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About Abhyuday.....

Emerging as a pioneer in food research in 1950 and continuing to provide an impetus
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
greal 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 mediocrity and sombreness... Awakening for being the change and leading the way...

The e-newsletter, it is expect~d would try and achieve its goal of promoting
dissemination of the right and benign knowledse and act likc an umbilical cord that would keep us
connected (o our mother instituiion.

Industry Buzz will include the past months developments in food indusiry viz. MEA,
new product launches, new market entranis, markel reviews, inventions and mmnovations efc. The
Cover-Story will track one most important development of the month in the food indusiry 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 io track the campus news, developments,
conference and seminars, tech-talks by our alumni. Career Corner would be the space where articles
related to interpersonal and communication skill development, interview etiguette, CV writing skills
cte. would be stressed.

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

Besides, updates regarding upcoming seminars and evenis, congratulatory messages on
birthdays and anniversaries, placements and promotions of alumni will also be [featured.
Advertisemenis from indusiries and entreprencurs will also be featured for free. With a view to ensure
the involvement of the readers and make the experience worthwhile, some games like crosswords, food
quiz, jigsaw puzzles, riddles ctc. would also be incorporated.
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New launches
Nestlé to launch Nescn_fé' Azera Nitro in two variants in UK and reland

. o8 March, 1018
_ launch Nescafé Azera Nitro, a new product for coffee
ﬁhhﬁtlﬁﬂed Kingdom and Ireland. 1t isa coffee drink
i infused withnitrogen for a smoother taste. It will be available
1" in two flavours - Americano and latte,

% For more irﬁnnaliun log on: hitp:.ffuwﬁth.numfﬂcu
rage/nestl-to-launch-nescaf-azera-nitro-in-two-variants-in-
B uk-and-ireland 41931
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ITC introduces Aashirvaad Svasti in Munger, enters pouch milk category
Friday, 16 March, 208

R - 11C Uit hus fovayed b the povch milk oategory with the rollout of Asshiriaad Sraat, A

brand of milk, at its dairy plant in Munger, Bihar which is the hub of its dairy

operations. With this development, the company has expanded its dairy portfolio beyond ghee

A and dairy whitener

= Bisleri International Pvt Ltd, the most trusted brand of mineral water in

Monday, March 12, 208

India, will launch Bisleri Fonzo, a bubbly mango drink, this summer. It
will be available in 250ml PET bottles. Fonzo will be one of its kind in the

mewmlongbﬂﬁb
introduce-oneofakind-bubb ink-forzo-in-summer-41
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Coca-Cola to make maiden alcoholic drink, version of Chu-Hi, in Japan

Saturday, March 10, 2018

For the forst time in its history of 131 years, Coca-Cola is set to produce its first alcoholic drink in
Japan. ﬂmmpmystﬂedﬂuiiiwu[ds&rt mnkingnm‘sim qfﬂhu]—hmmﬁisparﬂmg
Plavoured drinks that inchude a local spirit called shocha.

For more information log on to: hitp:/fwww.fnbnews.com/Bevernge/cocacola-to-male-maid-
en-alcoholic-drink-version-of-chuhi-in-japan-41874

Policies and Regulations
FSSA] issues guidance document on use of supplements intended for athletes

Saturday, 24 March, 2018
Fﬁﬂaﬂmﬁapﬁnmdmimﬂmmqfswwmmﬁ(w

sons recently. It provides an overview about the regulatory status and available provisions made
mﬂleFund&ﬁtyudShndmﬂsRnguhhnﬂs mn,asudlumﬁuﬂahnnd.ﬁnhﬂupmg
Agency’s (NADA) anti-doping rule.

more in on ﬁ‘hﬂﬂﬂﬂ"ﬁwﬂﬁw
For ﬁmﬂmhs whfww [fesai-issues-guid-

Fﬁﬂhﬂhﬂdﬂmfwﬂuymm&m[m in FSSR
Friday, 16 March, 2018

FSSAI has included standards for milk protein concentrates, whey protein concentrates and
colostrum and colostrum in the Food Safety and Standards Regulations (FSSR), zom,
and those pertaining to food additives.

For more information log on to: http:/fwww.frbmews.com/Dairy-Products/fssai-includes-stds-
for-whey-protein-concentrates—colostrum-in-fssr-1g03

Fndgr.Mr:ln. ]
jndﬂiup-m in India, ncluding 1TC, HUL, PepsiCo and Nestle, may soon have to
“erdngnd norms due to safety issues with certain chemicals current-
&h‘ﬁmw{ﬁmﬁ;ﬁwmﬁ m-ﬂ'ﬂlﬁﬂﬂ ¥
muﬁﬁgﬁmﬂlﬁwhm eﬁ?‘
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TS yC,?{O.EOGI CM .'H’U.‘NGER
Mind over Matter?

Situation 1- You are sitting comfortably in your living room, watching TV and suddenly crave for a bag of
+ chips even if you've just had a meal. You go to the kitchen and search for it but return empty handed because

; ]ruumfu!nnhrc i

Situation 2- You are writing an article for a magazine and feel like your brain
would stop working if you don't have chocolate chip cockies at that very inst-
ant, Does this mean you are hungry? Not really. Then why the sudden urge to
eat? Worry not. You, my fri hwrjmt_flﬂcnvifﬁmtunm}rnnmaftcnqu
known as Psychological Hunger. This kind of hunger is not caused by
m.u.-h.l.ll desire to eat because you have an empty stomach, but caused either
around, are u or sometimes simply fust for the
har.h qftL Itis &Wdﬂimnﬁtoﬁnm pﬁﬂu}lﬂgﬂpﬁlmgﬂu physical ungtr{:n be
tolerated for some period of time, and unlike psychological hunger which is
aimed at a very specific food item, is very general.

Lambert et al. in 1991 conducted an experiment in which they guve either hungry or satiated subjects one
qfthru types u_f BETISOFY CUES OF MO stimulus, and mmplrcd their desire to eat chocolate hﬁum;ﬁﬂ the
stimilus. The different sensory cues included taste (brying a picce of chocolate), sight (viewing a photograph
td"l!hﬂcﬂli&],lﬂd I:I:Igrlil:ll;ln (reading a description afchnt.:!u.t:}. Tﬁqﬁund that the presentation @rm—
rycmnlgnﬂ{untb' increased purtlciplnt_i' desire to eat chocolate, and that participants consumed more choc-
olabe regardless of their state of hunger or the ’cﬂ::j stimulus presented. Simply pul, this ::plntmﬂi}ruhir
mldﬁng an -E'pi!-ﬂ-ﬂ'.-l! ﬂ_fl'.l't-e S:ugm I:ap-uﬂr mlu"r].r _',rnucmw_fn-r thc_fﬂnd items Eemg cooked onscreen as
AVET cx!m[unmr]rmmmin ucnce Iz to consume food, even | are not h S0 now
hw::EI'L;FLhe billing area in a :upeﬂhfrﬁ.tt h_m with sugary [j’rl..en'ls like zm hqunrl:em:wmﬁﬂ f‘i:
Huhtﬁ}'pn!ﬁfumdclymwirﬂlmtrﬁmpﬂpmmamdhugm.

But visual cues may also help distract you from the sudden pangs qflw.rlg!r
In & 2013 study published in the journal Appetite, researchers found tha

women who looked at a smartphone app that showed a rapwll_ychngmg
visual display whenever they had a craving reported that the craving became
less intense.

S0 why do we crave for certain foods? There can be a lot of external factors at

ph]r [ikee parties, w dewnrhngu’:l'ud}'mg urder streas conditions or at a

certain time of the day like late in the afternoon. But it's not all so simple. We
have a blological explanation for this as well, Hunger is a dynamic interplay of three places in the brain namely:

1) The kypothalamus, which governs metabolism

2) The limbic centre of our emotion brain, which governs dopamine for pleasure; and

3) The hind-brain, which wires the behaviour of eating info our unconscious habits so we don't have to think
about it 2
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: anhngmhndllw

m.wwlwmmmw brain hmﬂulwmﬂuuhul@hmd
lﬂ.ll!rlh,wﬂlmrﬁnnmrﬂwulshﬂﬂulmmﬂu!wrﬂmuhm hﬁdlmmn

| .. ﬂhﬁhmlﬂhﬁdnﬂitﬂuﬁq‘}nwh [}n:rmdmusmﬂutmgulahuﬁlpﬂlhmga'u

Frhmhrb'wﬂlﬂ-—'ﬂwlumgrrhmmam mldltpﬂrl-a‘ﬂunhlhmhmmm Ghrelin tells owr
ﬂutumhumuﬁmwpﬂﬂmwrbdlﬁhhunqﬂ}f and it helps to regulate the rate at which we use our
. The more present we are when we are eating, the more accuratety we can read our bodies cues and aid our digestion.

neurotransmitter that drives plensure and is linked with addictive
process. s no wonder the Hindus identified the second i nerve
plexus located just below the navel, as the centre for all relational issues
of food, momney, sex, and other pecple. Our nervous systems are
;:[:;:dgfud thing. # affirms and ensures our survival And, pleasure

Emaotions are ingrained in social mammals to alert us to needs. Anger lets us know a boundary has been crossed or aban-
doned. Sadness tells us we lost something valuable and heightens our hunger for our needs to get met elsewhere (much like
i lets ws konow we've lungry). Fear lets us know that something could be threatening to our survival, while joy lets us
mmﬂnﬁighﬂél_ﬁrm}nﬂ'.ﬂiu'ﬁnbih nbnutmm“uhelhﬂwbdi[chmup.rdm%ﬂtmwﬂﬁmw
explode with them—can give us information about sur emotional appetite.

People when sad or upset also differ on their choice of comfort foods; some might cruve for a hlg#’dﬁpﬂuhﬂemaptﬁv
M%m:ﬁﬂnﬂuhﬂhﬂﬂ#ﬁﬂmhdﬁtmhmﬂmmmﬁﬂ“nnm
'Erﬂll:llll in 20m found that greater reported stress was associated with participants M:L.:Lm
of hunger, eating, disinhibited ,and ineffective to regulate et al. in 2006
Eﬂdﬁﬁtﬂpﬁdﬂn i mwwﬁ%fpmmpﬁﬁﬁﬁ&%fﬂ experienced an
lppthhThmudﬁmutmud:ppthhmnlﬂanﬂ[}hfﬁmmtdwmnd mﬁum
or burgers. Interestingly, while Bo% of participants reported eating healthily normally, this number droppecd to
lﬁqmﬂmiﬁumur&ﬁhﬂlﬁhuluﬁmﬂt:ﬁmﬂ dr[:inuh'ahmmthlhul{h}ﬁ:.ﬁu;
it can be said that our emotional state of mind also has a role in many [; th.mmf:l‘
sugary foods when upset or stressed, because our body al that time has a hi !ﬂd@‘ﬂ -:r.ll'lhﬂl.nd
nlp'hﬂllhﬂi:pndﬂﬁmqudﬂﬂh‘mm:nﬂ:dﬂmﬂlﬂ uﬁmﬁmmhmgmdrdumg I other words, its

Just aur body's way of taking a chill pill

So where does this lesve us? Would we never be able to resist reaching out for that plate of chocolute brownie after dinner
mﬂwz’iwmﬁr&ﬂmmmwhﬂnwmﬂmnﬂuﬁﬂmwﬁhkmhhuﬂgﬁﬂwm&n&ﬂn—
lead to binge eating and we don't want that do we? Moderation is the key to sucoess. So, next time, in
stend of finishing an entire pack of cookies, try to eat just three. When in a social guthering, ammgunﬁdg‘
what you are eati uﬁmwmmnmwmmh@mww
other uction like calli wp best friend or goi a stroll in the park (and nod to the Pay Bhaji shop!), -"I-ln,lll'll'l'-'l
emotional your eating habits. So it might be tempting to grab a tub of ice cream after a major fight
with your mom but don W nger is « motivated state of mind. Don't let your mind bully you
ﬁ)rw @ﬁﬂﬂﬂ:ﬂﬂlpjﬂn&jmﬂhﬂ,mﬂm
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“More than Meats the Eye”

Have you ever been at a dinnertnb[:whm}wrmn-\?h:m' friends are passing around the
meat and you can't help but shirk away from the sight of it. Well, not amymore.

A few US based companies such as Beyond Meat and Impossible Foods have come wp with a meat
which is not exactly meat, not even a bit. They are mﬂtml.ngv.ﬂuumlfmn!mubpmhﬁ
mdbmsmwhs&dnﬂﬂbﬁh&ﬁhfﬁrﬂwmﬁhmﬂﬂm SOUICEs

might not amount to the experience of eating the regular meat where when a bite, the
meat feels dense, rebounds as it is chewed and the juices ooze out into the mouth.

Now scientists are using food science, biotechnology and tissue engineering to develop new and
hnprmdmmtmhsﬂhduuﬂtﬂuhlh texture, and appearance of meat—to deliver the plea-
sure, without hwWMWMﬁMhﬁ

The meat analog is:

+ 100%6 plant-based
lhmhgtmmdtu}dhupmw plant.
-.-.-:r;mdm‘.

* The extrudate is akin to the structure of muscle
fibre in animals.

But there’s something about the combination of
meat that is unmistakable. The taste of meat
is loved because of its deliciousness.

To achieve a fake meat that will please meat lovers requires honing in on the flavour, mll. tex-

ture, and appearance that gives meat its essence. The key then to making a
plant-based meat is recreating these attributes. Leghemoglobin, a pmhmmﬂm-h:ngﬁginhm
H'l.lt hrﬂd&mhmﬁﬁ[@m&mtﬂm@mﬂdmﬁuﬂwﬁnﬂfaﬂdmmﬂ
, hence, the meat appears to Hﬂd alrtl:[c,Thus mpmduudm}ustandaddni

Due to the high resource demand of livestock animals, this sustainable food was envisioned. 1t
offers a few advantages. First of all this will be acceptable to vegan diet as it is made entirely of
ian sources. Next, it does not consume as many resources as needed for the same weight
actual meat. And since this is made from plant sources, there’s opportunity to enhance

rutrition by providing more protein than beef and it's cholesterol free!

But since it requires very high processing, it has five times more sodium and decreased amount
vitamins and And as it is a plant source the bioavailabili-
e e

1 w&ﬁ-m&n
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Ganesh Chaturthi Celebrations

The new Academic year started with the

celebration and imvocation of Lord Ganesha on

25th August 2017 Ganesh Eelzln'nﬂnns

IFT Club voom. for receiving Lﬁ Ganesha.

It was decorated beautifully by the French

Toast Mafia(20v719). Puja was held on 25th

mgl.utaimmmdptrinﬂymmmﬁuchd

mﬂmwmw
an everyone dancing . b

to the D) and i Lmﬂ&mhﬁdum =

E phusiastical

for Lovd Ganesha's retuwrn next year!

Trip to Charumdi Hill

ing the CFTR] legacy, on and
2017, the batch of (2006-18) Incr'Ediblez’ 30
tunkﬁu{:m:ﬂg]iddﬁmﬁhﬁ

a trip to the Chamundi Hill, to visit
ChmumdiTunpltwdhndanddm

thneuﬂhﬁm'mterbhdblgﬂf
prayers with the fun and entertainment that
mu-iﬂ'lguhginlgmup.

Rashmi C . Photo sessions were
extensively carried out, as everyone came out with

i ARy B
Joom \ g



CSIR Platinum Jubilee Celebrations

CFTR] was open mtisiiﬂ:ﬁrmuﬁ:htn
authScptmbmhmmmm:ﬂ'm
bk vy o i
one in the Main innov-
ative products and technalogy of CFTR] was
on display. The secone one was a capsule

exhibition at IFTTC auditorium, where the
nummusuurhﬂmmbytheﬂﬂmirﬁhdn
was displayed.

Fresher’s Ni
'F'I-u: !m:r"E'.niiB iﬂiﬁ‘ﬂ batch) organized

the French
TuastM#Ia(zmT wf““‘”
Ev:l}wmdrmed in their bﬁilﬂnﬁ

capturing the moments in photographs. The
evening began with various cultural events like
and Clap show all performed by the Fresher
batch. A ‘Mr. and Ms. Fresher’ event was
organized by the senior batch for their juniors
which included many rounds like On the Spot
Skit and Extempore, Mr. Macdonald Ropray and
M. Jyotsana Budhiraja, after winning all the rounds were crowned as *Mr. and Ms. Fresher”,
Students from M.Sc. Nutrition Biology and PhD scholars also attended to enjoy the cultural

Frograms.

Christmas Celebrations

The Celebrations began on Christmas Eve by
decorati ﬂmsbmﬂnbhhuﬂtwsﬁ:ﬂm
ed by everyone visiting St. Philomena’s church
tnuH:rattﬂuishﬂmEmﬂuththrof
Christmas a game called *Secret Santa’ was
played, where each senior student was assig-
ned junior student and Vice Versa as his
mﬂmmhﬁmgmhymsmm
Hl-hmunmurl-ln'ltytgmanmmdt

plate stating 'lmn}‘{npdm'indwnlkmghkﬂlfnm;:t Atﬂuerdgﬂmdqr sh.dmt
mmﬁngﬂ%ﬁm&mm&tﬂmﬁ.wﬂew&rm a season to rejoice!

abyudaycri@gmail.com mﬁq’g S
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Molecular Gastronomist

world Eholectler Igﬂzrhuﬁm Hw.‘f gand e
ies in ' ivati i maore, Over

ok 0 g et g, S e e sepetnig Wik b

ana hmdﬁmﬁhm&nglynﬁvmmbimﬁmmdm:tpﬂu{ﬁam.

Two physcists, Nichola Kurt and Hers coind the term moecar yin

Tt E cemtific discinli rudi : :

nents. it is distinct the traditional science, which is focused on food production on an

uﬂmﬁtﬂm&,mth‘rhmmﬂﬁud lhﬁlﬂu-:ﬂlﬁ!hﬂimmtfmlmdnm

Hmrﬁnurmis—asuppmﬁtnﬁudpmpamﬁmﬁxﬂmmmrht

HOW DO 1 GET STARTED?

Pursui ndcgmehhhstmmﬂﬂmﬁ:rmﬁ: 'bsqiyhgistmnumywil[ to tackle

e e Rt L P o e

In the particular context of the Erasmus Mundus Master Programme “Food Innovation and
o Product Design (FIPDes)’, it focuses on:

Notable Institutes abroad include:-
3. University of Gastronomic Sciences, Pollenzo, Haly
4-Queen Margaret University, Edinburgh, Texas

Some Institutes in India offers such similar courses:-
", i’l{uiemlgr Mixology Course by AHTA (Advanced Hospitality Training Academy),

: ﬁ 16% Edition
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5 mm%% arts, New Delki

All in ammemhhleculm' ire some knowledge
m\d:{ljpad mmt!ﬁc mﬁymu*ﬁd[smdms—
ing a methodology for ngﬁodnndmnmgupuﬂm[mmyhamﬁrmhon&

WHAT'S MY JOB?

. Flavorist - Fm' mﬂmgl:hmmgpﬂimm:ﬁmrﬁwhﬂemt Y

mﬂumgmwpnﬂnlwwmwwldﬂmrm surprise

Mmlumh(qhu&ﬁﬁhudmﬂmﬂmmﬁymgmhmmﬂuhwmmd A
mwph}mnnmtuuuﬂhmﬂlme | Molecular mixology brings about new flavours, textures, e
and surprising presentations erthance your overall drinking experience.

' Multmllr The Hl'.‘t
. 3 Stylist - “daﬂ ndwrslﬁmwlaﬁad our

Let's check some of the creativity that Molecular Gastronomistshave
1. Ferran Adria from ﬂﬂmﬂﬂlﬂiﬂfﬁﬂ;ﬂlﬂhmhﬁ
njutem zﬁagﬁ:hm gellndwphrru rtcrnli)rbwsfm

::Htﬂnnﬂiwnudiul The Fat Duck restaurant discovered the

sl e o it ok

assoctated with molecular gastronomy-
mﬂhmmﬂid 2, Grant Achatz

3, Ferran Adrii 4. Sat Bains
hhﬂu.,w‘;ﬁ::

1, Sriram 2. Srijith Gopinathan

3.Akshay Nayyar

ﬂmpotmhal m&uhyﬁmwmmﬂumhﬂmmhﬂnﬂmﬂmgmd
into Wﬁw and sensory experience. Ethﬂ*wrmam
unin]mn‘palatetum of delicious. iy

P ‘ it
sbhyudaycfri@gmail.com A&!m e
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Ahmn Column would like to thank Ms. Prabhjot Kaur of 2009-n batch currentlyworking as
an Asslstant Professor in Shaheed Rajguru of Applied Sciences for Women, Delhi Uni-
versity for giving us hervaluable time and sharing some of her nostalgic moments in CFTRL.

1. What was the name of your batch and the story
behind it?

- Our batch (2009-11) was named Zeal Fosters. We
ik ok Wl Wy sy bt arme. B, rrw
lmﬁwﬁnﬂm{

2. Favorite spot in the campus
- No second thought. It's the “Mughal Garden”
}Hnwm;lhm&amg}nwm?

ted ol e 64 of the eeglort

4. How were your intro sessions? Any funny memory?

- Intro sessions were initially terrifying. But it tumed out to be very for the fresher’s as it
laiel & strong foundation for warm bonding with the seniors. | remember how we
would crib going for the intros late at night when the very next moming we had our forstmonth-
by exams. We were asked to mug up the names of our batch mates, seniors, super seniors and so

on.Being nervous, some of us would replacefather’s name with the university name or super se-

peals of lughter

5. What do you miss the most about the
-1 miss loitering on the campus roads, chitchat in the Mughal garden at night and the early
6. Ammmbl:nmthﬂmum

Gﬂnghnn&hﬂumlmmﬂwﬂdbe to pick one. For example, during exam

mghtswmdd ourwindow to uﬁmﬁgﬂmnﬂdﬂmﬂhﬂlm
us to study for some more time. The unforgettable memories of and investi-
mmﬁwwﬂﬁmmhwmﬁf end, without any tinge

ﬂwhat:hhadﬁgnhﬁmmﬂﬂﬂdmmudhdﬂu&ﬁgﬁmmﬁrwm
hm,hdm*rhmm-durpmmnﬂhhiﬂlﬂ pl.l:tupl'nllﬂngmltehnmmg
Huﬁwghbrqfﬂdﬂthdwhgﬁodmmmndﬂﬁﬂuhﬁuﬁckhmmﬂmu

mmhnﬁm'ﬂmmlmmni fﬂ:,mmdylndnndy']h
perml.lz hnlushyml‘_mhdwm] his style and to catch the snake hooked us

Ay Biin
com 73 |_3
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;o ﬁr;ﬁmﬁmcﬁﬁfﬁﬁwmm

8. How did studying from CFTR] help you in your career?

Therepad instibute in thewhole of Asiaproved to be a right platform to gain knowledge, build B

up sharpen my mental and it gave me aunique identity. | am a proud CF-
TRlan.

g. Skills you think are needed that will help us in the i

- Hard and soft skills both are important. | would lay stress on soft skills that can provide edge &
and help companty find an ideal candidate in you. One should know when to be a leader and 55
when to be & team player. Soft skills like communication, flexibility, interpersonal attributes, ==
ﬁmmmmﬁmmmw}mhﬁgp@ :

10. Message for your juniors.
- Live your days in CFTRI. Study smartly, maintain CFTRI network and always be happy and

positive. You are envy of lot of non-CFTRI food technologists. Sky is the limit. All the best!

sbhyudaycfri@gmail.com Ayrﬁﬁ' g
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