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	5. FROM THE HEART  OF INDIA! INVENTED WITH
PURE LOVE, CARING, AND INGENUITY
India, the land of vibrant spices and ancient traditions,
is experiencing a quiet revolution on its dinner plates.
Gone are the days when vegetarianism was
synonymous with paneer and ghee. Today, a new wave of
conscious consumers, driven by ethics, health, and
environmental concerns, is embracing vegan and Jain
lifestyles. This discerning audience craves not just meat-
free alternatives, but products that align with their values,
boasting quality, innovation, and a deep connection to
India’s rich heritage.
And Indian ﬁrms are rising to meet this challenge, oﬀering
a cornucopia of vegan and Jain delights that go far beyond
the humble lentil soup. From plant-based cheeses that melt
like a dream to mock meats that sizzle and satisfy, Indian
entrepreneurs are reimagining traditional culinary staples
with a modern, cruelty-free twist. Think creamy cashew-
based butter, jackfruit kebabs that rival their lamb
counterparts, and melt-in-your-mouth dals that are protein
powerhouses.
But it’s not just about replicating meaty textures. These
brands are also innovating with indigenous ingredients,
creating dairy-free yogurt from coconut milk and probiotic
gut-friendly cheese from fermented lentils. They are
exploring ancient Ayurvedic wisdom, incorporating
superfoods like moringa and ashwagandha into their
oﬀerings, making health and wellness an integral part of the
vegan and Jain experience.
This commitment to quality extends beyond the palate.
Many brands are champions of sustainability, using
recycled packaging, minimizing food waste, and sourcing
ingredients from local farmers. They understand that ethical
living encompasses not just what we eat, but how it’s
produced and delivered.
Furthermore, these Indian ﬁrms are not afraid to experiment
with ﬂavors. Gone are the bland tofu scrambles of the past.
Today, we have jackfruit biryanis bursting with fragrant
spices, vegan kulﬁs that dance on the tongue with creamy
sweetness, and even plant-based versions of regional
specialties like vada pav and samosas. They are proving
that vegan and Jain food can be an explosion of taste, a
celebration of India’s diverse culinary tapestry.
This is not just a trend; it’s a cultural shift. As India’s
middle class expands and health consciousness rises, the
demand for vegan and Jain products will only soar. And
these Indian ﬁrms, with their focus on innovation, quality,
and deep-rooted cultural understanding, are poised to lead
the charge. They are not just catering to a niche; they are
shaping a new culinary landscape, one where compassion,
sustainability, and deliciousness go hand in hand.
Next time you crave a satisfying meal that aligns with your
values, CIOLook India is giving you the ‘Best Indian
Firms Oﬀering the Finest Vegan and Jain Products,’ so
that you can look beyond the familiar. Look for these
vibrant brands, their bold ﬂavours, and the stories woven
into every bite. You might just discover that the ﬁnest vegan
and Jain oﬀerings come not from foreign shores, but from
the heart of India, reimagined with love and ingenuity.
Enjoy!
Gaurav PR Wankhade
Managing Editor
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Emkay Food Products provides products like Vegan Ghee,
Sugar and Dairy Free Tea, Coﬀee and Milk Powder.
Mr. Apoorva Dhakad,
Director
Amrut Mehta,
Managing Director
Sonal Barmecha,
Founder and Director
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Khushi Agro
Pvt Ltd
Little Italy Group
Santé Spa Cuisine
VeganFirst
Khushi Agro Private Limited is India's largest Manufacturer,
Supplier and Retailer of top best quality Ancient Ayurveda
Health Food Products and groceries.
Little Italy Group is India's largest home grown authentic
Italian brand with over 50+ outlets in four countries, bringing
you a delicious menu of Pizzas, Pastas and much more.
Santé oﬀers the best experience of Spa Cuisine created
using the freshest, wholesome, natural, organic and
healthy ingredients combining these in the most
simplistic manner to satiate your cravings.
VeganFirst is an online vegan portal in India and a one-stop
solution to going vegan.
Company
 


	10. SANTÉ
SPA Cuisine
With the  tagline ‘Healthy
Food, Organic from
Nature to Your Plate,’
each dish is a testament
to Santé Spa Cuisine’s
devo on to authen city.
 


	11. Founder and Director
Santé  Spa Cuisine
 



	13. O
ur perceptions create  our
reality. Properly preconceived
notions shape our positive
outlook. Add to it the right blend of
precise projection and perfect market-
ing, creating a progressive mentality
rooted in an accurate belief system. A
mindset that rightfully links health to
the food we eat and healthy food to
tasty cuisine––the way at Santé Spa
Cuisine, Founder and Director Sonal
Barmecha and her expert team,
including Chef Shailendra Kekade and
business advisor Agnelorajesh Athaide
have accomplished.
In a society where ‘healthy’ is often
equated to ‘tasteless,’ Sonal challenged
this belief and set out to prove that
healthy food could be both wholesome
and delectable. Thus, the visionary
concept of Santé Spa Cuisine was
born, a genre of cuisine that resonated
with people seeking a balance between
health and ﬂavour.
Santé Spa Cuisine captured the hearts
of food enthusiasts, including non-
vegetarian aﬁcionados who found
delight in exploring Santé’s diverse
and enticing oﬀerings. Sonal’s
dedication to empowering women also
shines through her ventures, as most
Santé franchises in India are owned
and operated by women. Collaborating
with women-led businesses, Santé
provides them with a platform to reach
a wider audience, contributing to
women’s empowerment.
Devoted to Nature
At Santé, the commitment to purity is
unwavering. With the tagline “Healthy
Food, Organic from Nature to Your
Plate,” each dish is a testament to their
devotion to authenticity. Artiﬁcial
elements and preservatives are shunned
with a resolute purpose – to craft
dishes that echo the wholesomeness of
their ingredients. These ingredients,
sourced meticulously from local farms,
weave a symphony of freshness in
every bite.
Organic is more than a buzzword at
Santé; it’s a philosophy embraced with
fervour. Chef Shailendra’s expertise
and Sonal’s dedication converge to
create a menu that not only tantalizes
the senses but also respects the
nourishing essence of nature. This
commitment to quality shines through
in every dish, resulting in an unparal-
leled symphony of taste.
Nestled within the heart of India’s
bustling cities, including Mumbai,
Bangalore, Ahmedabad, Pune, and
Chennai, Santé Spa Cuisine beckons
like a sanctuary. The moment you step
through its doors, a sense of tranquil-
lity envelops you. The minimalistic
and soothing ambience, an outcome of
Sonal’s artistic eye, ushers you into a
world where wellness and taste
harmoniously coexist.
Wholesome, fresh, and nutritious –
these attributes form the cornerstones
of Santé’s culinary philosophy. It’s a
journey from farm to plate, where the
right ingredients are expertly combined
to create dishes that embody balance
and delight. The menu isn’t just a
collection of items; it’s a carefully
curated selection that caters to a wide
array of preferences, from invigorating
salads and balanced main courses to
indulgent desserts that whisper guilt-
free pleasures.
The diversity of Santé’s oﬀerings
extends to a plethora of shakes made
from soya, almond, coconut, and fresh
A2 milk. Guilt-free desserts sweetened
naturally with organic honey, jaggery,
and stevia grace the menu, ensuring
there’s something for everyone. From
infants to senior citizens, Santé’s
thoughtfully crafted menu embraces all
ages, bringing them together in the joy
of nourishing food.
 


	14. Organic Obsessions
Santé Spa  Cuisine isn’t just a restau-
rant; it’s a destination where culinary
artistry and wellness intertwine. With
its locations spanning across vibrant
cities, Santé invites you on a journey of
delicious wellness that caters to your
body and delights your senses.
Nature’s bounty meets culinary ﬁnesse,
and as you step into Santé, you embark
on a voyage where every bite aﬃrms
vitality.
It all started with a visionary in health
and culinary delights, Sonal. She is a
leading restaurateur, passionate ﬁtness
enthusiast and health connoisseur
whose journey from scratch to
becoming a pioneer in the culinary
world is nothing short of inspiring. As
a chartered accountant with an ardent
desire for nutritious dining options,
Sonal embarked on a mission to
redeﬁne the notion of ‘healthy food.’
As a trailblazer in the restaurant
industry, taking us back to the begin-
ning of her journey, Sonal shares the
motivational factors that inspired her to
step into this dynamic ﬁeld. “I attended
a military school with a disciplined
schedule and a focus on healthy food.
The school’s colonel believed that our
diet shapes who we become. This
upbringing inﬂuenced my eating habits
signiﬁcantly in my growing years. I
was exposed to nutritious and healthy
hostel food throughout my childhood,
rarely eating outside or indulging in
junk food.”
After marriage, when Sonal moved to
Pune, she realized there was a lack of
the kind of food she had grown up
with. That’s when she decided to open
a restaurant serving similar healthy
food, catering to people like her who
appreciated such cuisine. “I studied
chartered accountancy, but my heart
was always into building something
game-changing in F&B. And with
Santé, I realized that dream,” adds
Sonal.
Rewriting the Rules of Healthy
Cuisine
Thus, in a world where health and
culinary artistry intersect, Sonal
became the innovator, rewriting the
dining rules. With an unquenchable
passion for health and an insatiable
love for great food, she embarked on a
culinary journey that gave birth to the
phenomenon known as Santé Spa
Cuisine.
Sonal’s story is about a health enthusi-
ast who refused to compromise on
ﬂavour while seeking nutritious dining
options. Frustrated with the lack of
wholesome choices, she decided to be
the change she wished to see. This
relentless pursuit led to the birth of
Santé Spa Cuisine, a movement that
resonates with food connoisseurs and
general foodies alike, even capturing
the hearts of non-vegetarian enthusiasts
who found themselves enchanted by
the exquisite ﬂavours.
As the driving force behind Santé,
Sonal embarked on a mission to ﬁll the
gap in the culinary world. She
envisioned a haven where health-
conscious individuals could indulge in
ﬂavoursome creations without
compromising on their well-being.
With the collaborative spirit of Chef
Shailendra Kekade and the enterprising
Agnelorajesh Athaide, the concept of
Santé Spa Cuisine was shaped into
reality. Agnelorajesh, a luminary in
education, real estate, and various
industries, brought his ethos of ‘Learn,
Earn and Return’ to the culinary
table. Together, they nurtured a
seedling of an idea into a ﬂourishing
oasis of healthy indulgence.
Best Indian Firms Oﬀering the Finest Vegan and Jain Products
 


	15. Come, experience the  harmony
of nature on your plate, savour
the symphony of ﬂavours
cra ed with love, and elevate
your senses to a wholesome
delight. À Votre Santé – To Your
Health and Wellness!
 


	16. Uncompromising Nutritional
Principles
As the  Managing Director of Santé
Hospitality Pvt Ltd, La Magia, and
Yumma Swami, Sonal’s commitment
to using the freshest locally sourced
ingredients is unwavering. There is no
room for artiﬁcial supplements or
reﬁned products in the Santé kitchen.
Embracing organic ingredients and
cooking with love, Santé crafts each
dish just as one would prepare a meal
at home.
That is how Santé Spa Cuisine has
emerged as one of The Best Indian
Firms Oﬀering the Finest Vegan and
Jain Products. Sharing their guiding
philosophy that has propelled their
tremendous success. Sonal says,
“Indeed, our guiding philosophy is
deeply rooted in Jainism, which I
follow.”
Jainism aligns well with scientiﬁc
principles, emphasizing factors like not
eating after sunset and being cautious
about consuming certain foods during
monsoons. Sonal further found that the
dairy industry often involved adultera-
tion, which led them to embrace
veganism. “We realized there were
excellent substitutes available without
compromising on nutritional value.”
Hence, they’ve expanded their
oﬀerings to include not only vegetarian
but also vegan, gluten-free, Keto, and
Satvik options under their umbrella,
catering to a wide spectrum of dietary
preferences.
According to Sonal, the vegan and Jain
food products landscape continually
evolves. Yet they ensure that Santé
remains adaptable and ahead of
industry trends, providing healthy and
tasty products. “We prioritize oﬀering
healthy and tasty food as our core
criteria. Initially, people hesitated,
thinking that healthy food might not be
ﬂavourful, but we changed that
perception through word-of-mouth and
consistent quality.”
Sonal adds that she just focused on
serving good food to people. “I used to
talk to them and educate them.” Also,
they continuously studied market
trends, and when they noticed the
rising popularity of Asian and Japanese
cuisine, they incorporated healthier
versions into their menu. “We are
committed to staying updated and
evolving our oﬀerings to meet market
demands.”
Everything Original
Sonal’s leadership style is often
recognized as a driving force behind
From infants to senior
ci zens, Santé’s
though ully cra ed menu
embraces all ages, bringing
them together in the joy of
nourishing food.
 



	18. Santé achievements. Shedding  light on
her approach to leadership and team
building within the organization, she
says that leadership relies on qualities
like conﬁdence, dedication, focus, and
passion. “I believe in continuous
learning through reading books and
listening to motivational talks,” she
says. She leads by example and is
hands-on in understanding and running
the restaurant. To complement her skills,
she has assembled a competent team
with various roles, including head chef
and operational heads. They foster a
culture of growth and skill development,
where each team member plays a crucial
role within their ecosystem.
Sonal further states that the essence of
the vegan food industry lies in seamless
procurement operations and creating
nationally benchmarked products. This
is where Santé strikes a balance between
operational eﬃciency and standards
 


	19. adherence. Sonal mentions  that the best
thing they do is emphasize making
everything in-house to maintain quality
and consistency. This includes items
like cashew cheese, sauces, dips, and
more. “We make everything in-house.
We conduct extensive research and
development to standardize our
recipes. By sourcing directly from
farmers and avoiding intermediaries,
we ensure the authenticity and quality
of our ingredients,” she adds.
Also, sustainability and eco-
friendliness have always been inherent
to their philosophy. Sonal informs,
“Whenever I see people using plastic (I
travel to the US a lot, and I see people
using tissue papers and plastic), I feel
as to why people are not caring for
Mother Earth. We use sustainable
practices in all aspects, from decor to
cutlery and sourcing directly from
farmers. When you enter Santé, you
will see that right from the décor to
cutlery and, for instance, the way we
make our straws, everything is
sustainable. We make our straws with
banana leaves. We try to use as natural
products as possible and to source our
ingredients directly from farmers. We
aim to minimize our carbon footprint
by using natural products wherever
possible. Our commitment to
sustainability is visible in every aspect
of our restaurant.”
The Unique Vision of a Nutritious
Cuisine
Highlighting their commitment to
excellence and innovation, Sonal says
she doesn’t come from a restaurant
background, as she is a Chartered
Accountant. No one in her family has
experience in the restaurant industry.
The success of Santé can be attributed
to two main factors. Firstly, when they
started Santé seven years ago, they
recognized a gap in the market for
healthy food options, despite initial
I was exposed to
nutri ous and healthy
hostel food throughout
my childhood, rarely
ea ng outside or
indulging in junk food.
 


	20. scepticism from people  questioning the
appeal of their unique vision for
nutritious cuisine. She recalls, “We
heard a lot of ‘who would eat this
Ghassphuss wala khana.”
Secondly, they began with a small 40-
seat restaurant to minimize initial
investment. This allowed them to focus
solely on customer satisfaction without
worrying about revenue. Rather than
comparing themselves to other
restaurants, team Santé followed a
recipe for success within the industry,
continuously innovating to build their
unique brand.
In the realm of the food industry,
technology plays a pivotal role in
enhancing processes and products.
When asked how they leverage
technology to optimize their function-
ing and stay ahead in a digital age,
Sonal says, “As I said, learning is
always a process for us. We have a
good ecosystem. We have a team of
people who care for diﬀerent aspects,
and I direct them. We stay updated
with the latest technologies and adapt
them to our needs.”
For instance, they have realized the
potential of digital marketing, which is
at its peak and in demand more than
ever. With that said, Sonal personally
doesn’t manage all of these things, but
she creates an ecosystem “Where we
see that the technology is used to full
potential to get the best results.”
Another instance is when they recently
implemented a more advanced point-
of-sale system with inventory tracking
and customer insights. They ensured
technology enhances their eﬃciency,
from kitchen operations to customer
service.
 


	21. Earning Exceptional Distinction
According  to Sonal, the workforce is
the cornerstone of every successful
organization. “So does it is at Santé.
We foster a culture of growth, skill
development, and empowerment
among our employees. We’ve built an
ecosystem with a clear hierarchy and
roles. Each team member contributes
their expertise,” says Sonal, who leads
by learning continuously and seeking
expert advice. Recently, they’ve added
a strategic partner, Agnelorajesh
Athaide, to guide them further. They
believe in creating an environment
where everyone plays their role
eﬀectively, driving growth and
development.
Although being a leader in India’s veg
and Jain food sector, Santé faced its
share of challenges. Yet the team’s
resilience and ingenuity triumphed
over adversity. “Our main challenge
was competing with restaurants that
serve liquor and non-vegetarian food,
which generate higher revenues, as the
market for the two is bigger,” says
Sonal.
However, they recognized their niche
market and focused on providing
unique, healthy options. They inno-
vated continuously and didn’t compare
themselves to others. Today, they’ve
successfully carved their space in the
industry and continue to thrive.
Further addressing the critical factors
like safety, hygiene, health, and well-
being, Santé emerged as a brand to
trust. Sonal insists, “Cleanliness and
hygiene are fundamental to our
operation. Cleanliness is something
that I have inculcated from my
childhood from my mother, so cleanli-
ness was always my priority. I feel so
proud that anytime my guest wants to
walk into our kitchen, I can take them
and show them how their dish is being
cooked. Our kitchen is meticulously
maintained, with regular cleaning and
organization. The cleanliness and
hygiene are maintained with utmost
priority. We source ingredients
carefully and maintain the highest
standards to ensure our customers’
safety, health, and well-being. I eat in
my restaurant every day, and I can’t
think of a better example than that.”
Looking to the future, Sonal reﬂects
that after seven years of being in this
industry, now and then, they have to
raise their hand and tell people that
they are still steady and strong. She
adds, “We plan to expand our oﬀerings
through innovative ventures like
“Sarva,” focusing on healthy versions
of fast foods. We have just launched
our cloud kitchen with pizza brands.
We’re constantly updating our menus
and exploring new avenues. For
instance, changing the menu season-
ally for Ganesh Chaturthi, winter, and
summer menus. We have our niche
customers who are our regulars, who
make Santé their lifestyle, but to attract
more people, we must keep updating
ourselves, and that’s an ongoing
process. FMCG, international
expansion, and ongoing innovation are
all part of our vision to remain at the
forefront of India’s vegan and Jain
food landscape.”
 



	23. An Embodiment of
#HonestlyHealthy  Spirit
Embodying the spirit of
#HonestlyHealthy, Sonal and her
Santé Spa Cuisine continue to
transform the culinary landscape,
proving that health and indulgence can
harmoniously coexist. Her vision for a
healthier, happier society drives her
initiatives, making her an exceptional
leader and a beacon of inspiration for
health-conscious and food enthusiasts
alike.
*Agnelorajesh Athaide, Strategic
Partner
In collaboration with Sonal Barmecha
and Chef Shailendra, Agnelorajesh has
ventured into the food industry with
Santé Spa Cuisine. Agnelorajesh
Athaide is an author, social entrepre-
neur, educationist, and business mentor
who believes in learning, earning and
return.
He founded the St. Angelos group of
companies’ operative in Education, real
estate development, food and hospital-
ity, restaurants, e-commerce platforms,
fashion Apparel, fashion jewellery and
an architectural platform.
Agnelorajesh is the chairman at Santé
Hospitality Pvt Ltd.
*Chef Shailendra Kekade
Sonal Barmecha, in collaboration with
Chef Shailendra, formulated and
conﬁrmed the concept of Santé and its
Spa Cuisine. After weeks of brain-
storming, research and Chef’s valuable
suggestions, Santé Spa Cuisine
formally came into being with massive
support. During Santé’s initial phase,
Chef Shailendra reviewed many of the
dishes before presenting them to the
patrons. He is active with food and the
design, which led to a minimalistic and
soothing ambience for the place. His
experience over the years also
contributed to the success of spa
cuisine, which is now a rage among
our patrons.
So, whether you’re a ﬁtness enthusiast,
a discerning food connoisseur, or
someone seeking a culinary adventure
that aligns with your well-being goals,
Santé Spa Cuisine extends a warm
welcome.
Come, experience the harmony of
nature on your plate, savour the
symphony of ﬂavours crafted with
love, and elevate your senses to a
wholesome delight. À Votre Santé –
To Your Health and Wellness!
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	25. ndia, a country  renowned for its diverse and ﬂavorful
Iculinary heritage, is witnessing a burgeoning trend in
the realm of vegan and Jain cuisine. Embracing a
lifestyle rooted in compassion, health, and ethical choices,
individuals are increasingly seeking products that align with
their dietary preferences and cultural beliefs. Within this
landscape, several Indian ﬁrms have emerged as ﬂag
bearers of excellence, oﬀering a rich tapestry of vegan and
Jain products that marry tradition with innovation.
A land steeped in tradition and ancient wisdom, India has
long understood the power of food as medicine. This
inherent knowledge is now being rekindled through a rising
wave of vegan and Jain producers who are not just oﬀering
delicious alternatives, but are also helping people reclaim
their health.
The days of bland tofu and cardboard-textured mock meats
are over. Today, Indian vegan and Jain brands are brimming
with innovation, using local ingredients and age-old
Ayurvedic principles to create a symphony of ﬂavors and
health beneﬁts. At the heart of this movement are Indian
producers dedicated to crafting vegan and Jain products,
playing a pivotal role in aiding individuals on their journey
towards reclaiming their health and vitality.
Revolutionizing Health through Veganism
The adoption of a vegan lifestyle has been acclaimed
globally for its positive impact on health. Indian producers
specializing in vegan products are at the forefront of this
revolution, oﬀering a diverse array of plant-based
alternatives that contribute signiﬁcantly to people’s well-
being. By harnessing the power of natural, plant-derived
ingredients, these producers craft alternatives to dairy,
meats, and other animal-based products that are not only
nutritionally rich but also free from harmful additives and
cholesterol. Embracing these products allows individuals to
foster a healthier lifestyle while reducing their ecological
footprint, thus contributing to a more sustainable planet.
Jain Principles and Healthful Living
Jainism, an ancient Indian religion that places immense
emphasis on non-violence and compassion, has also deeply
inﬂuenced dietary practices. Indian producers committed to
Jain principles meticulously craft oﬀerings that align with
Jain dietary restrictions, focusing on purity, simplicity, and
non-violence in food consumption. By adhering to Satvik
cuisine and Jain tenets that exclude root vegetables and
certain spices, these producers provide health-conscious
individuals with options that are not only conducive to
physical well-being but also resonate with ethical and
spiritual values.
How the
Indian Vegan Jain Producers
and
are
Regain their Health Back?
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	26. The Path to  Wellness
The oﬀerings by these Indian producers extend beyond
mere dietary alternatives; they symbolize a pathway to
holistic wellness. By fostering an understanding that food is
not merely sustenance but a catalyst for vitality, these ﬁrms
aid individuals in reclaiming their health. The emphasis on
clean, plant-based ingredients and Jain-friendly options
encourages a balanced and mindful approach to eating,
contributing to improved digestion, enhanced vitality, and
overall well-being.
Empowering Health Choices
Indian vegan and Jain producers empower individuals to
make informed choices about their health. Through their
diverse array of products—ranging from plant-based milks,
meat alternatives, and Jain-speciﬁc oﬀerings—they cater to
a wide spectrum of dietary needs. Their commitment to
transparency, quality, and ethical sourcing instills
conﬁdence in consumers, enabling them to prioritize health
without compromising on taste or cultural authenticity.
Cultural Heritage and Gastronomic Innovation
India’s culinary tapestry is an intricate weave of traditions
passed down through generations. Amidst this rich heritage,
ﬁrms dedicated to vegan and Jain oﬀerings exhibit a ﬁne
balance of honoring traditional ﬂavors while innovating to
meet the demands of modern dietary choices. Their
commitment to crafting delectable alternatives without
compromising taste or cultural authenticity is
commendable.
Exemplifying Excellence in Vegan Oﬀerings
Indian ﬁrms specializing in vegan products have embarked
on a journey of culinary innovation, presenting a diverse
array of plant-based alternatives that celebrate India’s rich
culinary heritage. From dairy-free milk variations crafted
from almonds, cashews, or coconuts to plant-based meats
that replicate traditional ﬂavors, these ﬁrms have redeﬁned
the boundaries of vegan cuisine. They showcase a
dedication to sustainability and animal welfare while
tantalizing taste buds with an array of delectable oﬀerings.
Honouring Jain Values Through Culinary Ingenuity
Jainism, a religion deeply rooted in compassion and non-
violence, has given rise to a niche culinary segment
focusing on products that adhere to Jain dietary restrictions.
Firms dedicated to Jain products meticulously adhere to the
principles of ahimsa (non-violence) and satvik cuisine,
crafting oﬀerings free from root vegetables and certain
spices. Their commitment to upholding these values while
oﬀering a wide range of delectable, Jain-friendly products
is both admirable and crucial in catering to the Jain
community’s dietary needs.
Beyond the Plate: A Holistic Approach to Well-being:
Indian vegan and Jain producers understand that true well-
being goes beyond just food. They are championing
sustainable practices, using recycled packaging and
minimizing food waste. They are also partnering with local
farmers, ensuring fair trade and supporting rural
communities. This holistic approach creates a ripple eﬀect
of positive change, impacting not just individual health but
also the environment and society as a whole.
A Flourishing Future
As India’s health consciousness rises, the demand for vegan
and Jain products is skyrocketing. This is not just a trend,
it’s a cultural shift. And Indian producers are at the
forefront, oﬀering a treasure trove of ﬂavorful, healthy
options that cater to diverse dietary needs and preferences.
The contributions of Indian vegan and Jain producers
extend far beyond the realm of food production; they foster
a cultural shift towards wellness. By honoring ancient
wisdom, promoting ethical practices, and oﬀering healthful
alternatives, these producers lay the foundation for a society
that cherishes health, sustainability, and compassion. As
individuals embrace these oﬀerings, they not only nourish
their bodies but also nurture a healthier, more conscientious
future for generations to come.
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	28. Today's Bharat is  riddled with awe-inspiring stories
of young entrepreneurial youngsters disrupting
every industry and each sector with their novel
thinking, modern ideas, and a futuristic approach rooted in
eternal Indian wisdom.
Following is a splendid story of how his Mother`s illness
and struggle motivated a 16-year youngster to establish an
exotic food brand focusing on an 18th-century food line
for "Global Wellness."
Health, they say, is the real wealth. In our ceaseless pursuit
of material riches, we often neglect the intrinsic value of
well-being. This path, mired in artiﬁciality and
commercialism, can often lead to self-destruction. Yet, there
are remarkable individuals like Mr Apoorva Dhakad who
choose a diﬀerent course, one deeply rooted in age-old
Indian wisdom.
Apoorva, at the helm of Khushi Agro Pvt Ltd, Indore, has
embarked on a mission to unlock the potential of Ayurveda
in our daily food habits to enhance global well-being. His
journey is inspired by his great-grandfather, an Ayurvedic
Acharya, who dedicated his life to providing free, well-
researched medicines in Rampura, Madhya Pradesh. The
legacy of his great-grandparents' support for freedom
ﬁghters during India's struggle for independence further
ingrained in Apoorva a deep commitment to community
service.
Inspired by his grandfather, Virendra Singh Dhakad,
Apoorva took up the mantle to share this invaluable
wisdom with the world at the tender age of 16. His
brainchild, Dawnlee by Jain Roots, introduces a holistic
range of Satvik, alkaline-friendly, Ayurvedic products
designed to be both daily nourishment for the body and
medicine for the soul.
At Khushi Agro Pvt Ltd, the brilliance of Ayurveda,
combined with the legacy of a great family, illuminates the
path toward healthier living. The quad of leadership at
Khushi Agro includes President Mr Virendra Singh
Dhakad, CEO Gautam Dhakad, Director Mrs Dilkhush
Dhakad, and Director Apoorva Dhakad. Together, they
stand resolute in their commitment to authenticity and
Indian culture, even in the face of a changing world.
The Revelation: Adulteration Threatens Our Health
Apoorva's journey began with a stark revelation—the perils
of consuming adulterated food. He advocates Satvik food,
emphasizing the importance of purity in our daily diets. He
Apoorva
Dhakad(19)
A 19 Years Young Strategy Director at Dawn Lee by Jain Roots Infusing
the Miracles of Ayurveda into Everyday Food for Global Well-being
Mr. Apoorva Dhakad (Brand Strategy Director)
26 | Nov 2023 www.ciolookindia.com
 


	29. Best Indian Firms  Oﬀering the Finest Vegan and Jain Products
Khushi Agro's commitment to purity and authenticity can
be witnessed through various aspects:
Ÿ Satvik Purity: In response to the challenges vegans and
vegetarians face in ﬁnding genuinely pure products,
Anadi Outdated
, , , and have pledged
Dawnlee Jain Roots
to provide products that adhere to Satvik purity. This
means their products are free from onion, garlic, and
non-vegetarian ingredients and devoid of any dyes or
chemicals, toxins, and even the wrong combination of
ingredients.
Ÿ Ayurveda Authenticity: Apoorva and his team's
commitment to authenticity extends to Ayurveda's
principles, which are deeply ingrained in their products.
Ÿ Emulsiﬁer-Free and Chemical-Free: In their
unwavering dedication to purity, they abstain from using
emulsiﬁers, chemical additives, and preservatives,
preferring natural ingredients and production methods
that deliver chemical-free options of the highest quality.
Ÿ Dye-Free and Food Color-Free: Their products are
devoid of artiﬁcial dyes and permitted food colors,
maintaining their purity in every aspect.
Ÿ Vedic Production Methods: Khushi Agro takes
immense pride in adhering to Vedic production methods
and recipes, ensuring their products maintain
authenticity while meeting the highest quality standards.
Ÿ High-Quality Ingredients: They opt for premium
ingredients like Kashmiri mamra almonds to ensure
consumers savour every product's ﬁnest quality and
ﬂavor, Dry Dates and Khand in place of Reﬁned Sugar,
and so on.
A Noble Mission Rooted in Indian Wisdom
Adaptability and staying ahead of industry trends are
paramount to Khushi Agro Pvt Ltd's mission in an ever-
evolving landscape of vegan-friendly and Jain food
products. The company's unique approach, deeply rooted in
Jainism and Vedic culture, sets it apart, ensuring it provides
healthy and delectable products that cater to the evolving
needs of its consumers.
solemnly states, "We are slowly poisoning ourselves, and
regrettably, the younger generation too.”
In a world of constant change, Apoorva poses a poignant
question: Shouldn't change always strive for
improvement?
The High Cost of Convenience and the Vanishing
Wisdom of Food Ingredients
According to Apoorva, the transformation in our food
habits has been profound. Time-honoured ingredients like
black pepper, desi khand, A2 churning ghee, pure dalchini,
and more have been supplanted by their synthetic
counterparts—red chilli, reﬁned sugar, regular ghee, cassia,
and so forth. Convenience has been prioritized over
authenticity, leading to the loss of genuine ﬂavors, tradition,
and, most crucially, our health.
Apoorva sighs at the price we pay for this convenience. He
recognizes that we are drifting away from our roots, but it's
not too late to make amends.
Khushi Agro's Journey: Ayurveda Meets Everyday
Food
Apoorva's journey with his father at Khushi Agro unfolded
as a harmonious blend of Ayurvedic wisdom, the
propagation of Vedic knowledge, philanthropy, and an
unwavering commitment to purity. Through their extensive
range of products, they don't just oﬀer nourishment; they
provide a piece of enduring heritage to a world in search
of authentic wellness.
An Extraordinary Guiding Philosophy
Khushi Agro's philosophy is rooted in the transformational
Vedic knowledge at the Jain Roots stores chain. Apoorva
emphasizes, "At Jain Roots, we aim to comfort the
consumer with authentic and healthy food products while
considering health, emotions, and inner well-being. We
welcome questions and feedback from our consumers, and
we've even established a team of Ayurveda doctors &
experts to ensure authenticity and health are at the forefront
of our products.”
He underscores their generation's responsibility to revive
and pass on the Vedic knowledge that has been slowly
fading from our daily lives for centuries. The richness of
this knowledge should be systematically transferred to the
younger generation through comprehensive food solutions.
We created a 100% Natural
Veg, Satvik Food Brands not a
few products. As culture in
our Roots.
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	30. Jainism and Vedic  culture form the cornerstone of Apoorva
and his team's adaptability and innovation, guiding their
norms for providing food to consumers. They emphasize
purity, authenticity, and holistic well-being as the pillars of
their oﬀerings.
Khushi Agro takes a distinct approach by diversifying its
oﬀerings across more than ten categories. Unlike companies
focusing solely on maximizing proﬁts, they prioritize
providing a comprehensive food solution that caters to all
age groups, covering daily kitchen essentials, ready-to-eat
foods, mouth fresheners and even travel water puriﬁcation
products. The ﬁrm's extensive oﬀerings span from morning
to evening platters, catering to every emotion and daily
habit.
Apoorva and his team acknowledge that shortcuts may lead
to rapid success but often lack depth and authenticity.
Therefore, they've chosen to tread the path of building a
broader and more holistic highway. Jain Roots aspires to
occupy a unique space in the market, oﬀering food that
caters to both commercial commodities and emotional and
ethical choices. Their '18th-century goodness' tagline and
Vedic production norms, accompanied by Vedic-proven
ingredients, manifest their unwavering commitment to
authenticity and quality.
A Consumer-Centric Approach
At Khushi Agro, Apoorva envisions a future where
consumers can comprehend their products, gaining insights
into the beneﬁts of each ingredient. They are creating a
platform where consumers can transform their kitchens into
ancient 'Rasoi Ghars,' with access to a team of Ayurveda
doctors who can explain the advantages of this approach.
Their product range spans daily kitchen essentials, ready-to-
eat foods, mouth fresheners, and even travel essentials,
which include water puriﬁcation products, all designed to
cater to emotions and regular habits. These are all created
with solutions from Dawn to Dusk.
Timeless Principles of Antiquity: A Deep Study of
Human Habits, Lifestyle, and Food Ingredients
Apoorva's leadership style and team-building practices are
deeply rooted in timeless principles derived from ancient
wisdom, the rich Vedic culture, and the holistic wisdom of
Ayurveda. These principles foster a cohesive and
harmonious work environment where the team functions as
a close-knit family.
Ÿ Anchored in Ancient Wisdom: Apoorva and his team
draw profound inspiration from age-old wisdom,
encompassing values like honesty, a sincere work
culture, addressing root causes, and the ethos of 'Live
and let live.' These values serve as the compass guiding
the leadership decisions and interactions within the
company.
Ÿ Embracing Vasudhaiva Kutumbakam: At the core of
their leadership philosophy lies the belief in
"Vasudhaiva Kutumbakam," signifying that the world
is one family. They cultivate a profound sense of unity
among team members, highlighting their
interconnectedness as they work together toward shared
objectives.
Ÿ A Heart-Centric Leadership Approach: Apoorva
prioritizes building authentic connections with every
team member, fostering an atmosphere where everyone
feels valued and heard. This approach nurtures a strong
sense of belonging and dedication to the company's
mission.
Ÿ Nurturing Team Collaboration: Collaboration and
teamwork are the keystones of the organization.
Apoorva encourages and facilitates collaboration across
all levels, harnessing team members' diverse strengths
and skills to achieve collective goals.
Ÿ Acknowledging and Celebrating Dedication: Khushi
Agro values and celebrates its team members' dedication
and unwavering commitment. They acknowledge those
who go above and beyond, often working 24/7 to
contribute to their success.
Ÿ Fostering a Family Spirit: They instil a strong family
spirit within their organization, oﬀering personal and
professional support to team members. Apoorva
believes 'a harmonious work-life balance is essential
for a thriving and motivated team.'
Ÿ Gratitude for Divine Blessings: While they are
dedicated to their goals with unwavering work ethics,
Making eﬀorts to Conver ng the
Kitchens to Tradi onal Rasoi (Pharmacy
at home) for eternal health and
wellness with care of soul. Connec ng
ayurveda to food habits, with authen c
zero toxin food formula ons.
28 | Nov 2023 www.ciolookindia.com
 


	31. they also acknowledge  the role of divine blessings in
their achievements. Their humble and sincere approach,
combined with the relentless hard work of their team, is
recognized as a blessing.
A Vision of Ethical Excellence in the Future
Khushi Agro's core vision is deeply rooted in a profound
dedication to ethical principles, the promotion of health and
well-being, and an enduring commitment to shaping a
future where they consistently impact the global landscape
of Vedic, vegetarian, and holistic food.
The team led by Apoorva is dedicated to establishing its
brand as a specialized food provider for individuals who
believe in the age-old wisdom of food and understand its
profound inﬂuence on the body, mind, and soul. In simpler
terms, they acknowledge that food and habits directly aﬀect
human emotions and aspire to foster a universally
compassionate and live-and-let-live approach.
Team Khushi Agro's Big 'YES' to All Your Questions
Q: In the current landscape, clothing, jewellery, and
various daily essentials are largely associated with well-
known brands. However, when it comes to healthy, natural
food, a lack of trustworthy brands may be observed. Can
Jain Roots step in to become a reliable and authentic
source of Ayurstyle food, guided by a team of Ayurveda
doctors? Yes.
Q: Is there a company in the present era that provides 18th-
century-inspired 100% Veg, Satvik, and Ayurstyle products,
along with recipes guided by an Ayurveda doctor's team
and expert guidance on food ingredients to consumers? Yes,
Dawnlee by Jain Roots.
Q: Are India's ancient food culture and traditions, with their
scientiﬁc signiﬁcance for well-being and the concept of
'Food as Medicine,' more aligned with Ayurveda as a
lifestyle rather than a treatment therapy? Is India in the
process of rediscovering its ancient knowledge and wisdom
during the recent pandemic, intending to achieve a 'Golden
Bird' status? Yes, at Khushi Agro.
Jain Roots is the driving force behind this model, ensuring
that consumers receive comprehensive solutions for their
daily kitchen needs and extending to include snacks, mouth
fresheners, and even essential aromatherapy and oil therapy,
cosmetic products for all age groups.
Jain Roots recently introduced a cosmetic line named
‘Outdated,' which exclusively uses 100% edible ingredients,
Apoorva informs, "In this range, you can discover
traditional Kajal and Face Cream, made entirely from
water and A2 Ghee, processed with Copper and Mud pots,
Our approach is to incorporate ingredients that are safe for
health into our cosmetic range.”
By 2027, Apoorva and his team plan to expand their global
presence to over 20 countries, focusing on positively
inﬂuencing humanity and emotions through the wisdom of
ancient food traditions while operating over 100 franchise
stores. As they set their sights on the global stage, they hold
unwavering conﬁdence that their values, coupled with the
support of their leader, Honorable Prime Minister Shri
Narendra Ji Modi, will illuminate their path as a beacon of
authenticity, ethics, and well-being.
Bridging the Gap Between Tradition and Modernity for
Global Well-being
Under the exemplary leadership of Apoorva, Khushi Agro
Pvt Ltd stands as a symbol of hope in a world often driven
by materialistic pursuits. Their steadfast commitment to
authenticity, Ayurveda, and ethical values is fundamentally
reshaping the nation's daily food habits and overall well-
being. As they continue to broaden their horizons and share
their rich culinary heritage, they leave an indelible mark on
how the world perceives and prioritizes ethical values and
principles in business. Khushi Agro Pvt Ltd isn't just a
business entity; it represents a movement towards global
well-being and moral values ﬁrmly rooted in the timeless
wisdom of Bharatiya Ayurveda.
For more information about products, distributorship, or
franchisees, please click https://www.dawnlee.in/ or
connect at info@dawnlee.in or contact at +91 7425077481,
+91 9425460848.
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	33. ndia, the land  of spices and ancient wisdom, is
Iwitnessing a fascinating culinary revolution. Vegan and
Jain food, once a niche catering to speciﬁc
communities, is now attracting a health-conscious,
ethically-driven generation. In a world witnessing a
burgeoning interest in conscious eating and ethical
lifestyles, the Indian vegan and Jain food industry stand at a
pivotal juncture.
With a focus on health, sustainability, and ethical
consumption, these industries are spearheading a movement
towards creating a healthier next generation. However,
amid this pursuit, they encounter a spectrum of challenges
and opportunities that shape their trajectory in cultivating a
society with nourishing dietary habits.
~Challenges Confronting the Industry
The shift presents a golden opportunity for the Indian food
industry to shape a healthier future, but not without its
challenges.
Price Parity: Plant-based alternatives often come with a
hefty price tag, making them less accessible to the masses.
Bridging this aﬀordability gap is crucial to ensure
inclusivity and wider adoption.
Cultural Perceptions and Traditions: Despite growing
awareness, cultural norms and deep-rooted traditions
sometimes pose challenges in embracing veganism and Jain
dietary practices. Convincing individuals to deviate from
ingrained dietary habits remains a hurdle.
Sensory Skepticism: Memories of bland tofu and rubbery
mock meats linger in some minds. Creating innovative,
ﬂavorful options that rival their meaty counterparts is key to
attracting new converts.
Ingredient Sourcing: Ensuring a consistent supply of high-
quality ingredients for vegan and Jain products can be
challenging. Sourcing speciﬁc items adhering to Jain
principles or meeting vegan criteria may be limited.
Availability and Innovation: While India boasts a treasure
trove of indigenous ingredients, accessibility and
standardization remain hurdles. Investing in R&D and
creating a robust supply chain for key ingredients like
vegan cheese cultures and plant-based proteins is vital.
Education and Awareness: Lack of comprehensive
understanding about the beneﬁts of veganism and Jain diets
often hampers widespread acceptance. Creating awareness
and dispelling myths becomes crucial in fostering broader
adoption.
Breaking Stereotypes: Vegan and Jain food often carries
the baggage of being restrictive or lacking in variety.
Showcasing the vibrancy and diversity of these cuisines,
from regional specialties to global fusion creations, will
attract a wider audience.
Perceived Taste and Acceptance: Overcoming
misconceptions regarding taste and variety in vegan and
Jain foods remains a challenge. Providing diverse, ﬂavorful
options that appeal to varying taste preferences becomes
pivotal.
Future Foods
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	34. Combating Misinformation: Myths  and misconceptions
surrounding plant-based diets and protein intake abound.
Educating consumers about the nutritional beneﬁts and
dispelling these myths is essential for building trust and
long-term adoption.
Regulatory Compliance: Meeting stringent regulatory
norms while innovating in the food industry poses
challenges. Adhering to quality standards and obtaining
necessary certiﬁcations can be demanding.
*Opportunities*
Harnessing Local Superfoods: India is a goldmine of
underutilized, nutrient-rich plants like jackfruit, moringa,
and millets. Integrating these superfoods into mainstream
vegan and Jain products can boost their nutritional proﬁle
and create unique selling points.
Technology as a Catalyst: Embracing food tech
advancements like fermentation, plant-based meat
alternatives, and vertical farming can revolutionize the
industry. Imagine regionally-sourced, hyper-personalized,
and cost-eﬀective vegan oﬀerings tailored to individual
needs. Technological innovations in food processing and
preservation improve product quality, aiding in longer shelf
life and wider distribution.
Community Building: Fostering a sense of community
through online platforms, cooking workshops, and
inﬂuencer collaborations can create a support system and
address social anxieties around vegan and Jain lifestyles.
Collaboration for Change: Partnering with nutritionists,
farmers, and academic institutions can bridge the
knowledge gap, promote evidence-based practices, and
ensure the highest quality standards.
Leveraging Tradition: Ayurveda, with its emphasis on
holistic well-being and plant-based remedies, can be a
powerful tool. Aligning vegan and Jain oﬀerings with
Ayurvedic principles can attract health-conscious
consumers seeking natural solutions.
Health and Wellness Trends: Growing consciousness
about health and wellness presents a signiﬁcant opportunity.
Vegan and Jain oﬀerings, rich in nutrients and free from
certain allergens, resonate with health-conscious
consumers.
Innovation and Culinary Diversity: The industry’s
capacity for innovation allows for the creation of diverse,
ﬂavorful options. Introduction of new ingredients, recipes,
and cooking techniques enhances the appeal of vegan and
Jain foods.
Environmental Sustainability: With increasing concerns
about environmental impact, plant-based diets and ethical
consumption gain traction. The industry’s alignment with
sustainability attracts environmentally conscious
consumers.
Educational Initiatives: Initiatives aimed at educating
consumers about the health beneﬁts, ethical considerations,
and cultural signiﬁcance of veganism and Jain diets foster
greater acceptance and adoption.
Forging a Healthier Future
By addressing the challenges and capitalizing on the
opportunities, the Indian vegan and Jain food industry can
be a driving force in shaping a healthier future. It’s not just
about selling food; it’s about empowering a generation to
make conscious choices, embrace compassion, and nourish
their bodies with the wisdom of ancient traditions
reimagined for a modern palate.
It’s about creating a world where deliciousness, health, and
sustainability go hand in hand, and where every bite is a
step towards a healthier next-gen. Through a commitment
to quality, diversity, and mindful consumption, these
industries lay the groundwork for a future where nourishing
dietary habits ﬂourish, contributing to a healthier, more
conscientious society.
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	36. or a healthy  body, food is more than an element of
Fnourishment. It is the ﬂame that keeps the spirit
inﬂamed and alive. Similarly, for the two oldest
civilizations of India and Italy, vegetarian and vegan foods
are more than a Mediterranean linking element. It is a deep-
rooted philosophy of linking health directly to the high
preference for fresh, original, unadulterated, and vegetarian
diets followed in both geographies six and a half thousand
kilometres apart.
Connecting these two distant cultures apart in its culinary
ethos is Gujarat-based Little Italy Group. You are very
eager to know more about this company. In our exclusive
interview with Mr Amrut Mehta, the Managing Director,
we asked him to quench your thirst for curiosity, and he
obliged. Highlights of that deliciously healthy discussion
are given herein.
As a food product trailblazer, could you take us back to
the beginning of your journey? What motivated you to
step into this dynamic ﬁeld?
My foray into the food products industry was deeply
inspired by my childhood, where I grew up idolizing my
father—a dedicated restaurateur. His passion for culinary
excellence and the vibrant energy of our family restaurants
captivated me from a very young age. I spent countless
hours in those bustling spaces, absorbing the sights, sounds,
and smells that would eventually shape my career path.
Creating Indian Cuisine Reflecting
the True Essence of Italian Culinary Art
Little
Group
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	37. Best Indian Firms  Oﬀering the Finest Vegan and Jain Products
We take pride in sourcing the
best local produce to create
vegetarian dishes that are both
ﬂavorful and wholesome,
reﬂecting the true essence of
Italian culinary art.
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	38. Surrounded by the  hum of the kitchen and the joy of
satisﬁed customers, my curiosity and appetite for
knowledge grew. I was constantly inquisitive, asking
questions and learning the intricacies of the restaurant
business. This environment nurtured my love for the
industry and sowed the seeds for my future ambitions.
After completing my studies in hospitality management, I
sought to broaden my horizons and gain a global
perspective. I gained invaluable experience working and
studying in London and Dubai, two cities at the forefront of
culinary innovation. These experiences honed my skills and
expanded my understanding of diverse culinary traditions
and business practices.
In 2017, I took the signiﬁcant step of joining the family
business, bringing a blend of reverence for our legacy and a
vision for the future. My goal was to walk in my father's
footsteps and forge my own path, taking our company to
new heights. With a foundation built on years of
observation and learning and a global perspective from my
international experience, I was ready to contribute to and
transform our family business in an ever-evolving and
dynamic industry.
Little Italy Group has emerged as one of The Best
Indian Firms Oﬀering the Finest Vegan and Jain
Products. Could you share the guiding philosophy that
has propelled your organization's success?
The history of Little Italy dates back to 1989, when it
started as India’s ﬁrst standalone Italian restaurant. It was
founded by my father, a Gujarati businessman and an Italian
chef who was a disciple of Osho at the Osho commune in
Pune. The Osho commune and the disciples followed a
Sattvic diet, and my father, being a Gujarati, was a
vegetarian, too. So their ideologies matched in creating
something that stayed true to their beliefs: vegetarian
cuisine, and that’s how it started. Fortunately, in India, we
have a big community of vegetarians and Jains. So, we
adapted our recipes accordingly. Over the years, we have
incorporated Vegan, gluten-free, and other dishes that
complement our vegetarian food but stay true to our
ideology and philosophy. Also, it's interesting to know that
Italy has an abundance of amazing produce and a rich
vegetarian culture; they follow a Mediterranean diet, which
naturally emphasizes fresh, seasonal vegetables. We take
pride in sourcing the best local produce to create vegetarian
dishes that are both ﬂavorful and wholesome, reﬂecting the
true essence of Italian culinary art.
The vegan and Jain food products landscape is
continually evolving. How do you ensure that Little Italy
remains adaptable and ahead of industry trends,
providing healthy and tasty products to the market?
Our approach to staying at the forefront of the vegan and
Jain food product industry hinges on three key strategies:
trend analysis, continuous innovation, and proactive
customer engagement. We diligently monitor emerging
trends within the food sector, ensuring that our product
development pipeline reﬂects the latest consumer demands
and dietary advancements. By investing in cutting-edge
research and embracing novel ingredients and technologies,
we craft oﬀerings that not only meet but exceed market
expectations. Furthermore, we maintain an open dialogue
with our customers, valuing their insights, which guide our
eﬀorts in reﬁning and expanding our product range to
deliver healthful, delectable options that lead the market.
Your leadership style is often recognized as a driving
force behind Little Italy's achievements. Could you shed
light on your approach to leadership and team building
within the organization?
As a leader, I am deeply committed to exemplifying the
ethos of integrity, diligence, and innovation that drives our
company. A positive work environment is the crucible for
transformative ideas and breakthroughs; my role is to foster
such an atmosphere. My leadership style is about rolling up
my sleeves and facing challenges head-on alongside my
team, demonstrating that every barrier is a chance to excel
and redeﬁne our limits. With a clear vision for the future, I
am dedicated to steering our company to unprecedented
success while ensuring every team member has the
opportunity to grow, learn, and evolve. Together, we're not
just reaching milestones but setting new standards and
expanding what's possible.
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	39. The essence of  the vegan food industry lies in seamless
procurement operations and the creation of nationally
benchmarked products. How does Little Italy strike a
balance between operational eﬃciency and standards
adherence?
We balance operational eﬃciency and standards adherence
through meticulous supply chain management and stringent
quality control measures. Our procurement operations
prioritize sourcing high-quality ingredients while also
maintaining cost-eﬀectiveness. This allows us to create
nationally benchmarked vegan products that meet both
industry standards and consumer expectations.
Sustainability and environmental responsibility are
crucial aspects of the modern food industry. How does
Little Italy Express Foods integrate these principles into
its operations and contribute to a sustainable future?
Our company's commitment to the environment is
unwavering and at the core of every decision. We are
actively working towards becoming carbon neutral within
the next three to ﬁve years, a goal that informs our strategic
planning and daily operations. Our eﬀorts are rooted in a
green philosophy encompassing every aspect of our
business—from sourcing ingredients sustainably to
implementing energy-eﬃcient processes and choosing eco-
friendly packaging. We are not just adopting existing best
practices but are also innovating new ones that align with
our vision for a sustainable future. By integrating these
principles holistically, we are dedicated to reducing our
carbon footprint and contributing positively to
environmental stewardship.
Technology plays a pivotal role in enhancing processes
and products in the food industry. How does Little Italy
leverage technology to optimize its functioning and stay
ahead in a digital age?
Our company is deeply invested in leveraging cutting-edge
technology to reﬁne and elevate every facet of our
operations. At the heart of our production ecosystem are
state-of-the-art machines, pivotal in manufacturing high-
quality products with utmost eﬃciency. These advanced
systems enhance our manufacturing capabilities and ensure
that we can scale and adapt with agility.
In quality control, we employ sophisticated technology,
including AI-powered cameras and sensors, to meticulously
monitor our operations. This ensures that every product
meets our stringent standards for quality and consistency.
The use of AI extends to providing real-time data insights,
allowing us to optimize our processes, implement cost
control measures, and respond swiftly to any operational
nuances.
Beyond production, we are attuned to the evolving digital
marketing landscape, utilizing technology to connect with
our customers and tailor our oﬀerings to their preferences.
By integrating these technological solutions, we stay ahead
in a digital age and reinforce our commitment to excellence
and innovation in the food industry.
Our company's technological integration goes beyond
manufacturing; we are committed to digital excellence
across all facets of our business. We've developed bespoke
applications that enable seamless monitoring of our
systems, ensuring that every aspect of our supply chain is
optimized for eﬃciency and sustainability. These apps
provide our team with real-time data, from production line
analytics to distribution logistics, empowering us to make
informed decisions swiftly.
The workforce is the cornerstone of any successful
organization. How does Little Italy Express Foods foster a
culture of growth, skill development, and empowerment
among its employees?
We foster a culture of growth, skill development, and
empowerment among our employees through ongoing
training programs, mentorship opportunities, and
encouraging creative problem-solving. We prioritize their
career growth and ensure their voices are heard,
empowering them to contribute to the organization's
success and professional development.
As a leader in India's veg and Jain food sector, Little
Italy Groups has likely faced its share of challenges.
Could you share an instance where your team's
resilience and ingenuity triumphed over adversity?
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	40. During the challenging  COVID years, our company faced unprecedented
uncertainty that tested our resilience and demanded swift adaptation. As the
pandemic disrupted traditional dining experiences, we recognized the need to
innovate and pivot our business model to continue serving our customers. Our
team rolled their sleeves and embraced the challenge with determination and
creativity.
We quickly transitioned to a robust takeout and delivery service, reimagining
our menu to include dishes that could travel well without compromising
quality. We also introduced contactless delivery options and enhanced our
online ordering system to ensure a seamless customer experience. Our team
worked tirelessly, often in a remote and distributed manner, maintaining a
strong bond and unwavering commitment to each other's health and safety.
Through our collective eﬀorts, we sustained our operations and found new
ways to connect with our customers and bring joy through our food. This
period of adversity became a testament to our team's ingenuity and solidarity
as we persisted in meeting our goal of making our customers happy despite the
odds. It was a profound demonstration of our team's ability to navigate through
the storm with one unifying vision: to continue delivering the warmth and
comfort of our food to those we serve.
Looking to the future, what is your
vision for Little Italy Group? How do
you aspire to continue making a
signiﬁcant impact on India's vegan and
Jain food landscape?
Looking ahead, our vision for the company
is to deepen our imprint on India's vegan
and Jain food scene by branching out into
new markets and extending our domestic
and international reach. We aim to:
Ÿ Penetrate India's burgeoning tier-2 and
tier-3 cities, tapping into the growing
demand for quality vegan and Jain food
options in these emerging markets.
Ÿ Expand our presence overseas,
particularly in the US and UK, where we
plan to cater to the Indian diaspora and
other health-conscious consumers with
our authentic vegetarian and Jain
oﬀerings.
Ÿ Launch into the FMCG sector with a
new brand that upholds our commitment
to vegetarian principles, oﬀering a range
of products that are accessible,
convenient, and aligned with our
culinary ethos.
Our strategic expansion is designed to
introduce our unique ﬂavours to a broader
audience and set a benchmark for
vegetarian and Jain cuisine innovation. We
are committed to maintaining the integrity
of our food philosophy while evolving to
meet the dynamic needs of our customers,
wherever they may be. This growth
trajectory is poised to solidify our position
as a leader in the industry, making a
signiﬁcant and lasting impact on the global
food landscape.
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