McDonald's India and CSIR-CFTRI Partner
to Launch Multi-Millet Bun: Adding
Nutritional Goodness to the Menu

September 4, 2024:
McDonald's India (West &
South), operated by Westlife
Foodworld, has partnered with
the prestigious food technology
research institute, CSIR-Central
Food Technological Research
Institute (CFTRI), under the
central Ministry of Science &
Technology, to launch the
eroundbreaking Multi-Millet
Bun. This exclusive, first-ever
collaboration marks a new era
in food innovation, combining
CSIR-CFTRI's expertise with
McDonald's commitment to
developing nutritious  food
options. On the occasion of
National Nutrition Week, this
significant step forward aligns
with McDonald's nutrition jour-
ney, reinforeing its commitment
to enhancing the nutritional
profile of its offerings.

The new Multi-Millet Bun,
co-created by CSIR-CFTRI's
leading food scientists and

MecDonald's India (W&S), incor-
porates the richness of five
nutrient-dense millets—Bajra,
Ragi, Jowar, Proso, and Kodo,
both major and minor millets.
Renowned for their nutritional
benefits, these superfoods are
sourced from diverse parts of
the country, including Gujarat,
Maharashtra,  Karnataka,
Rajasthan, Tamil Nadu, Madhya
Pradesh, and Chhattisgarh, also
reflecting McDonald's India’s
commitment to local and sus-
tainable sourcing.

CSIR-CFTRI's deep expertise
played a pivotal role in seam-
lessly integrating the nutrition-
al benefits of millets while
achieving the delicate balance of
taste, texture, and quality that
McDonald's is known for. The
result is a bun packed with
essential vitamins, minerals,
and natural dietary fibre, offer-
ing both nutrition and delight in
every bite.
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McDonald's
launches
multi-millet

McDonald’s India and
CSIR-CFTRI partner to
launch multi-millet bun

~ " McDonald’s India

. (West & South),
- "%-n operated by
Westlife Foodworld,
has partnered with the
prestigious food technology
research institute, CSIR-Central
Food Technological Research
Institute (CFTRI), under the
Central Ministry of Science &
Technology, to launch the
groundbreaking multi-millet bun.
This exclusive, first-ever
collaboration marks a new era in
food innovation, combining CSIR-
CFTRI's expertise with McDonald's
commitment to developing
nutritious food options.
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burger bun

PALLABI DEY PURKAYASTHA
Mumbai, September &4

WESTLIFE FOODWORLD
(WFL), which ownsand runs
the McDonald's restaurants
in West and South India, has
teamed up with CSIR-Central
Food Technological Research
Institute (CFTRI) to intro-
duce amulti-millet bun in its
burger menu.

The new multi-millet bun
is made with five different
millets —bajra, ragi, jowar,
proso, and kodo—sourced
from various states including
Gujarat, Rajasthan, Tamil
Nadu, Madhya Pradesh, and
Chhattisgarh. Chef Sanjeev
Kapoor is the brand ambas-
sadorfor the bun launched to
coincide with the National
Nutrition Week celebrations.

Sridevi AnnapurnaSingh,
director of CSIR-CFTRI, said:
"By combining CSIR-CFTRI's
research with McDonald’s
India’s operational expertise,
we are paving the way fora
future where food offers
greaternutritionalvalueand
exceptionaltaste.

Saurabh Kalra, managing
director, McDonald's India
(West & South), said the com-
pany has been working with
CFTRI forayear.

“Buns are the heart of
burgers so it was important
forustospendtimeonit,” he
said. Kalra said that in 2016
the company realised many
consumers were asking for
more nutritional options.
“The millet bun is a mile-
stone event because we were
able to rope in the Central
Food Technological Research
Institute (CFTRI). It is an
Indian product, made by
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millets representing six
Indian states,” hesaid.

Kalra observed that in
India, eating-out occasions
are limited with consumers
looking for tasty food.
“There was zero tolerance as
far as taste was concerned.
That's pretty much been the
rule of thumb when we do
any nutritional work around
a product,”he said.

FINANCIAL EXPRES @

groundbreaking multi-millet bun.
This exclusive, first-ever
collaboration marks a new era in
food innovation, combining CSIR-
CFTRI's expertise with McDonald's
commitment to developing
nutritious food options.
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India, which operates a QSR
chain in West and South
through its franchise Westlife
Foodworld, would offer burg-
ers with multi-millet bun,
which has been co-created
with premier food technol-
ogy research institute CSIR-
CFTRI. The company has
partnered with CSIR-Central
Food Technological Research
Institute (CFTRI), function-
ing under Ministry of Science
& Technology, for this multi-
millet bun and it will source
millets directly from farmers.
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