


Multi-functional Benets 

Emulsifying properties
Hydrophilic and lipophilic groups function 
to stabilize emulsions
Aeration
Facilitate air incorporation, independent of 
ions present
 Cold water soluble
Depending on product type, viscosities of 
15-40,000 mPa.s at 2% solution
 

Reversible Thermal Gelation
Thicken or gels during thermal processing. 
Reverts back to liquid upon cooling
 Film Formers
Create effective barriers in food against oil 
penetration and moisture migration
 Non caloric
Contribute zero calories

® VIVAPUR MC/HPMC
Methyl Cellulose (MC)

Hydroxypropylmethyl Cellulose (HPMC)

Emulsifying properties 
Hydrophilic and lipophilic groups function 
to stabilize emulsions
  Aeration
Facilitate air incorporation, independent of 
ions present
    Cold water soluble
Depending on product type, viscosities of 
15-40,000 mPa.s at 2% solution
Reversible Thermal Gelation
Thicken or gels during thermal processing. 
Reverts back to liquid upon cooling
Film Formers
Create effective barriers in food against oil 
penetration and moisture migration
Non caloric
Contribute zero calories
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Nondairy whipped toppings

Deep fried products
Formed products

Egg replacement in bakery
Gluten free bakery

Batters and coatings
Edible lms and glazes

 
Nondairy whipped toppings
Deep fried products
Formed products
Egg replacement in bakery
Gluten free bakery
Batters and coatings
Edible lms and glazes

Multi-functional Benets Water soluble cellulose derivatives with characteristic property of reversible thermal gelation 
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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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People are told that cheese may be 
unhealthy because of high content of fat 
including saturated fat and cholesterol. It 
may also be high in sodium. However, this 
is one of the most favourite food, which 
is not just eaten as such, but very 
frequently with other foods as fun food 
e.g. in burgers, pizza and many other 
snacks. So is it good or not?

Cheese was considered unhealthy because 
it was thought that because of high 
saturated fat, cholesterol and sodium, it 
may not be good for heart health 
especially for people with elevated 
cholesterol. Different cheeses and brands 
would have varying amounts of above but 
still one can consume cheese because of 
many health benefits it offers. It can be 
part of healthy diet especially when 
combined with other healthier foods and 
diet consisting of fruits and vegetables 
and limited amounts of meats, especially 
red meat. 

Cheeses are high in protein, calcium, 
phosphorus, vitamins B12 and A. some of 
the cheeses like mozzarella and Swiss are 
also much lower in sodium. Thus 
considering the nutrients present, it 
would be certainly prudent to consume 
cheeses rather than avoid them. 

Most cheeses also have bacteria, which 
are beneficial to health. The process of 
making cheeses contain not only 
fermentation to provide for growth of 
these useful bacteria but many cheeses 
are ripened which further provides for 
the growth of healthy bacteria.

Some people are lactose intolerant so they 
are advised to avoid dairy products. 
Cheeses, especially firmer cheeses like 
cheddar and Swiss are lower in lactose and 
may be tolerated in modest amounts like 
yogurt. 

Highest consumption of cheese is in 
France and people eat much more there 
than in the US. However, the way it is 
eaten is different. While Americans love to 
eat dishes like melted into pasta, topping 
of burger, coating a pizza or stacked on 
crackers while French prefer eating 
cheese in salads and even before or as 
desserts. This may make difference in the 
health effects. French have lowest heart 
disease incidence globally. 

Indians have also started acquiring tastes 
for cheeses and many of the other foods 
including burgers and pizza. They do not 
consume red meats much while their 
consumption of grains is quite high. On 
the other hand, the diets are leaning 
towards refined grains, less vegetables 
and fruits, and consequently lesser dietary 
fibre. These are certainly not conducive 
for good health. There should be some 
rethinking and changes in the diet to 
healthier pattern to avoid long-term 
effects on the health. 
Cheese could certainly be a part of 
healthy diet.

Prof Jagadish Pai, 
Executive Director, PFNDAI







of regular Pasta

2X Protein 

93216 24511 Follow us on : @itsprolicious prolicious.com

Try our Tasty & High Protein Prolicious Pasta

62.5g Protein Per Pack!

A delicious & healthy spin to your Meal

High Protein

Plant Based

No Maida

High Fiber

No Palm Oil

No Cholesterol

Protein & Delicious!











https://www.fssai.gov.in/upload/uploadfiles/files/Compendium_Food_Fortification_Regulations_04_03_2021.pdf
https://www.nin.res.in/rdabook/brief_note.pdf
https://www.nin.res.in/rdabook/brief_note.pdf
https://www.hsph.harvard.edu/nutritionsource/vitamin-a/#:~:text=RDA%3A%20The%20Recommended%20Dietary%20Allowance,cause%20harmful%20effects%20on%20health.
https://www.hsph.harvard.edu/nutritionsource/vitamin-d/




https://www.adroitmarketresearch.com/industry-reports/fructo-oligosaccharides-fos-market
https://www.verifiedmarketresearch.com/product/global-fructooligosaccharide-fos-market-size-and-forecast-to-2025/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC8725109/pdf/IJO-69-2932.pdf
https://www.japi.org/v2b4d464/why-are-indians-more-prone-to-diabetes#:~:text=Prevalence%20In%20India&text=The%20reasons%20for%20the%20escalation,factors%20particularly%20associated%20with%20urbanization.
https://www.japi.org/v2b4d464/why-are-indians-more-prone-to-diabetes#:~:text=Prevalence%20In%20India&text=The%20reasons%20for%20the%20escalation,factors%20particularly%20associated%20with%20urbanization.
https://economictimes.indiatimes.com/news/economy/agriculture/india-worlds-largest-consumer-of-sugar-wants-its-people-to-eat-more/printarticle/78991494.cms
https://www.statista.com/statistics/496002/sugar-consumption-worldwide/




https://www.academia.edu/55534505/Fructooligosaccharides_A_comprehensive_review
https://www.intechopen.com/chapters/50304
https://www.frontiersin.org/articles/10.3389/fnut.2019.00078/full


https://www.cambridge.org/core/journals/british-journal-of-nutrition/article/experimental-evidences-on-the-potential-of-prebiotic-fructans-to-reduce-the-risk-of-colon-cancer/063639AA3DE5D88475934B9DC122E283
https://www.cambridge.org/core/journals/british-journal-of-nutrition/article/experimental-evidences-on-the-potential-of-prebiotic-fructans-to-reduce-the-risk-of-colon-cancer/063639AA3DE5D88475934B9DC122E283
https://pubmed.ncbi.nlm.nih.gov/35163038/
https://pubmed.ncbi.nlm.nih.gov/35163038/
https://www.teknoscienze.com/Contents/Riviste/PDF/AF6_2015_low_10-14.pdf
https://www.healthline.com/health/fructooligosaccharides
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https://www.researchgate.net/publication/257764667_Effect_of_Synbiotic_Interaction_of_Fructooligosaccharide_and_Probiotics_on_the_Acidification_Profile_Textural_and_Rheological_Characteristics_of_Fermented_Soy_Milk
https://www.researchgate.net/publication/257764667_Effect_of_Synbiotic_Interaction_of_Fructooligosaccharide_and_Probiotics_on_the_Acidification_Profile_Textural_and_Rheological_Characteristics_of_Fermented_Soy_Milk
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https://nchfp.uga.edu/publications/uga/uga_dry_fruit.pdf
https://foodsafety.ces.ncsu.edu/wp-content/uploads/2017/06/Drying-Vegetables-CSU-fact-sheet.pdf?fwd=no
https://ainuokmachinery.com/advantages-and-disadvantages-of-a-belt-dryer/
https://ainuokmachinery.com/advantages-and-disadvantages-of-a-belt-dryer/
https://www.cuddonfreezedry.com/freeze-drying-food/
https://www.amixon.com/en/vacuum-drying
https://www.horticultureguruji.in/to-study-about-drying-and-dehydration-process-in-fruits-and-vegetables/
https://www.foodinfotech.com/4th-generation-drying-technologies-their-applications-in-food-industry/#:~:text=Microwave%20drying%2C%20heat%20pump%20drying,and%20preserving%20product%20quality%20simultaneously
https://haomaidryer.com/Application-of-microwave-drying-technology-n.html
https://www.tandfonline.com/doi/full/10.1080/15538362.2021.1911746


https://www.researchgate.net/profile/Thingnganing-Longvah/publication/313226719_Indian_food_Composition_Tables/links/589328db92851c5457486b19/Indian-food-Composition-Tables.pdf
https://www.slideshare.net/sinthiyarajendran/industrial-procesing-of-eggs
https://indiaagronet.com/indiaagronet/Technology_Upd/contents/Standard and Norms.htm#:~:text=The%20Agricultural%20Produce%20(Grading%20and,means%20of%20a%20rubber%20stamp.
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https://digitalcommons.lsu.edu/cgi/viewcontent.cgi?article=5584&context=gradschool_theses
https://www.pmg.engineering/introduction-to-egg-processing-industry/


https://www.fsis.usda.gov/sites/default/files/media_file/2020-08/04-Process-Plant-Familiarization.pdf
https://www.pmg.engineering/introduction-to-egg-processing-industry/
https://www.sciencedirect.com/topics/agricultural-and-biological-sciences/dried-eggs
https://tajagro.com/product/whole-egg-powder/
https://digitalcommons.lsu.edu/cgi/viewcontent.cgi?article=5584&context=gradschool_theses
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https://www.fssai.gov.in/upload/advisories/2023/03/64074f3f75dacenforcement drive- nutraceuticals.pdf
https://www.fssai.gov.in/upload/notifications/2023/02/63fdb05adf62csample.pdf
https://www.fssai.gov.in/upload/advisories/2023/03/6401bf1adab94Deploy.pdf


https://www.fssai.gov.in/upload/advisories/2023/02/63fc929b699bbDirection_Enforcement.pdf
https://www.fssai.gov.in/upload/advisories/2023/02/63fc4a7b1f3f5Frequently.pdf
https://www.fssai.gov.in/upload/advisories/2023/02/63fc4d9d71c4dGuidelines dated 24th_February.pdf
https://www.fssai.gov.in/upload/advisories/2023/02/63f87d4359e13Extension_order.pdf
https://www.fssai.gov.in/upload/advisories/2023/02/63f8a90fd0d77RUCO.pdf
https://www.fssai.gov.in/upload/advisories/2023/02/63f75ca48779dRevocation.pdf
https://www.fssai.gov.in/upload/advisories/2023/02/63f75ca48779dRevocation.pdf
https://www.fssai.gov.in/upload/advisories/2023/02/63edd959732bdValidity.pdf
https://www.fssai.gov.in/upload/advisories/2023/02/63edbdbfbfdfeDrecognition.pdf
https://www.fssai.gov.in/upload/advisories/2023/02/63edb7395b5fbDirection.pdf
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