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About Us

Food Research Lab

Research & Development Consulting &
Outsourcing Unit.

Food Research Lab brings together the
latest in food processing equipment,
expert food scientists, chefs,
nutritionists and partners from across
the globe to help food companies and
entrepreneurs get their products to
market quickly and  effectively.

Food Research Lab converts your dream
concept into a commercial product as
we have strong knowledge of

ingredients, processing techniques
and we can bring them all together to

help you make the right decisions.

Food Research Lab

Your Innovation Starts Here!
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To ensure the Health and
Happiness of your customers

< == by providing ‘Formula&

Nutrition Information’




White & Green
20%

of Urban

Consumers

purchase food by
checking

Nutritional Facts




Transparent & Enjoyable Food
Experience - A guarantee of
Customer Loyalty

Consumers around the world increasingly check labels
for nutrition information before deciding to purchase a
food or a meal.

At Food Research Lab (FRL), we develop recipes or menu
based on evidence- based information and conduct a
scientific analyses, which helps you enhance customer
experience and grow your business.




Standardized
Recipe formula
across the lifecycle,
disease/disorders,
regional based
recipes

What We Provide to Restaurants & Hotels?

Menu
Consultation

Craftawell-balanced
menu for your
restaurant with items
that are craved,
profitable and
operationally sound.

Nutrient Density-

NDI NuFo™.

Our patented
formula for
identifying nutrient
density of your
product
with single number.

Standardized
Portion

Recommendations
on serving tools and
portion sizes for
healthy eating.

Nutrition
Analyses

Both Macro & Micro
Gluten & allergen
Information
Vegetarian & Vegan
identification
Existing Analysis
Accuracy validation

Healthy
Ingredient
Sourcing

|dentify Raw
Materials, Procure &
Distribute




K | INDIAN CUISINE MAP
: Jammu & Kashmir : '..-'-'-‘-::-"“.ww | : Ladakh
Gustaba, Tabak Maz, g : Momos, ThukEn.- Skow,
u Dum Aloo, Haak or Karam ka Saag, 2 g Tigmo, Khambir
. : "!
Himachal Pradesh : -...-] _-[ . E - !
Sichu, Aktori, Dham, \ . LADAKH" S Nagaland
Seppu Vadi, Badana, Babru — | Uttarakhand Iharkhand Momos, Rice Beer and
! JA:HHU“E\\ " Bloo ke Gutke, Kaapa, Thekua, Pua, Pittha, Cherry Wine
Punjab KASHMI __ Jhangora [millets) ki Marua-ka-roti '
Dal Makhni, Makke di Roti- ; R Kheer, Chainsoo Bssam
R : f I Sarson da 5aag, Chana Bhature . Masor Tenga, Pitha
eCI pe Orm u a Uttar Pradesh
. Chandigarh Kabab, Biryanis, Bedmi Aloo, Arunachal Paradesh
AC FOSS a I | regions ( E a St Butter Chicken, Tandoori Kachori, Banarasi Chaat Chinese Culsine &
g 9 Chicken, Mutton Pulao Apong (Local Beer)
o : Bihar .
Haryana Litti-Chokha, Sattu Paratha, Slickim
WeSt’ N 0) rt h ain d S ou t h Rabadi, Bajre ki Khichdi, Cholia, - 1"_1;':.1]‘* Khubi Ka Lai, Anarasa,  ppornn . Thukpa, Gundruk,
o o Chaach-Lassi, Kachr ki Sabei ! e Phagshapa and Seal Rot
oriented recipes), for all — o | -
. o Chaat, Tandaori Chicken,
Lifecyle and disease Paranihe, Chole Bhature
* Rajasthan
Dial-Bati- Chiurma,
Ker Sangari, Lal Maas, Gatie
Giijarat
Thepla, Dhokla,
Khandwi,
'l.. (=] Handvo, Panki Mizoram
. Zu [a special tea)
‘ Madhya Pradesh ; :E“ BEI*;'B::“ ]
Lapsi, Bafla, Bhutte ki it s Tri
Bhapa lish ke g
Hiaty St At Rbal, i Chakhwel, Mwkbhwi,
A Chhattisgarh Muitru
Maharashtra Bafauwri, Kusli,
Shrikhand, Thalipeeth, Red Ant Chutney Meghalaya
Vada Fao, Modak Jadoh, Kyat (Local Beer)
Cdisha Bitchi
Fish Orly, Khirmohan, Rasabali,
Goa Chhenapoda :
Vindaloo, Xacuti, Bibinca, Manipur
Prawn Balchao Telniigana Iromba, Kabol, Chakkouba
Gongura Ghosht, Pappucharu,
Gongura Pappu, Hyderabadi Biryani
Earnataka
Bisi Bele Bhaat, Kesarl Bath, et :i'::’r:i"* .
utton #
ittt A Mirchi Salan, Ghongura Pickle,
Korikoora
o
" Puducherry a
4 Kadugu yerra, Vendakkai -
e Patchaddy - ,.,
Kerala
Price: redatve high Price: adaotive Price: adaptive Prikce: discount Puttu-Kadala, “:r a-Maen Kari, Rt e ST
ndaman & Nicobar
Distribtion: Distribution: Distribiition: DéstziBution: fimited I e e Tamil Nadu tslands A
R SLEU TR il el Biamkeiban. wikes Dosai, Idli, Sambhar Fishes, Labsters, LA
_ . Rasarm, Chettinad Chicken, Prawns Crabs 2,
PromeAson: infcdmng Priganof o Privotion: pramglion Map ot fo Scale . Pongal
persudiig neminding Copyright & 2020 www.mapsofindia.com ; ’I‘




Nutrient Density-

NDI NuFo™

Challenge: Many manufacturers and/or retailers
have created their own front-of-pack (FOP) or
shelf-labeling symbols or systems to help guide
consumers on making healthier choices, but
again, these systems focus on single food
selections, which may communicate a
good-food/bad-food approach to food selection

Solution: Specifically, the NuFo index includes
nutrients that are relevant to public health
including nutrients to encourage (protein, fiber,
calcium, iron, magnesium, potassium, vitamin A,
vitamin C, vitamin E) and nutrients to limit
(saturated fat, added sugars, sodium). The NuFo
index is simple and transparent; reference values
for the designated nutrients in the index are
based on authoritative sources and relevant to
food labeling.
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The patented formula is the NuFo index (Kcal/100g) based on 12 nutrients and NuFo ranks your
foods based on their nutritional value and can be applied to individual foods, meals, menus and
even the daily diet. Our formula helps consumers to identify healthy and affordable foods. The
choice of nutrients to encourage was based on Indian standards.

It is a science-based, consumer-driven system of food guidance designed to enable individuals to
build and enjoy healthier diets by getting the most nutrition from their calories.




Standardized Portion

Portion size Important for restaurants
Portion size as per the recommend - thereby
you can reduce food waste and cut down your
costs of offering large portion size food to
consumers- making them overfat (fat).

Our nutritionists and chefs offers food with
standard portion size based on their health
needs and specific requirements.




L‘ﬂé Nutrition Analyses

Calories, Macros &

Micronutrient
our registerec Nutrition Facts
dietitians evaluate
. Per 1 cup (250mL)
your recipe for
nutrient information & Calories 512
highlights its calories, Fat 27g
macros and Saturated 10g
micronutrient. Trans Og

Carbohydrate 40mg
Fiber Og 0%
=ugars Og 11%

Froteim 26g
Cholesterol 27mg 8%

Sodium 224mg 24 %%
I —

Fotassium 18mg 6%
Calium7mg 4%
on32mg 2%
"5% or less I & Witthe, 15% or mare Is a lot




Healthy Ingredient Sourcing

Identify, Procure &
Distribute

Our procurement
team will identify a
right vendor, purchase
required ingredients,
store and distribute.

REASSESSMENT

RHe-evaluation of prqualified
products/ manufacturers

Monitoring of product safety,
quality and complaints

PURCHASING

DISTRIBUTION
Dispatch of products

Monitoring of transport
condition and traceability

RECEIPT AND STORAGE

Pre- and post-shipment

quality control

Recelving and storage of products

Purchasing of prequalified products

Monitoring of performance of
Ff P
prequalified manufacturers

FREQUALIFICATION

EQI preparation

Evaluation and selection of
products and manufacturers




WhO we Se 'VV@ Full-service planning, consulting and execution across the hospitality industry
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How we work with our partners?

We ensure that every single brief follows protocol & procedures.

ldentify pain Healthy ingredients Formulation of Sensory/Tasting FormulaTransfer to
points/challenges identification Healthy Recipe & Nutrition analysis your culinary expert
Initially, our focus would Our team of research |dentified ingredients will Our registered team of The formula will be shared with
be to identify challenges nutritionists conduct an be shared with culinary dieticians will execute your chefs in order to prepare
you face in formulating evidence-based research experts for the formulation  nutritional labelling & the recipe, in line with
healthy recipes to identify healthy of healthy recipes portion size nutritional aspects.

ingredients recommendations,

post sensory.

Food Research Lab (www.foodresearchlab.com), a unit of Guires Solutions Private Limited | Page 1



Why you need to outsource?

State-of-the-art facility
Established kitchen with
proprietary nutrition analysis &
Ingredient software enables
accurate identification of
Ingredients & nutrition facts

Fast Turnaround &
24/7 Sales Support

Our operation & sales support
team ensures that you get what
you are looking for. Provide guaranteed
support,with & an assurance of
quality & delivery

ScientificTeam

The team compris of research
nutritionists, scientific

researchers, chefs & food
technologists, to ensure the

formula is nutrient-dense

without compromising safety & taste



Contact Us

UK

Guires Ltd,

MIIC Unit 52-56,
Greenheys Business Centre,
Pencroft Way, Manchester,
England, M15 éJJ, UK.

+44- 161 818 4656

We'd love to talk about all things marketing.

INDIA

Guires Solutions Pvt Ltd,

10, Kutty Street,
Nungambakkam
Chennai - 600034

Sales
+91 9566299022

@ iInfo@foodresearchlab.com

@ www.foodresearchlab.com



