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About Abhynday.....

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 de-
velopments 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 suc-
cessful 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 shack-
les of mediocrity and sombreness... Awakening for being the change and leading the way...

The e-newsletter, it is expected, wculd try and achieve its goal of promoting dissemina-
tion of the right and benign knowledge and act !ike oz umbilical cord that would keep us connected to
our mother institution.

Industry Buzz will include the past months developments in food indusiry viz. M&A,
new product launches, new market entrants, market reviews, inventions and innovations etc. The Cov-
er-Story will talk about a mind boggling relationship between food and our mind. 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 interpersonal and communication skill development, inter-
view etiquette, C'V writing skills etc. would be stressed.

The most exclusive of all the sections would be the Experience Talk 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 in Alumn Column.

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.

—

AL,

< 17" Edition

¢

abhyudaycftri@gmail.com d)g 2



MictoGialPMindfuliuess

Nikhita is waiting anxiously in front of the exam hall. Today, how she o oS ;
does the exam would influence whether or not she gets into CFTRI. AT/
She walks into the hall. Although she is well prepared and well rested, ' j
sheﬁdshershmhdummgnﬂhﬂmwﬁz _% %

ﬂ.ﬁwwaekslntersh: huﬂlemmmhmquuﬂaﬁumhermm%mﬂﬂmg
will be out at 4, but what if it comes out at 3 and she doesn't get to know about it. Hence the futile
exercise in entropy of ically pressing the refresh button. By the time it is 4, her apprehension
reaches a peak. And at 4, there is a sudden reversal of emotions. She sees her name on the merit list

All these rushes of emotions and feelings are common, something that we all feel day in and day out.
And one might assume that all this flood of emotions was controlled by the brain, processing all the

that comes to it every second. But what if 1 were to tell you that there is another organ,
with the same weight of 13 kg as the brain, which had a similar role to play in governing the
emotions?

Thmmmdhnmin)wrgutmdillm microflora. There are around 100 trillion bacterial cells

in your intestines compared to your cells. A human cell has 20,000 genes while your

ﬂmmﬂquﬁmumldm genes. So at any point in life you are more
ia than you are human.

w;ﬂm%mﬂﬂﬁmdmmthgmﬁum
mmmWhh@nﬂm&wmﬂﬁrmmﬁwmm
mwwwmﬁhhwﬁdwmmmww

Like all scientists, let's start with the case of mice. Mice, when colonized by the bacterium Toxoplasm
gondii, lose their innate fear of cats. Now this fear is something all mice have in them, whether they
have encountered a cat or not. So after the colonization, the mice instead start to seek them out. They
This demonstrates that gut flora can even overtake the natural neural machinery. In the case of
humans, the interesting thing is that 90% of serotonin (the happiness hormone) is produced in the
intestine and so is about 50% dopamine, which is the feel good hormone. Then certainly the food we
eat must play a key role in their regulation and affect our overall health.

Dwgﬂmmmbesﬁmchmasamhbohcmgmmdprmdzaﬁnbutesmtmmdﬁdmwhmm
ﬁnnmhhwmhnntj'mmbeslsmamﬂmt example. These SCFAs are key for inflammation
control and production on mucin. The diet we take can have a large impact on our colony by affecting
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their structure and functional properties. Some species affect your mental acuity. For example,
Prevotella lead to better connectivity between the attention, sensory and emotional processing
mgiom,ﬁﬂk&&mdmamtadhmpowupusﬂmhwmpomlbkﬁrmmmkmg.ﬂ
Hmfcolonmiwnm&&ndlda mnh'lbui:etam:hmspechmdmordﬂs.ﬂy .
Cmddaa&mmmﬁmhmmﬁﬂcb&nmmdtﬁmmmm
mm&;mww&ﬂdmmmhbmenmmmdw
compared to the control, showing that even our emotional and social quotient can be governed by these
thy g
Now you may feel, great! 1 know these now, so T'll choose the things on my plate more carefully. But hang
on just a minute. wmmﬁmmmmmmmmm

for far longer than you or 1. They are smart enough basedonuhtﬁwynwdﬁ)r

Many gut hunger. This raises the distinct
mbd@ﬂﬂmhmgﬁlh&khhmm behavior by mimicing
hunger-regulating hormones or by effecting Hhasbamduaibedhwhvﬂdh,

Wm@mmmwhmwmhwﬁbﬂﬁrﬁmw
release hormones and chemicals via the vagus nnwﬁutmmwch brain to your gut (called the gut
brain axis). Andﬁustrwm}mhutﬂlm mabudym controls what you
mﬂmimdmhwmmﬁmﬁcylmumbunhmh ﬂmﬁoﬂzﬂutmppfmﬁwgmh
of their competition, and at times making you feel ill if you consume something that is not approved by
mﬂumdﬂmpwphgwewm diets very soon. At least you now have someone else to

ﬁegﬂﬂonhnsaquomdgﬂédmﬂuhuﬂnmthhmhdmmdﬂ,ﬁmmhmhﬁshu
that of what makes us human depends on microbial activity.

Smmﬁmwmﬁp@ﬁrammwmﬂqﬁm

sl bk ms,”pi;:‘:(s uﬁjmbegdgfhedh” i

now, ,

W mzﬁemshmhmpmmmd,h:tmlymﬂ:muﬁammmmdat :
Soperhnpa&mmgmtermmsdomm&ewﬂwwilekhdxhndhﬂ of curd before the
exam, which might have helped her get a grip mhnm&obrﬂkﬂutlublt.mwthcm:l
Mmmdmthﬂlﬁqﬁrahﬂi&uﬂnmd,gﬂmdﬂwatyﬁdmmmdﬂucdynﬁsh
gut-izens.

-Gutmicr;bhtahgﬂﬁimmmhlhﬂlﬁﬂwgut-bmmmﬂxppdal{zm?}
-A ho[oqufﬁeh:mham—gmt~mmbm¢ms.ﬁllen et al .(2017)
hﬂ;os:’fdgmmm.-’badzm—g;d—wuﬁolmood mind

ffwwmchologytodaymnﬂusf the-athletes-way/ /gut-microbiota-may-influence-
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Alumni Meet-2018

“5 May 2018™- a date to remember by every alumni who came forward to
M&egﬂdmmmqf'ﬂmaﬂcgcdlysﬁm,mﬁw
occasion of alumni meet 1t was a great pleasure for the alumni
association office bearers along with both INCREDIBLEZ 30 and
FRENCH TOAST MAFIA’S to make this event a memorable one for
them.

 People for last 50 batches visited the campus with their families 1t

was the time when the entire campus became even more lively as the
whole CFTRI family came together to share their experiences and
reminisce their memories.

SWAACH BHARAT ABHIYAN event was an appropriate start for

the day wherein the curvent batch students along with the association
office bearers and a few alumni stepped forward for a cleanliness drive
in the campus .1t was pledged to keep the beauty of the campus intact
by hecpigit o b

The event started with a welcome speech by the association office
bearer Dr. D Indrani at IFTTC auditorium. Shri Raghuwramaish B
was the chief guest for the occasion who was also awarded the best
alumni award inthe golden jubilee batch because of his immense |
contribution for the institute over past 50 years. Alumni from the
silver jubilee batch along with all other staff members were
felicitated with the mementos as a token of love. The event was
followed by “GO GREEN DRIVE” wherein the silver jubilee batch
members planted trees around the hostel premises.

17* Edition
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After a lot of chit chat at high tea it was time to burn some calories
and all came together to play exciting games that were planned in the
mess [awn.They enjoyed a lot by sharing lot of secrets during the
game session and nothing could match the kind of happiness they
had during that session.

A cultural programme was then organised by the present MSc. Students
for them Alumni along with students put on their dancing shoes and
came on to the stage to dance their heart out.

- Poolside dinner was a perfect end to such a memorable day Sitting
together as a family for the dinner and sharing beautiful experiences
| 1twas a great experience for them to come back to their roots and we
hope to host them soon again.

Yol

\
&< 17" Edition
abhyudaycftri@gmail.com AbiYuddy 6



INDUSTRY BUZZ

Coca-Cola India launches Aquarius Glucocharge and Minute Maid Vitingo

Saturday, o5 May, 2018
Coca-Cola India, one of the country’s leading beverage companies, has forayed into

two new categories, viz enhanced hydration and nutritious dilutables, with the
launch of Aquarius Glucocharge and Minute Maid Vitingo Aquarius Glucocharge,
packed with glucose, essential minerals (potassium, sodium and calcium) and
fruit juice has been developed exclusively for Indian consumers who toil in the heat
and need instant rehydration to overcome exhaustion.

For more information log on tozhttp://wwwinbnews.com/New-Launches/cocacola-
india-launches-aquarius-glucocharge-and-minute-maid-vitingo-42123

Dairy Day Ice Creams launches summer range tnder Lick, Chew, Bite series

Monday, 23 April, 2018
Dairyﬂa}na[mdingimmmbmndh&uﬂﬂndh,hswmmtge-
Crust, Paan Twist and Ice Cream Sandwich under its Lick, Chew; Bite (LCB) series.
The range will be available across 30,000 outlets in South India.

The Lick series, a premium extruded product coated with real chocolate, will be
available in two new flavours — Crust Coffee Twist and Crust Caramel Twist. Paan
Twist under the Chew series, similar to eating a Meetha Paan, will come packed in a
paan leaf shaped container. Actual betel leaves and rose petals have been added to
the ice cream to enhance the taste and flavour. The Bite series, an ice cream sandwich,
will be available in creamy rich vanilla or chocolate ice creams, sandwiched between Choco biscuits.

For more information log on tozhttp://www.fnbnews.com/New-Launches/Dairy Day Ice Creams launches summer

Saturday, o7 April, 2018

mwmmmhw&fmﬁwmwww
mdk—lmdbtmaguhﬁsm;ﬂrqﬁcrjw . .
Porm:m: bﬁnmnhoulogmtoﬁdipﬂwwfnbnﬁmmwhwh&md launches-irish-drink- P55

Honey is made fr

1 bee nectar aﬂdvamft
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POLICIES AND REGULATIONS
FSSAl amends law to ensure process hygiene & product safety in veggies

Tuesday, 24 April, 2018

Process hygiene and product safety stand underlined as FSSAJ, in a recent move, has revised microbiological standards
for nine categories of fruits and vegetables products including carbonated fruit beverages.Notified as the Food Safety
and Standards (Food Products Standards and Food Additives) Fourth Amendment Regulations, 2018, the amendment
would now address sampling plans and reference test methods, which were not previously mentioned in the principal
regulation.

For more information log on to:http://www.fnbnews.com/Policy-Regulations/fssai-amends- law-to-ensure-process-
hygiene—product-safety-in-veggies-42079

FBOSs must declare labelling of foods vith GE ingredients, states FSSAI

Tuesday, 17 April, 2018

FSSAT's draft on labelling regulations has made it mandatory for food business operators (FBOs) to declare the
labelling of genetically-engineered (GE) or modified (GM) foods, adding that all food products having five per cent or
in terms of their percentage in the product. The labelling shall read, “Contains genetically-modified organisms
(GMO)/Ingredients derived from GMO".FSSAJ has also defined high fat, sugar and salt (HFSS) foods as processed food
products having high levels of total fat or trans-fat or total sugar or salt under the draft regulations released related to
For more information log on h:’dtpﬂfmﬁﬁnmwmﬁo[ﬁ:yﬂegu’aﬁmx{ﬂxm—must—declan— labelling-of-foods-
with-ge-ingredients-states fssai-42048

FSSAI orders FBOs to use blue colowr in manufacturing of industrial ice:

Wednesday, 09 May, 2018

FSSAI has ordered food business operators (FBOs) across India to use blue food colour in the manufacturing of
industrial ice to differentiate it from the edible ice, which will remain colourless. The circular by the country’s apex food
regulator stated, “The use of non-edible ice, which is made from non-potable water, for edible purpose is a health
hazard. Similarly, the incorvect use of non-edible ice for preservation, storage and transportation of perishable food
commodities may lead to food contamination”.The order shall come into effect from June 2018.

For more mﬁ)rmaﬂﬂﬂ Iagmta:ldtp!fmvﬁbnmmm]?o[ﬁq Rtgu]ahms@-arﬂm -fbos-to-use-blue-colowr-in-
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Retirement of Murali Madhav V

Shri Murali Madhav V, Principal Technical officer; Dept. of HRD has taken a voluntary retirement in
NovemberStudents presented him a gift wishing him a happy and prosperous life after his retirement. He is
remembered by the students and Alumni for his outstanding service and his ever soft response to queries of the

Sports Meet

IFT club organized a month long sports meet for the current M.Sc. (Food
Technology) batch during February and March. It included both indoor and
outdoor sports. Outdoor sportsincluded Basketball, Galli Cricket, volleyball,
Football, 4 x 100 m relay, and indoor sports like Chess, Carom, Table tennis
and Badminton. Both the batches were divided into 4 teams; Sea hawks,
Spartans, Avengers and Shakers & Bakers. Every student enthusiastically
participated in all the sports with captains and vice captains encouraging
Ms. Vanlal Ramchani Changte and Mr. Sharath Chandra K.C,, Sports
Secretaries of IFT club. Majority of girls actively participated and completed the marathon.

Convocation

Convocation ceremony for the M.Se. (Food Technology) batch 2015-2017
(Kung Food Pandas) was held on 12th March at the University of Mysore,
Mysurw. Prior to the convocation, on nth March the Kung Food Pandas
hosted a dinner party for their junior batches at the Hotel Pai Vista,
Myswruwhere all the three batches, from 2015-2017 to 2017-2019 ie.
Kung Food Pandas, Incr’Ediblez’ 30 and French Toast Mafia got to
interact and have an enjoyable evening with each other.

Dr. RP. Singh, Sr. Principle Scientist, Department of Biochemistry has been appointed as the Coordinator for the M.Sc.
(Food Technology) course on sth March. The outgoing coordinator Dr. Shashirekha M.N., Sr. Principal Scientist,
department of Fruit and Vegetable Technology is set to retire this yearA felicitation programme was organized by the
students and the new coordinator Dr. R.P. Singh on 6th April, for her service to the students and HRD and wishing her
a joyful life after retirement. The New Coordinatorwas also welcomed by the students on the same day.

3 17* Edition
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Visit of Director General-CSIR

Dr. Girish Sahni, Director General, CSIR and Secretary, DSIR visited the
CSIR-CFTRI on 1ith June.The new carbonated beverage plant was
inaugurated by the DG. Later at 10:30 AM he addressed the Institute
staff and students at the IFTTC auditorium followed by high tea. In his
Director, CSIR-CFTRI Shri Jitendra ) Jadhav also graced the occasion with

SANDIZYA, Farewell Night 2018

The French Toast Mafia (2017-19 batch) organized a farewell for their seniors
the Incr’Ediblez'30 (2016-18 batch) on 16th June. The Program was presided
Development. Alumni of the M.Sc Food Technology were also invited. The
farewell began at 5:30 PM with Ganesh Vandana, followed by cultural events
by the junior batch. The Co-ordinator of M.Sc. food Technology Dr. R.P. Singh
addressed the students and blessed them for their future.D) night was also
organized which began at 9:30 PM. Students of the Incr’Ediblez’30 batch
reminisced their two years in CFTR] and how quickly it had passed.




WHAT THE FOOD

BREWING A BETTER WORLD

Have you ever ordered a sandwich at the local sandwich shop and received an end piece of the loaf? Of course not, so
what hagpess to sll of the crsts? OftenieiliontWilngi fa Mhe millions of kilogrsms of food waste tn this covintry and
mﬂdwide.EreadisI:opqfﬂu:[thfmﬂmnﬂmhdhouﬂhddfmdi&m.ﬂhnmtgm.umtmmqurmdhwsted
every year — amundumd[mns[memyday Infﬂmscfmfnﬂes Hmfsm@hlsﬁmerzﬁmd[mnpmp[enutqf
Punger: Sanchwich facories disc IR b firstHEe ey losf — that's 179% of the loaf — Hecsiuie w dowt by
canchviches made with crusts. A SUBB BRI factory JHEEM 13,000 slices of fresh bread coerydal: And balieries
and retailers dispose of loaves that are day-old because it’s relatively cheap to produce and consumers expect abundant
supples of doy fresh bread.

Sﬂ,astarﬁq:ToastMemfmththsmzt?wmbat&uspmblemestm #RAISEATOAST
[aunched two years ago in the UK. by Tristram Stuart, an expert on the

environmental and social impacts of food waste. His mission was to create beer
with salvaged leftover bread. Toast ale is an awesome, award-winning beer brewed
using fresh surplus bread that would otherwise be wasted. It is brewed with up to i i
one-third of the malt being replaced with bread that would otherwise be thrown E

w

BEER PROFILE ACHIEVED:-
Original gravity:- 1.048
Final gravity:- 1.010
Recipe type:- all-grain
Yield:- 25.00 Litres

Toast Ale was first made in Yorkshire, then it distributed all over the UKCIt was launched in USA in July 2017, Rio in
October 2017, South Africa and Iceland in November 2017.

Toast Ale is a good example of the philosophy of Feedback, an organisation that works to address food waste issues
across all stages of our food system, from farm surplus caused by cosmetic standards to legislation preventing waste
being used as feed. Encouraging people to envisage and take steps towards a more circular economy “should start not
with complaining, but by showing a better option”. So the team behind Toast have created a brand that is fun and
vibrant, and “tells a story with that first gulp”.

So it started a REV-ALE-UTION and is inviting the rest of s to Raise A Toast to reducing food waste.

Three plates of food at a Chinese buffer will net you about 3,000 calories

]?“‘ Edition
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SLICE, DRY AND CRUSH THE BREAD
-Dry the bread in an oven at 90° Celsius for about 1 hr
-Once the bread is dry, coarsely crush to the size of large croutons

|

MASH
- Steep grains in water at 67°Celsius and mix . Cover and leave for 60 minutes
-Replace some of the barley malt with bread

l

SPARGE AND LAUTER
+Drain the liquid from the bottom of mash tun (lautering)
-Rinse the grains with 78°water from the top to extract additional sugars

(sparging) l
BOIL AND ADD HOPS
- Bring the wort to-a boil
- Add hops like German Hallertau Tradition, Cascade, Centennial and
Bramling cross l

COOL, FERMENT AND CONDITION
- Cool the wort to a 20°Celsius
- Add Safale US-05 rehydrated yeast to the cooled wort
-Keep wort at around 18°C for 7 days
-Siphon the beer into the sterile bottles, primed for the carbonation
- Seal the bottles, leave in cool, dark place (at around 12°C) for two weeks

Cornflakes have more genes than people do

e 17" Edition
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CAREER CORNER

FOOD SENSORY SCIENTIST

In the increasingly afftuent societies of the developed and developing countries, consumers
expect a wide choice of food that is safe, enjoyable to eat, nutritious and of consistent dor 33y g3
quality. }fﬁodﬁﬂsﬁmtqfﬂwscmﬂmﬁmwmﬁcmtchowzmacmmﬂb ot ; 14:

competitive environment for consumers to change their allegiances and find alternative %ppEﬂfﬂhCE j 5
products Food and drink manufacturers, ingredient suppliers and retailers now employ | 22 77551 i&jn;m !
sensory scientists to minimize the risk of product and to ensure that sensory quality is B UG F

| t-

Asmmrjrsumﬂsttsm mdmdual mﬂwrmmhmtddewlopmzntdepaﬂmmt»hmsahmmmbehmmmdﬂw

dmhpmmfuﬁapp[mhmmrynndmrmrdimdheepmmtm& ad\wmznixnwu.

Those who become sensory scientists are strong in academics and are emotionally stable, as this is required to complete
short and long-term tasks. They must be comfortable working in a laboratory setting, and communicating their
findings and opinions to others.

Below we've outlined what you'll need to begin a career as a sensory scientist. We've also included helpful information for
&Bmﬁ;obduhes sh[[rrx{uﬂ'mmh a[wtquosszbleempla}wsmﬂmﬁmml

What's your job?
» Serves as sensory representative on business teams
Apphsdmgn qfexpamm mhuﬂmumg

* Determining if consumers can detect differences in a product when an ingredient is changed

Who Hires Sensory Scientists? Where Do They Work?

ﬂtmmawwtyquuuwmdpmmtcmganmhmmﬁmtheﬁwdmdbemgc ndusbythﬂwmtcjuh&nhdﬂizg
Cmnpmueammbmdm_foodmd&'mngewmmgurmgﬁchﬁng

* International food agencies such as the United Nations' World Health Organization
(WHO)

: The tea bag was created by accident, as tea bags were ariginaﬂy sent as samples

xﬁ 17" Edition
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Skills needed to become a Sensory Scientist

Technical Skills: Must be competent in the use of technical sensory measurement techniques such as mass spectrometry,
Cmmhﬁm%:&nmmhﬁﬁmﬂhﬁhhaﬂﬂn&éﬂhﬂ%rmﬂ&mﬁuwﬂ&qm
trying to learn. They must also be able to communicate well when working with others, including technicians and
student assistants.

Critical-Thinking Skills: Sensory scientists must use their expertise to determine the best way to answer specific research

questions.
Data—AnalﬂisMh:&mqﬂnﬁmm&abkhuﬂhzwmmﬁwhﬂqumhmdm&&wﬁh
and get the answers to the questions they are studying.
Dbmﬁmﬁdh&moqmﬁhmmhdmmﬁﬂuimmahmwnﬂ&mﬂmmﬂo&lﬂm
as any mistake could lead to inconclusive or inaccurate results.

Educational Requirements

» AnM.Sc or PhD in Food Science and relatable courses like Chemistry, Biology, Biochemistry, is generally

+ Also, knowledge of Statistics and Mathematics for result analysis is required and subjects like Psychology.and
Marketing, will also help for understanding consumers.

Some Universities

* There are a few very strong sensory science graduate programs in Food Science departments around the US.
* Postgraduate Certificate and Courses in Sensory Science are also provided in the University of Nottingham (UK,
China, Malaysia)
* Many universities have established sensory professorships in their food science departments, with examples from the
z}niversity ofl'[:ls%ki (Finland), University of Copenhagen (Denmark), University of Florence (Italy)and University
Nottingham (U

Notable Research & Scientists in this Profession
= Currently some sensory and consumer scientists at Auckland'’s Plant & Food Research are using the results of their
research to help industries guide new product development

* Dr. Sara Jaeger udnrnmhardwmmbboth[eadmmamantwwdRﬁmmhandmmwmdwm
quenwyRmr&l

« They use proven:methods to research consumer requirements and are considered to be at the forefront of development
of newways of determining consumer and industry requirements for foods and beverages

+ Present research includes the breeding of new plant cultivars and expanding the number of new wine styles

So if playingaround with flavours to come up with a product which -
blows our senses away is what interests you, then sensory science

IIB mupowmngﬁddwhtﬁyuucan l:cmsuicras H.]JGS&I‘JI.C career
choice.

Coconut water can be used as blood plasma
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EXPERIENCE TALK

In conversation with a CFTRYan, Mr. Vishal Joshi, of 2006-08 batch who is
curvently working as a Product Development Manager in Mars Wrigley
Confectionary. Read on to find out his valuable insights as to what the current
scenario of the food industry is and we would like to thank him for giving us his
valuable time.

How was the placement drive when you were at CFTRI?
Weﬂmmmtdrﬁ'emslmvatstmtbuttmuardsmdqrsmmﬁtermy
companies came to campus for recruitment. During our placement drive

Dr. R. P. Singh was placement coordinator and he tried to pull all multinationals
to campus. In our placement drive almost all got placed in different companies
covering areas of Production, Q&FS, R&D & Technical sales. | got an option to choose between Unilever and Cadbury
(Now Mondelez), 1 decided to start my career with Cadbury due to its comprehensive technical trainee program
covering stints in all key functions and chocolates!!

How was your experience inCadbury?

Cadhuywmdrmmﬁbﬁrm!ln&dhuylmupusedhmﬁmdq:mhmhlikepmdudimuqmﬁiymﬁﬁng
m[cs,ﬁrmm,regtdatoryandproductdm[apmmtﬁcfrﬂnaepmgranmwﬁrﬂﬂdhuynudenwﬁ)mdaﬁomﬁ}r
strong. The highlight for Cadbury was critical exposure to various functions and factory stints. The small team
environment enabled me to learn faster. My inquisitiveness helped to gain more knowledge from experts in the team.

How was your experience in GSK?

ltwas good experience overall! 1t was quite a shift from a fun category to health food category with massive brands like
Horlicks & Boosts! Presence of other fellow CFTRYans made life easier in the new organization. 1 worked in GSK in
health drink category especially malt based drinks such as Horlicks, Boost. The main. objective to develop delicious
The key highlight was to see a massive brand like HORLICKS stretched into various age/gender based beverage and in

How is R and D int India different than Rand D in other countries?

Tnwestern world, Health & Wellness is the key prioritization of R & D. In Indis, it is coming in slowly but will take some
time to expand. In countries like USA, UK, and in Europe the global expertise centre invests more in R&D keeping
longer term strategy and deploy those learning in allied markets globally. The R & D of any country will depend upon
the type of market and consumer base as R & D is bridge between the supply and demand. R&D support demand &
supply team to get the best consumer product experience at scale where we can produce safe and quality products with
highest efficiency. In India, R& D team mainly focusses on applying the technology of ingredients to meet consumer

Eating lollipops is just swaﬂowing flavoured saliva ‘
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requirements rather than doing fundamental scientific research. Moving forward, this may change as India is one of
the fastest growing economy and hence people would like to invest more in R&D facility. Same time having a more

What challenges did you face as a new product development scientist?
In India as NPD scientist, the main challenge is keeping the product safe and cost competitive with changing
market trends always gives us new challenges forces us to leam on the fly and deliver.

Can you tell us about current market scenario for new food products in India?

The new product development in India is towards developing more value optimised product for consumers. The Indian
seek value in everything they buy and hence even in foods & beverage category we need to delight consumers by
proviing highest quality produc and afordble price. Affordabl prodcts wll llow brand to reachdecper Same

-

Can you tell us about your current role in Mars?
Imwibga?SdmﬁsLNdeDew[opmmﬁMWﬁgkyCmﬁcﬁmay.Cmnﬂylmwkhgmh
chocolate development program in Mars. 1 manage the technical aspects of chocolate portfolio for India which is a
combination of locally manufactured and imported products the overall experience is amazing and exciting MARS is
global giant but small player in chocolate industry in India, which means there is enough headroom to grow.

Can you tell abou.t}m:rcrpaimtcehm?
because of facilities that are offered by CFTRI like well-equippedlabslibrary, expert scientist and amazing alummni:
: 'W#Mhmyﬁmgﬁﬂmaﬁmbﬁghmﬁhphmmm nd mentoring




ALUMN COLUMN

Alumn Cohamn would like to thank Mr. Paramwir Singh Dhindsa of 201315 (Special-26) batch auwrvently working in
Nestle India Ltd., for giving us his valuable time and sharing some of his nostalgic moments in CFTR),

1.

What was your batch name &was there any story behind it?
-Mybatchnmmﬂpedal-ﬂﬁﬂwhuﬁ:ﬁguﬁhmﬁnmﬂpuﬁﬂ-zﬁ
mﬂﬁqu'Akshamenarasutwmahoﬂﬁ in number.

How were your intro sessions and share some experience or memory
regarding that?

- Intro sessions were unique. | abways felt it like roadies show where our
senior Mr. Mayank Jain (IFT Club President) used to be like Raghu of =
Roadies and there was a chair placed in the centre, where everyone used to |
come and start with their introduction. 1 think the best part is we not only
got to know our seniors also it helped in creating a bond amongst us also
as we used to prepare the skits, group dance together.

Your memorable moment at CFTR]?
~MmmrmmGMWMMmemwmmM
senior batch (Cereal Killers) and our batch performed together in IFCON 2013 which is the most memorable one.

What do you miss the most??
-1 miss my friends and the time spent together with them. Be it sitting in the mess for long after evening snacks,
going to Big Chicken for lunch after the classes and watching movies in Mall of Mysore on every Saturday.

Favourite spot in campus?
- The favourite spot in campus is the staircase near to the swimming pool.

Share something about your fresher’s & farewell?
- Farewell video is the most awesome gift given to us by our juniors at the time of our Farewell. In our freshers the

Peanuts aren't nuts, they're legumes
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7. You besties name and your group name if any.
-AbhayNag, SandipaSarﬁar, SmbhiYndav,Shrms Sahunkhe, Ankoti Ghosh and Group Name "Tumnqun[i".

8. Best take away experience/message from CFTRI?
- Best take away message will be to make use of abundant knowledge gained in CFTRI to foster to the needs of the

tnduustry and take your tnstibution bo the heighta of glory.

9. Your journey after the CFTRI till now and what's your experience?
- The journey after CFTRI is a mixture of leamings and experiences. | am currently working in Nestle India Ltd. and
the jowrney of about 2years and 8 months has taught me many unique things which are not fed into the campus.
These you will leam only through experience in industry.

10. Any message for your juniors?
-1 wish them all the best for future Endeavors. Enjoy every single moment. Work hard and party harder.

Humans share 60% of our DNA with bananas
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