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We add flavour
to your business.

Whether you are a restaurant, a fast-food outlet, a catering service or a bakery serving cuisines
from around the world, choose from our range of quality products and get the taste of success.

Mayonnaise | Ketchup, Sauces & Dips | Pizza & Pasta Sauces
Salad Dressings & Emulsions | Mustards | Gravies | Ganache, Fillings & Icings
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W For business enquiries contact: VRB CONSUMER PRODUCTS PRIVATE LIMITED. Office No. 101, 1st Floor, Pegasus One

Inside IBIS Hotel Complex) Golf Course Road, Sector 53, Gurugram, Haryana 122002 | T: +0124 4653250 | www.veeba.in




FOR PROFESSIONAL BAKERS

Light up your taste buds
this festive season with
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Allana House, Allana Road, Colaba, Mumbai - 400001, Maharashtra, India.
For enquiries get in touch with us on Tel.: 9122 2279 1144
Email : wecare@pristineingredients.in | www.fal.co.in
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Editorial

his emerging trend of increasing popularity of chocolates in certain

segments of India is yet to reach its full bloom, but it is getting

evident that this emerging trend would not remain a passing fad.
Already, chocolates as gift items are slowly eating into the market for
traditional Indian sweets. Cover story talks about how the growth in the
Indian chocolate industry would spread sweet ripples in the country’s bakery
industry, as a modern day bakery cannot be imagined without the extensive
application of chocolates.

Demand for baked products continues to rise in India, which further
increase the need for more bakery ingredients. The business story elaborates
on the future potential of bakery ingredients business. Breakfast is the
most important of all meals. A hearty breakfast can greatly facilitate to
give a good and cheerful start to the day. Feature story through light on
how foodservice industry and food manufacturers are capitalizing on the
growing demand for breakfast products among urban populace.

Condiments are the most crucial part of the food today and their role
cannot be over emphasized. Story under Focus section elaborates on how
they play huge roles in adding value to the quality of dining experience. The
pragmatic use of flour in the bakery industry’s day-to-day baking options,
the overview of the healthy cakes business in India, importance of healthy
cooking oil, and other regular features of this issue are also geared to hold

your attention between the covers.
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India Bakery Expo (IBE) 2022
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ndia Bakery Expo (IBE) 2022 was
recently held at Chennai Trade Centre,
Chennai TN, during 9-11 September,
2022. The b5th edition of the show was
organized by TNBF (Tamil Nadu Bakers
Federation-India).

The well organised show, visited
by the major buyers of the bakery
ingredients & equipment, organised
under the aegis of prominent partners
of TNBF - G.K. Porkai Pandian, IBE
Chairman, G. Manivannan, President,
Subramaniam, Secretary, R. Ramasamy,
Treasurer and all member of TNBF. TNBF
announced that the current edition of
IBE 2022 was a grand successful event.

IBE 2022 was inaugurated by Mr.
Lalvena, IAS, Food Safty Commisioner
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« Couverture Chocolate and Compound available

« Milk, dark, extra dark and carob buttons, chips (8.500/KG,
9.000/KG, 12.000/KG) and blocks

« Comprehensive range of products available to suit a
variety of applications

« Sustainable palm oll and UTZ cocoa are sourced to satisfy
customer requirements and safeguard the environment

« Custom made products available, pending MOQ
requirements are met

SALES OFFICE: FIND OQUT

more about us
Unigra s.r.l - SINGAPORE here: -\~

+65 96503574 iR unigrs APAC

federico.ricciotti@unigra.com i www.apac.unigra.com
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and Ms. Rhiannon Elms, Senior
Agricultural Attache, FAS, USDA, US
Consulate, Mumbai. The valedictory
function was presented by M.A.
Siddique, IAS, B.Tech Electronics and
Communications Engineering, Managing
Director, Chennai Metro Rail Limited.

As per IBE, the show had 100 percent
occupancy from all categories of the
exhibitors. The show was visited by over
15000 professionals of the industry,
who were pre-registered for the Event.
The Exhibition showcased all Bakery
related products including Bakery
Machines, Ingredients which included,
Premixes, Raw Materials & Preservatives,
Packaging, RO Water, Display Counters,
Cold Room, Ice Cream etc. The exhibition
was supported by FSSAI, TIIC, MSME.

First time in IBE history Cake
Competition for college students was
held for which the Prize money and
equipment were distributed to the
colleges. The event also for the first
time introduced QR code for the smooth
entry of the visitors

IBE was supported by leading media
companies as media partners. The IBE
for the first time did visitor promotion
on Suriyan FM throughout TN, Cochin,
Bangalore, Thirupathi & Hyderabad
for ten days. IBE once thanked all its
Exhibitors, Visitors & Co-Bakers who
have works day night for the success
of India Bakery Expo 2022. TNBF has
announced the next edition of the
IBE 2024.
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COLD GLAZES

WHIPPED CREAM POWDER

SUGAR FONDANT

CREAM PATISSERIE POWDER

TOPPING SAUCES

FLAVORED FILLING CREAMS

FRUIT FILLING CREAMS

CAKE IMPROVER

CAKE MIXES

“Leading Manufacturers

Since 1996”

“Looking for distributors in India
and South East Asia region”

HAZELNUT COCOA FILLING
HAZELNUT COCOA SPREAD
MOUSSE & TiRAMISU
FOOD COLOURS
COMPOUND CHOCOLATE
BREAD IMPROVER

BREAD MIXES
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fter its successful launch at AAHAR,
A“Pure Flour from Europe”, the

campaign managed by [TALMOPA -
the ltalian Association of Millers - and
co-funded by the European Commission to
promote exports of soft wheat flour in India
and to raise awareness of their high quality,
land in Mumbai at Annapoorna - Anufood,
an international trade show which will took
place from 14-16 September 2022.

The largest producers such as Agugiaro &
Figna and Molino Caputo were present at the
show. Tasting of some great pizza, focaccia
and bread specially prepared by chefs Davide
Civitiello and Riccardo Scaioli held in the
demo dedicated area of the show. There
was a cooking workshop which took place
during the show.

Founded in 1958 and based in Rome,
ITALMOPA is the most important industrial
flour association in the European Union
representing 82 flour milling companies
across ltaly. The European milling industry
ensures the production of high-quality flours
starting from the selection of the best grains,
a skillful mix of tradition combined with
cutting-edge technology while adhering to

TnE T g

Italian Flour Companies at Annapoorna

stringent quality standards.

The Pure Flour from Europe campaign
will span for another two years and will
include other consumer and trade events
with product demonstrations led by chefs
featuring such well-loved Italian foods as
pizza, pasta, pastries and breads. There will
also be participation in other important trade
shows targeting the grocery, foodservice
and food manufacturing sectors. They will
be in New Delhi for SIAL India 1-3 December
2022 . There will also be an educational
tour of millers of organic flours and semolina
in Italy as well as study visits dedicated to
importers, distributors and chefs.

“We see a great opportunity in India to
increase the export of soft wheat flours from
Italy. More than ever before, home cooks and
chefs are demanding premium ingredients
that are healthy, nutritious and safe,”
says ITALMOPA President Emilio Ferrari. “The
flour from our member companies delivers on
all these attributes and elevates the quality
of almost all culinary creations.”

Iltaly is the main EU exporting country of
wheat flour in India. The campaign, called “Pure
Flour from Europe”, aims to raise awareness of
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the versatility, high- quality, unadulterated and
safe flour. The superior quality and uniqueness
of soft wheat flour from Europe and from Italy
is perfect for food professionals and chefs,
home cooks, and opinion leaders alike. Classic
European and ltalian recipes as well as local
specialties all are at their best when made
with “Pure Flour from Europe”.

Italy’s flours ensure food safety and
high quality, with an excellent worldwide
reputation. Eaten almost daily, in a variety of
basic foods, flour provides a low-fat source
of nutrients like vitamins, minerals, dietary
fibre and vegetable protein, contributing to
a balanced diet.

Quality evaluations and safety checks
begin with the arrival of the wheat, and
continue to the distribution of the flour,
controlled and recorded by a computerized
traceability system. EU milling has a very
stringent body of regulations, carrying out
thousands of tests and cross-checks by
independent, accredited laboratories. In
addition, this process is simple and clean,
constantly seeking to improve sustainability
by saving energy, reducing air emissions and
using by-products.
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ASIAFRUIT
LOGISTICA

Asia’s premier fresh produce trade show
and conference event are back in person
on 2-4 November 2022! Asia Fruit Logistica,
takes place at the Queen Sirikit National
Convention Center in Bangkok together with
Asia Fruit Congress.

The global fresh produce business is
eagerly anticipating the opportunity to meet
up in Asia again at Asia Fruit Logistica, and
visitors can look forward to taking in an
exciting range of products and services from
all over the world.

Exhibitors from around 40 different
countries and regions have already signed up
to take part. The show brings together leading
players from all over the world Global fresh
produce suppliers will be out in force on the
show floor, with exhibitors from Asia-Pacific,
Europe, America, Middle East and Africa.
The exhibitor line-up features many leading
companies and brands in the business.

Eighteen exhibiting countries will have
national or group pavilions at the show that
includes Australia, Belgium, Canada, Chile,
China, Ecuador, France, Greece, ltaly, Malaysia,
New Zealand, Peru, Poland, South Africa,
Spain, Turkey, USA and Vietnam.

In addition to the wealth of meeting and

business opportunities at the show, visitors
can look forward to the best information and
insights. Asia Fruit Congress, Asia’s premier
fresh produce business conference, takes
place on

the expo floor this year together with
Asia Fruit Business Forum. For the first time,
the congress is free to attend for Asia Fruit
Logistica visitors, with sessions taking place

each day on 2-4 November.

Day One of Asia Fruit Congress explores
how the ‘Asia market is changing’, with
sessions on market diversification and
the future of food retail. Day Two focuses
on ‘tracking the trade in Asia’, with lively
discussions on Asia’s tropical fruit business
and trends in global fruit imports to Asia. Day
Three looks at ‘the future of supply’, featuring

Asia Fruit Logistica 2022

sessions on investment and sustainability.

Asia Fruit Business Forum includes
workshops on marketing, logistics and
technology. Expert speakers share insights
on a range of topics, including the rise of
vertical farming, new approaches to tomato
marketing and advances in optical sorting and
grading technologies.

Virtual Platform

In addition, all visitors will have access to
the Asia Fruit Logistica virtual platform. The
virtual platform enables exhibitors and visitors
to optimally prepare their participation: they
can make onsite appointments, chat, and
exchange business information with exhibitors
online and ahead of time. Appointment
booking will be available from September 28.

Additional online-exclusive content and
innovative product presentations updating
users on the latest industry developments and
helping to increase business opportunities will
be published during the Asia Fruit Logistica
Virtual Focus Day a few weeks prior to the
show.

For ticketing and online ticket shop
queries, please reach us

Email: tickets@gp-events.com or visit
www.asiafruitlogistica.com.

QSR Chain Fat

I:at Tiger an Indian home-grown restaurant
announced their recent expansion plans.
The company in the course of the next 3
years will be increasing its offline presence by
launching 200 offline outlets. Brand currently
have 50+ outlets in 22 cities. Fat Tiger is
a modern restaurant serving internationally
acclaimed beverages and skill-fully made
momos to India with options for wholesome
meals as well. It specialises in 45+ momos,
and specially curated beverages.

Addressing the announcement Sahaj
Chopra and Sahil Arya, Co- Founders and
Directors at Fat Tiger said, “Fat Tiger is a
tribute to the Pan Asian cuisine that was
developed in India that has been an integral
part of India’s history. Today this food is an
important part of Indian culinary culture
and Fat Tiger wants to bring this food in its
traditional glory with some modern touches
across India in a never been done before
QSR format.

We will focus on opening Fat Tiger and

Tiger To Open 200 Offline Outlets

Fat Tiger Mini outlets, which will include a
full menu and the mini will have just momos
and beverages menu. The variety of outlets
that we are planning to open our kiosk
(60-100 sq.ft, malls food court, high street
100-400 sq.ft., and cafe concepts from 400
sa.ft. - 700 sq.ft. to 700-1500 sq.ft.). We are

excited to embark on this journey and hope
to win love and trust from our customers.”

Fat Tiger's hot and cold beverages are
a novelty offering, joined by various types
of momos, burgers drinks and more. It is
the first Indian brand to bring middle class

consumers modern drinks, momos and meals
bowls at humble prices. The brand aims to
bring happiness to their consumer’s life in
the most flavourful, sustainable and superior
fashion.

Fat Tiger has recently opened its outlets
in Bengaluru & Dehradun. The Bengaluru
store is spread across an area of 1500 sq.
ft. in carpet area and is situated at HSR
Layout area, whereas recently inaugurated
its second franchise-owned restaurant in
Dehradun, spread across an area of 1100
sg. ft. in carpet area, is situated at Rajpur
Road, Dehradun in order to attract a large
number of youth, families, students, and
anyone who enjoys Pan Asian cuisine in
various flavours.

Fat Tiger is a modern QSR and Café chain
that offers Momo, Burgers, Pizza, Drinks and
much more here in the city. The chain brings
internationally acclaimed teas, beverages
and expertly made momos and much more to
India, along with options for nutritious meals.
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Delivering Quality Food Products
For all of vour culinary needs...

Euro Foods are the leading importer and distributor of European food stuffs.
Our expansive portfolio with a diversified variety of the best, latest and healthiest ingredients makes
us a ONE STOP SHOP for our customer needs. Whether you are a nascent gourmet kitchen, a bakery
or an experimental bakery, our products are the perfect springboard to help you sculpt your culinary
dreams and masterpiece to perfection.

Distributor Enquiry Solicited
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Baking in all The sourte of grand The art of flavour Quality food Fruit purees full  Frozen delicacies, breads,
its Facets... luxury chocolates products of flavours baking ingredients and

pastry decorations.

Authorized Distributors
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France's No. 1butter ~ For rich & delicious Trusted companion  Superior quality range  Adding sweetness
cheesy snacking for cocoa products of canned foods to life

‘_—
Euro Foods Private Limited. Branch Office : 401-C, 4th Floor, Hyde Park, Saki Vihar Road
Head Office : Delhi: 239-240, DLF Tower, Shivaji Marg, New Delhi - 110015, India Opp. ANSA industrial estate, Andheri (E), Mumbai - 400 072, INDIA

Tel.: +91-11-4557 9574 [ 4557 9576 Tel.: +91-11-4557 9574 | 4557 9576

Info@eurofoods.co.in info@eurofoods.co.in

For Updates Follow us on : @ euro_foods_india n eurofoodsindia m euro-foods-india-pvt-Itd . eurofoods.co.in
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MANGHARAM CHOCOLATE SOLUTIONS

No.14, 1st floor, | Park, KIADB 100ft Road, 2nd Phase,
Peenya Industrial Area, Bangalore - 560058

®info@makechocolates.com ¢ +91 63632 54612

Scan to visit our website, E@E

connect with us via Whatsapp,
view our videos on Youtube,
follow us on Instagram & Facebook E
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Pizza by the Slice

SoBo entrepreneur, owner of Gateway Brewing
co. has launched Pizza Dude delivery kitchen
offering Roman style pizzas that one can buy
“by the slice & create a mixbox ” to sample
12 different types that are on offer. Since
each variant is a slice measuring 5 inches by |
4 inches, a person can easily try 3 variantsin |
one go versus buying a whole regular round g’ | —
pie. Additionally, just like Pizza Romana Dude’s .L' l%
dough is not only slow-fermented but also f—
naturally fermented sourdough! Only flour, &
water & salt are used.

Pizza Dude offers square pizzas, sold by the slice that are cut from a rectangular piece
and baked on a sheet pan. Navin who started experimenting with pizza & other sourdough
breads to re-create his experience of Rome said, “In 2019, | was in Rome where | was
introduced to pizza Romana, which is made from dough that is slowly fermented over
24 hours. Cut to 2020, there was a lockdown and | had plenty of time to experiment
with this style of pizza, and now I'm happy to share it with the people of Mumbai.”

Using naturally fermented, pillowy, yet strong sourdough base to hold generous
amounts of toppings, the pizza is best enjoyed one slice at a time. This also encourages
customers to indulge in several flavours at a time. The menu is designed keeping in mind
those with classic and adventurous palettes, with innovation, local and variety being
the main drivers of the product.

Unlike others, Pizza Dude’s pizzas can be topped after they come out of the oven, and
taste great, both hot and cold. The fresh and crisp flavours of each pizza is complemented
by the vibrant colours of the fresh produce that is used. The freshness, bursts of flavour,
and the lightness of the crust along with the serving size make for an exploratory dining
experience that is economical, exciting, quick and on-the-go. Pizza Dude’s pizza retains
the crust, firmness and texture that is chewy and fulfilling.

Beyond Designs Bistro Undergoes a
Revamp

Beyond Designs Bistro is a
unique concept restaurant where
food meets art, delighting its
patrons with experimental fare [
and artisanal baked goodies. The &
restaurant has recently undergone
a stunning makeover and is now E
revamped with new interiors along
with a new menu.

Highly stylised, yet effortlessly
glamorous and elegant, that is the defining aesthetic of the interiors of the Beyond
Designs Bistro. The chandelier-studded, art-filled interiors instantly conjure up the
charm of bistros straight off the Parisian streets. Irresistibly chic and warm, the Bistro
environments offer invitation to dine amidst laidback luxury.

Much like the food served at the Bistro, its interiors portray an experimental edge by
blending classical elements with contemporary ethos, serving up an enticingly refined
vintage vibe. The design and art-filled environment is very much in tune with the
sensibility of the designer couple Sachin and Neha Gupta of Beyond Designs, the owners
of the Bistro, who enrich contemporary lifestyle with influences from their extensive
travels and love for European design and architecture. The sophisticated blend of styles
innovatively brings together indigenous art, antiques, dramatic décor objects, luscious
textiles and rich natural materials to weave refreshing interiors.
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1441 Pizzeria's New
Outlet in Chembur

Tasty, scrumptious, and an absolute delight,
ever since its inception, 1441 Pizzeria has
become synonymous with authentic Italian
delicacies in India. Loved and devoured by
all, the bona fide brand is all set to open
its 23rd outlet in Chembur, Mumbai.
Made using bona fide ingredients
sourced from Italy itself, the hand-stretched
and wood fired pizzas alongside refreshing
appetizers, delectable pasta, moreish sides
like garlic bread and jalapeno poppers
to name a few are no less than a divine
treat for the taste buds, and the brand is

delighted to woo the people of Chembur
with its yummylicious offerings now.

This new outlet is a span-new addition
to Pizzeria's victorious expansion and it's
ready to render mouth-watering items
across their menu once again. The new
branch will also be available for orders on
their official website as well as delivery
applications.

Devoted to elevating and embarking on
new ventures at every step, Krishna Gupta
& Vandini Gupta have been a pioneer in
taking the ever-evolving food industry by
storm. From cloud kitchens, and retailing
to brand merchandising they've shown
massive growth in all walks and the new
branch is another addition to their success.

Sharing his thoughts on 1441 Pizzeria’s
expansion, Krishna Gupta, Managing
Director of 1441 Pizzeria says, “"We're
exceedingly excited about the launch of our
new outlet in Chembur, 1441 Pizzeria is an
experience and we want everyone to have
it. This is the opening of our 23rd outlet in
the country and we are thrilled about it. At
the same time, we look forward to opening
many more in the nearby cities."

TWT Introduces Clean Label Milk
Chocolates

The Whole Truth Foods (TWT), one of India’s
fastest growing new age packaged foods
brand, is launching its customary 100%
clean label offering in its largest category
yet: milk chocolates. It has launched 100%
Clean Label Dark Chocolates, made with as
little as 2 ingredients — Cocoa & Dates. A
separate bean-to-bar chocolate factory was
set up for Dark Chocolates and the same is
now being used for Milk Chocolates, which
is the preferred form of chocolate for 93%
of the country.

Made with Idukki cocoa beans from Kerala, dehydrated 100% Whole Milk and Omani
dates, these Milk Chocolates are the free from refined sugar or artificial sweeteners.
The chocolates also do not contain other staple ingredients in popular milk chocolate
brands: no chocolate compound (a mix of cocoa, hydrogenated vegetable fat & sugar),
no palm oil or emulsifiers or stabilizers, no preservatives, no refined sugar or artificial
sweeteners and crucially, no artificial chocolate flavour that masks the fact that low
proportion and quality of the chocolate was otherwise used.

The TWT chocolate bar also contains a nudge towards mindful consumption in an
indulgent category. The bar is shaped with different-sized chunks so one can consume as
much or as little as they feel like just then. This clutter-breaking shape with a functional
feature stands out in a category with similar form factors for the last few decades.

Speaking about the launch, Shashank Mehta, Founder and CEO, The Whole Truth
Foods said, "Today, we have seen that many renowned marketers have neglected to
utilise elements that don't decode a perfect chocolate bar in their final products. With
only three ingredients—cocoa, dates, and milk-the milk chocolate range is naturally
sweetened simply with dates, free of added sugar or artificial sweeteners. Our milk
chocolate line will hopefully offer the same experience as our recently announced dark
chocolate lines, which we only launched two months ago."
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Coffee Shop ‘Shamiana’ is Back

Shamiana - the first all-day dining
restaurant in the country - at Taj
Mahal Palace Hotel, Mumbai, is
back to being open round-the-clock!
Since opening its doors in 1973,
the restaurant has been known for
its warm, friendly service, delicious
comfort food and nostalgic specials
- think Burji Pav, Falooda, Fish N
Chips, and much more.

Having undergone a major renovation a few years ago, the Shamiana had returned
to claim its original spot in the hotel and in the hearts of its patrons. With clean, simple
lines and a fresh feeling - the restaurant is the perfect spot for your everyday outing
- be it day or night.

After hours at the Shamiana have always held a unique charm; slurping down a cold
coffee after a long night out, a midnight craving of some pizzas or simply enjoying some
quiet time with a coffee and a book - the Shamiana has something special that hits
home. Where better to enjoy that long over-due catch-up with busy friends or fill-up on
your favourites after the perfect movie date.

Uncomplicated, nostalgic, special = Shamiana feels like home. And it's now open,
round the clock, once again.
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ofiee: Beverage
synonymous to Hospitality

By Mishthi Aggarwal

offee, an age-old product, bean, and
C beverage has travelled the world in

many forms and is widely consumed.
Coffee is different things for different
people. A source of income, a beverage, a
need, a creation of passion and art, or in
some cases a possible carcinogen. Coffee
is a beverage brewed from roasted coffee
beans that are originally berries harvested
from tropical evergreen “Coffeea plants”
(“coffee | Origin, Types, Uses, History, &
Facts”, 2022). Coffee has been closely
monitored over the years and has been
a subject of a long-lasting debate. Now,
research has suggested that coffee in
addition to being a source of caffeine, can
also be a healthy beverage if consumed
adequately and in the right manner.
(“Coffee”, 2022)

The coffee industry is constantly evolving
and more so with the establishment of local
and international research institutes and
other organisations that are constantly
working to set standards in the industry
as well as educate all those who wish to
learn more about any aspect pertaining
to it. Every major city around the world
has numerous cafés, coffee roasters and
educated consumers. The industry can
now be classified into two distinct areas:
commodity and speciality. Commodity
coffee is a generic product more widely
known as an efficient and bitter beverage
that gets caffeine into our systems.
Speciality coffee is consumed for pleasure,
to delight in its complexity of flavour and
to get that caffeine kick. (Hoffmann, 2018)

The SCA or the Speciality Coffee
Association is one of the most prominent
coffee institutions. It is a non-profit
organisation centred around openness,
inclusivity, knowledge sharing and building
the coffee community. It defines speciality
coffee as not just the work of one person

in the lifecycle of the coffee bean but an
occurrence where all individuals in the
coffee value chain work in harmony and
maintain a keen focus on the standards
from start to finish. (“What is Specialty
Coffee? - Specialty Coffee Association”,
2022).

This goes on to say, a cup of coffee can
only be termed “Speciality” when regardless
of its varietal, the farmer pours his/heart
into growing and harvesting it, the roaster
makes sure to buy it at a fair price and

carefully roast and profile it and then finally
the barista at the café brews it to perfection
serve it with a smile and beautiful art and
presentation.

My specialty coffee journey began in the
city of Nottingham, United Kingdom. Over
countless social encounters, study hours
and exam prep, good coffee was always
there for me and my friends at the friendly
coffee shops in the city. The city not only
boasted of its own local coffee roasters but
also had freshly roasted coffee from other
roasters. All of the coffee was sourced
directly from the origin and the multitude of
flavour notes, the complexity of the cup and
the strength of the aroma left me in awe.

Thereafter, | took it upon myself to
become a valued member of the specialty
coffee community and participate in
bringing the same experience home to my
loved ones and more. | started 93 Degrees
Coffee Roasters with the aim to spread
the love of specialty coffee across India. |
realise that it’s very difficult to be successful
in the hospitality industry, there’s a lot of
competition and then doing it without any
experience doesn’t make it any easier.

However, there’s something about coffee
captures you and like a magnet keeps
you to it. Coffee is a good way to make
a living, it has a good social aspect, and
a good cup of coffee can make your day.
The coffee business is incredibly engaging.
It is full of vibrant and progressive people,
an inclusive community that is constantly
trying to innovate and delivery quality.
Every specialty coffee grower, harvester,
processer, seller, buyer, packer, promoter
roaster, brewer and barista is working
towards a common goal: Hospitality.

The author is the founder of 93"

Coffee Roasters, taking coffee to the
unmapped territories
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The lrresistible Artifact

“Reminiscent of childhood memories, luxury, sweetness and sensuality, chocolate is
more than just a food — it is therapy” said Christelle Le Ru author of ‘Passion Chocolat’.
Chocolate is often referred to as “food of gods”. At least that is the meaning of
Theobroma cacao, the tree which produces fruit from which chocolate is extracted.
Chocolate is not only loved by everyone but it has become a symbol of love and is
presented to the one you love, on Valentine’s Day. Chocolate is one of the favourite
ingredients for bakery products and desserts. Ashok Malkani brings to light the many
aspects of this delectable and delicious creation.
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he approaching festive season,
along with other traditions and
rituals, is a period of joy, happiness
and, of course, sweets. Besides
the traditional mithai the sweet tooth also
craves for confectionery like cakes and
other desserts. Baking, in India is not a
traditional Indian cooking technique but it
has evolved as a significant trend over the
past decade. Today cakes, cookies, brownies
and other forms of sweet bakery products
are becoming a favourite with almost
everyone, irrespective of age or sex.

Baked renditions of sweets are appealing
to the calorie conscious generation and
providing them an alternative to satisfy
their sweet tooth without the guilt of
consuming fried food. The generation X and
generation Z no longer associates cakes
with just birthdays but as baked delicacies
to be consumed at all celebrations.

Yes, the ubiquitous dry fruit and mithai
boxes have made way for cake jars, brownies,
cookies and chocolates for the festive
season this year. If city based bakeries are
to be believed these confectionery items
are replacing the traditional mithai.

Diwali is often celebrated by exchanging
an assortment of sweetmeats and savouries.
Sweet meat items like besan ladoo, kaju
katli, halwa, barfi etc. are exchanged
during the festive season. However, these
sweetmeats are facing a stiff competition
from a range of untraditional bakery sweets
which have become the preferred gifting
options for this year’s festival season.

However the latest trend in bakery and
confectionery industry is to pay heed to the
consumers’ desire for good health.

Nayindra Chetry, Executive Pastry Chef,
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The LeelaBhartiya City Bengaluru, disclosed,
“Today’s demands call for emphasized
attention to an individual’s wellness and
health, hence, consumers today are more
conscious about making healthy food and
lifestyle choices. Above all, consumers
insist on consuming bakery products that
have reduced sugar contents. The growing
demand for plant-based diets for the
bakery industry means not using eggs,
butter and cream, yet many consumers
prefer that there be no compromise on
taste, thus changing trends are giving us
the opportunity to be innovative with our
recipes and bakery creations.

Since the pandemic, market trends
also include enhanced nutrition in baked
goods and flavours that boost the immune
system, both of which we have incorporated
in our bakery at The Leela Bhartiya City
Bengaluru.

The worldwide pandemic has caused
difficulties in bringing in imported goods to
our bakery, hence there is a greater use of
local ingredients. We have embraced local
produce products and seasonally available
ingredients that have the potential to be
used creatively in our recipes.”

Emerging Popularity of Chocolate
But be it cake or any other bakery sweet,
chocolate is the reason for making it
extremely popular. Chocolate, it may be
mentioned was first, imported in India by
the British during colonization. Although
the British first introduced cacao to India
in 1798, by establishing eight plantations
of the Criollo type of cacao in Courtallam
(a panchayat town in Tenkasi district of
Tamil Nadu), it was not until the British
confectionery giant Cadbury broke ground
in Wayanad, Kerala in the mid-1960s
that cacao cultivation became a serious
agricultural activity.

As far as history of chocolate is
concerned it goes back to the Aztec people
of Mexico and Central America as far back
as 450 BC. It was enjoyed by leaders and
priests for spiritual rituals. The Mexica

©
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Raghu Rajan

believed that cacao seeds were the gift
of Quetzalcoatl, the god of wisdom, and the
seeds once had so much value that they
were used as a form of currency. Originally
it was served as a biter liquid mixed with
spices or corn puree and was considered
as an aphrodisiac. Today, such drinks are
also known as “Chilate” and are made by
locals in the south of Mexico and the north
triangle of Central America (El Salvador,
Guatemala and Honduras). After its arrival
in sixteenth century, sugar was added to it
and it became popular throughout society.

The popularity of chocolate continues
to this day.

Raghu Rajan, Pastry Chef, Sheraton
Grand Hotel Bangalore at Brigade Gateway
says, “Chocolate is extremely popular
in India, and its demand is still growing.
Multiple brands and a variety of chocolates
are easily available now in the market,
and a trend of bakeries and coffee shops
specializing in chocolate desserts is visible
in all metropolitan cities of the country.”

Nayindra adds, “Chocolate is the king of
all ingredients in the bakery industry. Every
year, the production of Cocoa has been
growing rapidly with a steady demand in the
market. The demand is due to inculcation
of chocolate in daily consumption and rise
in bakery establishments all across India.”

One may add that the popularity of
chocolate in India could also be linked to
its affordability. The chocolate market is
dominated by global giants Mondelz and
Nestlé, which sell local favourites such as
Cadbury Dairy Milk and Munch, respectively.

Indian origin Chocolates are chocolates
that are Made in India and made from
the raw material and ingredients sourced
within India.

Key Raw materials like Cacao beans
are grown in India and high-quality beans
are available in India. These brands source
their cocoa beans from different plantations
spread all over southern states in India.

Modern Era of Chocolate

Today chocolate is not just cocoa beans. The
modern day chocolate can be trace back to
18th century when Joseph Fry perfected his
chocolate manufacturing process by adding
condensed milk to the mixture, giving it
a creamier texture. The development of
solid chocolate followed. Danielle Peter
introduced the first chocolate bar. The
end of the century brought the invention
of milk chocolate by Swiss confectioner
Henri Nestlé and others. Then John Cadbury

created his own chocolate business, selling
cocoa drinks. Chocolate is one of the most
popular flavours today.

Nayindra disclosed, “Chocolate is a
versatile ingredient and can be used in
several forms. Today Chocolate is not only
used in European pastries but also in Indian
barfi. Chocolate can be used creatively
and innovatively in a variety of sweets
and desserts for garnishing, dipping sauce,
dishes and even in beverages.”

Raghu reveals, “Our Chefs at Sheraton
Grand Hotel Bangalore at Brigade Gateway
make interesting sweets with Chocolate as
the primary ingredient, such as:

* Chocolate Ganache

* Dip Strawberries in Chocolate Ganache

» Chocolate & Caramel Slice

*» Chocolate Bark

» Bake Choco Chip Cookies

*+ Hot Chocolate

» Chocolate Garnishes

* Melt Chocolate & Swirl Through Ice
Cream

*» Chocolate Fountain”

In the 21st century, chocolate has
become one of the most popular treats.
And it is also most widely used ingredient
in desserts and bakery products, in spite
of there being other ingredients like
mango, etc.

Nayindra explains, “This is so, because
chocolate is a versatile ingredient and can
be used in several forms. Today Chocolate
is not only used in European pastries but
also in Indian barfi. Chocolate can be used
creatively and innovatively in a variety of
sweets and desserts for garnishing, dipping
sauce, dishes and even in beverages.”

He continues, “Chocolate is an ingredient
that is most loved amongst individuals. The
taste of chocolate is irreplaceable and can
be relished anywhere and anytime given
how many forms Chocolate can be made
available in. Chocolate cake is always
preferred starting from kids to adults
everybody enjoys it. Our bakery, at The
Leela Bhartiya City Bengaluru, is inculcating
sugar-free chocolate desserts that are
extending the age-group of chocolate
lovers to even older age groups and senior
citizens.”

Raghu states, “Chocolate is preferred
over all other ingredients due to its
versatility. Chocolate can be used in savoury,
sweet dishes and beverages. Chocolate
contains several ingredients that contribute
to having a happy state of mind.”

Till recently chocolate was considered
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to be a domain of international companies.
However, it is now being manufactured in
India

Raghu affirms, “As there is an increase in
the demand for chocolate consumption, local
brands are increasing their manufacturing.
However, it is increasing at a very slow pace.
Karnataka and Andhra Pradesh are the
major producers of chocolate in the country.

The list of some of the well-known
chocolate brands: Cadbury, Nestle, Ferrero,
Amul, The Hershey Company, Mars,

Lindt, Valrohna .“

Nayindra opines “Since the pandemic
it has been difficult to procure imported
ingredients hence we have begun looking
at local produce and it's really helping our
local manufacturers to push their bar high
to match the standards with international
brands. In India, Andhra Pradesh is the
leading manufacturer of Chocolate. States
like Kerala, Karnataka and Tamil Nadu also
contribute a big chunk.”

Types of Chocolate

Mention chocolate and immediately
visions of chocolate bars and sweets using
chocolate arise. But the word chocolate
encompasses a wide variety — from sweet
white chocolate to darkest bittersweet
chocolate.

There is a diversified assortment of
chocolates.

Nayindra states, “Generally we get three
types of chocolates - Dark chocolate, Milk
chocolate and White chocolate. As a baker
| try to be as innovative as | can when it
comes to using chocolate. | see what cocoa
percentage is available in a particular
chocolate and | differentiate chocolate
basis thus. Accordingly, I use the particular
chocolate for different desserts and baked
goods. Most chocolates include a range of
30% to 70% of cocoa present in chocolate.
For baking anything above 53% of cocoa
containing chocolate is preferred. For me |
love to use 70% of cocoa content chocolate
for chocolate lava cake and brownies.”

Raghu elaborates, “Some of the
chocolates available in the market are: Dark
chocolate, White chocolate, Milk chocolate,
Bitter chocolate, Sugar-free chocolate,
Chocolate bar.

Amongst all, the most used chocolate
would be milk chocolate. As it is highly
adaptable and can be mixed with multiple
other ingredients.”

One may further elaborate on different
types of chocolate by stating that an
“unsweetened” chocolate is known as
“bitter” or “baking” chocolate. This is pure
chocolate liquor, composed solely of ground
cocoa beans. Although it looks and smells

Recines for Ghocolate Delicacies

CHOCOLATE LAVA CAKE

Cooking Time: 7 Minutes

Preparation Time: 10 Minutes

Ingredients:

* 90 grams of Butter

* 90 grams of Dark chocolate

* 2 Eggs

e 25 grams of Castor sugar

* 30 grams of Flour

Method:

* Melt butter and chocolate and
keep them aside.

* Mix egg and castor sugar until
sugar dissolves.

* Mix both the mixtures and form a
batter.

* Mix the flour with the batter.

* Take a mould of the desired shape
and pour the mixture.

* Bake at 180 degrees for 7 minutes.

CHOCOLATE FUDGE

Cooking Time: 10 minutes
Preparation Time: 20 minutes
Cookie base ingredients:
* 200 grams of Chocolate

cookies
* 70 grams of Butter
Chocolate fudge ingredients:
* 250 grams of Amul cream
* 500 grams of Dark chocolate
* 500 grams of Mixed roasted nuts
Method:
Cookie Base — Crush the chocolate
cookies and mix with butter.

Chocolate Fudge — Boil cream add
dark chocolate chunks and roasted
nuts.

Pour the mixture on the cookie base
and set it in the chiller for 3 hours.
Ready to serve.

Raghu Rajan, Pastry Chef, Sheraton
Grand Hotel Bangalo

like chocolate, it has a bitter taste and is not
meant for consumption on its own.

Dark Chocolate contains chocolate
liqguor, sugar, cocoa butter, vanilla and
lecithin (an emulsifier). There are no milk
solids added to dark chocolate. Though
sweet dark chocolate does not contain milk
it has a high percentage of sugar and is
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sweeter than other types of dark chocolate.

Milk chocolate, as the name suggests,
not only contains, besides cocoa butter
and chocolate liquor, but it also has either
condensed milk or dry milk solids

White chocolate has cocoa butter but
it does not contain chocolate liquor or any
other cocoa products. Thus it does not have
a pronounced chocolate taste. It tastes
more of vanilla or other added flavourings.

Couverture chocolate is primarily used
by bakers or confectioners. This contains
a high percentage of cocoa butter (over
30%) and chocolate liquor. This type of
chocolate is preferred for tempering and
enrobing candies. It comes in dark, milk,
and white varieties

One may also make a mention of
Gianduja chocolate, which is a European
style of chocolate made from chocolate
paste and nut paste. Made from either
hazelnut or almond paste, this milk or dark
chocolate variety is used as a flavouring or
as a substitute for milk or dark chocolate

Artisanal Chocolate
When one talks about being vocal for
local one cannot hit a sweeter spot than
speaking about artisanal chocolate in India.
Artisanal chocolates, following a bean-
to-bar process, are made in small batches.
More and more chocolatiers are embracing
the idea of being involved in creating a
chocolate from the beginning until the bars
are encased in their gorgeous packaging.
As Nayindra explains, “Artisanal

@

Chocolate is a leading trend known as
Bean to Bar where people are making their
own chocolates from cocoa beans rather
than depending on big manufacturers for
chocolate. Most of the Home bakers and
modern pastry shops are making their own
chocolates.”

Raghu adds, “Artisanal chocolates
are handmade chocolates made in small
batches. Generally, they have different
shapes made naturally by the hand.
Artisanal chocolates are rich in the flavors
of nuts and berries used, rather than adding
sugar externally.”

One may mention that some of the
popular artisanal brands of chocolates in
alphabetical form are:

All Things Chocolate: uses directly traded
cacao

Chockrit: has bars and bonbons. It

‘f"‘

has no additives like sugar, butter, oil or
preservatives.

Choko La: offers chocolates in the form
of chocolate minis, chocolate bars, vegan
chocolates, bonbons and more.

Darkins: offers handcrafted and vegan
chocolates with cocoa sourced directly from
the farmers.

Entisi Chocolatier: Mumbai based, it offers
four varieties - pistachio praline, hazelnut
praline, marzipan, and hazelnut gianduja.

Ether Atelier's: has single-origin
chocolates.

La Folie’s: has flavours like Maple &
Chunky Almond Butter, Smoked Pink
Himalayan Salt, Crunchy Cocoa Nib, etc.

Mason & C: is touted as the first bean-
to-bar brand in India

Menakao Chocolates: are said to be
gluten-free and soy-free

Naviluna: It uses only Indian cacao beans
to make its chocolate.

Pascati: uses only sustainably sourced
and organic ingredients

Paul And Mike: offers bars made from
natural ingredients like fruits, nuts, spices,
and cocoa beans.

Soklet: has its own cocoa plantations

Toska: made with offbeat ingredients
like ginger and cardamom along with rose
petals, saffron, biscuits, berries, dried fruits
and nuts

Zevic: uses sugar alternative, stevia.

Future Trends in Chocolate Baking
With several recent offerings from
major cocoa processors and chocolate
manufacturers, the bakery and confectionery
industry is likely to continue to utilize
chocolate as one of the major ingredients.
So what would be the future trends for
20237

Nayindra feels, “Chocolate is an ever-
green ingredient and has a lot of potential.
People are looking for vegan and sugar free
chocolates and it will grow further since
there is a demand for wellness and health.
This gives a good opportunity to chefs to
create new lines of products that fit the
needs and desires of today’s consumers.”

Raghu affirms, “Chocolate has
innumerable health benefits. There is an
increase in the demand for chocolate
products that are sugar-free, and without
additives but maintain the same taste as
regular chocolate. Chocolate consumption
on a daily basis has become a part of
people’s lifestyle habits for consumers and
this demand is only increasing. “ n
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pakery Ingredients Market

With the scare for corona virus
subsiding, to some extent, and
restrictions being relaxed to a larger
extent, the people have stepped

out, returning to their usual routine.
However, their fear of the virus has

not subsided and they are keen to
consume wholesome food which

keeps them healthy. Thus the demand
for baked products continues to

rise. As the requirement for bakery
products increase the need for bakery
ingredients is also on the rise. For an
entrepreneur desirous of venturing into
bakery ingredients’ market this would
be the appropriate time.

Ashok Malkani discusses various issues
which would help the entrepreneur
succeed in the business.

@

more bakery products due to their greater variety and

high health quotient. According to a research by Mintel,
consumers’ demand is increasing for healthy functional bakery
products consisting of multi grains, nuts and other healthy
products. Bakery products like bread, biscuits, tortillas, cookies,
donuts, etc utilize a variety of grains, including maize, oats,
wheat, and rye, due to which they contain essential nutrients
and are rich in fiber, energy, calcium, iron, fat, vitamins, and
minerals that are vital for health. This is one of the reasons
for the popularity of bakery foods during this period of anxiety
maintaining good health. The consumption of bakery products
has thus, due to their significant nutrient value and affordability,
been increasing.

According to IMARC's “Indian Bakery Market Research
Report: Industry Trends, Share, Size, Growth, Opportunity, and
Forecast 2022-2027", the market for bakery products would
reach $19.3 Billion by 2027, exhibiting a CAGR of 10.94%
during 2022-2027

Though the demand for bakery products has been growing
exponentially across the country over the past few years, there
has been a change in consumers’ taste and are now demanding
changes in product pattern. One may state that trend for bakery

_|_he ongoing corona virus has led people to purchase
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goods has shifted from traditional bread consumption to other
goods like pancakes, cupcakes, croissants, rolls, etc. Dramatic
changes are even being witnessed in the choice of breads
making the bakers use innovative ingredients and introducing
bread variants like brown and multi-grain breads.

Health issues have become a global phenomenon and this
has increased the need for finding food products with lower
fat and sodium content. Salt and sugar reduction have become
one of the key challenges in the food industry. Biospringer,
a French company, dealing in the production of leavening
agents for the bakery industry, states that nearly 33% of the
consumers in the world have “low salt” as one of the primary
criteria when making purchasing patterns.

According to a report published by the World Health
Organization (WHQ), over 422 million people worldwide have
diabetes, particularly in low and middle-income countries. Due
to these factors, the demand for bakery products, which are
rich in fats and sugar, might reduce significantly. This is likely
to cause demand for various baking ingredients which could
replace those being used currently.

Baking ingredients market size & share/Global Industry
Report, 2025
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With customers looking for healthy baked goods, bakers
are keen to experiment with new ingredients. Incorporating
healthy ingredients have made many manufacturers introduce
clean label products, using ingredients which makes them non-
GMO and gluten-free. It can be said that change, at present,
is the key word in the industry when it comes to ingredients,
machines, equipment, et al.

The increase in demand for bakery products, and use of
innovative ingredients, has not only resulted in demand for new
ingredients but also in items like baking soda, baking powder,
cocoa powder and other condiments. Bakery ingredients
also comprise of food colouring, baking flours, food extracts,
leaveners, salt, sugar, cake premixes, and fondant, among
other add-ins, such as chocolate chips and vanilla extract.

According to GlobeNewswire, Indian baking ingredients
market size which was valued at $0.85 billion in 2021 was
expected to reach $1.42 billion by 2029 growing at a CAGR
of 6.9% from 2022 to 2029. The PR & News Distribution
Network avers that India is one of the strongest growing
economies in Asia. The factors including increasing population,
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BAKERY REVIEW

increasing disposable income, and changing
lifestyle has driven growth of the India
Baking Ingredients market. An upsurge in
biscuits, bread, and fast-moving consumer
goods consumption in India is further
fueling demand for Baking Ingredients. This
will create lucrative growth opportunities
for the market.

Some often used Ingredients
Before entering the bakery ingredients
market, it is essential for the inexperienced
entrepreneur to know about the ingredients
that are utilized by the bakery industry.
The Indian bakery ingredients market is
segmented into Fats and Oils/Shortenings,
Baking Cocoa and Chocolate Chips,
Leavening Agents, Flours and Starches,
Dairy Ingredients, Flour types and other
ingredients. For the novice, here is a list of
some of them:

Flour: This is one of the most essential
items as it can create everything from
bread to cookies, pancakes muffins, etc.
The all-purpose flour has a light and fluffy
texture which comes from being milled to
remove wheat germ and bran. There are
specialty flours like Whole Wheat (which
retains the wheat germ), Whole Grain Flour
(which retains the whole a kernel of grains
such as wheat, oats, rye, millet, quinoa,
barley, or a combination of other grains),
Bread Flour (which has more protein and
gluten), Cake Flour (with less protein and
gluten), and Pastry Flour (with medium
protein). Alternative non-wheat flours are
milled from other grains like corn, nuts,
and seeds.

Leaveners: They cause chemical reaction,
filling batters and dough with gas bubbles
which make baked goods rise. Some of
them are: Baking Soda, Baking Powder and
Yeast (which comes in two formats: Active
Dry Yeast and Fresh Yeast).

Sugar is made from sugar cane juice
or beets. This is the basic granulated
sugar. Besides the granulated sugar, the
other types of sugar used by bakers are:
confectioners’ sugar which is finely ground
sugar combined with starch. It is used
for frosting and icing. Other formats of
sugar are Brown Sugar (which is sugar
with molasses), Castor Sugar (finely
ground sugar often used for making
meringues), Sanding Sugar or Decorating
Sugar (to give the goods colour as wells
crystalline finish). Other sugars are Coarse
sugar, Light Brown Sugar, Dark Brown
Sugar, Demerara Sugar, Turbinado Sugar,
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Muscovado Sugar, et al.

There are also other sweeteners
like Date Sugar, Coconut Sugar, Maple
Sugar, Honey, Molasses, Maple Syrup, Cane
Syrup, and Agave Syrup.

Salt: This is of two types: Granulated
Table Salt and Sea Salt.

Dairy Products: Among the dairy
products unsalted butter is the default
choice for baking. Eggs are also essential
in baking. Another important dairy product
is milk. It moisturizes the batter. Buttermilk
is used to react with leaveners making
pancakes and biscuits fluffier. Cream
cheese is another dairy product used by the
bakery industry. It is used for cheesecakes
and making cream cheese frostings.

Oils and Shortenings: Shortening is a
solid vegetable fat used by some cooks
either to replace butter or in combination
with butter to make tender baked goods
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like pie crusts.

Extracts and Flavourings: Extracts
are concentrated liquids containing the
compounds that give the fruit, herb, nut,
etc its characteristics taste and scent.
Flavourings and Essences serve the same
purpose as extracts, but they are more cost-
effective and less potent. The seven most
popular flavour extracts used by bakers
are: Vanilla, Almond, Lemon, Peppermint,
Chocolate, Coffee and Coconut.

Spices like Cinnamon, Cloves, Ginger,
Nutmeg are often used by bakers. Some
of the other spices used by them are
Allspice (tastes like a blend of cinnamon,
nutmeg and cloves), Aniseed (which has a
sweet licorice flavour), Cardamon ((which
provides a mild flavour to cakes and
pastries), Mace (a dried aril of nutmeg,
having a soft nutmeg flavour), Poppy
Seed (which has a nut-like sweet flavour),
Sesame Seed and Vanilla Bean

Add-ins

Adding extra ingredients to bakery products
- like chocolate chips to cookies or
brownies - makes them more savoury.
There are several types of chocolate chips
like mini semi-sweet chocolate chips, milk
chocolate chips, bittersweet chocolate
chips, white chocolate chips semi-sweet
and white chocolate swirl chips. There are
also other chips like butterscotch chips,
peanut butter chips, peanut butter and milk
chocolate chips and almond brickle chips.

Besides chocolate in many forms, other
add-ins are: dried fruits (like raisins and
cranberries), rolled oats, nuts, jams, jellies
and fruit preserved (used mainly for cakes
and cookies), matcha powder, coconut.

Among nuts there are: dry roasted
unsalted macadamia nuts, raw walnuts,
raw pecans, raw almonds, raw peanuts
(unsalted), raw pistachios, hazelnuts (with
or without skins), raw cashews, honey
roasted peanuts, honey roasted macadamia
nuts, candied or flavored nuts (walnuts,
pecans, peanuts etc.).

Since consumers are becoming more
health conscious there has been a tendency
to use seeds in bakery products. The table
below gives the use of different seeds.

New Developments

The bakery industry in all south Asian
countries, particularly in India and China
has witnessed a change on several fronts.
As far as ingredients are concerned there
has been a major shift from the use of plain
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Anise Seed This is used in yeast and quick bread
Caraway .
Seeds Normally added to rye and pumpernickel bread
The antioxidants, minerals, fiber, and omega-3 fatty acids promotes
Chia heart health etc. Ground chia seeds is used for cakes, brownies, and
less textured baked goods
Flax This is an excellent source of nutrients
Poppy Commonly used to decorate the tops of bread.
. added to bread or cookies, these seeds improve heart health, blood
Pumpkin . ;
sugar levels, fertility and sleep quality
Sesame Nutrient-dense with several health benefits often found decorating
the tops of white bread and rolls
Adding sunflower seeds to bread may help decrease carbs' effect on
Sunflower
your blood sugar

flour (maida) to whole wheat, multigrain or
fortified flours.

Indians, today, are not satiated merely
with satisfying their taste buds but also
fulfilling their desire for healthy food
products. For the bakeries this has resulted
in altering the basic ingredients in almost
all their products. An increasing number
of bread improvers are already offered as
oil-based and water-based ingredients, so
that they can be processed automatically.
This is one reason why over the last two-
three years, developed bakeries have
replaced margarine (solid fat) with liquid
oils for certain products (in the production
of toasted breads, for example).

Product innovation and expansions
have become the watchwords for the
manufacturers of bakery ingredients.
The players are concentrating on
introducing new products which
are not only organic but also have
clean label and low calories. The
manufacturers have to comply with
the desires of the consumers who are
now preferring innovation in terms of
flavours and fortification associated
with flour, sweeteners, colours, and
other additives.

It may be mentioned that flour,
water, and leavening agents are the
ingredients primarily responsible for the
characteristic appearance, texture, and
flavour of most bakery products. QOils,
eggs, emulsifiers, colours, shortening,
and sugar are effective in modifying
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these qualities and produce a good-
quality product. Global baking ingredient
manufacturing companies and retailers
have reported a significant increase in the
sale of these products. With recent influx of
international cafes and bakery chains the
demand for bakery ingredients has risen
at a fast pace.

Itis also essential for a new entrepreneur
entering the field to be aware that the
Indian bakery industry which is divided into
organized and unorganized segments has
over 2,000 organised or semi-organised
bakeries, and over a Lac unorganised
bakeries. He has thus to plan his business
accordingly.

At present, the major strategies adopted
by bakery ingredient companies are product
innovation and expansion. They are focusing

on introduction of organic, clean label and
low-calories products. For guidance of the
new entrepreneurs it may be mentioned
that consumers prefer innovation in terms
of flavor and fortification associated
with flour, sweeteners, colours and other
additives.

Frozen Bakery Products

An opportunity also exists, for the
entrepreneur who is just being inducted
in the field, in the frozen bakery segment.
Growth in the frozen bakery products’
market is also boosting the consumption of
bakery ingredients. This segment has been
seeing a growth in demand internationally

According to Markets and Markets the
global frozen bakery market which was
valued at $22.3 billion in 2021 would reach
S 29.5 billion by 2026, growing at a CAGR
of 5.8%. The B2B research firm is of the
opinion that frozen bakery products are
increasingly becoming an integral part of
the daily diet around the world, particularly
in European countries.

India is one of the countries responsible,
to a large extent, for driving the demand
for frozen bakery products market.

Over the past couple of years, there has
been a rise in demand for various types of
frozen food products, which is attributable
to various health benefits associated with
these products. Frozen food products are
packed with nutrients and have a longer
shelf life. This has led to an increase in
demand for various types of frozen food
products, simultaneously creating growth
opportunities for manufacturers in the
global frozen bakery products market and,
subsequently, in the bakery ingredients
market.

However, there are certain regulatory

challenges which have to be met.
d Regulatory bodies have laid down
stringent regulations for the production,
labeling, and marketing of various baking
ingredients products. These regulations
and guidelines vary from region to
region. The regulations have resulted
- in additional costs for manufacturing
region-specific ingredients. For instance,
the usage of colours in baking products is
strictly regulated, and each country has
its list of permitted colours. But since the
new entrepreneur is expected to cater
only to India’s clients he need not have
information about global regulations but
merely know about the Indian rules &
regulations and adhere to them. n
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COMPACT, VERSATILE
AND EFFICIENT

Designed to bake and roast a wide variety of
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BAKERY REVIEW

Breakiast Trends

he role of breakfast in our daily
Troutine cannot be overstated. It is

perhaps the most important of all
meals; a hearty breakfast can greatly
facilitate to give a good and cheerful start
to the day. However, nowadays many in
urban India have busy lifestyles, due to
both husband and wife working across
nuclear families; due to long working and
commuting hours, etc. This gives them
very less time to cook elaborate breakfast
arrangements.

Influencing Trends
Moreover, as the economy is growing,
we see that lots of students, expats and
single working professionals are coming to
metros and other big cities of the country,
in search of their career and aspirations.
Many among them do not have the time or
the skill or both to cook an elaborate and
tasty breakfast.

At the same time, owing to the spread of
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television, Internet and a spate of lifestyle
diseases, people in urban India these days
have become more health conscious on
an average; they do exercise, go to gym,
and prefer to eat healthy, they prefer food
which have less calories and more fibre.
With the health consciousness and beauty
consciousness being at an all time high in
our society, there is a growing need not
only for sumptuous breakfast but also for
healthy breakfast options.

Then there is a considerable proportion
of upwardly mobile young crowd in India,
who, thanks to the growing impact of
Internet, overseas travel, and television,
have developed a global taste for food &
beverages. Young executives working in
professional organisations who are staying
alone in big cities of post-modern India are
one of the key market segments for the
manufacturers of breakfast market in India.

Particularly, the young brigade of India
is eager to try new food products, far away

from traditional heavy and oily food. Their
experimental nature and growing health
consciousness are probably contributing
towards the mushrooming of several sleek
cafes across urban India; cafes which are
also serving up as breakfast outlets.

Many among these upwardly mobile
young professionals and students prefer
to have quick and healthy breakfast that
meets their desire for taste, convenience
and price. They often go to cafés to have
quick but healthy bites, supplemented by
coffee or tea and fresh fruits or juice.

All these happenings in the socio-
economic sphere of urban India during the
last decade or so have paved the way for
new breakfast trends. People are looking
for breakfast options which are healthy,
tasty, fast to prepare or still better, ready-
to-eat, and are convenient to have on the
go. Breakfast options which cater to any
of the above parameters are expected to
be a success, and breakfast options which

Aug-Sept '22



BAKERY REVIEW

satisfy all these four parameters are sure to be a success, in
India’s growing breakfast market.

The new-age breakfast trends are reflected in the
replacement of aloo paratha with dollops of butter, and of
chole bhatura from our breakfast tables with wholegrain
breads, idlis, sandwiches, healthy cereals and fruit juices.
The healthy breakfast trend has already begun to gather
momentum in urban India...

Breakfast is considered as one of the most important
meals. And breakfast has become or is becoming an essential
part of coffee shops in urban India. At resort, guests are
generally on holiday, and as such they dine at leisure. But
spending good amount of time in breakfast does not mean
they are eating heavy. People are now increasingly getting
health conscious and are seeking filling food but are strictly
avoiding oily stuff.

Traditional north Indian food like parantha and puri are not
being consumed as much these days, in Indian breakfasts, as
it used to be in the earlier times. Nowadays we are seeing
more and more people in India consuming raw fruits, juices,
skimmed milk, sprouts, muesli and cornflakes in breakfast.
Also breakfasting crowd often ask for nuts, yoghurt and honey.
Request for normal tea has gone down and people are seen
ordering green tea and coffee without milk in breakfasts.

Breakfast Cafes & Bakeries

At present, India’s breakfast market in the realm of food
service industry is dominated by street vendors and small
South Indian restaurants. However, India has seen the
emergence of sleek outlets which are acting as specialised
breakfast providers that cater to office-goers who increasingly
are having little time to make and have a sit down breakfast
at home.

With this change in the consumer preferences among the
consumers in India, which is more prominent in metros, in other
tier-| cities, and also in tier-ll cities of India, many outlets in
the country nowadays are not only offering breakfast menu,
but some of them are also bringing in innovations in their
breakfast menus almost every alternate day.

If the above-mentioned socio-economic trends continue
to gather momentum, which they are expected to do, we can
also expect to see some dedicated or specialised sleek outlets
in India in the near future, which would serve only breakfasts.

Bakeries can introduce special breakfast combos for quick
meal or take away. Bakeries can be major hub for growth
in breakfast market as they are already positioned in this
category as suppliers of basic products like bread, buns,
sandwiches, patties, burgers, pizzas, rolls and wraps (both
sweet & savoury). Bakery cafes can be 24x7 joints not only
for quick bites but also for any time snacks and breakfast.

In-store bakeries at airports, railway stations, shopping
malls, groceries stores etc. are the in thing, offering quick
and completely healthy meals for travelers & office goers.

Baked Options

Besides breakfast cereals like cornflakes, oats and muesli,
there are other products which have great potential to become
very popular in India’s breakfast market, in the near future. In
this regard, our bakery and confectionery industry is playing

Aug-Sept '22

iy, -

Cooking . .
Cream _ 3B

g
—
™,

ol
=

U

Premixes

TROPILITE FOODS PVT. LTD.

G =] FOEFR0CAND I foodnsesvoos- @ davar o, pusiteaeTas B davams com B weww davm oom

o I M emginn

3



BAKERY REVIEW

a crucial role.

The potential towards the growth in
popularity of sandwich is also quite high
in urban India, where lifestyle changes
have caused much time crunch, thus
necessitating the need for quick, affordable
and nutritious meal without many hassles,
among huge multitudes of our urban
population.

Egg sandwiches and sandwiches with
meat alternatives are also favourites, as
they contain protein. One of the advantages
of sandwiches with lots of fillings is that
they can satiate hunger without taking
much of your time. They can easily be a
great breakfast option in a busy morning.

Going by the trend, we can see that
more and more healthy sandwich options
are expected to find prominence in India’s
fast evolving breakfast market of the
near future. Lately breakfast in India is
also having the inclusion of waffles and
pancakes on tables.

In fact, few things compare to starting
your day with a warm crispy waffle, doused
in maple syrup and butter. And if it is
supplemented by pancakes it is still better.
For those who haven’t got much of an idea
of what a waffle looks like, one may clarify
that usually waffles are square in shape
and are made in a particular manner. For
the uninitiated it may be mentioned that a
waffle is a leavened batter or dough cooked
between two plates, patterned to give
a characteristic size, shape and surface
impression. There are many variations of
waffles based on the type of waffle iron
and recipe used.

®

Market of Breakfast Cereals
The breakfast market in India’s food service
industry is likely to grow as consumers are
already seen demanding greater choice
and convenience in their breakfast options.
Many multinational players and as well
as large domestic food companies are
competing for a share of the fast evolving
breakfast category in India’s food retail
industry, which includes oats, cornflakes,
muesli, idli, dalia and upma among others.

No wonder, amidst all these, the
breakfast cereals market in India looks
promising. According to ‘India Breakfast
Cereal Market Outlook, 20227, India’s
breakfast cereal market is growing with
more than 17 percent CAGR since the past
five years.

According to Euromonitor International,
The popularity of oats has risen among
Indian consumers and has now evolved

to the level of traditional flavours such as
masala and vegetable. Sweet-flavoured
breakfast cereals, e.g. chocolate, strawberry
and honey, are enjoyed by all age groups;
however, savoury flavours are popular
among teenagers and older consumers.

The breakfast cereals market can be
broadly divided into two categories viz.
hot cereals and ready-to-eat (RTE) cereals.
Hot cereals include products like oats, oat
bran, wheat bran and porridge whereas
ready-to-eat (RTE) cold cereals include
cornflakes, wheat flakes, choco flakes,
muesli, etc. There are a range of brands in
India’s breakfast cereals market appealing
separately to kids and adults.

According to the report, Kellogg's India
retained the lead in breakfast cereals.
The company has products available in
all categories of breakfast cereals and it
launches new products every year. Having
had a presence in India for many vyears,
the company has a good brand-recall level
and has established a good distribution
network, with its products being available
across the nation.

Besides Kellogg's India, PepsiCo India and
Bagrry’s, are among the other important
players in the organised breakfast cereals
market in the country. In the past, Nestle
India also introduced its breakfast cereal
brand, NesPlus in to the Indian market.
According to Nestle India’s website, NesPlus
is enriched with the goodness of four
nutritious grains - wheat, jowar, oats and
rice, Vitamin D, calcium and B-vitamins.

Very Indian and Healthy
However, along with these global products,
more and more properties can also include
healthy Indian food like vegetable dalia,
appam, poha, idli in their offerings to
attract the growing numbers of breakfast
crowd in India, who are health conscious,
taste conscious and are also time conscious
at the same time. The market is also ripe
for more players to invade the India’s
retail breakfast market with idli, dosa, and
upma mix in ready-to-cook form.

One can get a feel that there is a
sizeable market for sleek breakfast cafes
serving idli, dosa, appam and other healthy
south Indian delicacies with coffee, tea
and other hot beverages. These cafes can
give many of the busy office goers and
students a tasty and refreshing start to the
morning. Enterprising food service players
can easily absorb this market demand into
lucrative profits.
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he role of condiments in the food
Tservice industry cannot be over

emphasised. Though their definition
may vary, with some definitions of
condiments even including herbs and
spices in the ambit of condiments, but
about their importance there is hardly any
dispute. Though condiments in themselves
are seldom partaken, but they play huge
roles in adding value to the quality of dining
experience. Mustard, tomato ketchup and
mayonnaise are some of the important
condiments which are playing a significant
role in our food service industry.

The condiments add to the taste of the
food, often in crucial ways. Condiments can
be added prior to serving, or during cooking.
They can also be had while having food. The
example of the first is a sandwich made
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with ketchup or mustard where ketchup
and mustard serve as condiments. Barbecue
sauce and soy sauce are examples of usage
of condiments during cooking process. The
apt example of the usage of condiment
during eating is the use of sauce while
having omelette during breakfast.
Nowadays, globally the quality of
condiments has become an expression of
the quality of a food service operator. We
are finding that with changing lifestyles, and
with increase in income levels in select but
sizeable pockets of middle class India there
has been a big increase in consumption
of condiments and growth of the food
services sector in the country. This market
environment helps in familiarising customers
about new types of products in the realm
of condiments and is helping innovative

companies to introduce new condiments in
the market.

Growth in Demand

According to a research, The Indian
condiments market stood at $638.96 million
in 2018 and is projected to grow at a CAGR
of over 5% in 2023. Anticipated growth in
the market can be attributed to increasing
cross-cultural interaction, inclination towards
consumption of western food & cuisines and
growing number of modern retail outlets
offering price and convenience advantages
to the customers.

No wonder the Indian condiments market
is showing impressive growth. The Indian
ketchup market has increased exponentially
during the last few years. The Indian ketchup
and sauce market is dominated by tomato
ketchup and tomato sauces. Mustard sauce
is also gaining quick popularity. New flavours
like mustard and barbeques are widely
accepted across nation and marketers are
experimenting with the product sizes and
convenience packing to increase penetration.

The deep penetration of international
dishes like pastas and other noodles has
boosted the regular consumption of sauces
and ketchups across all ages. And this trend
is only expected to gather momentum in the
years to come. In fact, the entire condiments
segment is slated for a bright future in the
Indian food service industry. In the next few
years, the Indian middle classes would rely
on food service industry in a very big way.
With nuclear families on the rise coupled
with fast-paced lifestyles, people in India
are expected to rely more on appetising
snacking options in QSRs and other eating
out outlets, in the years to come. This in
turn would give a fillip to the condiments
business in the country, as it is difficult to
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conceive a delicious burger or a pizza or
even a samosa without the appropriate
condiment to complement it.

This is the demand side of the story.
There is a supply side of the story too.
Another reason for the growth of the
condiments business in the country could
be accounted by the impressive processed
fruits and vegetables market in India, which
is also very buoyant. The key categories
under processed F&V include jams, jellies,
juices, sauces and ketchups.

Especially the demand for processed
tomato products like tomato paste, tomato
puree, tomato ketchup and tomato sauces
is expected to considerably enhance in the
country due to the changing eating habits
of younger consumers with increasing
disposable incomes.

However, it would be simplistic to
assume that the growth in the condiments
business in India would be largely propelled
by tomato ketchup. The sandwich market in
urban India is expected to expand very fast
which in turn indicates a better scenario for
the mayonnaise and mustard sales in the
country, in the near future.

Local Preferences
But new entrants in the food service
industry should bear in mind that not every
condiment is suitable for every kind of food.
Condiments should be intelligently matched
with the dishes served.

Besides that the condiments’ usage
by the food service establishments in
India should take into account of the local
preferences. Condiment has to complement
the product and also the local preferences
to become a success with the guests,
especially in India. The corporate honcho
feels that despite the waves of globalisation,
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local cuisine-based food service is expected
to do very well in the Indian market and
this entails that it would be pragmatic
for the condiments manufacturer in
India to tailor and market many of their
condiment products according to varied
local preferences. If we produce condiments
while keeping the local preferences in
mind, the market for condiments in India is
expected to only grow.

The sauces and condiments industry is
going through a period of major shifts in
consumer preferences. In fact, consumers’
evolving choice has influenced sauces and
condiments production and consumption at
all stages of the value chain. Now, people
are increasingly health-conscious and more
interested in functional foods with additional
health benefits.

Product and Innovation

Presently, the quality of tomato ketchup is a
matter of concern with carrot and pumpkin
adulteration being rampant. Still a great
number of operators in the unorganised
food service sector in the country largely
depend on homemade ketchups & sauces,
where standarisation in quality is always a

suspect. However, compromise in ketchup
quality is not only limited to the unorganised
food service sector in India.

But the food service outlets, especially
the high-end food service outlets & QSR’s
in the country must realise that the quality
of condiments are expected to play an
even more important role in the Indian food
service business, as the consumers are
getting more and more discerning.

As the market for condiments business in
India gets hotter, more and more players are
expected to enter the segment. This will give
the discerning segment of Indian consumers
(whose numbers are increasing) more
choices in terms of condiments and many of
them are unlikely to settle for inferior quality
of condiments. Thus quality and innovation
will be key factors to create a long-term
business in the Indian condiments market.

Moreover, increased focus on R&D
activities in the food industry has brought
various developments in food quality and
innovations in products such as sugar-
free and gluten free condiments which
is stimulating the trend of healthy living.
This factor is expected to provide ample
opportunities for the condiments market
by 2024. Additionally, emergence of diet
sauces and other condiments is also
expected to fuel growth in the market.
Furthermore, increasing standards of living,
changing lifestyle and rising demand for
sophisticated taste in meal are emerging
trends in the industry.

Quality Matters
A marked upward shift in the quality of
condiments can facilitate in enhancing
restaurants’ & QSR’s business. The difference
in price between a high quality condiment
and an average quality condiment may
not be much, but the difference in the
restaurant’s revenues that the marked
difference in the quality of condiments
can accrue significantly in the long-run,
especially if viewed in the context of the
fast evolving Indian food service industry.
Moreover, purchasing high quality tomato
ketchup is expected to save money for the
buyer in the long-run (though having high
quality tomato ketchup may apparently
seem to be a slightly costly proposition in
the immediate future) as consumers tend
to feel satiated by using a much smaller
quantity of high quality tomato rich ketchup
than what they would be needing if the
ketchup is diluted in terms of its infusion of
tomatoes. n
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BAKERY REVIEW

Gaurav Kukreja, Managing Director & Chief Tasting Officer, ‘Dough and Cream’

“Baking Moments of Joy is not just a tagline; we feel lucky to be a
part of other people’s joyful moments & we craft our delicacies with

love for them,” says Gaurav Kukreja, the Managing Director and
Chief Tasting Officer at ‘Dough & Cream’.

The history behind Dough & Cream’s beginnings is inferesting. In order
to keep the parking space that his family’s grocery store was going to
lose to an approaching well-known Coffeehouse Chain, ‘Dough &
Cream’ was founded. Since then, ‘Dough & Cream’ has established
itself as a brand to be reckoned with in terms of quality, consistency,
variety, and originality as a result of this lucrative survival strategy. In
a span of four years, the company has established 10 sites.

In an exclusive interview with Sharmila Chand, he talks about his

What is the USP of your brand
and range of your offerings?

The ‘Dough & Cream’ Bakery Cafe
has stood for top-notch food, exceptional
service, and warm hospitality for the past
four years. Cost and quality are two of
our USPs. We provide a large variety of
beverages, desserts, and meals from many
cuisines. Being a family-run business that
primarily serves all types of diners is our
key differentiator.

What has helped you the most in
image building of your brand?

We put love and enthusiasm into
everything we create. Our tagline, “Baking
Moments of Joy,” reflects this. Knowing
what to expect before visiting ‘Dough and
Cream’, gives customers confidence. The
brand’s guiding principle is to give every
customer individual attention while also
putting the best, most reasonably priced
items on the table and satisfying our

/0

company and its philosophy.

customers.

We go above and above, and provide
customers with amazing experiences
aids in fostering enduring client loyalty.
Undoubtedly, word-of-mouth from our
devoted customers helped us grow our
name and presence in the community. These
are the company’s defining characteristics,
and since the company’s founding, our
founder and directors have ingrained them
in all members of our steering committee
and staff.

Forging a favorable brand image for
customers, in our opinion, requires a strong
business culture and brand character.

What inspired you to launch this
brand?

In order to share our passion for food, we
founded ‘Dough and Cream’, a venture that
has provided us with much joy, success and
inspiration to work harder. This inspiration
fuels it is past time for us to consider

fresh approaches to serving our people
and providing them with exceptional dining
experiences.

When we learned that a new coffee
chain would take over the parking space
next to our family’s grocery shop, we
decided to open our own bakery café.
We made the choice with the support of
our passion for baking and cooking, and
we seized the chance by starting ‘Dough
and Cream’. Our company’s reputation for
providing quality, dependability, variety, and
creativity has grown swiftly. The brand has
since quickly grown to 10 locations in only
four years. And this is only the beginning.

What is your work philosophy?

To keep all clients happy, the objective is
to attempt to establish a good atmosphere
that is integrated and trustworthy. In order
for internal workers to deliver the greatest
experience to clients, this also entails
locating the best raw materials from outside
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suppliers and improving working conditions
for them.

Our faith in God has been very beneficial
to us and has given us a great deal of
confidence. We are surrounded by happiness
as a result of our work culture, which
involves giving customers delicious and
high-quality goods. Customer satisfaction is
our foremost priority; thus we consistently
focus on providing exemplary customer
service.

What do you enjoy most about
being in this business?

It's enjoyable to be surrounded by food,
a bakery, and experience various cuisines.
Moreover, we are happy when our customers
are happy with the finished product and
when we receive positive comments from
them. Baking is a stress-relieving way of
self-expression. Sharing meals with people
promotes a unique sense of community and
connection. The majority of bakeries have
a unique item that draws customers in, and
the need to diversify has always maintained
this industry’s urge to grow strong.

What do you dislike the most?

The one thing that personally upsets
me the most is that during festivals, when
everyone is out having fun with their
families, our members work nonstop to
make customers happy. It's an extremely
tedious work that requires daily supervision,

2

training, and quality checks because
consistency is crucial and nothing can be
automated. It’s also an industry that relies
heavily on human efforts.

If you could change one thing
about your position or business,
what would it be?

I like what | do, however it would be
wonderful to communicate with clients
more and hear their feedback. There is
nothing in particular that | would change,
but I do believe that more information about
what is put on people’s plates, such as the
ingredients, is something that the general
public and the business community as a
whole need to be aware of.

Of course, there will always be difficulties
in the food and beverage industry, but how
you handle them will determine your success
or failure. Our top recommendations are to
routinely assess your procedures to ensure
that they run without a hitch and to invest
in high-quality technology to position your
bakery for success.

What kind of pressures have you
encountered at work?

COVID-19 was extremely difficult for all
of us and affected everyone very hard. The
wages, expenses, and rent for our sector
were all put on hold. Additionally, it was
quite challenging during COVID-19 due
to the sharp rise in raw material prices,

which was partly brought on by the rise in
end goods.

The uncertainty of the situation had
produced strain, but | am also fortunate to
have a solid team that supports me. Better
order management systems will do more
tasks in addition to managing our orders.

What are your future plans to
expand your brand?

We intend to open 25 new locations as
part of our growth strategy in the Delhi NCR.
Additionally, we will start shipping our cakes
and confections throughout Delhi and the
Delhi NCR once our website is operational.

Considering giving more & more
nutritional values for our breads, pastries,
and sweets as customers’ attention to their
health is increasing. In an effort to expand
and become well-known household name,
‘Dough & Cream’ is putting out all of its
effort.

Anything else you would like to
talk about your brand?

‘Dough and Cream’ is our child, which we
have raised over time, and the neighborhood
adores it. We have established ourselves as
local favorites. “Baking with moments of
joy” is what we stand for. We give everyone
enjoyment and we make memories.

With a classic selection of cold coffee,
salads, pizza, pasta, momos, and many more
dishes that are among the most popular,
Dough and Cream assures to provide the
most authentic flavour on the plate.

In both convenience stores and
foodservice, the bakery will continue to play
a significant part in the burgeoning food-to-
go market. The strength with increasing of
artisan or specialty breads is driving growth.
Products like dough will continue to perform
exceptionally well in this area.

Tell us about your journey so
far?

| cant speak highly enough of myself,
but | can say that thanks to my financial
background and many years of spiritual
practice, I've learned to be calm and
disciplined. | place a lot of value on
consistency and efficiency, and I always try
to create a joyful environment for everyone.

We strive for excellence and build
unforgettable dining experiences and
memories for customers with our brand
because we are passionate about what we
do and are inspired by the smiles we see
all around. n
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healiny Gake

n these health conscious times, a bakery

is likely to get better revenues from its

cakes, if they are spruced with healthy
ingredients and if they use minimum of
potentially harmful ingredients for health.
Heavy cream topped cakes are fast losing
popularity. Fruit cakes instead of regular
sponge cakes, are catching on. Nowadays,
one can find that water melon slices are
being used instead of sponge layers in
cakes.

Urban India’s growing interest towards
healthy eating can also be reflected in
their evolved choices of bakery products.
The rising popularity of multi-grain breads,
whole grain breads and sugar free desserts
in India endorses this trend. In fact, this
shift in preference towards healthy bakery
products has induced many bakeries to
change their offerings to more healthy

@

ones. For cakes and pastries, whipped
creams on top are no longer the trend.

Lighter frostings like cream cheese/
yogurt are increasingly substituting full
fat cream. Instead of whipped cream blobs
for garnish, fruits are increasingly making
a wonderful, healthy garnish for desserts.

Without cakes the fascinating story of
modern bakery industry cannot begin and
nor can it end. Cake has a rich history and
seems to have a promising future ahead
in this fast-paced age where people are
having less and less time to cook elaborate
meals. The popularity of cakes spans a
huge time period and geography. Even
ancient Greeks used to have cheesecakes
made of goat’s milk, and the Indian
consumers of the twenty-first century
and beyond are expected to have a long
love affair with the cakes. In fact, both
cakes and pastries are expected to gain
popularity in India.
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It is a commonly known fact that cakes
are an integral part of weddings and
birthday celebrations in the western world,
and are also used in birthdays and other
celebrations across a plethora of Indian
households. In fact, over the centuries,
cake has become the dessert of choice at
ceremonial occasions. Cakes can also be
great tea time snacks and can be effective
in catering to in between hunger pangs
between two major meals.

There are a huge variety of cakes. There
are cakes with yeast infusions, cheese
cakes, sponge cakes, butter cakes, fruit
cakes..and now there are designer cakes.

Nowadays, customised cakes with
innovative themes and decorations and
novel ingredients are getting popular
among the upper echelons of urban India,
especially in metropolitan India.

Healthy Combinations

Besides the designer cakes where the
imagination of the cake makers and the
customers are creatively reflected in the
form of customised and often innovative
edible concepts, another important trend
that is caking in urban India is the

growing popularity of healthy cakes. It is
not surprising considering the rampant
presence of lifestyle diseases in urban
India and also to counteract it, the growing
health consciousness across the present
day urban Indian society.

For healthy cakes, the proportion of oil
in cakes should be slightly less, and instead
of only refined wheat flour, combination of

wheat flour, oat flour and refined wheat
flour should be used to enhance the health
quotient. While making cakes margarine
and saturated fats like butter should be
avoided wherever possible as these are
high cholesterol ingredients, replace them
by healthy oils like olive oil or canola oil,
as both these oils have high content of
monounsaturated fatty acids, which are
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very healthy for the heart. These oils also
have a high content of Vitamin E. In cake
making, the use of whole wheat flour and
also multi-grain flours are gaining currency.
Chefs now believe in using jaggery instead
of sugar in cakes.

It is about time more and more bakeries
in the country have ragi cakes and multi-
grain flour cakes in their repertoire, which
can give their baked offerings a healthier
edge.

As far as other ingredients go, the
healthy cakes should also have the infusion
of natural sweeteners like honey and fruit
juice. The bakeries can opt for sugarless
cakes, and if that is not feasible in
marketing terms, they can at least reduce
the sugar content in cakes. Cakes’ health
quotient can be enhanced by decreasing
their sugar content and replacing sugar
with fruit juice and honey as much as
possible. The proportion of sugar in cakes
should be lesser as compared to fruit juices
and honey. For example, apple sauce and
prune puree can be better substitutes for
margarine in cakes. Using fat free milk or
coconut milk in cakes instead of whole
milk can also contribute towards the health
factor in cakes.

The renowned doctor advocates using
fruit juice and honey in sugarless cakes,
instead of sugar free tablets. This would
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not only check the frightening menace of
diabetes in India, but can also enhance the
nutritional content of the cakes. Ideally
healthy cakes should minimise the effect
of potentially harmful ingredients, and be
spruced with nutritional ingredients at the
same time.

Infuse Fruits and Vegetables
Lowering the cream content in cakes
and sprucing the cakes with fresh fruits
and nuts instead can also be a healthy
option. Infusing fruits and vegetables in
cakes enhances their health quotient.
Bakers should prefer making carrot cakes,
apple cakes, lemon coconut cakes, whole
wheat lemon cakes, dates and walnut
wheat cakes among many other healthy
ingredient spruced cakes.

Prepare chocolate cakes with beetroot
as the base, which not only makes these
cakes healthy, but the colour of beetroot
easily gels with the colour of chocolate,
which in turn adds to the aesthetic appeal
of these cakes. Moreover, this way the
children love eating chocolate cake without
realising that they are also consuming
healthy beetroot with it.

Avoid Colour and Preservatives
Most chefs are now averse towards using
of artificial colours and preservatives in

cakes, which rightly believes to have the
potential to compromise the health of
cakes. If you use fruits and vegetables
in cakes, their natural colour could easily
give the cakes the much needed aesthetic
appeal, and no artificial colour would be
necessary. Similarly, by having buttermilk
as one of the ingredients in cakes one
can enhance the shelf life of the cakes to
some extent, even without the influence
of preservatives.

Of course, artificial sweeteners,
artificial colouring agents and artificial
emulsifiers should be avoided as much as
possible in cake making, if you want to
have your cake and health too. The use of
emulsifying agents in bakeries should be
according to prescribed regulations.

Substituting artificial flavouring
with cinnamon and natural vanilla can
also be helpful towards making the cakes
healthy.

Organic cake is another option which
the Indian bakery industry could explore
more proactively. However, these cakes

are likely to gain popularity only among
the relatively affluent consumers, as
obviously they would be priced markedly
higher because of the organic ingredients.
Organic cakes in India do have a niche
market but it will take quite some time
to have these cakes attract mainstream
popularity in the country.

However, though healthy cakes are
gaining currency in India, but the trend
deserves more market momentum. More
proactiveness from the Indian food service
industry in general and bakery industry
in India in particular are needed in this
direction. Only then healthy cakes would
graduate from a welcome exception to a
standard norm in the Indian foodservice
industry, in the near future. n
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n a country like India, being healthy is

nothing but a luxury for the majority. The

talks about eating healthy have therefore
become pronounced only within a small
percentage, but nevertheless a sizeable
size of our population, who are fast getting
prosperous enough to afford this luxury.
However, with the economy growing
steadily, and with it the awareness about
global eating trends percolating among
the masses, the love for healthy foods is
expected to spread among even larger
sections of our population in the coming
days, months or years.

At the same time, not many are willing
to compromise on the taste quotient of the
bakery items either. So baking a healthy,
and yet tasty and appealing product is
the greatest challenge that the bakeries
in India are facing, especially the small
neighbourhood bakeries. Having the right
flour in possession, which provides strength
and structure to the bakery items, and
preparing the dough in the proper way
can help the bakeries meet the challenges
thrown by our times in a great way.

Wheat Grain

Getting the crispy cookies, mouth watering
cakes, and other delectable bakery items
that can create butterflies in the stomachs
require different blends of the major parts
of the wheat grain in the flour. A wheat
grain primarily contains three major parts
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- endosperm, bran, and the wheat’s germ.
The oil rich germ is also a repository of
vitamins. The starch and the protein of the
wheat which transforms itself into gluten
at the time of kneading are stored in the
endosperm. In the preparation of breads,
the starch in the flours helps the yeast to
ferment by producing sugars, and provides
a framework for the gluten to get bonded.

The bran, which is the outer layer of
the grain, is the source of dietary fibre and
dietary minerals. The reason behind the
increasing popularity of whole wheat breads
and other whole wheat bakery products
lies in the impacts that all the parts of the
whole wheat grain have for the health of

t Flour

the people. On the other hand, the plain
flour, which contains mainly the endosperm,
does not provide the benefits of bran and
the germ of the whole wheat grain.

Factors influencing Flour &
Dough

Understanding the water absorption
capacity of the flour is very important for
the baker as addition of too much water
makes the dough too sticky to work. On the
other hand, addition of too little water can
make the product hard and the rise very low.
According to a FAO (Food and Agriculture
Organization of the United Nations) report,
wheat flours meant for preparing breads
should ideally absorb water up to 60-65
percent of the flour weight and for baking
biscuits the flour should absorb 55 percent
water of the flour weight.

For the purpose of bread making, it is
better to purchase flour made from hard
wheat, which does have higher level of
water absorption capacity, and moderate
level of protein content. Wheat flours
with such qualities are generally called
‘strong’ wheat. Strong wheat is regarded
as ideal for making breads as people want
the breads hard enough to slice and soft
enough to chew. For most other products
small bakeries can use ‘weak’ soft wheat
flour where the dough extends more. The
weak wheat flour has lower gluten content.

Flour characteristics can be controlled
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both by providing variations in the
grinding techniques and blending different
components of the grains during the
manufacturing of the flour. But small
neighborhood bakeries often lack the
facilities to conduct an extensive flour
analysis and therefore they generally have
to rely on the information provided by the
miller.

Protein

However, it should be kept in mind that
only high protein content in the flour does
not necessarily improve the quality of
the product. On the other hand, the low
protein content and poor protein quality
results in sub-standard bakery items. In
the preparation of breads, the preferred
protein content generally ranges between
11-13 percent. However, in the preparation
of biscuits, the ideal protein content in the
flour is regarded to be in the range of 15-
16 percent.

Flour Improvers

It is a common knowledge now that
the baking properties of the flour do not
get properly developed if it is used soon
after grinding as it does not get adequate
oxidation. Flour improvers therefore provide
oxidants. The oxygen is produced when the
flour improver is mixed with water, and
energy is added during kneading. However,
too much oxidation can make the dough
too stiff to bake.

Dough Conditioner

To enhance the dough qualities like
texture and elasticity, a lot many bakeries
take help of the dough conditioners which
are readily available in the market in paste
or powder form. The primary job of a dough
conditioner is to increase yeast activity
and strengthen gluten. The use of dough
conditioners makes the crumb structure
of the bakery items finer. It deserves here
a mention that dough conditioners should
be used in small quantities and adequate
trials are needed to be done before
finalising on the dough conditioner. The
dough conditioners play a very important
role, especially in the mechanical mixing
and kneading.

Starch

For churning out products of their choice,
the bakers can also inject variation in the
nature of the starch in order to control
starch gelatinization or the swelling of
starch. The report further states that the
starch in the dough starts swelling when
the temperature reaches above 56°C and it
swells more with further heating. But as the
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temperature continues to rise, the starch
granules burst. For controlling the swelling
of the starch, the bakers may add some
ingredients which prevents breakdown of
starch. The starch also swells more when
the added water is insufficient or the starch
does not absorb water.

Enzyme

Another important factor that the
baker needs to find out is the level of
enzyme activity in the flour as presence of
excess enzymes can produce more sugar
and make the dough sticky. The moisture
content in the flour is also very important
as too much moisture in the flour can
cause insect infestation, rancidity, and
mould development at the time of storage.
To avoid such complications, the moisture
content in the flour shouldnt exceed 14
percent.

Yeast

Determining the yeast activity on the
dough is also important as yeast reacts
to the natural sugar present in the flour
and produce carbon dioxide gas, which is
necessary for raising the dough at the time
of production. To keep the yeast active, the
dough should be kept in a cool dry place.
The yeast activity in the dough can be easily
understood by looking at the time that a
ball of dough takes to float on the surface
of water. Generally, the yeast used in the
dough is one percent of the flour weight.

Salt

Salt is another important ingredient that
plays a very important role in the production
of bakery items. Besides strengthening the
gluten, salt provides flavour and controls
yeast activity and loaf volume. The level of
added salt in the dough generally ranges

between 1.8 - 2.2 percent of flour weight.

Fat

The use of fat, although not absolutely
essential, can improve the capacity of the
dough to retain gas and can improve the
appearance of the crumb of the bread and
improve its flavour, softness, moistness,
and texture. However, one should be careful
about not adding any rancid fat. In order
to avoid making the dough too sticky, it
is important to ensure that the melting
temperature of the fat is above the dough
temperature.

Sugar

Addition of extra sugar in the dough
can help increase gas production and crust
colour, besides sweetening the bread or
such other bakery items.

Organic Flour
With the popularity of organic foods
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increasing steadily among the health
conscious people, a few bakers are also
opting for organic flour for preparing their
products. The craze for organic foods is
especially strong in the health conscious
people who are not shying away to pay
double the money for a loaf of bread
made from organic wheat flour. However,
while procuring organic flour, one needs
to ensure that the miller supplies flour of
consistent quality.

Thus it is clear that baking is not a
simple task. For the preparation of different
bakery items, the baker often needs
different qualities of flour. However, for
home cooking, people often use all-purpose
flour which can be used for baking cookies,
cakes, quick breads, biscuits and such
other items. n
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n these health conscious times, the
growing importance of healthy cooking
oil cannot be overlooked by the F&B
industry. The health benefits of olive oil
have garnered much media attention in
the recent times. Like olive oil, canola oil
is another healthy cooking option that has
started adorning space in domestic and
commercial kitchen shelves of India with
increasing regularity.

Canola oil can act as a health facilitator
in Indian domestic and commercial
kitchens, and its importance in India in
the backdrop of increasing incidence of
chronic diseases in Indian cities cannot
be undermined. It is no wonder that the
imports of canola oil by India have reached
triple in last decade or so.

Canola oil, light yellow in colour with a
neutral taste, is very low in saturated fats.
100 gm of canola oil provides 884 calories,
thereby making it high energy oil. Its high
ratio of more mono-unsaturated fatty acids
to saturated fatty acids makes it healthy
oil for consumption.

Canola oil is a vegetable oil for use in
salads and for cooking. This healthy oil
contains 55 percent of the monounsaturated
fatty acid, 25 percent linoleic acid and 10
percent alpha-linolenate (polyunsaturated
fatty acid or PUFA), and has only 4 percent
of the saturated fatty acids (SFAs). Simple
dietary changes such as switching over
to the consumption of canola oil can
lead to multiple health benefits by way
of preventing the incidences of type 2
diabetes, cardiovascular diseases and
obesity.

If one looks in totality, canola oil is the
best oil in terms of fat content. No other
oil offers this unique combination of fats.
Some of the reasons why canola oil is
regarded as one of the healthiest oils in
the world because it has:

* Lowest content of saturated fat or
‘bad’ fat amongst all cooking oils.

+ \ery high content of Monounsaturated

@

Fatty Acid (MUFA), which plays a role
in reducing bad cholesterol. High MUFA
facilitates to prevent heart disease,
high blood pressure, diabetes and brain
haemorrhage.

* Very high levels of Omega-3
Polyunsaturated Fatty Acid(PUFA), which
plays a preventive role in heart disease
and stroke.

* Beneficial 2:1 content ratio of Omega-6
PUFA to Omega-3 to balance excessive
Omega-6 intake in normal, everyday diet.

» Plentiful supply of Vitamin E
antioxidants, which reduces the risk of
heart disease, cancer and memory 10ss.

The Basics on Canola
Canola oil is made from canola seed.
Canola oil is pressed from tiny canola
seeds produced by beautiful yellow
flowering plants of the Brassica family.
Canada is the biggest single producer
of canola. Canola is grown primarily in
Western Canada, Australia and USA.

Primarily it is grown in the regions of
Western Canada, with some acreage being
planted in Ontario and the Pacific North-
west, North Central and South-eastern
United States.

Each canola plant grows anywhere from
1m (3 feet) to 2m (6 feet) tall and produces
yellow flowers which, in turn, produce seed
pods. These seed pods are about one-fifth
the size of pea pods and contain about
twenty tiny round black or brownish-yellow
seeds. Each canola seed has approximately
40 percent oil. The seeds are crushed to
obtain canola oil for human consumption
and the remainder is processed into a high
protein livestock feed.

Here it deserves a mention that canola
was bred naturally from its parent rapeseed
in the early 1970s. However, canola is not
rapeseed —their nutritional profiles are
quite different.

The Canola Advantage

For high heat applications like those
involving sautéing, grilling, wok cooking
and deep fat frying, oil with a high smoke
point is very beneficial. Canola oil has
smoke points of 396-414°F Moreover, if
you don’t want the ingredients in your
recipe to be overshadowed, then choosing
mild tasting oils such as canola oil will be
a better option.

Baking with canola oil has health
advantages as well. By using canola oil in
place of melted hard fat, butter, shortening,
lard or brick margarine, you are replacing
fats higher in saturated fatty acids and
trans-fats with a far more healthy option.

Moreover, by using canola oil for baking,
the total fat called for in a given recipe
should be reduced by 20 percent. The
application of canola oil also tends to make
the baked good softer and more moist.
So by using canola oil in bakery products
we are not only using healthier oil, we are
also reducing the total quantity of fat in
our breads and desserts.
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hocolates are regarded among
Cthe world’s most popular snack

food products. They are enjoyed
by the young and also the not so young.
Increasing disposable incomes during the
last decade-and-a-half and due to greater
global awareness towards international food
& beverage trends have perhaps brought
about impressive increases in chocolate
consumption in India, during the recent
years.

In India, chocolates nowadays are also
popular as gifts, especially on festive
occasions. Chocolates hold a special
place in the celebrations as they are not
only eaten but are gifted to a whole lot
or friends and relatives. Corporates have
special chocolate packages made to gift
to employees, associates and clients,
especially for the festive seasons.

Infrastructure Lacuna
However, not everyone is aware that
chocolates can be contaminated or
adulterated just as easily as other food
stuff. In fact, adulteration in chocolates has
a long history and chocolates have been
adulterated by unscrupulous manufacturers
for centuries.

India has a few chocolate manufacturers
but a lot of chocolate products in India are

@

Dr. Saurabh Arora

imported. Imported chocolates most often
are intolerant to India’s heat and with
insufficient cold storage infrastructure in
the country, they tend to often melt and
deteriorate which could then become a
source of microbiological contamination, if
not stored in the right temperature.

Contamination in Homemade Chocolates

In urban India, nowadays a lot of people
are making chocolate products at their
homes, as a home-based industry. These
chocolates are particularly favoured during
the festive seasons. While homemade
chocolates are very popular in some cities,
their production might not be regulated
unlike chocolates made by leading chocolate
manufacturers. It is not easy to determine if
those making chocolate products at home
have the license to make these products.
Since they come under the unorganised
sector there is also no way to determine if
they are following the hygiene requirements
as laid down in the FSSAI regulations.

The home-made chocolate products in
India could easily be subject to bacterial
contamination like salmonella, unless the
raw materials like skim milk powder, milk,
eggs, cocoa, etc. have been adequately heat-
treated, pasteurized and handled to keep
them free from bacterial contamination.

Lead and Cadmium
Contamination

Chocolate contamination can also result
from heavy metals such as lead and/or
cadmium. Scientific studies indicate that
lead present in the air can be absorbed by
the cocoa plant. Cocoa is the main source
of chocolate and chocolate products.

Even small quantities of lead can lead to
serious health problems. Especially children
under the age of six are vulnerable to lead
poisoning, which can seriously compromise
on their mental and physical development.

Cadmium contamination can also be
a serious health hazard as it can have
cardiovascular effects, and can bring renal
damage, developmental defects in foetus,
as well as cause skeletal lesions.

Iron Contamination and Mould
Since cocoa is the main ingredient in
chocolate it has been a subject of study.
Cocoa when dried loses its volume by about
half. Therefore unscrupulous chocolate
manufacturers mix cocoa shell powder,
hazelnut shell powder or soya flour into
cocoa powder to add bulk. This leads to
adulteration of cocoa.

An unintentional contaminant in cocoa
comes from iron. Modern cocoa processing
can cause this iron contamination. Though
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the iron is removed with the help of magnet
separators yet iron can remain in the cocoa
powder which contaminates products made
from cocoa, including cocoa powder and
chocolates.

Sometimes cocoa beans can become
mouldy during fermentation or due to
incorrect drying and storage in humid
conditions because fungi can grow on them.
The cocoa beans can also be infested by
pests which can lead to microbiological
contamination and these get processed into
the chocolates.

Unscrupulous Infusions

Many unscrupulous businessmen also use
inferior quality sugar and cocoa for making
chocolates; sometimes they use starch
during the manufacture of chocolates.
Moreover, many of them often add
minerals to increase the bulk and weight
of the final chocolate product, which
also amounts to intentional adulteration.
Besides, sometimes non-permitted artificial
colouring is used to impart an attractive
colour to the chocolates and chocolate
products, which can cause serious health
consequences.

According to FSSAI standards, chocolates
are not permitted to contain any vegetable
oil and fats except cocoa butter. Though
Codex permits 5 percent vegetable fat
in chocolates but a lot of chocolate
manufacturers allegedly add more than
20 percent vegetable fat in chocolates.
FSSAI has published a proposed draft that
will regulate sugar, salt and fat content in
food products which would be applicable to
beverages as well as confectionery items
like chocolates to prevent health hazards
like obesity among children.

Pest Menace

Other ways of contamination of chocolates
and chocolate products can arise from
carelessness or due to lack of hygienic

practices during manufacturing, packaging
and storage of chocolates or chocolate
products.. In each of these stages,
contamination can occur through insect
body parts, rodent hair or through rodent
droppings. Cocoa beans, nuts and other
ingredients in chocolate products can
be contaminated by insects, rodents,
and mycotoxins unless stored properly.
Therefore, pest control is extremely essential
for preventing chocolate contamination.

Personal Hygiene and Other Issues
Personal hygiene is also a major issue
in the production of chocolate products,
especially since many chocolate products
are finished by hand-dipping. Besides, if
the machinery used in the manufacturing
of chocolate products are not cleaned and
washed thoroughly and are not sanitised,
then it could lead to infestation by insects
or to microbial contamination in chocolates.

These above-mentioned modes of
contamination can lead to serious health
consequences. Therefore, stringent quality
control measures need to be in place
during the entire process from cultivation
of beans to manufacture into chocolates
and chocolate products, and also in their
packaging and storage.

It is now quite clear that chocolates can
also be contaminated which can pose a
threat to our health. Since, young children
consume large quantities of chocolates
and chocolate products, their health can
be compromised as a result of intake
of contaminated chocolates. Therefore,
chocolate manufacturers should take
utmost care in maintaining high standards
of quality in their production, packaging
and storage, and adhere to the standards
and regulations. This can facilitate the
consumers to get safe chocolates and
chocolate products. n
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AGAR AGAR
Agar Agar is a complex hydrocolloid extracted from
red seaweeds commonly used as gelling, stabilizing
and thickening agent. It is 100% substitute for
Gelatin (manufactured from animal bones an skin). It
produces clear colourless, odourless and natural gels
without the support of other colloids has long been
W exploited
by the food
industry, as
a stabilizing
and gelling
agent. It is
e  widely used
- FERg in bakery,
‘q ‘J' confectionery,
d a i r vy
products, desserts, beverage, canned meat etc.
Marine Hydrocolloids established in 1982, is the
India’s largest manufacturer and exporter of Agar
Agar food grade (Powder & Strips), and also offers
spreadable Agar Agar branded as Wondergel,
Carragenan and Alginates. They offer different
grades of these products to cater to the Food,
Bakery & Confectionery and Dairy industry. Since
last four decades equipped them with the know-how
that has constantly kept them innovate to meet the
demands of the changing nature of the consumption.
Marine Hydrocolloids
Info@meron.com

COMPOUND PRODUCTS

L.K. Van Leer came to America from Holland, and
started the Van Leer Chocolate Corporation.
Right from the beginning he was dedicated to
being an industry leader. He thrived to make
the finest offerings and provide the best service.
Barry Callebaut has used
the finest ingredients
to craft a range of
high quality Van Leer
compounds. The brand
offers range of compound
products crafted with
the finesse, flavours and
versatility baker need
for creation in bakery,
pastry and confectionery
offerings, all made in
one manufacturing
unit in India. Van Leer
provide the rich flavour of
European heritage made with Indian craftsmanship.
Confectioners, Chocolatiers, Master Bakers, and
Pastry Chefs choose Van Leer brand because of
its perfect finesse and superior taste and texture.

Barry Callebaut India Pvt. Ltd.
salesindia@barry-callebaut.com
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DIWALI DIYA MOULD
Mangharam Chocolate Solutions had the unique and exciting opportunity to
collaborate with Chocolate World, Belgium, to create a Diwali mould for Indian
customers. Knowing the Indian market quite e

well, Mangharam conceptualised a beautiful e L ; —“
3D Diya with a stylised flame with the
perfect amount of volume for gifting needs.
Moksha Mangharam has been recognised
for the above creation in the Chocolate
World Chef Signature Moulds catalogue
- the first Indian to receive this great
honour. The flame and diya can be coloured |
separately to really bring the chocolate to
lifel The use of Mangharam metallic colours
is highly recommended to make it a radiant
diya and flame combination!

A whole range of wonderful moulds just
like these await you at the Mangharam
showroom and website makechocolates.
com. They provide Total Chocolate Solutions
- whether you're looking for simple

‘ r L)
ARG OO

machines like melters or more complex ! n “na‘

ones for tempering and panning; whether

you're in the market for chocolate and cream soluble powder colours or
interested in coloured cocoa butter, Mangharams fulfil all your needs. They
even offer novel personalised chocolate moulds - why say anything when a
chocolate speaks a thousand words!

Mangharam Chocolate Solutions

info@makechocolates.com
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CHEF’S CHOICE
Knife is said to be ‘life’ of a chef. In fact, holding on to a good quality of knife
is as important as for any user in the kitchen. In this very segment the most
exclusive branded knife of India, which has been closely associated with star
hotels and catering units is Remington Steel. Over the years the company has
won an essential place in the commercial kitchens of India. The knives are
made from tough, carbon stainless steel that ensures greater edge retention.
These knives are heat treated and tempered in an inert atmosphere.

Remington
knives are
appreciated due
to its sharp, long
lasting edges, user-
friendly shapes [F=—
and sizes and wide
range that it offers.
The wide range includes French Cook’s Knives, Paring Knives, Steak Knives,
Vegetable Knives, Carving Knives, Slicing Knives, and many more. Remington
Knives are fully forged to shape from high tough, Carbon Stainless Steel
that ensures greater edge retention. Remington Knives are heat treated and
tempered in an inert atmosphere. Edges of Remington Knives are ten times
sharper and longer than the conventional knives. They are known for their
full-length tang for perfect balance and for easier and less tiring cutting.

Quality of Remington Knives is at par or above as compared to imported
knives. They are precisely handcrafted and finished with each blade honed
to an exact perfection and lasting experience.

Remington Steel Arts

remingtonsteelarts@yahoo.com
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Truly: Versatiler& Creative!

Emmanuel Hamon, French International Pastry Chef /Chocolatier, SMIOOR Bangalore

Emmanuel Hamon, French International Pastry Chef/Chocolatier is a consultant for
SMOOR Chocolates, a Bangalore-based luxury chocolate brand that crafts the ultimate
indulgence experiences with couverture chocolates. Since his first trip to India in 2017,
Chef Emmanuel has experimented with Indian spices too. He has a very lengthy history
of baking and producing cakes. A passionate traveler, he travels to many nations to
collaborate with businesses and chefs to explore the potential of baking goods while

assisting them in learning new skills and recipes. He has a keen interest in the market growth potential of Asia
and India. The opportunity of the evolving tastes in various regions is what excites him hence, he is always on the
lookout to collaborate with establishments across the globe and showcase his skills as a traveler cum baker with
his creations that synergise taste, textures, flavours and authenticity.
In an exclusive interview with Sharmila Chand, he talks about his work philosophy and more....

What are the current hot trends in
Indian Bakery industry?

Low sugar or sugar free desserts are
getting increasingly popular. Also diners prefer
homemade style recipes with local ingredients
and high on healthy quotient.

How did you become a Pastry
Chef?

| don't know how and why but the first
time | told my parents that | wanted to be

a pastry chef was when | was 8 years old, i
maybe because | always loved eating cakes :

in my childhood. I was also creative as a child
and was very fond of drawing. Bakery is the
work of Art thus in some ways the two traits
of mine that | enjoyed the most seemed to fit
perfectly well in my career path of becoming
a pastry chefl

What is your working philosophy?
My philosophy is to balance the various
flavours and textures — some of them may seem
great on paper or when we are ideating, but it
may not work out when you actually make it.
I believe in certain set rules for cooking. A
chef must taste the food that he makes, it is
very important. Also new recipes should be

tried multiple times before adding on them on
the menu, it's important to get it right each i

time before one finalises the recipes. And
finally, I also like to ideate. Inspiration can come

from many sources. Sometimes the ingredient
itself seems to call out to you, inviting you §

to experiment. So it's not a set approach or
philosophy, it could change from time to time.

What is in demand these days in :

Bakery?

@

Fresh fruit with minimal additions is
becoming trendy in cakes & deserts. Simple
fruit jellies that aren’t fussed around much
with and to use as filling in chocolates and
cakes are taking off.

The use of pralines is growing — pralines
are nuts with caramelised sugar that are
powdered and topped for crunch and flavour

! is on the rise. There is usage of different nuts

- from peanuts, sesame, walnut and coffee,
coriander & almond- many such unique blends

that add texture and varied flavour profile are

on the rise.

Your favourite tool?

Petite palette coude — a French word for
the spatula used for chocolate. But | use
for everything — from tempering chocolate,
spread sauces, to cut and pick a cake slice
while making it.

What are the challenges a bakery
chef has to face in his job?

Tempering chocolate - is the most
challenging aspect of working with chocolate.

Next is understanding the ingredients you
are using — sometimes each ingredient has
certain chemical compounds in them and
not everyone using it knows or understands

it. That's important so that you know when :

two ingredients are mixed or baked at high
temperatures, what is the kind of chemical
reaction that will take place.

What do you like about your job?
Firstis the creativity that the job entails. You
are making new recipes and new products so

lot of innovation, it's not like doing the same :
¢ boring job again and again.

What is your strength as a bakery
chef?

Ideation is what | like the most. Also, my
curiosity. I am constantly looking and asking
questions - that helps in curating new dishes.

What you passionate about
besides baking?

I love driving and travelling and meeting
new people, discovering new cultures.

How do you like to de-stress?
Play drums .

What is your Mantra for success?
You fall and try, try again and again and
again.

Your favourite ingredient which
you like to use more often and why?

Chocolate — no doubt. I love the taste and
it can be in so many shapes, sizes and textures
/ structures.

It's also an ingredient that does not always
behave the same way so that also adds to the
fun of working with it.

Your fav chef who has influenced

i you and inspired you the most and

why?
Gianluca Fusto from Milan, Italy. He is a
young chef who does things very well and

¢ innovatively.

What do you personally like to eat
as your fav comfort food?

Baguette with mayonnaise and sausages
(merguez sausages) - it's one of my favourite

! life pleasures and always makes me feel good.
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