


Thus, Refc y to orovide to the

consumers, Products wi improved nutritional composition,
without compromising on Quality attributes.




ugar, Salt & Fat,

verf orovide similar texture
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Maintaining Nu’rrl’rlonal Values
/ ® Maintain the nutritional profile of the original




ismn 2.5 kg/yr

er capita 2.1 kg

* Rusks- Em ita 0.05 kg

®* Cakes & Pastries — Gra ast — per capita 0.025 kg

B Indian Flat Bread — Chapati/Phulka /Roti — incl Home made, the Largest
/5’ per capita cons : about 80 kg /yr




® Reduct

L,

® Reduction in Fat, Saturatec

Reduction in Added Sugar
Egg Free, Gluten free

Clean Label Products




5 Pro’reln Sources fo y Products : Defatted Soya

flour, Squ/Whey Pro’reln Conc, Pulses flour, Protein Hydrolysates,
/ Milk Powder, Flax flour etc




For this, Q’ry of Protein Ing , be added Approx10 kg

S

(/é per 100 kg Flour ( with 80 % Protein content)
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- Darker crumb colour
/ - Poorer taste, aroma & eating quality



* Addition Dxidase

- Improves Loaf Volume, Softness & crumb stability




oonge

ntation for
abc

®* With these modlflcq’rlons, products of acceptable Sensory
quality could be achieved
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Nutritional Facts

Serving Size - 2 Slices average 259 each

Typical Values ::r';,mg '1)88 ;
Energy (kcal) 133 266
Protein (g) 9.63 19.26
Carbohydrate (g) 21.66 4331
Sugar (g) 205 4.09
Dietary Fiber (g) 1.00 2.00
Fat (g) 0.88 1.75
~ Trans Fat (g) 0.00 0.00
Saturated Fat(g) | 037 0.73
Cholesterol (mg) 0.00 0.00

e ey e ——




NUTRITION FACTS

Nutrition Facts

About 6 servings per container
Serving size 2 slices (90g)

Amount peoer serving

Calories 140

9% Dally Value*™

Total Fat 3g 5%
Saturated Fat 2g 116
Trans Fat Og

Cholesterol 15mg A%

Sodium 450mg 19%9%

Total Carbohydrate 229 To%
Dietary Fiber 20g 80%0

tal Sugars 0Og
Includes 0g Added Sugars 0%
Protein 22g

- ——
Vitamin D Omocg 09 = Calcium 470mg 45%%

Iron TmMg 6946 = Potassium 140mg 496
—

iy Value (DV) f1aells you how maach a nautriemnt i
] OfF Tood coNtrit>utleos 10 a dany giol. 2,000 calornic
» uUsed fTor general nutrition advice
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NATURAL COCOA + FLAX SEEDS
HEALTHY PACKED WITH HEALTHY

ENERGY TO
DO MORE!
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Multivitamins
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2| movement, Reduce

of Cancer




Apple farch, Pectin ,

Banana flour, Wheat
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- Poorer crumb colour in Bread
O
/ - Poorer taste & eating quality




reads- improve
Softness

[—

For Biscuits — Lecithin, CMC mono and di glycerides
®* With these changes, products of acceptable Sensory quality could be
/ achieved




HIGHER DIETARY FIBRE BREADS
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chwoice
Digestive

Sunfedst

Farmlite

Canen ) N‘;;m,':m High-Fibre




Dr Bhadres - a herbs, Almonds

[E——

And few other smaller brands
® Taste and Eating quality maintained by Optimising the Herbal Ingredients and
/ by Sensory evaluation




INDIA'S MOST TRUSTED
BREAD & BAKERY BRAND
MODERN FOODS

HAVE ANNOUNCED LAUNCHOF R 2 ,..é.ﬂ.
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- Ribc olic ¢ d, Iron, Zn and Cal etc

fAdded quantities Do not significantly alter the Sensory attributes
@
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Sunfeast

Farmlite

9-Grain

-HIGH FIBRE
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. ReqU|r 5 _ ain Bread Quality

attributes e

(f ® Result - Richer appearance, Better taste & Flavour etc




o

= Bery - ake, in Countries like the

Us, UK, Turkey

5 ® |t Causes Increase in BP and risk of Cadio -vascular diseases which is a
/ leading cause of Deaths worldwide







-

lour and
-~ Aroma

ess, Flavour and

ur ( Maillard reaction)

And Helps to extend shelf life
In Biscuits -Retard Gluten Development to give fine Crumb
/3’ Breads Normally have Lower Fat Percentage




alories

- Gums — Forms Gels wi with similar Texture and Viscocity like fat

(X - Fruits ,Veg & Legumes — helps with Creamy texture



ascular disease




-Low Sweetne ritol, Sucralose, Polyols, Sourdough

made with selected LAB.
¢ - & Intensive Sweeteners- Stevia, Sucralose, Asesulfame K.




(NCGS)

About 1% of the Populcmon in Western countries &
/ 5% in North Africa suffer from Celiac disease




y and Volume —
swder, Guar gum, HPMC

* And Modified s’rqrches, ‘and Emulsifiers to improve Loaf volume
/ ®* Uses enzymes — Amylase, Trans-glutanase, Protease etc

S




l\,\§ GLUTEN FREE BAKERY PRODUCTS

O

Bon & Bread Gluten Free Multigrain Sliced
Bread, 200 g

MRP: 55
Price; 155 1000
You Save:

Hnclt e of
u

Gluten Free Plain Sandwich
Bread (200g)
3255.00

BUTTER COOKIES

B




auce, Silken Tofu,

Ari , Chia | lour , Whey Protein etc

L o8 -

in combination W|’rh Various Hydrocollmds like —=HPMC, CMC,
Guar/Xanthan/Arabic gums
/ And Emulsifiers like- GMS, SSL, Lecithin, Monoglycerides in Eggless cakes







* For Taste & Flavour - 'Enzymes are used instead of Chemical additives
/ - Fermented Wheat flour for shelf life
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NO ADDED
PRESERVATIVES

ZERO MAIDA

»
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COLD PRESSED SUNFLOWER OIL



1tain sensory

®* Many brands « ood Quality New Products

and meeting Consumer preferences .
‘ They are receiving good response, though Consumers are looking for Value for
money

f\







