNOLOGY TO IRCTC TO PROVIDE ENHANCED HEALTH, SAFETY, DIVERSE REGION-SPECIFIC
FOOD PRODUCTS AND EXTENDED SHELF-LIFE OF IDENTIFIED FOOD PRODUCTS FOR RAIL TRAVELLERS.APART FROM THESE, THE IRCTC AND
THE CFTRI ALSO AGREED TO FINALIZE THE LIST OF PRODUCTS AND SERVICES FOR WHICH CFTRI WOULD PROVIDE ITS TECHNOLOGY TO
IRCTC, A PSU OF INDIAN RAILWAYS.

FOR MORE INFORMATION LOG ON TO: HTTP//INDIATODAY.INTODAY.IN/STORY/IRCTC-CF-
TRI-JOIN-HANDS-FOR-TRANSFER-OF-FOOD-PROCESSING-TECH/1/707 382.HTML

FCl RECEIVES ANOTHER 25000 CR FOR SMOOTH OPERATIONS.
DATE: 4 JuLY, 2016

FCl (FOOD CORPORATION OF INDIA) HAS RECEIVED ANOTHER LOT OF SUBSIDY OF RS 25,000 CRORE FROM THE FINANCE MINISTRY FOR
THE SECOND TIME IN A QUARTER THIS FISCAL, A MONTH EARLIER THAN THE TIMING PLANNED.

ACCORDING TO A SENIOR OFFICIAL WITH THE DEPARTMENT OF PUBLIC DISTRIBUTION, IT WAS DONE TO MAKE FC| OPERATIONS SMOOTH.
THE BODY HAS BEEN FACING FINANCIAL CRUNCH DUE TO AN OVERBURDEN OF EXPENSES FOR IMPLEMENTING THE FOOD SAFETY LEGISLA-
TION.IT WAS STATED BY THE DEPARTMENT OF PUBLIC DISTRIBUTION THAT TAKEN TOGETHER THESE FUNDS WOULD SERVE AS SUFFICIENT RE-
SOURCES TO MANAGE THE RABI PROCUREMENT, WHEREIN THE FCl WAS AIMING TO PROCURE AROUND 300 LAKH TONNE OF WHEAT.
HOWEVER, WITHIN THREE MONTHS TIME, THE MONETARY RESOURCES WERE EXHAUSTED AND FCl REQUIRED MORE FUNDS.

FOR MORE INFORMATION LOG ON TO: HTTP://WWW.FNBNEWS.COM/TOP-NEWS/FCI-RECEIVES-ANOTH-

ER-2 5000-CR-FOR-SMOOTH-OPERATIONS-39175

CULINARY PROFESSIONALS SHOWCASED THEIR SKILLS AT AHP HOSPITALITY CHALLENGE 2016
DATE: 7 JULY, 2016

ASSOCIATION OF HOSPITALITY PROFESSIONALS (AHP) ORGANIZED THE THIRD EDITION OF AHP HOSPITALITY CHALLENGE 2016 FOR
YOUNG HOSPITALITY PROFESSIONALS FROM PROMINENT HOTELS ACROSS DELHI & NCR TO DISPLAY THEIR HOSPITALITY SKILLS. ONE OF
THE CHALLENGES WAS CULINARY CHALLENGE WHICH GAVE AN OPPORTUNITY TO THE POTENTIAL/BUDDING CHEFS TO ILLUSTRATE THEIR
KNOWLEDGE AND INNOVATIONS IN DIFFERENT TYPES OF CUISINES. THE CULINARY CHALLENGE WAS ORGANIZED FOR THREE DAYS AT
DELHI INSTITUTE OF HOTEL MANAGEMENT, NEW DELHI. OVER 90 YOUNG CHEFS FROM 20 EMINENT HOTELS CAME TO THIS PLAT-
FORM TO PARTICIPATE IN THE CULINARY CHALLENGE AND DEMONSTRATED THEIR CREATIVITY.

FOR MORE INFORMATION LOG ON TO: HTTP//WWW.THEHOTELTIMES.IN/INDEX.PHP/EXTRAS/)STUFF/CON-
TENT-VIEWS/CATEGORY-LIST-VIEW/3 6 2 7-CULINARY-PROFESSIONALS-SHOWCASED-THEIR-INCREDIBLE-SKILLS-AT-AHP-HOSPITALITY-CHALLEN
GE-2016

\
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FINEST QUALITY POHA FROM ASBAH.
DATE: 11 JULY, 2016

ASBAH, A BRAND OWNED BY DCP INDIA (P) LTD LAUNCHES ITS FINEST QUALITY "POHA" (RICE FLAKES) BRITTLE, CRISPY, EASY TO DIGEST AND FULL OF NUTRIENTS TO
START THE DAY. ASBAH "POHA" IS EASILY AVAILABLE AT RETAIL COUNTERS AND HYPER- MARKETS LIKE V-MART, VISHAL MEGA MART, HOME STORE AND MODERN
BAZAAR. ASBAH "POHA" MAKES FOR A WHOLESOME BREAKFAST DISH TO ENERGIZE YOUR DAY. THE PRODUCT IS ALSO AVAILABLE ON E-COMMERCE SITES LIKE
AMAZON, BIG BASKET, SANGAM DIRECT AND SHOP FILO. RETAILERS CAN DIRECTLY BUY IT ON B2B PORTAL LIKE "JUSTBUYLIVE". IT IS HYGIENICALLY PACKED IN
500GMS POUCH.

FOR MORE INFORMATION LOG ON TO: HTTP//WWW.FNBNEWS.COM/TOP-NEWS/ASBAH-INTRODUCES--POHA-AVAILA-
BLE-AT-RETAIL-STORES--ECOMMERCE-WEBSITE-39203

INDIA RANKS THIRD IN PRODUCTION OF DRIED AND PRESERVED VEGETABLES
DATE-14 JULY,2016

INDIA IS THE WORLD'S SECOND-LARGEST PRODUCER OF VEGETABLES IN THE WORLD NEXT ONLY TO CHINA. BUT FRUIT AND VEGETABLE INDUSTRY IS HIGHLY DECEN-
TRALIZED GENERALLY HAVING SMALL CAPACITIES OF 250 TONS PER HOUR. IN DRIED AND PRESERVED VEGETABLE MARKET HIGH RETURN 15 USUALLY IN THE EXPORT
MARKET, ESPECIALLY EUROPE. THE EXPORT CUSTOMERS ARE MOSTLY READY-TO-EAT FOOD MANUFACTURERS AND HOTEL CHAINS IN THOSE COUNTRIES. THE DRIED
AND PRESERVED VEGETABLES MARKET OF INDIA IS EXPECTED TO GROW AT A CAGR OF 16% BY THE YEAR 2020. THE SUPPORTIVE AGRO-CLIMATIC CONDITIONS, PO-
TENTIAL DOMESTIC MARKET, COST-COMPETITIVENESS, AND GOVERNMENT SUPPORT ARE SOME OF THE KEY FACTORS WHICH WILL DRIVE THE GROWTH OF THIS INDUS-
TRY.

FOR MORE INFORMATION LOG ON TO:HTTP«//WWW.FNBNEWS.COM/TOP-NEWS/INDIA-RANKS-THIRD-IN-PROD-
UCTION-OF-DRIED-AND-PRESERVED-VEGETABLES-REPORT-39219

KERALA TO INTRODUCE 'FAT TAX": 14.5% TO BE LEVIED ON FAST FOOD CHAINS LIKE MCDONALD'S
DATE-14 JuLY, 2016

UNLIKE ITS WESTERN COUNTERPARTS, INDIA IS STILL NEW TO THE CONCEPT OF 'FAT TAX' .THE NEWLY-ELECTED LDF GOVERNMENT IMPOSED 14.5% TAX ON BRANDED
RESTAURANTS SELLING ITEMS LIKE TACOS, PIZZAS, BURGERS, SANDWICHES, AMONG OTHERS. THE ANNOUNCEMENT WAS MADE BY STATE FINANCE MINISTER THOMAS
ISAAC AS A PART OF THE NEWLY-ELECTED LDF GOVERNMENT'S FIRST STATE BUDGET PRESENTATION AFTER BEING ELECTED TO POWER. MEANWHILE, THE STATE GOV-
ERNMENT HAS ALSO MADE CONSUMPTION OF READY-TO-EAT CHAPATTIS DEARER WITH THE INTRODUCTION OF 5% TAX ON WHEAT PRODUCTS IN PACKETS. ALONG
WITH THIS, 5% TAX HAS BEEN IMPOSED ON PACKAGED BASMATI RICE AND COCONUT OIL. DISPOSABLE GLASSES MADE OUT OF PLASTIC ARE SET TO BE TAXED AT A
WHOPPING 20%.

FOR MORE INFORMATION LOG ON TO:HTTP//FOOD.NDTV.COM/FOOD-DRINKS/KERALA-TO-INTRO-
DUCE-FAT-TAX-14-5-TO-BE-LEVIED-ON-FAST-FOOD-CHAINS-LIKE-MCDONALDS-1429427

DOMINQO'S TO INTRODUCE 'BURGER PI1ZZAS' IN INDIA
DATE- 13 JULY, 2016

IT'S A BURGER, IT'S A PIZZA, OH WAIT, IT'S A BURGER PIZZA! DOMINO'S
INDIA 1S SET TO INTRODUCE YET ANOTHER CONFUSED HYBRID IN THE
WORLD OF FAST FOOD. DOMINO'S 15 WELL KNOWN ACROSS THE COUN-
TRY FOR ITS PIZZAS AND 30 MINUTE DELIVERY GUARANTEE. THIS MAY
BE SEEN AS A DIVERSION FROM THEIR STRATEGY, TO SHIFT FOCUS
FROM PIZZAS TO BURGERS. THE BURGER PI1ZZA WILL START AT A PRICE
POINT OF Rs.89. IT WILL BE AVAILABLE IN TWO VEGETARI-
AN AND T WO NON-VEGETARIAN VARIANTS.

% FOR MORE INFORMATION LOG ON TO:HTTP://-

" FOOD.NDTV.COM/FOOD-DRINKS/DOMINOS-TO-INTRO-

" DUCE-BURGER-PIZZAS-IN-INDIA-1431044

abhyudaycftri@gmail.com
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Santa and Banta are serious for the first time in their life.
Do you know why??
Because they are feeling that their stomach is becoming like a tyre because of oily, gmasg‘( and féﬁy foods.
They were determined to consume only fat free food t;iill1 Ithe_y get healthy but they couldn’t continue that.
Oopst!!
Actually the above story is not just about Santa and Banta but it's about 33% populations of world who are suffering from
obesity but unable to control their food habit because of the tempting fatty foods. ‘ .

In Thailand, which is one of the leading countries in obesity, BBDO Bangkok, in collaboration with the Thai Health Promotion
Foundation found a solution for it by removing excess calories from food without compromising with its taste, texture and
flavour.

As magical as it sounds, as realit is!!

“Small design that makes the big health
impact”

Apsorb Plate

References:-
*hitp:/lelitedaily.com/envision/plate-cuts-calo-

ries-0il/ 1497073/
*hitp:/www.cosmopolitan.co.uk/bodyl/diet-nutri-

tion/news/a4 3456/magic-plate-absorb-excess-calories-oil/
*hitp:/Iwww.express.co.ukllife-style/diets/672171/ab-
sorblate-plate-absorbs-unwanted-calories-excess-oil-meals-cr
eative-invention-diet-summe
*hitp://metro.co.uk/2016/05/20/this-magical-plate-ab-
sorbs-excess-calories-and-grease-from-your-food-5693828/
*hitp:/lwww.dailystar.co.uk/diet-fitness/517647/Absorb-
Plate-magic-plate-absorb-calories-grease-oil

How is it different from normal plate??

An easy washable plate with 500 perforations just like sponge, it
absorbs excess oil from food before eating. It can reduce up to 7 ml
of grease. As excess fat equates to excess calories it removes ap-
proximately 30 calories per plate of yours without any change in
your everyday diet.

Just 30 calories does not seem like much. But a reduction of 30
calories from every meal does add up to make you healthier. Now
that perfect figure you always dreamt ofis only an absorb plate’
away!
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" .+ MOCK INTERVIEWS R R R g
As.a part of the quest sessions, @ series of mock interviews were organized for M.Sc first years to give them an experience of
the placement session. Panel members for the session were Major. Raghavender Singh, Miss Pallavi Shriyan S, Mr. Karan Arora,
Miss Nancy Tyagi and the session was moderated by Mr. K A Chakradhar. The feedbacks and suggestions given by the panel
members proved-to be valuable to all the participants and will help them face their big interviews in the upcoming placement
session. in next semester.

IFT CLUB ELECTIONS
With yet another passing year, elections for various posts of the eminent
IFT club were conducted among the.first years on 10th of June. After
voting, based on the results following posts were designated

President — Mr. Vijaykumar Matti

Cultural Secretary — Miss Manisha Thakur

Assistant Cultural Secretary — Miss Shweta Srivastava

Sports Secretary — Mr. Prathamesh Rajesh Bharane

_CEO of Quest — Mr. Abhishek Panwar

' Treasurer — Miss Dinta Sebastian

TRIP TO GRS
The President of IFT before ending his term organized one fun filled trip
to GRS Waterpark for M.Sc students on 18th of June. The juniors were
glad to go on this trip as it gave them one last chance to spend a
wonderful day with their seniors. Everyone had a gala time splashing
and dancing in water and screaming and sliding through the
swashbuckling rides.

FAREWELL NIGHT
The Kung Food Pandas organized “SAARANG” a splendid farewell night,
to bid adieu to their lovely seniors the “FAB FOODIES “on 23rdJune at
IFTTC Auditorium. The Chief guest for the evening was Prof. Ram
Rajasekharan , Director-CFTRI. The Guests of Honour were Mrs. Nirmala
Shahpurkar and Mr. Hakim Ashrar Ahmed.
The cultural extravaganza included an enchanting couple dance, a
captivating southern fusion dance and the girl’s bollywood dance.
N Highlight of the evening was Contest for the title of Mr. and Miss. CFTRL
After exhibiting their creativity and presence of mind through 4 rounds,
Mr. K A Chakradhar and Miss Shahana Salar were crowned Mister and | °
Miss CFTRI by the Director. The evening also included short chucklesome | v
skits.enacted by Kung Food Pandas, providing a glimpse into the life of ‘
FAB FOODIES. The evening ended with screening of a heart warming
documentary and DJ night.
-_

FAREWELL PARTY
The FAB FOODIES treated their juniors to a dinner
party for one last time at the Kings Kourt hotel on
24th June. The juniors and seniors had a marvellous
time together. They shared their experiences about
their stay in CFTRI with everyone and created an
emotional atmosphere, leaving everyone teary eyed.

X% 10" Edition

M@mﬂ-m Apyuday



\  Thearticle is a sequel of the lip smacking
=4 and enthralling
careers in the Food and Beverage industries.

‘ 'CORNER

L F;{
1.PRODUCT DEVELOPMENT TECHNOLOGIST - hr Tt
WHAT'S IT ALL ABOUT? - = T )
New Product Development technologists work in the food industry to /'- S '
create food that is safe and attractive to customers. One is concerned with %
planning the large scale manufacture of food products and this will involve Py TA!TV
producing samples and designing the processes that will enable the food '* T
products to be made inlarge quantities without any loss of quality or taste. 15 ‘ "-, r cnn!!n!
One could work to improve existing recipes or help with the invention of new i 2
ones. = ~
Very often one will work alongside development chefs, to produce or amend a1 r '
kitchen samples into recipes that can be easily produced in large volume ‘ — ] oy ‘
through the design of processes and machineries to make these products. ': ;
Of course all of this must be done within a strict and ever-changing requlato- g ' - : F
ry framework around the treatment of foodstuffs. 1 EYS i
WHAT MIGHT | BE DOING? 4
Ones role as a New Product Development technologist will vary de- 2- PACKAGING DESIGNER
pending on the size of the company one is working for, the sub-sec- WHAT'S IT ALL ABOUT THEN?
torthey operate in and quite possibly, the customer for whom Packaging Designer is responsible for the creation of attractive, functional packaging for
you're developing products. However, tasks common to the job are food products made by ones company.
likely to include: One will probably spend about a third to a half of one’s time actually designing packaging
* Modifying current products and processes and developing new - and the rest working on production costs, meeting with colleagues to discuss your
ones work and meeting with customers to fine-tune ones designing.
* Continually researching markets and technologies to develop
new product concepts WHAT MIGHT | BE DOING?
* Selecting raw materials and other ingredients from suppliers On a day-to-day basis, it will be down to you to:
* Preparing product costing to ensure profitable products * Develop the primary and secondary packaging for new food products
* Auditing suppliers or managing internal audits from customers * Initiate the qualification of new packaging materials and formats
* Coordinating launches of new products or running trials » Conduct shelf-life studies and make recommendations based on findings
* Dealing with any customer complaint investigations or product + Manage the testing of packaging materials with independent laboratories to ensure
issues packaging integrity meets specifications
* Drawing up product specifications and ensuring new products * Follow all company food safety protocols and government regulations
can be manufactured profitably and safely * Perform your role in a way that promotes and protects food safety
* Working with range of colleagues within the company to ensure * Liaise with senior management in order to ensure that company legal and ethical re-
that your products will have a successful launch and manufacturing quirements are adhered to.
life
* Developing the ability to repeat processes to ensure consisten- WHAT WILL BE EXPECTED?
cy and safety

As a food Packaging Designer, one need to have a good understanding of the qualities of

the product that one is working on and be able to work within the guidelines as drawn up

in the packaging specifications for the product.

When a new product is created, the developer will be involved with the team involved with

* Working with official food inspection and hygiene agencies
* Working with engineering/production to develop solutions to pro-
duction issues whilst maintaining food safety

WHAT WILL BPE EXPECTED? working out how to package the product.

One needs to have an interest in the chemistry of foods and the Knowledge of food production technology and food science are vital to perceive the prop-
science of food preparation and its application to the food devel- erties of what has been developed - this will have an impact on the way in which it needs
opment process. The job involves paying a lot of attention to to be packed or wrapped.

One is responsible for the actual look and feel of the packaged product and finding the

detail and also need to have good written and verbal skills to pre-
most economical options available for the packaging and may also be involved with the de-

pare reports and present ideas to customers.

One needs to deal with lots of people in this role and definitely velopment of new packaging methods, shelf-life studies and so on.
need to be the sort of person who enjoys meeting others and dis-
cussing new ideas. WHAT QUALIFICATIONS DOES ONE NEED TO GET IN
As a new product development technologist, one is expected to One should strongly consider degrees in Food Technology and Food Science and other re-
keep right on top of any changes in food-related legislation and lated subjects, particularly those courses that offer modules in packaging related
possible impacts on ones company - and also should be a stickler areas.
for food safety and hygiene.

WHAT ABOUT FURTHER TRAINING?
WHAT QUALIFICATIONS DOES ONE NEED PoBtgraduate degrees are available in Packaging. The skills one will need are summarized
TO GET IN? as follows:
Afood-related degree is required as the preferred entry qualifica- * Knowledge of basic budgeting
tion for the job of product development technologist. A bachelor's = Able to work effectively as part of a team
degree in Food Technology is one of the entry level requirements. ¢ Thorough knowledge and understanding of the packaging process and maintenance re-
Investigations and dissertations in product development, pro- lated processes
cess development, scale up operations; sensory science offers » Expert knowledge of national and regional food safety regulations
candidates a competitive edge * Able to balance product packaging needs - including ecological, economical, increased
Candidates are expected to have significant exposure in areas shelf-life, visual appeal and transportation efficiency

such as Food Standards and Regulations, microbial criteria of
foods and risk assessment.

abhyudaycftri@gmail.com
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Titom meeting milestones to withstanding ail-
uRes, fiom making promises to breaking them, fom
dying for fitiendships {o bukning the midnight oil...1t
was an eita well lived and well dhegished. .| gemember
thinking that when the time comes, it would ve hard to

__ say goodoye  and tust me; it isHLooking forward to

€7 weathing higher. paradigms, solving vigger. and moge
compley Rubic’s cubes and Wondering What our puposes

in life is... Whatever little 1 am today, it's veen a

wetipe of youg love, suppot and concettn... Will miss

you guys and of coupse will miss CFTR But, yeah will
oty a pagt of it wheever | go... That's ith
- Rakiti

"/ CFTRL.. Frmjtia
| 7 .and we, the Kings and
/ : dgﬁ:&%ﬁi Fmi:le“flau: g:_
L jed o g‘sf; fﬁsﬁaxgtf .m?t, _
' it i Vida... % '
! ‘t&gffmwv’gwﬁhy}eﬁf‘%ﬂff @
e orfas%kere tver or Wiate&er L will K

\ e Laan prowdly sy "Tama C

everything.... L will miss yoy all...axd
\Jest Wishes L Mﬂéﬂ Kiung Food |

X - Awjali U

the weather, t [t
nt and the people aroun
1 | he matyrity and t

5N i

ne awesomeness
Lhe. serene enli

“Dear seniors, we would like to hear from
you how you felt last two vears in CFTRI, please
write a few words for alumn column”, read
Aditi’s message in my inbox, it was a reminder,
Yes!l!! I am leaving this place, for a new life
where CFTI and fabfoodies are not around me. . ..
It was not a pleasant thought at all, the last two
vears have molded me in such a way that if I
woke up at any other place other than B 10 my
ife is not complete, the happiness won't be dou-
led until unless I share it with kungfood pandas
and fabfoodies, jokes cannot be enjoyed fully
intil unless they were cracked on the mess table,
arties are incomplete without those last minute
ush, selfies, and DJ. I'm going to miss all those
ecious moments we had, and my lovely juniors.

All the best KungFood Pandas.

- Ashwathi § 4




| am bting nostalgic Writing it foday... But thevt is a history 1o if.. A vaw army
man among the bried of infzllectvals... Finding himself out of plact... But this breed never
let me alone, cavvitd me along and vltimately made me a food fzchnologist (please dont
fest it)... Moments, light and tnjoyable and never forgettable. Chivps on dining table and
slog on study fable... Learnt a lot.. Will miss this fraizrmity always and ever. Lovtly
mates, lLarnzd seniors and adorable juniors, | assure yov that you desevve a special
Corner in my heart. Least to wention, the lovely vitatiner of mysore, Chamundi Hills and
the daring night outs...CFTE| yovu will be missed

- Major Eaghavender Singh

where I learned d

CFTRL.. Place )
lived each n every moment happiB I,c?;::ds
wonderful people here like my seniors, g

(Pabfoodies) and T:;f J:nio;s ;:h.:u_ mad&Ch P Er

re lovely.. Thank 4o
Jm:‘:.li' is fo'k ms% +o ﬁ :‘?1:1 %fﬂ]"%‘-ft—
.. and pr d
b:: Ml% ::i;&m-f;s gou alll! All vhe best "Fung
7

ood Pandas'!!

- Pri anka Rathi
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Birthdoays

S.N | NAME BATCH DATE OF EMAIL.ID
0. BIRTH
1. | A. Swaminathan 1080-82 | 19" June swamnataan2e@yanoo.co.m
2. | AChokkalingam ac_pillai@yahco.com
2 Bt -34 1 =
pillai.(A.C.Pillai) 10 V=
3. Ambili Johnson 1990-92 | 17th June ambilijchnsen@gmail.com
4. Anwesha Sarkar 2003-05 | 3rd June anweshasi1ssi@yahoo.com
: hosl 13] mbhrosl rahco.com
S Bhosle Bala) 2000-02 | 15th June bmbhosle@yahoo.co
Maratrao
. rijesh Kumar phesh t27@rediffmail.com
S| S 2001-03 | 16th June : s
Tiwari
7. chaitra nayak nayaks chaitr hoo.com
aitra nayaka 2007-05 | 02nd June ayaka_chaitra@yahoo.co
M.K.
. ner marth marthdangr mail.com
8 D.a gre Samart e samarthdangre@gmail.co
Vidhyadhar
S. D. 5. Shekhawat 1877-7S5 | Oist June shekhawat ds@hotmail.com
: hruva Jy hruvaszanya! hoo.co.in
10. | Dhruva Jyot 9982 | 20th sune dhruvasanyal@yahoo.co.i
Sanyal
1. | Farhana Shabnam ' fshabnam78@yahoo.com
11. | Farhana Shabnam “f 5 o o SRR et
Rahman |
12. | June Cdelia Swer 2000-02 | 25th June iswer@yahoo.com
13. | K Ganapathy 1887.65 i6th June k._ganapathy@dsm.com
4. . .
. N.Vikram Singh ;ggi 12th June vik_tofy2000@yahoomail.com
1S. | Nilabh Singh 1986-38 | 10th June singhnilach@yahooc.com
. | Pan r n ri@yahoo.com
16 anda Durga B 03 | 18th June panda_cftri@yahoo.co
Prasad
= Prakash 5. Jagta e - 25th June S
'S J3g1aP | 5504
i8. 2003- malhotra neet@hotmail.com
Puneet Malhotra 1ith June —
2005
19. | Satish Xumar 2011-13 | O5th June satskumarsssss@yahoo.com
e Sreekanth Moria igg? Qist June mskanth_dt@rediffmail.com
21. | T.K.Varadarajan 1978-80 | 16th June tk varadarajan@yahoo.com
22. JRNaran | 1999- 13th R umal36@yahoo.com umacavin@gma
' 2001 - il.com umarani|@cavinkare.com
23. | venkatesh x - _
i ) 1998-00 | 15th June kundumanisvenkatesh@gmail.com
Sridharan
- mini ni K. han@ymail.
24. | Yamini Sarnaik/ 5000-02 | 20th d{une yamml_sart"ua.:k pradhan@ymail.com,
Pradhan 3o meenuyamini@yahoo.com
abhyudaycftri@gmail.com Aﬁ‘% ia z:(ll)? 14




Birthdoays

JULY BIRTHDAYS
1. | Amaresh 1996-98 | Oist July amareshehakrasali@yahoo.co.in
Chakrasali
2. | Anjna Devi 1998- 0Sth July an)nas7?77@yahoo.com
2000
3. | Ashwani Khajuria 1892-84 | 15th July KalnNass @yahoo.com
4 Chandra Mouli 1999.- 7th July kcmouli7Zs@yahoo.com
Kuravi 2001
S. | Jincy Mathew 2001-03 | 7th July insdoll@rediffmail.com
6. K Rajendra Xumar | 1884-86 | 02nd July xumarkr.62@yahoo.coml|
7. Lakshmi. K. Thunga | 2001-03 | 14th July lakbabs@yahoo.com
8. | LGopika 2015-17 | 27th July Gopika027@gmail.com
8. | Manjunath ? 2001-03 | istiuly manjup710@reddfmail com
10. | Manjunath.H 1993- | 15thJuly manjul46@yahoo.com
2000 15
11. | N.S.Krishnamachar | 1977 - 79 | 20th July krish134@yaho0.co.in
|
12. | Neha Srivastava 2006-08 | 25th July neha cftri@yahoo.co.in
13. | Prashanth §J 2004- 17th July pachhi_cftri@rediffmail.com,
2006 prashantn sj@himalayaheaithcare.co
m,pachhi.cftri@gmail.com,
14. | Ramakanta Mishra | 2002-04 | 1st July rk_mishrain@yahoo.com
15. | Saloni 023 2015-17 | 30th July Saloniozaz0@gmail.com
16. | Shashikala Kamath | 1993-85 | 13th July shashi739&rediffmail.com
17 | Smita Gupta 1998-00 | 18th July smitasmile19@yah00.co.In
18. | Sudipta Nandi 1897-65 | Q4th July sudipta nandil @rediffmail.com. nand
1005@yah00.€0.In
20. | Vivek M Dandekar | 1975-77 | ist July vivek dandekar@genmilis.com
abhyudsycfiri@gmail.com ABY &. c[;%%h . i
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1. WHEN TAKEN IN LARGE DOSES WORKS AS HALLUCINOGEN
2. |IT CAN BE USED AS BLOOD PLASMA
3. RICH SOURCE OF OMEGA 3 FATTY ACIDS
4. PROTEIN ENERGY MALNUTRITION
5. UN DECLARES 2016 AS THE INTERNATIONAL YEAR OF .......
6. PDOR MAN’S ORANGE IN INDIA
7. THE WORLD'’S LARGEST PUBLIC FOOD AND BEVERAGE COMPANY
ACCORDING TO THE ANNUAL LIST OF ‘FORBES GLOBAL 2000’ IN 2016
8. CONSUMPTION OF THIS FRUIT CAN FIGHT AGAINST DEPRESSION
9. ENZYME WHICH CAN DESTROY
TASTE-BUDS AND BREAKDOWN PROTEIN : ,.:
10. WHEAT PROTEIN WHICH CAUSES CELIAC [
DISEASE R W
11. THIS FRUIT, IF RIPEN CAN BOUNCE LIKE /{}}\ v
A RUBBER BALL BE
12. THE FRUIT WHICH CONTAINS N /N
E

Mwéaaetaamcégandmaéé dinections!

Happy Finding!!

FLAVONDIDS ‘NARINGENIN’ - ?/
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