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CHAIRMAN'S MESSAGE

Sh. Tarun Shridhar (IAS retd.)

Chairman - CARD, Former Secretary
Ministry of Fisheries, Animal Husbandry and Dairying Government of india
chairman@card.org.in

| take great pleasure in acknowledging the successful organization of the Spices Conference and
Expo-2023,heldonJuly 26,2023,in Lucknow. Thisevent was a collaborative effort between the Centre
for Agriculture and Rural Development and the Department of Horticulture and Food Processing
organised at Udyaan Bhawan, Sapru Marg, Lucknow.l am pleased to see the active involvement of
CARD and the Department of Horticulture and Food Processing, NABARD and other relevant
government institutions and organizations, in their efforts to promote different facets of the spice
industry. This includes areas such as production, establishing market connections, and supporting
entrepreneurs engaged in spice processing, all of which contribute significantly to employment
generation.India's cultural, economic, and culinary heritage is deeply intertwined with the world of
spices, earning the country the moniker "Land of Spices." India stands as the largest producer,
exporter,and consumer of spices globally. Therefore, it is imperative for states like Uttar Pradesh to
capitalize on this opportunity, which not only has the potential to bolster the spice sectorintheregion
but also provides substantial benefits to entrepreneurs, spice processors, farmers, and all
stakeholders associated with the spice industry in Uttar Pradesh.The participation of a diverse
spectrum of stakeholders, including farmers, industry experts, research scientists, spice brands,
government officials, bankers, and more, is indeed a significant achievement for the Centre for
Agriculture and Rural Development (CARD).

“Lastly, | extend my heartfelt appreciation to the National Bank for Agriculture and Rural
Development (NABARD) for their invaluable financial support from the Research and Development

Fund, which facilitated the publicationand printing of the seminar's proceedings”
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India has long been considered as a land of spices and the Western Ghats region of the country is

found to be the origin of many spices like black pepper, cardamom to name a few. Over the years,
there has been a steady increase in the consumption of spices in the country as well as growth in
exports. The purchasing power of the people is increasing and upwards movement in food chain
would significantly increase per capita consumption. Uttar Pradeshis not only the largest consuming
market for spices, but also possess highest potential for production of variety of spices, especially in
Bundelkhand region. As per the projections of the Department of Horticulture, the State offers huge
opportunities for production, value addition, processing, organic farming and consumption of spices.
Uttar Pradesh Governmentis keentoincrease the production of spices and help entrepreneurs setup
processing unitsatdistrict levels formediumand small businesses.

This offers big opportunity for large companies and brands to collaborate for forward market
linkages. In this context, Centre for Agriculture and Rural Development jointly with Department of
Horticulture is organizing a day long Spices Conference & Expo-2023 to bring all key stakeholders on
one platform to showcase products and technologies and facilitate sourcing and supply chain and
partnering for marketingand processing.

The Spices Conference & Expo-2023 would be a state level event, in which spices FPOs and potential
entrepreneurs would participate along with the state department, research institutions, bankers,
national experts and senior executives from the spices industry. This seminar aims to promoting

cultivation, supply chainand value chain, business linkages and market of spicesin the State.
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Shri Arindam Roy (General Manager, MMTC, New Delhi)

He congratulated centre for agriculture & Rural development
for organising spices conference and Expo 2023, where in
many entrepreneurs, farmers, experts, and investors had
participated.He delivered his speech by welcoming the guest
and further he highlighted the importance of producers for
spices & In addition he's delivered speech regarding export
data revenue from the spice industry forms a compelling
narrative of economic dynamism. These intricate treasures,
sourced from diverse corners of the world, are not just
flavourful commodities but also lucrative assets on the

global stage. As nations engage in the exchange of spices

across borders, the revenue generated paints a vivid picture

of the demand for these aromatic wonders. This revenue, like a symphony of numbers, underscores
the vital role spices play in international trade, contributing to economic growth, fostering
intercultural relationships, and weaving a fragrant thread into the tapestry of global commerce. He

ended the speech by discussing the importance of export expos reaching to a huge level & spices

brandinlIndiatoincrease theirimportance.

Shri S.K. Dora (Chief General Manager, NABARD, Uttar Pradesh)

Throughout his enlightening speech, he
imparted a wealth of knowledge that firmly
established India as the epicentre of the world's
spice industry, reigning supreme as a premier
producer, consumer, and exporter. He delved
into the historical context, highlighting India's
pioneering engagements with nations like
China, Vietham, and Greece during the initial
phases of its spice trade endeavours. Shifting
focus to contemporary insights, he revealed
that the 2022-23 period witnessed an

impressive production of 11 million tonnes of spices across 44.7 lakh hectares. With a commendable
Compound Annual Growth Rate (CAGR) of 7%, the spices industry is poised to burgeon into an INR
1,00,000 crore market by 2025, building upon its current valuation of INR 80,000 crore. Addressing the
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intricate challenges within the sector, he underscored the reality that approximately 97% of
producers are represented by small and marginal farmers who grapple with quality input, pricing
parity, processing, and marketing constraints. Despite these hurdles, he proudly pointed out India's
significant contribution to the global spice landscape, encompassing a remarkable 40% of total
global spice exports by quantity and 30% by value. Moreover, his discourse unfolded strategic
pathways to mitigate these challenges. He proposed the formation of Farmer Producer
Organizations (FPOs) tailored to the spice sector, encompassing not only cultivation but also
processing, packaging, and marketing. These FPOs hold the promise of amplifying farmer incomes,
complemented by the availability of subsidies. Notably, the formation of 134 spice-specific FPOs out
of a total of 7000 FPOs exemplified the growing momentum. He also emphasized the imperative of
organic practices for exports, scientific farming, and the pivotal roles played by institutions like
NABARD and Self Help Groups (SHGs). Training over 200 SHGs on 16 themes of spices, along with a
focus on Good Agricultural Practices (GAP) and Good Manufacturing Practices (GMP), were
highlighted as essential measures for capturing the global market. Turning the spotlight to Uttar
Pradesh, he underscored the potential of spices such as cumin, coriander, garlic, chilli, and turmeric,
emphasizing their significance. He highlighted the role of Commodity Boards (CB) collaborating with

FPOsto facilitate price discovery and trading, ultimately leading toimproved price realization.

Shri V.B. Dwivedi (Joint Director, Department of Horticulture, Govt. of UP)

He emphasized these points throughout his speech: Spices
play a crucialrolein our daily lives, being used in everything
from meals and tea to soups and more. He discussed
various spices and their significance. Additionally, he
highlighted that the U.P. Agro-climatic zone is well-suited
for spice cultivation, with the potential for export to
generate revenue. He elaborated on different sectors
where spices are employed, such as medicine, Ayurveda,
and food. Notably, India stands as the top producer of
spices, particularly in states like Kerala and Tamil Nadu.
Furthermore, he brought attention to factors like

cultivable areas and production in India, with a specific

focus on individual top states like U.P. He recommended
that various departments and supporting agencies collaborate to benefit farmers engaged in spice

cultivation.
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Smt. G. Kaur (Deputy General Manager, SBI, Uttar Pradesh)

During his presentation, he imparted valuable insights
regarding the cultivation of spices within high-tech
polyhouses. He further recormmended that the State Bank of
India (SBI) play a pivotal role in aiding both farmers and
entrepreneurs in embracing this modern approach through
various government initiatives at both the central and state
levels. These encompass the establishment of cooperative
enterprises and the advanced processing of spices. Notably,
SBI would extend its support by facilitating loans for
entrepreneurs interested in setting up their own processing
plants, agro-based industries, as well as polyhouses and

- packaging facilities. This strategic financial assistance from

P e

SBI would empower entrepreneurs to realize their ambitions
and contribute to the growth of the spice industry, ensuring sustainable development and enhanced

quality within the sector.

Shri Anjani Srivastava (Managing Director, HOFED, Uttar Pradesh)

In his opening remarks, he delved into an insightful
overview of the operations carried out by the U. P. State
Horticultural Co-operative Marketing Federation
(HOFED) shedding light on their proactive engagement
with groups of farmers who also happen to be prominent
spice producers. HOFED's distinctive role within the
intricate value chain of spices in Uttar Pradesh was
eloquently articulated, with a focus on the convergence
of merchants and farmers in expos—a strategic avenue
that promises reciprocal benefits. As he navigated

through his speech, a series of pivotal points were

accentuated. Notably, the initiative of fostering direct
connectionsbetween farmersand producersemerged as
a central theme. This concerted effort aimed to create a streamlined pathway for the exchange of
spices, eliminating intermediaries and thereby ensuring that the prices of these valuable

commodities remain just and equitable. This approach echoes the core principles of fairness and
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sustainability, integral to HOFED's ethos. The exposition platform, where merchants and farmers
converge, emerges as a testament to HOFED's commitment to fostering synergies within the spice
ecosystem. By facilitating these interactions, HOFED not only facilitates fruitful business
transactions but also nurtures an environment of knowledge-sharing and collaboration.
Furthermore, the significance of HOFED's role in driving value addition across the spice value chain
cannot be understated. By aiding farmers in accessing markets, technology, and resources, HOFED
plays an instrumental role in uplifting both the economic prospects of the farmers and the overall
growth of the spice industry. This approach resonates with the organization's broader mission of

fostering sustainable agricultural practices and promoting rural prosperity.

Dr. Shusheel Kumar Shukla (Principal Scientist, CISH, Lucknow)

Throughout the entirety of his speech, his focus
remained unwavering on a set of crucial points,
with turmeric boasting a high curcumin
percentage, along with coriander and fenugreek,
emerging as the central protagonists. He ardently
conveyed the immense potential held by these
crops, particularly within the fertile expanse of
Uttar Pradesh, where entrepreneurs could harness

their qualities and venture into both production and

processing. The visionary outlook painted by the
speaker extended beyond mere cultivation to encompass the entire value chain, underlining the
possibilities of significant revenue generation from these ventures. Furthering this perspective, he
reiterated the paramount significance of offering substantial support and guidance to these aspiring
entrepreneurs. This, he believed, would be instrumental in facilitating their journey into the realms of
production and processing. The notion of "handholding" emerged as a cornerstone of his message,
signifying the mentorship and assistance that could steer these ventures towards sustainable
success. By nurturing these emerging endeavours, he envisioned a landscape where not only the
agricultural sector flourishes but also where economic opportunities are abundant, spurring growth
and prosperity. Additionally, the speaker articulated a broader ethos that encompassed the
involvement of all stakeholders. Government institutions, banks, and other entities were summoned
to align their efforts towards a common goal: the welfare of farmers and the enhancement of their
capacities. This collaborative approach, he stressed, would be pivotal in cultivating an ecosystem
that prioritizes the well-being of the farmers, provides them with the tools to thrive, and collectively

strivestowards the betterment of the agricultural landscape.
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Shri Gyan Sagar Agrahari (Rajesh Masala, Uttar Pradesh)

In hiscomprehensive address, he shone a spotlight
on a series of pivotal points that underscored a
transformative shift in the agricultural landscape.
A central tenet of his discourse revolved around
the transformative potential of establishing small
processing units, an avenue he fervently
encouraged farmers to explore. By venturing into
this domain, farmers could unlock enhanced
earning prospects, tapping into the added value
that processing can bring to their produce. This, he

believed, could herald a new era of financial

empowerment for farmers, as they forge a direct SF?JETS%E:?EFE:BE

link between their efforts and economic returns. & EIPU-ZUH

Uthysan Eaman, Bapr Marg, Luckngw

Further driving home this point, he illuminated an

innovative approach that directly addressed the

longstanding issue of intermediaries. Farmers, he
shared, have the option to engage with their factories for the sale of their spices, bypassing the
conventional middlemen. The transformative aspect of this proposition was the immediate payment
to farmers upon sale, eliminating delays and uncertainties that often accompany traditional selling
channels. This gesture not only instilled a sense of financial security but also fostered a stronger
partnership between farmers and the processing units. His speech continued to resonate with
visionary strategies as he extended the invitation to Farmer Producer Organizations (FPOs) to
collaborate. This collaborative avenue, he highlighted, could encompass a comprehensive process
of grading, sorting, and purchasing produce at competitive prices or market rates. This, he believed,
would further contribute to the financial well-being of farmers, and align with the ethos of equitable
returns for their efforts. As the driving force behind Rajesh Masala's journey, he passionately
conveyed the commitment to unwavering quality, a pledge that has been at the heart of their
enterprise sinceitsinception. A poignant call to action emerged as he urged farmers torecognize the
potential within their own regions and not to be compelled to seek out southern markets for spices.
This rallying cry for localized production and consumption formed a cornerstone of his discourse,
highlighting the transformative potential that lay within the collective efforts of farmers and

processing units.
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Shri Ankit Thakur (Manager, Reico Industries)

Commencing his address, he proudly represented Recio

Industries and expressed his contentment at being an integral
part of the Spices Conference, a platform that enriched his
knowledge significantly. He underlined the conference's
paramount role in facilitating a deeper comprehension of the
spice landscape both in Uttar Pradesh and across India. As a

representative of Recio Industries, he emphasized their prowess

in the fabrication of processing, grading, and sorting
machinery—a skill that has propelled their organization to the forefront of the industry. Further
elucidating Recio's contributions, he spotlighted the innovative Recio Mix Masala, a testament to
theircommitment to cutting-edge technology. He stressed the adaptability of their machinery, which
is tailored to meet the unique requirements of their customers, thereby fostering a partnership that
addresses precise needs and promotes seamless operations. Moreover, he underscored the dualrole
played by farmers and consumers in the manufacturing process. Recognizing that comprehensive
understanding is crucial, he highlighted the essential aspects of machinery, grading, packing,
processing, drying, and dehydration. This nuanced comprehension enables Recio to align their
manufacturing endeavours with the dynamic demands of both farmers and consumers, ensuring a

cohesive approachthattranscends mere machinery production.

Shri Ashish (Ashok Masale, Uttar Pradesh)

In his enlightening address, he shed light on the remarkable journey of
Ashok Masala, a distinguished and prominent brand that has earned a
sterling reputation within India's culinary landscape. He proudly revealed
that Ashok Masala holds a distinguished position as one of the leading
brands in the nation, a testament to its exceptional quality and enduring
popularity. Notably, the company's reach extends far beyond domestic
borders, with its flavourful offerings finding their way to discerning
palates across the globe. Ashok Masala's export footprint spans Gulf

countries, the USA, Singapore, and other foreign territories, a resounding

testament to its universal appeal and unwavering commitment to

quality. During his speech, he delved into the intricate fabric of Ashok Masala's operations,
emphasizing the paramount importance of maintaining uncompromising quality. In a world where
maintaining high standardsisincreasingly complex, he shared that Ashok Masala has not only upheld

its commitment to quality but also pioneered innovations to stay ahead of the curve. These
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innovations have led to the creation of a diverse array of products, including ready-to-eat and
delectable gravies, which reflect the brand's dynamic approach to meeting evolving consumer
preferences. Yet, beyond its dedication to innovation and quality, he passionately articulated Ashok
Masala's profound ethos. He revealed that their mission transcends the pursuit of profits, resonating
with the essence of supporting producers and cultivating strong relationships within the agricultural
ecosystem. In line with this ethos, Ashok Masala endeavours to ensure not just financial benefits but
also fair pricing for producers. This commitment, coupled with their relentless focus on maintaining

the highest standards,underscores their holistic approach to business.

Dr. R.K. Tomar (Director, Department of Horticulture & Food Processing, Govt. of UP)

Throughout his speech he underscored the boundless potential
that Uttar Pradesh (UP) holds, transforming its initials into a
powerful phrase denoting "Unlimited Potential." With its unique
A blend of production capabilities and a burgeoning processing
industry, UP hasbecome the focal point of attention forinvestors
and enterprises eager to establish their presence. Drawing

attention to the inherent strengths of the state, he highlighted

that the agroclimatic zones in UP, particularly the Bundelkhand
region, harbor substantial potential in the realm of spices. His visionary perspective unveiled a
strategy that could serve as a game-changer—leveraging the establishment of Farmer Producer
Organizations (FPOs) and clusters to catalyse growth in both spice production and processing. He
noted that zone-based schemes, in conjunction with crucial support from banks, are pivotalin driving
thistransformative change. Continuing with hisrecommendations, he advocated for the utilization of
the benefits offered by the Agriculture Infrastructure Fund (AIF), emphasizing the importance of
subvention and project cost subsidies. He urged banks to take an active role in supporting individuals
and entrepreneurs, enabling them to unlock their potential. Echoing the need for streamlined
processes, he proposedanonline procedure for the sanctioning of loans,accompanied by the prompt
release of instant subsidies from relevant departments. Further amplifying his suggestions, he
revealed that sizeable incentives can be availed for setting up large enterprises, with a potential
subsidy of 35% on a capitalinvestment of up to 50 crores. He articulated that for clusters, a subsidy of
12,000 per hectare can be facilitated through collaborations with the Spices Board's action plan. He
underscored the need for alignment with the specific requirements of stakeholders, ensuring a
seamless integration of incentives into their endeavours. His speech resonated with a resounding
call for supporting FPOs, highlighting the essential nature of viability based on meticulously crafted

proposals.

UP SPICES CONFERENCE & EXP0-2023



Conference & Expo-2023
Dr. Ankita Yadav (Food Safety Officer, FSSAI, Lucknow)

In her enlightening presentation, she shed light on the critical
issue of adulteration within the spice industry, particularly in
products like chilli powder, coriander, turmeric, and others.
With a focus on raising awareness, she elucidated the methods
to detect these adulterated products, equipping consumers
with essential tools for making informed choices. Her insights
encompassed practical tests that could be conducted athome
to discern the authenticity of spices. For instance, when
examining turmeric, she suggested a simple yet effective
test—adding acid and water to the turmeric. If the resulting

colour is red, it indicates adulteration, while a yellow color

signifies pure turmeric. Similarly, she emphasized that a similar

acid test can be conducted for chilli powder as well. Her address delved deeper into the sphere of
iodized salt, proposing atestinvolving pinching salt onto aslice of potato.|f the salt causes the potato
to turn blue, it signifies the presence of ioding, an essential nutrient. In contrast, if no colour change
occurs, it suggests a deficiency of iodine. Moving beyond these insightful detection methods, she
conveyed her concerns about the prevalence of adulterated products in the market across various
spices. She underscored the importance of vigilant consumers who can employ these tests to
safeguard themselves against substandard or fraudulent products. In addition to addressing the
issue of adulteration, she shifted her focus to the imperative of packaging regulations. Through her
speech, she advocated for transparent packaging that includes vital information, such as expiration
dates, prices, gram content, and ingredient details. By providing consumers with complete and
accurate information, she stressed the role of packaging in empowering consumers to make well-

informed choices.

Mr. Rakesh Bharti (Shramik Bharti)

He passionately shared insights into the realm of natural spices farming across regions including
Uttar Pradesh, Punjab, and Haryana. He highlighted a concerning trend where individuals, including
farmers and their children, are increasingly drawn to seeking employment in urban areas due to the
perceived lack of respect and financial rewards associated with traditional farming. These two
pivotal factors have contributed to a shift away from agriculture. However, in response to this
challenge, Sharmik Bharti has taken proactive measures at the grassroots level to instigate positive
change. With an impressive track record, Sharmik Bharti has harnessed the potential of Self Help

Groups (SHGs) and federations, working in tandem with 1663 SHGs and 8 federations. Their efforts
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have extended to the reclamation of sodic lands spanning from 1995 to 2019, a project that impacted
14,000 hectares of land and involved 55,000 farmers in Uttar Pradesh. Notably, Sharmik Bharti has

emerged as a key advocate for natural farming since 2015, leveraging their expertise in waste
management, kitchen gardening, and even establishing a seed bank for natural seeds. This
remarkable production drive is orchestrated through their network of 28 Farmer Producer
Organizations (FPOs), collaborating with around 10,000 farmers. Their efforts encompass various
facets, including village-level storage facilities, branding, packaging, and the sale of an array of agro

products,ranging fromoil to spices.

Dr. Ram Suresh (Principal Scientist, CSIR-CIMAP, Lucknow)

He presented valuable insights into the
comprehensive package of practices for
the cultivation of medicinal and
aromatic plants, coupled with the
intricate processes involved in their
subsequent processing—a repository of
knowledge encapsulated within their
publication. His focus has been

meticulously directed towards a diverse

array of crops, ranging from Mint and -
Mentha arvensis to Lemon grass, Pal H"ﬂﬂ PMHESH

morose, Citronella, Pelargonium

graveolens, pogostemon patchouli, Rosa damascene, osmium bisellium, Rauwolfia serpenting,
Andrew graphics paniculate,and Aloe vera. Through their expertise, they have not only delvedinto the
cultivation intricacies but also explored the economic potential and marketing avenues inherent in
the products derived from these plants. Furthermore, he revealed their commitment to bolstering
entrepreneurship in the realm of medicinal and aromatic plant processing. By providing detailed
Project Reports (DPRs) and facilitating projects, they pave the way for aspiring entrepreneurs to
delve into this domain. Recognizing the potency of collective effort, he underscored the role of
Farmer Producer Organizations (FPOs) in forming clusters that encompass cultivation, processing,
and marketing. This holistic approach is furtheraugmented by the support and guidance extended by
CIMAP. Underlining the crucial agro-ecological conditions within Uttar Pradesh, he emphasized
crops well-suited for these conditions. Impressively, improved varieties have covered an extensive 4
lakh hectares across India, leading to a notable production value of INR 3000 crore annually—a

testament to the far-reachingimpact of CIMAP's technological outreach
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Shri B.P. Ram (Joint Director, Department of Food Processing, Govt. of UP)

He discussed the significant government initiatives,
specifically the Ministry of Food Processing Industries (MoFPI)
and the Prime Minister Formalization of Micro Food Processing
Enterprises (PMFME) scheme, highlighting the multitude of
benefits that farmers and entrepreneurs can reap from these
programs. He advocated for a strategic shift towards microand
small agro-processing ventures in areas such as spices and

food processing, encompassing tasks like grading and sorting.

Notably, he emphasized the transparent nature of the schemes ==
facilitated by MoFPI, all of which are accessible online. This @

8 PRADESH

accessibility ensures that farmers can seamlessly avail the
benefits, thanks to a transparent and streamlined procedure.
Building on these points, he issued a poignant request to the spices organizations present at the
conference. He urged them to engage in contract farming with both individual farmers and Farmer
Producer Organizations (FPOs). This strategic collaboration would ensure fair pricing and effective
marketing for these spices. By extending such support, farmers would be motivated to actively
engageinspices cultivation.He further invited companies and farmers alike tojoin forces at the expo,

thereby fosteringan environment of collective growth and development.
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26 Alok 8957946533 54 Dr. Anil
27 Swetank 9651867371 55 Abhinendra 9026914309
28 Sanjay Bhati 9415130498 56 Anil Shukla 8750810117
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Uttar Pradesh Spices
Conference & Expo-2023
mm Cortact R sl Name | Contac

Anshu Kumar 7054864064 Pradeep Kumar 8347150353
58 Sarita 8418029450 89 Raina
59 Ajay Prakash 9628392960 90 Mamta 9682025176
60 Jagpal Verma 9410025258 91 Anika 7905316421
61 Piyush Singh 9936326689 92 Ramsjivan 8353980158
62 SK Suman 93 Dhirendra Pandey 9410633952
63 Yogesh Kumar 6386657414 94 AP Singh 9461044391
64 Dr. Sunil Kumar 9415471535 95 SN Yadav 9415578356
65 Ram Jaiswal 8887500255 96 Atul 9935082299
66 Akanksha Tiwari 9918818898 97 MK Sagar 9889462401
67 Anil Tiwari 9936322333 98 Parshu Pandey 9161052502
68 Mahendra Saini 7985546508 99 Aman Tiwari 9120195277
69 Vivek Gupta 8090442312 100 Sudhir 9518651113
70 Shiv Narayan 7309117565 101 Rahul 9430866539
71 Madan Singh 9044089856 102 Adarsh Kumar 8979249037
72 Umashankar 8576068976 103 Vijay Yadav 7409609765
73 Renu Pal 9452149470 104 Sanjay 9336281991
74 Chotte Lal 8318859571 105 Ramesh 9336281991
75 Nand Lal 8545094854 106 Rajendra Kumar 9793497282
76 Ram Chand Gupta 9794596616 107 Rajnish 7935143662
77 Mohd Innar 8303454580 108 Manoj 9752824573
78 Hansraj Gupta 6382601244 109 Raj Kumar 8840121592
79 Neha Shukla 9984641790 10 Kurves Tiwari 6429540549
80 Hariom Verma 9451476482 m Ashok Patel 9793916838
81 Mohan Singh 12 Maheshlal 9559265235
82 Jagpal Tiwari 9936538377 13 Kailash Babu 7905665906
83 Baljeet Singh 9412629390 14 AP Singh 9451405354
84 Mukesh 9839360648 115 Anurag Yadav 9305361213
85 Shyam lal 8543999736 16 Mohit Yadav 7897110117
86 Somnath Ganguli 7007653275 17 Mahneesh Pal 8081197634
87 Umakant 9453419595 18 Abhishek Yadav 9369926668
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120
121

122
123
124
125
126
127
128
129
130
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Abhishek Yadav
Aakash Kumar
Vinod Kumar
Vivek Kumar
Pankaj Mishra
Varun Dubey
Shubham Singh
Narayan

Tushar Singh
Dinesh Singh Yadav
Ashish Patil

Mukesh Kumar

9369926668
8756365056
6392804638
9681948223
7007506733
8423909893
8787066508
9919466070
8507799527
7607532828
7651889388
9794349665

132
133
134
135
136
137
138
139
140
141
142

Ayushi Srivastava

GP Gupta
Atul Awasthi
Prem Saini
Abhishek
Renu Sharma
Varun Kumar
Anjali
Rinjana
Bahadur
Yashwant

Prince Singh

7522865650
9450406966
9450994243
9715147490

9838527543
9415473710

8000012288
7307656230
9785903880
9453222844
8900492516
8429695926
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Td T HA & HefH Ugd Uig gvg Sl O I U © | U8 U W e §, S Sryfad 52 Hrat
¥ fafd Yae SR gaai(@IET 3R 98 & s /g SURar | |

e s

Bt I TSI SARN & UM, faer 3R wRe fauur &1 fafaw
Gt TTel & BRIARR JUR

TGl & Sfad IdTe o1 TaeH, TEwHI0 3R JHTuH
JIWR-Yd # Tl ol fadm™

T[Tl Gedich T UG PRl

GERINIEIRCPEE]

ToTa SFT

s "aeH

ST 3R IcTE [IHT Hiere TgrdT & TR it 7T o1 Fafd das=

ATl & fAafa dadq @ defte o= SReIiRa

1. TOTaI YHTOA SR gz

2. Fafas! &1 e

3, IR Y1 &1 T IR Gxddor
4. TG & ST SR ot § Tefera Hifa Amel )R $g WREHR &) G T HRA]

TEUE! PG AY.

THTEl 9 AT SdTG! BT Hafd dag=

fafdt ot Jora &t I@RE1E g AR

IS, TN Td e SFHUH & ART I5aR SMTGA did! &l [dhR 3R Hraf-aeH
AT Py gUTelt & R SR SR S8R Juratigerd Sus b1 Ut 8¢ [ I AR el
FYD! DI fadd Td IrEnh faavor gue= & araw

a s wbdhpE




ATl & oid IdTeA R i &I dierg=

TR d G IS g AR BT IRATDRT

Tt mrTen fFrafae! &1 ORISR a SRR

JER TRIHRUN B, T UGl Faed qonterdl, Jert ST ahe! 3R gurdt UHBiohT daiiel R
3T 3R SFIHUM BT graa

frafam! SR smarae®! & fRd Hiie F3 TSR & A1ed] § TaReATES 3R Rieme Jmlat darR &=

frafael/smarae) Sfere Aaraii &1 urgdS

3O Ty AU FH=A § smaras! 3R Fafae! ot fAeg

3TaTden! o1 faRIy stiemaft /g e wis Adi &1 UgdH

Tt fFrafde! @ ol TR YBdra! &1 UhHHuT 3R SRy

fay TaTen RPN & IRT YR Fafae! ok SiaRisTa sharell & dfa -4 Bl wH=T H9 &1

3T

YRS 3R RS B BT S U Ui Rieradl o o

YR AATE! BHeTe OTaT YR HRIHH B 3R[ATS

3T 3R Fafam! B g8 iR Sy o o &1 et

U & HRIHH! o SIRT RIS e, Fafae! wd ifa Fafarstt o wr-ary am

T RIS Al H, Wre Al 9 Uleh UGRIA! BT SIS Bd gu, HRd B SURITT Heg™ BT

WSET T8 & o adUs ®I wadrg &t &= H 3Ed g4
1-Pelg SWIid JUR HTIHH:-

CAUER

qceh

&9 U9 HETadl BT 46T

SIS AT 23R

Soia A9Tal & o TN &1 STF a1l dhels 3R Helz-SURId YISl & 3Raws
BH & TR W& IdTe! & a4, Sad, e, Yd o a8t Il &1 Iguul giaT g |
BT 3R W Nl B S arat I dred a1 Wl ot AfdaiTd 9 I 1Y 7 B
31ar T3ft & TR 3 =t g B fiSH DY ST fasan Sira 7|

forart o1 fRIférd He SR Sifa IaTe ! Yguor I M & fou a1 A 9=R &
IUANT & BT Bt For T Deft T &S 31eiT v & forg g1 a1 fororet &
SRT Teferd fhar ST g |

fSoTelt 3R BT ¥ TN SHaTd U U ITR & b IAd P HHTT: 1.20 ARG 31
40,000/- TTA B BT 3THH g | BT P 50% TR faorelt I e are IR & forg
3HfIBHTH 60,000 /- T. 3R BTY V TAT ST IR P foIT 20,000/- YA T B
E RTINS




gedl garaq B
b7 (Jrer)

T §ed] U H=A o fod dToll geal o1 IUAR {631 Sl § | SUIR drol Igaral
DI O H IS 3R S8 Y9 H @1 MAA ¢ | S1fIH THH1 T IATG &b T
@1 fTTS AT © 3R A IaTeHT WY BT i IdTE BT YRYRT a1 ST 2|
Wwﬁm@aﬁﬁmﬁwmaﬁ%é?mﬁm@mﬁ@
& T B ST STl 8, o a1 & e a1 HH & S &1 GHIEAT 8 6|

GER AP I T THMIR ST & 1Y SitafTs a1 vHey e I & 3R fofad
Tl aTel STGeRT 1 UG M 3| T8 Bedi! ! SFAH AT dch ISl ST
IR BT &, S 3ifdH IdTE DI 9gaR T 3R J0ra YaH &l § | ST,
q1S A Beal SdIeH! H (HaTd & oI Iugad T[uraxt gad geg! & TG o [od
gea! AIGTR & SUANT ! AU foa 8 | ITelid SuaiT & it T8 U a1eR

&1 AN & 3,00,000/- YA B HT 3 & | G STGH a1 THE TIoiT &
ST TH UTtd R & U & | TSI & SiciTd SUDBRUN bl AT BT 50% P &2
Y 3B aH 1,50,000/- YT Pt FACIG < STl |

ool DI uTfersT
B BT U

T Bl e T 3R g WR ! 3R oIS & hel § ad U gaicl 327 Pl
gIcit & | BTy 1 I fRITS & RT a1t g B! aHdH 3R A1 B & gRT
P U B GURT A1 8 | 81U THSHM & folE U B3 g TR W geg! bt
IIfoR § AR ) Il € 1 I AR A TUeds gRI R & gRI Hadl SIdl g | g1
T IHABM B UichdT SRATRATRR Blell & R IS P1 ORI ! THTIId Bl g

gT/faoten T Taferd TiferRT 6 aTd U3 BT SUANT gecl &l THDH &I dga’
o1 2| I8 WS 3R YT Tifersr YA T 8 St SATE Bl 8k U ol |
SIS geal & UM & foIe I9d iTer= R aTe I BT IUTRT 6 & 31T P
AT ST 38T 8 | 250-500 farehl b1 & I forw T Uiferr = aTel It
3T BT &b 1,50,000/- T B T ST T 7T § | TTFeIRl 34 aTat I bt
DI P 50% P AT IfUHTH 75000 /- TUT BT SHTG < SITcil B

3T IR TR GEH & ddl &1 31a- U Wd § B oI arelt Uishal & &0 H far
I 8 | I H SHTYHTRT e Wd Bt 3Ta SH18A! BT STINT R 38 8, off
S AT T HHOIR g 3R T & 7T daT 0 Tt & IUT VRIS 06T & 91y
HY A I BT ¢ | ST HRIA 3R IgaR NYFH T D131 DI Ah i
T B AT ¢ | FTSTSTHT GRT fIBRid 500-1000 fHal I e
@%m&ﬁwmﬁ%wsoowmaﬁwmm
TRl

SIS Ufd T3 1.50 ARG ST TT IRAAS AN &b 50%, St i HH 8 T 3HaIG
TR Ufd fRI%e 500- 1000 fH @l UM T HH T Tl WA Ta/ AR KId &
3R G I W MG SHISTN D1 RITAT DI TiedTed Bl 5|

WY & ferg
UfHT 3R WSROI

S TSI H1 33T AeY & oT8 UfHTT 3R HSRUI D1 FaeT 1 Ferar ol 3R
fafd & foTe IcTe o1 urar B GUR -1 5| SIS deg Uit TRl
gfaensft & e STaege IuHRU o RIGAT 3R TEYH & HSRUI & o IuHR0N
D RITYAT & T 5 ARG S0 &1 1B aH AT g6 AT BT 50% FHSIG & U H
T M AR & AT & IL2 & T HIE Ferar Tal &t Set




GEV/ATST P |33 Ao $1 S22 e ST ATt &t & Wrufiies TRiReor gl &t o
P Siaq &) IQa1 3 & gRT 3R B [Ura § UR HA1 S| 9IS IATah] ) Urufiieh

USRUI P THIE | TP Yfaenail & forg $1axger JUHRON 3R HSRUI BT WAl 1 RIGT

foTT AT & 50% T 5 TR ¥ Bt HfABAH HHT TP P 3HGIG & U H UgH

BT SHRT S A0 S 32T & o g gerdr &1 & S

ART TN |5 2o 1 52z e, T, AT St e SRl el R P
HETE 3R WSROI [ Riu et 7rell & SR &1 R 7 & 1T 31 SIS Wiy Tgwhul
I gfaenaf &1 R & o Ta<ads SUHRON 3R HSRU & IUSHRUI & fag
JUSBUN ! ARTA BT 50% T 5 ARG TG ! by AT db IHETG U
BT | SHRT & U0 & I & folU is Tgradm Tal < St

Iaread &t fafdr / 19 A &1 afeT

TYPH IACH! ! YR GXd1asll & 1Y AT a1 & Fdedd sritag & Fufika urea # smae
TR BHRAT G-

1. 4 IR g / 3R & It/ frgT sreima / U &t ufafaft a1 SaRyal Isal & A § a7 R /
oI WIRIBRT GRT SR Yl & FHool BT YA TF 3M1g

2. AACIdl UgdH U3 &1 Ufafeiit/seR Hrs/arquie & ufa
3. 9% & U §% ! Ufafafy

4. B3 Ht 30 gxaTdel for Taferd iRt gRT dedm/aryTdl gRT Yl & wool &1 YA HA & g
AU HRAT IS qH ST

5. 3AGd Fafar &1 dicsH

6. TR ARIRGR] TeAAaamafedl & fae an] demrst & amd & Fafafted sifaed gwdmas s
FRAT A § -

. USiih Ul DT fqaRu|

9. AYTA & SiAild aT &3 o 1Y THg § AMAd I IATGH! Bt |

7. gt ShIs WU B BT UG §, 39 Y 3R U & W1t Aifad $HRA & e gxaet i Y
IR g 3Nf| [3FR P8 fhdl Iaed! & F fHd ter Tewr &t Yfyvas o wifdd &t of 3 8, a
g 3R e IATGH & a9 SHRA BT IUIAN I3 & oY T JAgiia foan s ]

Y. JAESH! & JYg/Mfedl TEAR WNBRT W) T g™ THg/ ATl IdeH T, e &
& W & YT gy S ufafafd




T. TRIFC 3 & ORI 81 & 1 s & 1Y JHSAT J10 fearted fovar sma|

2-Gifde Wl P gerar:-

UcHh I£=Y 3R Jeradar BT U9

Y PRIHH BT IL T Slfddh YHUNBRU UTed B H ATl o IATGHh1/ TEThRUTh I3l P
Heg BT, Sl Wiide AT & fquuH & foru U 3ufard sawushdr 81 39 SR H &b
sifas St IS T  Gugl, IR WBRY Ge AR gl & TesR) arifal e o
THIOTH 3T Wl l/IRIRPRUT b1l ob foTy THTUT U UTtd R H YU Sl NI o 50% T
B TH 1.00 TG FUY db B FHEIE U Bl ¢ | Afed 3R TETHRUIhd! YHTUH Pt
AT & 50% 3T 3B dH 30,000 / - YA dF Pt IHGIG b U & |

Sifdeh It | gl Dl Ikl s G- o ot Ge Wd H Sifdds 3HTHI BT IdTeH HA
qifPHRe @ oexd 31 SRS 3 SRE H srer, AR w0 Y FHfFEIReE o1 Sde $ &
ECAELI &M P & AT, Th o THIBHIRS & IATG & H1Y Teh hTs R A & g
IATCH! DI 33.33% SHAIG & F9 H 3000 / - $UY UM b1 oTar 5|

e 91 faf/e #A &1 alidT

TYPH IACH! ! YR GXd1asl & 1Y AT SIS & Fdedd sritag & Fufika urea # smae
TR BHRAT G-

1. Jfdw S

Hf¥ XATaS, AT Uga U 3R S WId & YU U &I Ufafaify, fam & smdea & ary ymofiaor
ot & Ty e srey &Y Adhd

2. Sifde gt

F) TXIAS [HaH & TG & HFT-1 & 1Y STHT fbT ST aTdl gxarae-

THTONHRUT Toldll & 91y fa o Auarfed srae &1 ufd, samofiaRor of artd o fa=n 4 gaoH e
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) 3Mded & Y- || Y TR fhU 9 aTd gxdTao-

AU e gRT XY T 7T &3 gHTor U Srufq 31, W2, T3 a1 (Fuiavur §) a1 e / Saud &
1y e Rl o off arrar g &t ufafaf fFAfemr ik g\mE gyR & YiraE & e gqE R
Y YT AT / 6 g

4. gHlHTRE SHB1S

YA R o1 Iite/gal fgT sreia, snfe Sy ST & gxdas




Uga o JHI01 B Ul TdGIdl Ugd™ U Bl aRiddl
d% WTd & Usd gy BT wfafafy

3-TTHITS GR&T FTRIHH:-

cdh

IR 3R HTadT BT YWHT

TS AT IdTGH T & 76 &) Nidifed Hdl & 3R I IRafedi, Samact & Jed
el & TSR & TR & 7T & T8 Sl U9 die SR [BaHl & Siie- & gd &1 U d
H BT GOSId 81 R, T INEfedl, IMfe® U I Sifdd W, il TR &
PHTH PR Phal o, off WIRNT AITA & forg Y fovam S gopar g1 5t aRe = afafoai &
1A I U dRipH! Bt Wi o B S bt g HITA SdTeh IRl BT TS

(CUIT) & 3T, §18 GX HYTA! & e Wi TR TR URRGRUT 3R He Yad &) agral
Jcllad A1 ]| USiigrd TUUNY & ¥ (J3) AT &1 ThTs, T, AT 3R Ui & fore anmg &1
AR [500 @ o= @ Ul waiiey sified™ 6 org $U Pl Fermdl AR & i sed SR
SITTAT o [UIaRTT &1 UTad Rd gu HuTdl & Idled ¥ I 301 IUS & oY U dfgd
T UM § Heg et e &1 wet, faeiferdl &1 Yttt &1 78 aR Faide! gRI e Wiig
Y U S8R B age & oY THHTY B SiieT S Tl &1 3 JHg HITal & aR | Ul
ST 1 & &1 1Al o o foTd THE T4 & ¥ U J BT & Tohd ¢ |
Haraq @1 faftre s &1 after

TSI T ST T ScTeeh & H HATa & SdTedh &5l bl ge1dl o1 8 i IcdTe Sgr, Toram o
JYR 3R ATE! BT IIOTR AT B S H W8 &1 Hag & off T |

PIEGI

TS THITR &7 / 71 & 97 & g 0.10 BICIR dd AT SMIGH| & T8 HATE STGH AT
FTH & U § | T1EY Tiegmd TRrget B gHa 25 9 3R SHdad 100 I gl

YT dT HIHTH

TP AT fha U 1Y e R e At S s | sy degmy Nl @ I &
NI TIZAS Tae & dgd Usiigpd T SITU| oI & Uoiiexur Q1 8) Il 8, SPS UsiiesRuT faaruy,
YA / TARIIRE & 10, §% W & fIaR01, TR IATGH! & 1 SR Ud, ATell & &7, T9d &
Hecan rafag $fe & T S| S| HSd | die SR & THRT SR UuH drafaa o Amie—
¥ forn Tydfiey &) Rywieer H3711 iR tdied & Fifed fear S ok wadiey & amie &




U0 U SIRT {1 ST | i O 81d ), J9Ta ars, SPS & &l gRT 37T ¢ HHTdl & forg 18
Tieer Ay, Te Uke 3de dfdey onfe R ufieor smafsd & ity & g foat off
Ui PleTre B ITUNT T B, Jeifdd N e gry erqifa emshiu / srddiun /
3T UAT3HT BT MUY | TG Bud Helg IR Hels & a1G B YAl T Waagar dae guisht o
SO | THUTTY Trifies TRIRGGR0T JaeTsii &1 QI ST THUTY & el & ay & o 9w,
Yars, AT, o, U iR HsRoN Tadiny fFafde!, TRRR, TR WiIGR], 3fe & Iy ey wifid
HAT| THUTY WRIeR! &I cafaferdt gRfdd w3 & +f 7eg o

HATAT SATGH THTS BT BTHDTS

Uiy TR-ISHIAS T 3R Ahdifies Ufshar IR SR B | ToH, Tewdl Yob b FYH T .100 / -
& TSROl Yedb BT YITAH ST 3R Jewdl Yo & ©U H T 20 / - U A6 7| G &l I1d Bt
3afd o e Adife did I UaIGIRA! BT g1 B | THUTY Tdl ! 3ldh J FH1T QT |

THiiTy & e Aarer 91 & Suasy Jiaurng

1. TIUTY & Yo WA & YR IR SAfGdd IdeH| & Al S o AISH1ell & dgd arH & Ui
gl

2. T T THes TRahR 0T A3 ol RITTT o ot Tquiey o Yerdi| $Hidbay 5 | Jgrdl §
3aM & T H Urfies TEul YAUTsl o aRdidd arTd BT 50% Ufd 5 AR |

3. TETT 3R e & U H FexC HaRM & 1Y HHR 3R F-T SUSUI BT RG] & forg
THYITY &1 YT [Uh aR] YHAH T 5000 / - T I AN, Th-id! SHBRI, [dUUH YFdres &l
gfaen & e HugeR 3R TgRH JUBRU &I AT BT 50% |, TAR, AT, 1S e g AN DI et
& PN Y I fobam S|

4. A & g sraiaHT giaursit & FHfor o fore Taiiey &f Terar| g A=i, Rl <aa
HTYHIT F| 30000 / - GG H SFGH & FU H HrilaR Bl 50% AN D1 3R - T1 30000 / - [TF R]

5. 19 / AP FexiFE! / Adl § SHfdaH ¥ 1 25000 / - Ui I8 I =TT & 50% AR SR Fgraar o
3IEH & ¥ H UaxH & gRag &1 3R



6. THUT & HATAT THA! BT URIEI0T S o JOTad JARTRIaT H 90% 3 WR favar S|

7. 71l & fAaiae! & 91y I6R § Yoy RTUT 61 & it tafitg &1 31 1/ - Ufd fball dl e I
TRl & T9 T JAN BT AHaH T 1 20000 / - Ui a¥ [Faidd! &I 20 T J© T Bt 3TYfd & e
]|

TS a9 AT IdTeHh JHISI gRT eTadl U 6 &1 Ufdar

T §18 & Fdhead BT &l HIC & A1Y JerdT B fa¥gd Td1d Ugd BT 18 &b THRY
HTAHT STIGRIAT BT SHTH T B 3R T3 B RGN B | HO WIS / Ve & o RfFe 3w o
BT



INDIGENOUS METHODS TO
TEST
FOOD ADULTERATION

Dr. Ankita Yaday,
Food Safety Officer,
Food Safety & Drug

Administration,

Lucknow
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Adulteration- Adulteration of food is defined as
“the addition or subtraction of any substance to
or from food so that the natural composition
and quality of food substance is affected”.

l'ypesof Adulterants:

Type Substances Added

Intentional Adulterants Sand, marble chips, stones, mud, other filth, talc, chalk powder, water, mineral oil
and harmful colour.

Incidental adulterants Pesticide residues, droppings of rodents, larvaein foods.
Metallic contaminants Arsenic from pesticides, lead from water, effluent from chemical industries, tin
fromcans.

14-09-2019 Dr. Ankita Yadav, Food Safety Officer 2



MILK TEST

Put a drop of milk on solid slanting surface

- S —

Pure milk either stays or flows slowly leaving a white tral
pbehind

“Milk adulterated with water will flow immediately without "
Jeaving a mark

-
_ Puemic ) Aduberstsdmik

Adulterated milk

14-09-2019 Dr. Ankita Yadav, Food Safety Officer 3



DETECTION OF DETERGENT IN MILK

e Take 5 to 10 ml of sample with equal amount of water
and shake thoroughly

e |f milk is adulterated with detergent, it forms lather

e Pure milk will form very thin foam layer due to
agitation

e Adulersied mil

14-09-2019 Dr. Ankita Yadav, Food Safety Officer



Detection of starch in milk and milk products
(khoya, chenna, paneer)

Testing method:

€ Boil 2-3 ml of sample with 5ml of water.
€) Cool and add 2-3 drops of tincture of iodine.
€ Formation of blue colour indicates the presence of starch.
(In the case of milk, addition of water and boiling is not required)

_ Puemik Srstusiel ol
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Starches in butter/ghee

Take % teaspoon of ghee/butter in a transparent glass bowl.

TR TR

Add 2-3 drops of tincture of iodine.

Formation of blue colour indicates the presence of mashed potato and other
starches.

14-09-2019 Dr. Ankita Yadav, Food Safety Officer 6



F — T _ _ | [T T
- | I <
Qils and fats
£ Flace this glass in refrigerator for 20 minutes,
¥ Take coconut ail in a transparent glass. (Do not keep in the freezer)

£ If coconut il is adulterated,
thern other oils remain as a separate layer.

Adulterated

14-09-2019 Dr. Ankita Yadav, Food Safety Officer 7



Sugar solution in honey

Take a transparent glass of water and Take a cotton wick dipped in a pure
add a drop of honey to the glass honey and light with a match stick
L 4 L 4
Pure honey will not disperse in water Pure honey will burn.
) _
g g
If the drop of honey disperses in | If adulterated, the presence of water
water, it indicates the presence of will not allow the honey to burn if it
added sugar. does; it will produce a cracking sound

14-09-2019 Dr. Ankita Yadav, Food Safety Officer 8




CHALK POWDER IN SUGAR/ JAGGERY

Take a glass of water and dissolve 10g of sample in
water

If sugar/ jaggery is mixed with chalk, the adulterant will
settle down at the bottom

14-09-2019 Dr. Ankita Yadav, Food Safety Officer 9



Detection of extraneous matter (dust, pebble, stone, straw,
weed seeds, damaged grain, weeviled grain, insects,
rodent hair and excreta) in food grains

Testing method:

£ Take smal quantity of sample in a glass plate.

€) Examine the impurities visually,

€) Pure food grains will not have any such impurities,

O Impurities are observed visually in adulterated food grains,
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Foreign resin in asafetida (hing)

e Burn small quantity of asafoetida in a stainless steel spoon.
€3 Pure asafoetida will burn like camphor
© Adulerated asafoetida will not produce bright flame like camphor.

T T
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CHILLI POWDER

— " — .

-
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e T s

Sprinkle chilli powder on the surface of water taken in a
glass tumbler

Artificial colorants will immediately start descending in
colour streaks
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Lead chromate in turmeric powder

4

Y
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Test for salt

'Stir % teaspoon of sample of salt in a glass of
water

(Pure salt dissolves completely and gives a clear
solution or gives slightly turbid solution due to
presence of permitted anti-caking agent
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Argemone seeds in mustard

Take small quantity of mustard seeds in a glass plate

Examine visually for the argemone seeds

Mustard seeds have a smooth surface ad when pressed, inside it is yellow in colour

Argemone seeds have grainy, rough surface and are black in colour. When pressed,
inside it is white in colour.
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Coffee

Take tea in a plate and

Take a glass of water v TR e

and add coffee powder

it.
\ Y, \ y,
a B - ) A
Pure tea leaves will not
Coffee powder floats show any iron fillings
over the water but —— on the magnet and if
chicory sinks adulterated it will stick

to magnet

e

T TR

14-09-2019 Dr. Ankita Yadav, Food Safety Officer 16



RIECO INDUSTRIES LIMITED

A wholly owned subsidiary of Sudarshan Chemicals Industries Ltd.

LEADERS IN POWDER HANDLING AND SIZE
REDUCTION SINCE 1975

SPICE PROCESSING SOLUTIONS

Shaping Solutions for Challenges in Global Spice Processing Industry
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