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WELCOME TO 

THE NEW IFF

We are a health, bioscience, and sensorial experience company that 

is changing the world for the better.  We’re no longer a flavors and 

fragrance house. Today, we are building on our heritage of creating sense 

experiences with the addition of world changing scientific expertise and 

R&D. This potent combination of science and creativity, along with the 

passion to serve customers of all shapes and sizes means there’s no limit 

to the impact we can have.

We aren’t the same IFF. And with our focus on people and planet, 

our world won’t be the same either.
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In this year of millets, quite a lot of new 
ideas are coming for popularising the 
millet consumption globally but more 
importantly in India. We need to show the 
world that it is possible to make millets 
the sustainable cereal.

Many food products have come in the 
market from cookies to pasta and quite 
popular ones. It is good to see people are 
going for millet-based products. This 
shows that they have started realising the 
nutritive or health benefits of millets. 
Since the major millets including jowar, 
bajra and ragi have been familiar to 
Indians, there is no need to convince 
them about the edibility. However, the 
amounts of millets in most such products 
are quite low as many other cereals and 
ingredients are added. This way the 
consumption becomes quite small, 
although this is also valuable to increase 
the awareness and consumption of 
millets. 

What is needed is to make some home 
cooked foods such as roti, chapatti, and 
many other baked and roasted products 
more popular. There are many millet 
flours and multi-millet flours available. 
Right now they are more expensive than 
wheat and rice flour but as we go along 
when more millet is consumed and more 
is grown and processed, the prices will 
fall. Right now the push is needed by 
everyone.

Currently, two things are needed. 
Nutritionists and dietitians need to keep 
telling people that they should consume 
more millet. There are some 
antinutritional factors present, some of 
which could be reduced by a variety of 
pretreatments like soaking, fermentation, 
germination etc. People are convinced 
when dietitians tell them rather than an 
advertisement. With social media many 
dietitians have started connecting with 
people through their pages in which they 
post nice things telling their followers 
about food and nutrition. 

Second thing that is necessary is 
familiarise people about millet based 
foods. In a recent survey, people have 
shown reluctance to use millets because 
they do not know how to use them. If they 
are shown how to make tasty jowar or 
bajra roti or ragi dosa, they would 
certainly try them. 

These are the foods that use much more 
millets than cookies. 

Right now much of the millets are used for 
animal feed. We should start consuming 
more as human food and also grow more 
so even animals are not starved. Let us 
make this year a truly International Millet 
Year.

Prof Jagadish Pai, 
Executive Director, PFNDAI





Gluten is a protein present in 
wheat, rye and barley, is largely 
responsible for the textural 
qualities of wheat flour and its 
amenability and application for a 
wide range of foods and food 
products. Despite its extensive 
use over centuries, there are a 
small number of people whose 
digestive tract cannot accept 
gluten and gluten containing 
products. The terms gluten 
sensitivity or gluten intolerance, 
celiac disease, gluten allergy, 
gluten hypersensitivity are all 
being wrongly used with a lot of 
mix up between terminologies 
and the actual clinical situations.

to the extent possible. 

Another entity associated with 
wheat  intolerance is the Non 
Celiac Gluten Sensitivity (NCGS). 
This again is not a permanent 
disorder, there are no 

probably due to the fact that the demonstrable antibodies either 
per capita consumption of wheat TG2 or IgE. In these patients 
and wheat products in north India there is no damage to the 
is around 450 grams per day while intestinal mucosa unlike in 
in the South it is around 25 grams CD.There is no association with 
per day. Celiac disease is a the HLA genes.Though we do not 
multisystem disease , permanent have any estimates of the 
and the patients have prevalence in the population in 
Transglutaminase TG 2 antibodies India, internationally it is 
in their blood. Consumption of estimated that 2 to 6% of the 
wheat and wheat products will population may be having NCGS. 
damage their small intestine and The cause is unknown and the 
the management involves the management is by recommending 
consumption of a diet which a reduced intake of wheat and 
should be gluten free and even wheat products. These patients 
products manufactured or may be having other disorders like 
packaged in factories which make an Irritable Bowel Syndrome (IBS) 
other wheat products can lead to if clinically managed may result in 
contamination of gluten resulting better tolerance of wheat and 
in very serious consequences to wheat products. 
these people.
 It is therefore wrong to club all 
There are other forms of these entities as gluten 
intolerance to wheat, one of intolerance on par with celiac 
which is wheat allergy. This is not disease and it is also a new found 
a permanent disorder and unlike fad that gluten free foods are 

Celiac disease (CD) is an CD there are no TG2 auto healthier than the ones with 
autoimmune disorder associated antibodies in the blood or gluten. Gluten is a protein and a 
with genetic propensity. Patients demonstrable damage to the macronutrient by nature. It is 
with celiac disease have the small intestinal mucosa, but there best for individuals to fully 
histocompatibility genes HLA-DQ2 will be higher levels of investigate themselves and 
or HLA DQ 8. In a nation-wide Immunoglobulins IgE which are understand the kind of wheat 
study (Ramakrishna BS et al. Am J also seen in patients with other intolerance they may have, rather 
Gastro) published in 2016 the forms of allergy like milk or egg than blindly giving up wheat and 
prevalence of these genes in the or Shrimp etc. They do not have wheat products, which actually 
population in North and South an association with the genes makes day to day food 
India was 38.1 and 36.4 % seen in CD. The population consumption quite difficult.
respectively. However the affected is estimated to be 
population affected by celiac around 0.1% and this is a form of Sources: 
disease is only 1.2% in north India allergy, which can be managed 1. Ramakrishna BS et al, 
and around 0.11% in South India. with appropriate anti allergic Prevalence of Celiac Disease in 
The reason for this difference treatment. Patients with wheat India, Am J Gastroenterol. 2016 
despite more or less a similar allergy are adviced to avoid the Jan; 111(1):115-23
prevalence of the genes is use of wheat and wheat products 2. http://celiacindia.org.in/
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Front of pack labelling (FoPL) 
debate has reached front and 
editorial pages of widely read 
newspapers. It has now shifted 
from model choice to how 
much more graphic should the 
depiction be. Comments are 
that it needs to be a bit more 
alarming. The problem with 
stars is that even one will 
twinkle - so it’s not ok. More 
punch in the munch is what 
they want. Through all this 
rhetoric and catchy punch 
lines, the statement “citizens 
have a right to know what 
exactly they are eating” is 
most wise. The statement has 
two parts. One, what foods 
citizens are exactly eating 
(high in fat, salt, sugar) and 
two, their “right to know”.

UK, the daily average intake is 
8.6g. An exposure assessment, 
estimates that 75% of this salt 
comes from processed foods, 
15% naturally present and 10% 
added. Similarly, in the US 
about 71% of the sodium/salt 
comes from processed and 
restaurant foods, 14% naturally 
occurring, 5% added at the 
table and 6% home cooking. 

More importantly, citizens Bread and rolls, while not 
should know they are salty, is a top contributor 
protected by a science-based (7.4%) to daily intake due to 
law and its procedures. And its frequency of consumption. 
measures taken are required Making such information 
to be effective, proportionate, known is how, “citizens know” 
no more restrictive of trade.  from where the salt comes.
Exposure assessment must 
therefore precede the In western diets major salt 
regulatory option invoked. intake comes from foods 

prepared out of home and 
Since HFSS diets are associated packaged foods, while in India 
with increase in non- it is just the reverse. More 
communicable disease (NCD), than 80% salt is purchased and 
governments adopt mitigation added in home cooking. This is 
measures known as public typical when staple foods form 
health goals (PHG). A PHG is a significant part of the daily 
typically stated as percent diet. In a PFNDAI survey of 
reduction of fat, salt and sugar 2977 households (2017) the 
expected over 5-10 years and mean monthly salt purchased 
the projected decline of the and consumed per family was 
relevant NCD.  Salt is a fitting 1.2kg or 343 CU/g, averaging 
example. 10.7 - 12 g/day for different 

socio economic groups. Several 
In 2013, WHO Member States surveys and studies provide 
agreed to target a 30% relative evidence that main source of 
reduction in mean population dietary salt in India is from 
intake of salt/sodium by 2025. salt added to cooked food.
The global average salt intake Indian dietary practice 
is around 10.8g per day, which however, presents a unique 
is higher than the WHO opportunity. The “Eat Right 
recommendation of 5g. In the India” program informing 

All foods consumed come from consumers on controlling salt 
two sources: foods prepared at at home will have the greatest 
home (or prepared out of impact. Two significant 
home) and foods requiring no outcomes will be achieved in 
preparation (prepackaged). reducing salt intake: an Indian 
Therefore, citizens must know public health goal (PHG) and 
which of these sources is a the FAO sustainable 
major contributor to HFSS. The development goal (SDG).This is 
simple ask is for an exposure perhaps the brightest star 
assessment required under emerging. 
food law to be made known. 

Dr Joseph I Lewis,Dr Joseph I Lewis,
Chairman,  Regulatory Affairs,  

PFNDAI

Chairman,  Regulatory Affairs,  

PFNDAI
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People often assume that 
cereals are not good sources 
of proteins but a look at the 
following table will prove 
that this is not entirely 
true.

India is a land of diversity consider rice, wheat, 
with respect to languages, millets, pulses and lentils as 
cultures, religions and even the staple food crops across 
food habits. Despite this, it India.
would not be wrong to 

All cereals besides maize, raw 
rice and brown rice have 
substantial amount of protein 
with Quinoa beating all of 
them in levels of protein and 
fiber which can explain it’s 
popularity in spite of not being 
an indigenous crop. Raw rice 

 and brown rice provide almost 
similar calories as  bajra but 
lose out on the protein and 
dietary fibre content and have 
a high glycemic index. Whole 
wheat atta seems the best 
among all the cereals with 
good levels of protein, dietary 
fiber, lower fat and lower 
calorific value. The fat content 
in all cereals is not very high. 
It can be concluded that each 
cereal has its pros and cons 
and the consumer needs to be 
prudent and choose 
appropriately.
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GRAIN TOTAL
FIBER

Bajra

Jowar

Maize (dry)

Quinoa

Ragi

Rice raw

Rice brown

Maida

Atta

12

10

12

15

11

3

5

2.8

11.5

PROTEIN ENERGY
KCALS

11

10

9

13

7

8

9

10

11

373

350

350

344

336

373

370

368

335

TOTAL
FAT

5

2

4

6

2

0.5

1

0.75

1.5

Table 1: Grains- Cereals in Gm/100Gm Source: IFCT ICMR NIN 2017

Ms Nithyakalyani V.Ms Nithyakalyani V.
Food Technologist, 

PFNDAI
Food Technologist, 

PFNDAI
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https://www.harvestplus.org/wp-content/uploads/2022/01/Climate-Change-and-Biofortification-002.pdf
https://www.frontiersin.org/articles/10.3389/fsufs.2020.571402/full
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https://www.ncbi.nlm.nih.gov/pmc/articles/PMC3743277/
http://jn.nutrition.org/content/early/2015/05/06/jn.114.208009
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https://www.tuv-nord.com/in/en/blog/blog-details/article/predicting-product-shelf-life-using-stability-studies/




https://www.fao.org/faostat/en/#data/QCL
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https://www.fssai.gov.in/upload/uploadfiles/files/Notification1.pdf
https://www.fssai.gov.in/upload/notifications/2023/03/641d81d9311acGazetteNotification of NABL Accredited Laboratories under section 43(1) of FSS Act.pdf


https://www.fssai.gov.in/upload/advisories/2023/03/64266788584d0RAFT Committee Order.pdf
https://www.fssai.gov.in/upload/advisories/2023/03/64255e13856e5Extension Order-29-03-2023.pdf
https://www.fssai.gov.in/upload/advisories/2023/03/64097f32b205fPulses.pdf
https://www.fssai.gov.in/upload/advisories/2023/03/6409cddf096a1Validity_Accredited.pdf
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