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As many forms
of consumption
drivers come
together to
fuel the growth
of Indian food
and beverage
service retail
industry, there
is an increased
focus on

food safety,
especially in
terms of food
preparation,
packaging and
distribution.

by George Pepes

How smart technology
can lead the way for safe
eating environments
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he food industry is notoriously tough.
Getting the front-of-house right is
just the tip of the iceberg; executing
the extensive list of tasks behind
the scenes is extremely complex.
This can often mean employees
spending more time in ensuring that processes
are compliant and complete than focusing on
ensuring an unforgettable customer experience.
Indian consumers’ preferences are changing

M at a very fast pace, leading to an evolving

landscape for its food industry as well. Factors
such as robust economic growth, rising incomes,
increasing urbanization and greater penetration
of technology are driving consumption and
fuelling the growth of the Indian food and
beverage service retail industry. As such, there
has been an increased focus on food safety,
especially in terms of food preparation, packaging
and distribution.

The Federation of Indian Chambers of
Commerce and Industry (FICCI) has forecast that
the food service industry will be experiencing
a Compound Annual Growth Rate (CAGR) of 10
percent over the five-year period from 2017 to
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2022. Comparatively, the Chinese and South
Korean industries are only expected to grow at
CAGRs of 4.4 percent and 3.6 percent respectively
over the same period.

This scenario has given rise to the need
for better food hygiene and food storage
management, which are crucial elements in
the hospitality industry, paramount to ensuring
that businesses remain reputable and ensuring
the safety of their customers. Inadequate
management of produce at any point in the supply
chain, from warehouse to the restaurant floor,
can have wide-ranging consequences. In the first
place, low confidence amongst consumers can
result in revenue loss as they begin to choose
alternative options. Fines can be imposed, and
even arrests made if negligence occurs.

The Food Safety and Standards Authority of
India (FSSAI) has laid down stringent guidelines to
ensure that food safety regulations are observed
across the country. The FSSAI stipulates that all
food establishments are to be careful during the
procurement of their raw materials. They are also
to conduct prudent checks on the expiry dates
of their food and be mindful of the temperatures
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Millennials
are looking

for food that
goes back to
the roots

The millennials are very much aware
of the benefits of healthy food; so the
farm-to-table approach is growing and
there is a boom in the demand for organic
food cooked with sustainable methods.
Chef Raji Gupta, in a conversation with
FoodService India, throws light on the
future of the food industry, changing
trends and choices of people and the
importance of catering to the evolving
demands of customers.
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Please take us through your culinary journey so far, the major milestones
accomplished along the way and how they have shaped and influenced
your career?

My journey of becoming a chef was no lesser than a roller-coaster ride. But
| enjoyed every bit of it even though most people don't like it. Throughout
this journey, | have had experiences that has made be sensible and
responsible towards cooking and has taught me some life lessons. Every
single person has made a mark in my life - be it teachers, trainers or
customers.

What kind of a food person are you? What do you think are your key
strengths as a chef?

| am into experimenting and curating different cuisines. The love for
curating has encouraged me to learn and upgrade my skills through
different levels of courses conducted in the food industry. As a chef, my key
strength is the desire to serve hygienic and flavorful food to my customers.

How would you articulate the role of a modern day chef?

Earlier, a typical routine to becoming a chef would be to get into a culinary
school and then into the kitchen. This linear career progression involved
becoming a line chef, sous-chef, and head chef. However, nowadays, the
platform is wide; there are a lot of options and many opportunities for a chef
- from starting own restaurant or café to participating in a farmer’s market,
or own a food truck, take part in a competition, make a kind of comeback
through a food show or become a food blogger. So the chef's role has a wide
scope now.

What is the one thing that is going to change the way food will be
promoted in future?

With the changing dimensions in the culinary landscape and in the choices of
people, there is a boom in the demand for organic food, and for food cooked
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Eminences grises of foodservice
Industry ring down the curtain on
India Food Forum 2020

India Food Forum returned for its 13th edition at the Renaissance Convention
Centre at hotel Renaissance Mumbai on 5-6 February where the creme de

la créeme of India foodservice industry came together on Day 2 of the event

to offer insightful takeaways on the innovations in food retailing, HoReCa

and food technology, and also ensuring that all those attending the day’s
deliberations were empowered with the products and insights that would help
to maximise the opportunities offered by India’s vast consumer universe.

s in the previous years, India Food

Forum 2020 once again shone the

spotlight on a ground breaking

agenda geared to reframe our

understanding of the trends

shaking up modern food retailing.
Through an innovative format of Conferences,
Exhibition and Awards, India Food Forum 2019
brought into play a powerful and cutting edge
agenda that set an exciting tenor for two days of
knowledge sharing and exchange of ideas among
industry stalwarts.

The theme of the Forum this year — Charting
the growth map for food grocery, food service
and food start-ups in this fast, tech-savvy,
digitally connected, demanding consumer-
driven era - was aimed at building the roadmap
for food retail business to accurately read the
underlying opportunities and predict future
consumption paths that the Indian consumer
will tread. Offering unique opportunities for
networking and business ideas, and for exploring
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growth opportunities in the dynamic world

of food retail, the Forum gathered with the
mission to “accelerate food retailing excellence
by generating ideas, insights, innovation and
opportunities for profitable growth.”

Launched in 2008, India Food Forum is an
annual business event showcasing ground-
breaking insights, analyses, products,
technologies, emerging innovations, trends and
developments in the business of food in India.
Every year since its launch, the Forum - through
conferences, masterclasses and specialised
exhibition zones - presents and analyzes unique
research findings, consumption and retail
trends in food. The event puts together the most
comprehensive capsule of trends and innovations
that affect businesses engaged in the all aspects
of the food retail value chain - from sourcing
ingredients to retailing.

With thirteen years of stellar track record as
India’s pre-eminent knowledge and business
networking platform for food retail, India Food
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Glorious launches @
India Food Forum

Launching a new product at a trade show is the best way to maximize
exposure and connect directly with the consumers. Over the years, India
Food Forum has emerged as the preferred launch vehicle for many food

O\ products. That's because the platform offers the opportunity for a live,
captive audience, and an ideal way to showcase the product in the midst
SR of a targeted consumer demographic.

AND AWARDS

This year, on Day 2 of India Food Forum, which is designated as India Food
Service Forum, 2 leading HoReCa brands launched new products that's sure to

make a market splash in the days to come.

KINGFISHER

KINGFISHER showcased Radler, the first non-alcoholic malt-based
carbonated drink to launch in the Indian market. It has 30% less sugar than
the average carbonated soft drink and is made from all-natural ingredients.
Kingfisher Radler has the advantage of being the first mover in this segment
in India. The product is targeted at consumers looking to replace colas and
other carbonated soft drinks with healthier options.

Kingfisher’s parent company UB Group also launched its global favorite
non-alcoholic beer, Heineken 0.0 in India. Heineken 0.0 is made of natural
ingredients - water, malted barley, and hop extract, and offers the same
great taste of beer, but without the alcohol. The product is available in 2
variants — a 330 ml bottle, and a 330 ml can.

%“ Inn|:l|i1swsll.1|11t‘.r

KAGOME FOODS INDIA

KAGOME Foods India presented a range of preservative-free tomato
products that drive convenience, consistency, and customisation, offering
an enhanced cooking experience to chefs. With a strong seed-to-table
presence, combined with its Japanese lineage, the company offers ‘global
quality products at local prices’.

Kagome Foods India’s launch portfolio comprises crushed tomatoes,
tomato puree, tomato soup base, tomato makhani gravy base, Italian pizza
pasta sauce, classic pizza sauce, and thick tomato concentrate. All the
products are part of an exciting culinary portfolio targeted at chefs and
gourmands! Kagome Foods India is the fully owned subsidiary of Kagome
Japan, the country’s No. 1 tomato company since 1899. ee
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SERVICE RETAILERS AT INDIA
FOOD FORUM 2020

IMAGES Group presented PepsiCo IMAGES
Foodservice Awards 2020 to recognise and
celebrate exciting Indian foodservice and retail
concepts, contemporary and cutting-edge
foodservice formats and food retail professionals
who displayed an inventive streak.
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Thinkin
out of
the box

Benjamin Calleja is the founder and
CEO of Livit, one of the world’s top
restaurant design firms. He shares his
views with us on the role of design and
technology in creating restaurants that
are profitable and efficient as well as
great on guest experience.

Interview by Flavia Fresia

LIVIT

Livit was established in 1998. “Itis currently the
world's largest restaurant design company,”
says founder Benjamin Calleja. "We are active
in almost 50 countries and have designed over
13,000 restaurants. Currently, a Livit designed
restaurant opens every eight hours somewhere
in the world. This scale and global presence
give us a level of understanding of cultural
differences, trends and business models that is
unparalleledin the design industry.”

Until recently, Livit had 18 offices around the
world, but then they took the strategic decision
to relocate everyone into one building in
Madrid. “We work in two shifts, a US shift and
an Asia-Pacific shift to make sure we are on
our global clients’ time-zones,” reveals Calleja.
“The beauty of this relocation is that now
everyone gets the benefit of synergies and
every team is aware of what the other teams
are doing around the world.”
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What do you think are currently the most interesting industry trends
influencing restaurant design?

The restaurant industry is facing a fourth revolution, which is pushing
restaurant companies into two big categories. The first one is ‘convenience’,
and is reflected in all the concepts that focus on speed of service, delivery,
technology etc. Domino’s Pizza has been spearheading this evolution over
the past years. The second category is ‘experience’” and encompasses
restaurants that focus on creating environments that are actually making
customers want to leave their house and their sofa and go out to socialize
and have a great dining experience.

What role does design play in creating the overall guest experience?

To us at Livit, the word “design’ has a bigger and broader meaning than
traditional definitions. When you talk of restaurant design, everyone thinks
of the front of the house - the tables, the seats, the lights. At Livit, we
practice strategic design: How do we make a brand profitable? How do we
get the right operating model? These questions are now more important
than ever and are at the core of our work. As far as guest experience

is concerned, the role of design is tremendous, especially if you have a
broader vision of what the term design can really encompass. For us, design
goes well beyond the physical aspect. The music, the lights or the uniforms
are equally important.

How does Livit develop a project?

As | said, we have a slightly different approach than most design companies.
Most of our clients are private equity and investors, so we are a business-
first design company. We always start developing a project by asking: Is this
the right business model? Is it the right footprint or the right development
strategy? What needs to be changed? We do a lot of work on the brand
positioning, the target audience. Once we have nailed all that, we look into
the operating model, the labour component, how the kitchen is going to be
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A childhood passion

becomes a

profession

A childhood passion turned into a full-blown career for Chef Shaurya Veer Kapoor,
Head Chef, Gola Sizzlers (A Naresh Gola Group). In a conversation with FoodService
India, he discusses the changing tastes of Indian consumers and how he has
created the themes for the diners at Delhi-based Gola Sizzlers and Cafe Hawkers.

Please take us through your culinary journey?
My culinary journey is full of fun and nostalgia.

| started cooking at the age of 8 at my home
under my grandparents’ guidance. They have
been an inspiration for me since the beginning of
my career; they influenced me to explore Indian
cuisine in its myriad dimensions. It is because of
my grandparents that | am today a head chef at
Gola Sizzlers, a unit of the Naresh Gola Group.

What are your key strengths as a chef?

As a chef, | love to try different dishes and work
on accentuating the flavors of that dish. My key
strengths are that | try to innovate with food and
make new dishes. | am passionate about cooking
food and it is my most important life activity.

In your opinion, which are the hallmarks of a
professional chef?

The role of a modern day chef is to try and invent new
techniques of cooking, keeping his/ her roots in mind.
The hallmarks of an outstanding chefs are: organized
attitude, calm nature, passion towards cooking, great
stamina, knack for creativity and honesty.

What is the one thing that is going to change the
way food will be promoted in future?

In the future, the promotion of food will be
dependent on the personalization of customers’
preferences and the use of digital mediums

for reaching out to consumers. Instagram

has become the most important platform

for showcasing food. Managing the data and
productively using them will also help in
attracting potential customers.

Does India have enough trained chefs to meet
the demands in foodservice industry?

Yes, India has enough quality, trained and
qualified chefs as they have to meet the demands
of their customers in the food industry. India is
developing every industry and sector and F&B is
not the market where Indians should be lagging
behind. There is an emerging demand for quality
food and different cuisines. With the changing
trends in food, it is essential to keep upgrading
according to the demand and the chefs are
sufficiently innovative to meet all these targets.
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Which particular cuisines do you focus on?

| focus more on Indian cuisine and want to
change the way it is perceived by the people.
There is still a lot to explore in Indian cuisine.
Thankfully, street foods are being introduced in
different and innovative ways in the menus of
high-end cafes. | once had kamal kakdi ki chaat,
it was unique and delicious and totally different
from regular kamal kakdi ki sabzi, which we eat
at our homes. A bit of a spin-off is all that Indian
cuisine requires to reinvent the essence of it.
Indian cuisine has also evolved because of chefs
like chef Vinit Bhatia and chef Gagan Anand.

What is the potential of Indian regional cuisines?
Indian regional cuisines have a lot of potential,
especially north and east Indian cuisines.

There are various options to explore for in our
own Indian cuisine. One is the emergence of
street foods of various states, finding their way
into the fine dining space. Street foods are
becoming popular like pav bhaji, batata vada from
Maharashtra, litti chokha from Bihar, puri bhaji
and more. Our future will revolve around several
dishes from different states, which will garner
attention and become mainstream.
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