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Follow the fiber people!!

VIVAPUR MC/HPMC

Methyl Cellulose (MC)
Hydroxypropylmethyl Cellulose (HPMC)

Water soluble cellulose derivatives with characteristic property of reversible thermal gelation

Multi-functional Benefits

@ Emulsifying properties ® Reversible Thermal Gelation
Hydrophilic and lipophilic groups function Thicken or gels during thermal processing.
to stabilize emulsions Reverts back to liquid upon cooling

® Aeration ® Film Formers
Facilitate air incorporation, independent of Create effective barriers in food against oil
ions present penetration and moisture migration

® Cold water soluble ® Non caloric _

Depending on product type, viscosities of Contribute zero calories

15-40,000 mPa.s at 2% solution

APPLICATION

'q

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

JRS INDIA

B/ 816, Lodha Supremus Il
Road No. 22, Wagle Estate,
Thane (W) Maharashtra- 400604,
Tel: 022 40243817-21

Email:

rohit.raut@jrsindia.com
meeta.raheja@jrsindia.com



Flavours

We work intimately with the nature in creating unique, innovative
SJunctional flavour systems that excite the palate - taste and create new
sensations to.all processed foods and beverages that goes a long way in

market succes; and creating brand value.....

FOOD INGREDIENT SPECIALITIES PRIVATE LIMITED
No. 90, Vanagaram - Ambattur Road, Ayanambakkam,

WL Chennai - 600 095. India
.
e

X~ Tel : 044 - 26531336 / 2653 0572 / 2653 0451 / 2653 0452
Flavours email : info@foodingredientspecialities.com / foodinfil@gmail.com



VELCOME TO
THE NEW IFF

We are .1ea|th, 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.

Danisco®, now part of the IFF Family

Copyright © 2021 by International Flavors & Fragrances Inc. IFF is a Registered Trademark. All Rights Reserved.
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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.

i

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
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Veg DHA Omega-3 Throughout the Life Cycle

100% Veg
DHA
Powders
& Oils

life’s DHA™ — Veg DHA Omega-3
Health and wellness throughout life
life’s DHA™ Supports:

* A healthy pregnancy in mothers to be
* Brain and eye development for

HEALTHY
BRAIN

foetuses, infants and children ;>
* Cardiovascular health in adults HEART
o Mental health in senior citizens v

Also from Vasta:

Lactoferrin for ID/IDA and for immune health; Nucleotides for infant nutrition; Phosphatidylserine for cognition; Taurine for
alertness and energy; Nisin & Natamycin for shelf life extension; Folic Acid for well being... and many other ingredients!

VASTA M: +91 98416 03903
Y RIOTECH T: +91 44 24993095  F: +91 44 24991007

vasta@yvastabiotech.com ¢ www.vastabiotech.com

0 Vasta Biotech Pvt. Ltd.
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Prolicious

Protein & Delicious!

ATAN

X Pl‘o tein

6259 Protein Per Pack!

Try our Tasty & High Protein Prolicious Pasta

A delicious & healthy spin to your Meal

K|

K|
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(O 93216 24511 |Follow us on :(H @ @itsprolicious | prolicious.com
Samyog Health Foods Pvt. Ltd.
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https://www.academia.edu/55534505/Fructooligosaccharides_A_comprehensive_review
https://www.intechopen.com/chapters/50304
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