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MEDIA COVERAGE

International Workshop on “Sensory Strategies for Sodium Reduction in
Indian Traditional Foods” 21.02.2026

I. Pre-Event Coverage
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Il. Post Event Coverage

Experts discuss sodium reduction
strategy in traditional Indian food

EXPRESS NEWS SERVICE @Mysun

CSIR-CFTRI director Dr Girid-
har Parvatham stressed the
need for creating awareness
among consumers on the mono-

sodium glutamate (MSG), "¢ £ : o
Speaking during the interna. },. = ‘ e TN .
tional workshop on Sensory g’ ) : A
Strategies for Sodium Reduc-  Former CSIR-CFTRI director Sridevi Annapurna Singh, CSIR-CFTRI director Dr Giridhar
tion in Indian Traditional Parvatham and others felicitate the delegates who attended the workshop in Mysury.
Foods here on Saturday, Girid-
har said while making low-so- maintaining sensory accepta- dence indicates that widely held
dium foods, certainly flavour bility and taste balance. The misconceptions regarding ad-
and palatability is important: findings support umami-based, verse health effects are not sup-
but at the same time the quality gradual reformulation without ported when MSG is consumed
of food in terms of shelf life  compromising traditional fla-  innormal dietary amounts.
and health attributes should vour profiles. Discussions focused on sen-
not be comp: ised. Experts also clarified that sory modulation, cross-modal
A CSIR-CFTRI study present- MSG contains approximately enhancement, consumer salt
ed during the workshopdemon-  one-thirg the sodium of com- perception, and reformulation
Strated that useof MSGenabled  mon salt and can be safely used  of foods such as sambar, chut-
22-35% sodium reduction across within regulatory limits as a neys, pickles, curries, and
Indian food formulations while flavour enhancer. Scientific evi- snacks.
The Indian Express
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CFTRI-Mysuru workshop participants discuss
how to reduce salt in Indian cuisine to counter
rise in hypertension and diabetes

The Hindu (Online)

https://www.thehindu.com/news/national/karnatakal/cftri-mysuru-workshop-
participants-discuss-how-to-reduce-salt-in-indian-cuisine-to-counter-rise-in-
hypertension-and-diabetes/article70659124.ece



