


Itis a common belief that edible oils are the main cause
of obesity, therefore the use of edible oils should be
avoided. However, it is also a scientific fact that some
vitamins such as Vitamin A, D, E and K are soluble only in
fats, so the absorption of these vitamins in the body is
possible only if edible oils are consumed. Apart from this,
cooking/edible oils are the only source of essential fatty
acids like Omega-6 and Omega-3, which contribute
significantly in the control of blood pressure, blood
coagulation, inflammation and cholesterol etc.
Therefore, the use of edible oils is very important. But the
subject of attention is how much and which type of edible
oilshould be used.
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QUANTITY AND QUALITY OF
EDIBLE OILS : SCIENTIFIC FACTS

As per the Manual on Dietary Guidelines for Indians (Second Edition 2011) issued by the
National Institute of Nutrition, Hyderabad (a premier nutrition research Institute of Indian
Council of Medical Research, Government of India), adults with sedentary lifestyle should
consume about 259 of visible fat daily, while individuals involved in hard physical work require
30-40g of visible fat daily. Diets of young children and adolescents should contain about 30-
50g/day. Regarding quality of oils/fats, it is recommended to use oils/fats in a manner which
ensures almost balanced intake of all the three types of fats i.e. Saturated Fatty Acids (SFA),
Poly-Unsaturated Fatty Acids (PUFA) and Mono- Unsaturated Fatty Acids (MUFA). Ratio of
Essential Fatty Acids (EFA) i.e. Omega-6/0Omega-3 should be in range of 5-10.
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Let us see how various edible oils / fats should be used to ensure
desired intake of various types of fatty acids and their ratios as per

latest recommendations:

CONVENTIONAL COOKING MEDIUM:

DESI GHEE / BUTTER

Desi ghee used to be the main cooking medium in the
olden days. Desi ghee / butter is rich in saturated fat.
Saturated fat increases good cholesterol in our body
as well as bad cholesterol. In the olden days, people
used to take fibre rich diet and used to do a lot of
physical activities such as cycling, farming, walking,
washing clothes etc. As a result, the bad cholesterol
increase, due to consumption of Desi ghee used to get
neutralised. However, in view of the present-day
sedentary lifestyle and consumption of food devoid of
fibre, consumption of desi ghee/butteris not advisable.

As per the Manual on Dietary Guidelines for Indians
(Second Edition 2011) issued by the National Institute of
Nutrition, Hyderabad (a premier nutrition research
Institute of Indian Council of Medical Research,
Government of India), adults need to be cautioned to
restrict intake of saturated fat (butter, ghee and
hydrogenated fats).

As the consumption of Desi Ghee / butter is no longer advisable in view of the present day
eating & living habits, it is now recommended to use plant based edible vegetable oils which
have much lesser saturated fat content as compared to Desi Ghee/ butter.
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Consumption of Pufa Rich Oils : Like Safflower oil,

Sunflower oil & Soyabean oil

Until recent past safflower oil (Kardi oil), sunflower oil and soyabean oil used to be the most
preferred edible oils. High content of poly-unsaturated fatty acids (PUFA) present in these oils
was believed to be helpful in lowering “bad cholesterols”. But recent studies have revealed
that sole and prolonged use of these oils can adversely affect the “good cholesterols”.
Further, poor oxidation stability of these oils could lead to many other health complications
such as arthritis. That is why, it is advised these days not to use these oils as a sole cooking
medium and use them in combination with other edible oils.

3= QT aTel T 7 S foF &7 FT 94,
AT T d AR AT FT d

fiBe BB AT db Bbal del, ETHt
aet 3R Tl de Ted wHdter @
el g3 oYd &1 B9 dell H Afg dletl- Reduction in HDL Arthritis
PIeRGI” Bl BH DI N AGEITR HFT
ST ol ®fdd gt & # fdd e
EZTTAT 8 UaT Iel € fob 84 dedl ol oiFd
yiddd BU ¥ BH &) Gbdl el FIb

Prolonged use of PUFA rich oils indicated

eI, B ei] bl T SRR DS Lipid peroxidation

3= TR FfeeTart &) T € ddbdt &

14 o n1fd e sHifee, 37 f3A1 I8 Getie &1 3irdt & fob 5 dell bl TdATd 3aT1 UehH o ATedH @ %U H U
@3 3R 3T AT dedl b 1ol G151 H JTIPT il




In view of ill-effects of prolonged usage of PUFA rich oils as sole
cooking medium, the focus shifted towards vegetable oils rich in
Monounstaurated Fats such as Mustard Oil,Canola Oil, & Olive Oil.
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LET’S STUDY MUFA RICH OILS ONE BY ONE

1. Mustard oil

Mustard oil is often touted to be
a healthy oil. But unfortunately,
as per studies conducted by the
Indian Council of Medical
Research (ICMR), Government
of India, high content of long
chain monounsaturated fatty
acids also known as “erucic
acid”, ranging between 35 to
55% is present in most of the
varieties of mustard oil
presently found in India. This
erucic acid has been held
responsible for hampering the
conduction of electrical
impulses in the heart. High
content of erucic acid in
mustard oil which is a cooking
medium of first preference in
eastern India, have been held
as a single factor responsible
for highest number of pace
maker transplantations in this
part of the country. According
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Kinsuk Basu
Kolkata, February 13
THERE'S BAD news for ilish Iovv

their favourite cooking medium,
mustard oil, could be the biggest
cause of heart attacks i Bengali
liomes,

The findg by the Indian Council
of Medical Research (ICMR) could
explain why Kolkata has more heart
patients than any other Indian city,
as shown by the number of pace-
maker implants.

Mustard oil, however, affects the
heart in a different way from most
other oils, cardiac surgeons Dr Devi
Shetty and Dr A. Raghuvanshi ex:
plained. This difference could have
given rise to the mistaken but popu-
lar belief that it isasafeoll, they said

“Mustard oil may not cause coro:
nary artery blockade (which could
lead to heart attacks), but it ham-
pers the conduction of electrical im-
pulses in the heart.” Dr Raghuvan-
shisaid. “The problem with mustard
oil is not the triglycerides but a tox-
inlike substance that affects the
pathway through which the electric
impulses flow.”

Extensive studies on edible oils
have identified eriicie acid in mus-

‘SLIPPING ON OIL

PROBLEM

Heart disease highest in Bengal

PROOF

Mare pacemakers impianted in
Kolkata than anywhere else
CAUSE

Erucic acid in mustard il
EFFECT

WHO predicts card:ac epidemic by
2010, Kolkara at the heart of it

tard oil as the chief cause of con-
duction disorders in heart patients
in eastern India. Erucic acid has
been known o affect the heart mus-
cles and produce myocardial fibro-
sisand lipidosis.

The ICMR study found that all 50
heart samoles from Kolkata had

3 to heart attack

high levels of erucic acid while none

* of those from Thiruvanthapuram or

Chennai — where mustard oil is not
a popular cooking medium — sho-
wed a traccof it. The conclusion was
inescapable — with an erucic acid
content of around 48 per cent, mus-
tard oil had to be the single factor re-
sponsible for the high incidence of
heart diseases in castern India.

“Mustard ofl is playing havoc in
the eastern region,” Dr Shetty said.
“more particularly in Bengal.”

This fact came to light when a
group of experts, examining a ran-
dom sample of 8,000 pacemakers,
were shocked (o find that most of the
implantations had been done at the
Institute of Post Graduate Medical
Education and Rescarch, Kolkata.

“Patients fromeastern India show
the highest number of high-degree
or second-degree hearl blockades,”
said Dr Devdutla Bhattacharya.
“More people here develop diseases
of the AV-node (2 key region of the
heart involved in conduction of elec-
trical impulses) compared with any
other part of the countrv. and it
seems diet is a big factor. | always
said there should a detailed study of
mustard oil and the impact of erucic
acid on the heart ™ he said

to the Food Regulations of the developed countries, edible oils with more than 5% euricic acid
cannot be used for edible purposes. Infact, in many advanced countries such as Canada,
England, Europe, etc. there is a ban on selling mustard oil as edible oil. It can only be used for
massage purpose (external use) only.

Thus, in view of the controversy about erucic acid present in Mustard Oil, it is not advisable to

use Mustard Oil.




amending Regulation (EC) No 1881/2006 as regards
oils and fats and M“m vegetahle oils and fars
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FSA issues erucic acid warning
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Fonid stendards agency

The UK's Food Standards Agency (FEA] iz advising proaple not to eat

a limited number of jars and packets of pickies, sauces and

praserved vogetables imported from Bangiadesh, China, Pakistan and
India. following a survey that showed that thess products contained
ilegally high levels of oruclc acid.

Eight out of 71 pamples of pickles. sauces and presened vegetables were found to contaln kevels of
mrpos acid sxceeding the UK legal imig, Thess are insddition to several products found o have
illegnd leyeln of mrucic aos v an earlier sursey by Trminghoam Chioy Cowncil

The Erucic Acld in Food Regulatkens 1937 limic the eewcc acld concent of foods to no more than 5
per cent of che total Bamy acid, in erooucts with more than 5 per cent fat.

The Foad Standarcls Agency’ m advising agiorst sstomy &l the produces idendiled s harng llegal
lvile af erucke aciel i bath sunenys,

The affecied products were found miestly in small food shops and cosh and carrys serving local
echnic carmmunimes. The products incheoe varseties of preserved chilll beans. mango pecxle and
minced green chilll paste

Anciers Wadge, directar of food safety ot the FSA said: “The affected Brodiaie ove & Smoll st of e
aneidles o pregeree o kel airmed poivsaridy ot the Chinese ang Sounh Askos covirurnTies bul i is
LTpOrinng ERaT W O0T [0 Tokr e off Ihe Shehaes

A wrl ar avbany ool aurfraries fo e io remose fhevE packen o faes froem smie snad e en e
airmiar producty grln’ A bheir areoy efon ¥ freok B i we oee olio fodielnge fofhe mporiers aff these
Jaod' fo higlaliphl fhe coacermy abouf gl bevel oF sricdic ek e f oy B pocirce af ife pesbien,

The FSA survey ssmpled small shops and cash and carry premises and 1he FSA hes asked ool
AULNONTEs Lo Investigate the distribution of any of the affecied produces to retail and caetersng
DTS,
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COMMISSION REGULATION (EU) No 696/2014

of 24 June 2014
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2. Canola Oil

Canola oil is also one of the varieties of mustard oil which has very low erucic acid content
i.e. below 2%. Itis largely found in Canada and is also an ideal oil. But Canola Oilis also not
advisable to be used for frying due to high alpha linolenic acid (omega-3 fatty acid) in it.
Apart from this, most of the canola crops used for producing canola oil are genetically
modified.
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3. Extra Virgin Olive OiIl

There is no doubt that Extra Virgin Olive Oil is a good type of edible oil. It is the preferred
edible oil of the Europeans. The Europeans use this oil for salad dressings. However, in
India we are in the habit of using edible oils for sautéing or deep frying at high
temperatures. Extra Virgin Olive Oil has very low smoke point, hence, the same is not
suitable in Indian context. Nowadays, in India some companies are importing olive oil from
abroad and selling it in the market. But most of the olive oil sold in India refined olive
pomace oil, which no doubt has high smoke point but the same does not contain
polyphenols (an anti-oxidant found in Extra Virgin Olive Oil).
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From the above scientific facts, it is clear that there is no single
oil which is perfect as per the latest recommendations...
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Rice Bran Oil: Best Oil

Rice bran oil is the only edible oil which is closest to the latest recommentdations and
contains all three types of fats in balanced proportions and hence it can be used regularly
without any change required.
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What is rice bran oil ?

Rice bran oil is a nutiritious edible oil produced from oily layer R
of brown rice which is separated as rice bran while producing e
white rice.

Bram

White Rice
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1) Balanced fat composition

Unlike other cooking oils, rice bran oil can be used as a single oil without change due to its
balanced fat composition.
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Fat composition of various
edible oils vis-a-vis recommended proportion

Fatty Acids 7% by Weight

Recommended Fat Composition
Saturated U P(t)ly_t A M(:no-t i
. . Fat (SFA) nsaturate nsaturate
Edible 0Oil Fat (PUFA) | Fat (MUFA) Remarks
27% -33%| 27%-33% | 33% -40%
Butter Fat / High SFA, Low PUFA
Desi Ghee 67 3 30 (Contains undesirable Cholesterol)
Kardi / High PUFA, Low SFA
Safflower Oil . e LB &MUFA
. High PUFA, Low SFA
Sunflower Oil 12 69 19 EiUES
. High PUFA, Low SFA
Corn 0il 13 59 28 eiUES
. High PUFA, Low SFA
Cottonseed Oil 26 55 19 & MUFA
. High PUFA, Low SFA
Soyabean Oil 15 61 24 EiUES
. Low SFA
Mustard Oil 3 2 9 68 (Contains undesirable Erucic Acid)
Low SFA
Canola Oil 6 32 62 (Not good for frying due to
high Omega 3)
irai Low PUFA & SFA
Ext.ra Vll'.gln 1 6 1 1 73 (Not g:zl)d for frying due to
Oilve 0il low smoke point)
Ideal fat composition, better
Rice Bran 0il 24 34 42 frying stability and more
cholesterol lowering power than
Olive Oil & Canola Oil

faf\= gsr & @l St # J@T (Fe) FITAT F T (AwTEr s S ardr J@T T & AT

g Tawfaer aar d@vemr feoqutt
(SFA) e (PUFA) &z (MUFA)
27%-33% 27%-33% 33%-40% SRR S
SET = 67 3 30 SITferE SFA, FH PUFA (Ficiecel T &)
FIST FT dcT 9 78 13 JIeufesE PUFA, 8 SFA 3T MUFA
TG FT et 12 69 19 IR PUFA, FH SFA 9T MUFA
TFh & deT 13 59 28 Al PUFA, FH SFA 97 MUFA
feorter T 37 26 55 19 Al PUFA, 1 SFA 97 MUFA
TS T ol 15 61 24 Jeafers PUFA, H SFA 3T MUFA
T FT a 3 29 68 F9 SFA, (s gfas gfas 1 &)
T O 6 32 62 FH SFA, (A7 # TaT g7 7&1)
ST T e 16 11 73 W PUFA 37 SFA,
A (F9 T UTEE &1 F FA doid & v o=t 78T)
TET T A 24 34 42 ﬁmgmga

Note :- Value of Fat composition of different oils (other than Rice Bran 0il) are based upon literature values as mentioned in technical paper titled
as "Chemical Composition & Nutritional Significance of Dietary Fats", presented in WHO-NIN Workshop on Dietary Fats & Non-Communicable
Diseases, July 7-8, 2005, by Dr. A.Vajreshwari, Deputy Director NIN Hyderabad. However the fat composition of Rice Bran Qil given in this chart is
based upon average value of analysis of various lots of Rice Bran Oil producedin our Factory.




2) Wonderful “ORYZANOL” manages cholesterol

Oryzanol is a unique natural antioxidant found only in rice bran oil and scientific research
conducted in India and abroad has confirmed that oryzanol controls cholesterol and
prevents its accumulation in the arteries. Apart from this, these researches have revealed
many other benefits of Oryzanolfor our health.
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(www.oryzanol.in)

Recent scientific studies have confirmed that Oryzanol present only in
Rice bran oil is a wonderful antioxidant

(Detailed studies available on www.oryzanol.in)

< ,
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Effective Dosage : Clinical trials at Japan have recommended dosage
of 300 mg / day to have all the health benefits of Oryzanol

dosage in hindi pending
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Clinical trials conducted in Japan have shown that 300 mg per day is the effective dose of

Oryzanol
Study Daily Study Design Number of Pharmacological Ref.
Component Dose (Study Subjects effect
Duration)
Oryzanol 300 mg RCT*(8 40 Post- VT1C, LDL-C, TG, Lipid Ishihara M, Ito, Nakakita T,
weeks) menopausal peroxides, Maehama T, Hieda S, Yamamoto K
women A HDL-C and Ueno N
Nippon Sanka Fujinka Gokkai
Zasshi, 34 (1982) 243251
300 mg RCT*(8 80 Post- VT1C, LDL-C, TG, Lipid Ishihara, 1984 Asia Oceania J
weeks) menopausal peroxides, Obstet Gynecol 1984;10:317
women ANHDL-C
300 mg RCT*( 13 80 Hyper- VT1C, LDL-C, TG, Yoshino G, Kazumi T, Amano M,
weeks) cholesterolemics Tateiwa M, Yama- saki T, Takashima
S, Iwai M, Hatanaka H & Baba S,
Curr Ther Res, 45 (1989) 975
300 mg RCT*(8 20 Hyper- VTC, LDL-C, TG, Sasaki J, Takada Y & Handa K 1990
weeks) cholesterolemics Apolipoprotein B,
Clin Therap, 12 (1990) 263- 268
300 mg RCT*(8 8 Hypo- thyroid WTSH Shimomura Y, Kobayashi I, Maruto
weeks) Patients S, Ohshima K, Mori M, Kamio N,
Fukuda Endocrinologia Japonica
[1980, 27(1):83-86]

TC Total Cholesterol  LDL Low Density lipoprotein TG Triglycerides
TSH Thyroid Stimulating Hormone

HDL High Density Lipoprotein

3) H IgheSt SmOke POI nt Smoke point of various edible oils vis-a- vis Rice Bran Oil

Smoke point is the 4 o N
temperature at which the &"F =

oil starts burning and its 0=

nutritional degradation
starts. In India, we mostly
use oil in sauteing and
frying, so we should
always use an oil with a o“TypeA
high smoke point. Rice

bran oil has a very high
smoke point and hence it
is suitable for sauteing,
frying, pouring on salads
etc.

450 mm—

Olive Soyabean Canola Peanut Grape Seed Rice Bran
Qil Qil Qil Qil oil Qil

J

Rice Bran Qil has a very high smoke point making it perfectly
suitable for deep frying, sautéing, seasoning and general cooking.
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4) Highest Antioxidants

Rice bran oil has a lot more antioxidants than common edible oils, due to which the snacks and food
cooked / fried in rice bran oil have a longer shelf life than cooked / fried in any other oil. In addition to
it, antioxidants have many other health benefits too.

TS G 37Tl H 3HTH dell & Hebldel it 31el Bfe3ifedle<d g, 5idd BRUT 347 §4 T g @HT eat
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Rice Bran Qil is rich in many anti-oxidants likRe oryzanol, tocopherol, tocotrienols, squalene etc.

TOTAL
VITAMIN E VITAMIN E NATURAL
TOCOPHEROL TOCOTRIENOL ORYZANOL ANTIOXIDANTS
Commonly used Cooking OIL (PPM) (PPM) (PPM) (PPM)
Physically Refined Rice Bran OIL 223 485 10,000 10,708
Chemically Refined RBO 81 336 2000 2417
Olive 50 0 0 50
Canola 770 0 0 770
Sunflower 0il 510 0 0 510
Soyabean 0il 726 0 0 726
Palm Qil 256 149 0 405
Groundnut 487 0 0 487
*ppm. stands for parts per million Source as per Bailey Volume 2
N J

CONCLUSION

Keeping in view the above facts, rice bran oil can be
called as the best cooking oil. But to fully follow the
existing recommendations, one can use 4-5 grams of
ground flaxseed seeds/chia seeds/hemp seeds or fish oil
capsules along with rice bran oil.
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USE OF REFINED OILS IS HARMFUL: AMYTH

For the past few months, misleading messages have been circulating on the use of refined
oilsin social media. Recently, a seminar was organized by the Indian Consumer Federationin
which eminent nutritionists, scientists and food experts participated. It was suggested by the
Indian Council of Medical Research (ICMR) that at least “30%” of our daily calories should
come from oils. According to the Food Safety and Standards Authority of India (fssai)
guidelines, refining of oils in an authentic manner is extremely important to ensure that all
impurities are cleared from the oil and the quality of the oil remains intact. If refined oils would
have been harmful to health in any context, then developed countries like America, Australia
and Europe would have banned them long before. Therefore, the use of refined oil is
absolutely safe as well as beneficial.
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Why only “Health Guard” rice bran oil?

1. Pioneers in India

The manufactures of Health Guard Rice Bran QOil enjoys the
distinction of being the first company of India who has launched
Physically refined rice bran oil through it’s patented
technology.

YRd ¥ T Uge U5 §17 IS o1 dTel Ugell oyl

Ucclg eaalst 3 IS §19 HRIe d417 aTelt Ugett hrat 2|

e

FONERTY B GOVERNMENT OF INDIA
it i e [HE PATENT OFFICE
PATENT
{Rule-74) [Del-O6A04T0

No %4862 of 12401701

hasthave declared that he isfthey are in possession of an invention A PROCESS FOR THE
PRODUCTION OF REFINED RICE BRAN OIL

and that he isfthey are the trug and first inventor(s) thereof ( or the legal représentative(s) or
assignee(s) of the truc and the first inventor{s)) and that he isthey are entitled to a patent for the said
invention, having regard to the provisions of the Patents Act, 1970, as amended and that there is no objection
to the grant of a patent to him/them.

And whereas he has/they have, by an application, requested that a patent may be granted to him/them
fior the said invention;

And whereas he hasithey have by and in histheir complete specification particularly described the
aaid invention and the manner in which the same is to be performed;

Mow, these present(s) that the above-snid applicant(s) (including his'their legal representative(s) and
assigneei(s) or any of them) shall, subject to the provisions of the Patents Act, 1970, as amended and the
conditions specified in Section 47 of the sald Act, and 1o ihe conditions and provisions specified by any other
taw for the time being in force, hos'have the exclusive right to prevent third parties from making, using,
offering for sale, selling or importing for those purposes the product in Indind using the process anad using,
offering [or sale, selling or imporing for those purp-uws the pru-duu Lﬂﬂuml.l.l |rnny, directly by that process
in India, for a term of twenty vears from the thousand and one and of
authorizing any other person to do so, quhj:c1 to the conditions that the '\"nllldl[}- of this pateni is not
puaranteed and that the fee prescribed for the comtinuance of this patent is duly paid.

In witness hereaf, the Controller has caused this patent to be granted as of the Twellth day of

January, Two thousand and one

Controller of Patents

Date of CGrant @ 17/03/06 - 26th Phalguna, 1927 (Saka)

PATENT ON PROCESS FOR PRODUCTION OF REFINED RICE BRAN OIL




2. Awarded as “Highest Producer of Refined rice bran oil” every year

A.P Organics Limited, a Ricela group company enjoys the distinction of being part of the
Ricela group. Every year Ricela group company has been conferred with " Highest Producer

of Refined Rice bran oil" continuously from the year 2001.
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3. “Health Guard" rice bran oil manages cholesterol better than extra virgin olive oil

A study conducted by Department of Pharmacology, PGI, Chandigarh has confirmed that
physically refined rice bran oil manufactured by A.P Organics Limited reduces cholesterol

betterthan even extra virgin olive oil.
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4. Winner of Four National Awards

Health Guard Rice Bran oil is a golden colored edible oil prepared with patented technologuy.
The company has also been awarded with four National Awards for developing this

technology for the firsttime in India.
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Mr. A.R. Sharma, Chairman, receiving First
National Award — 2007 from Hon’ble

Prime Minister at Vgyan Bhawan, New Delhi
on 30" August, 2008

Dr. A.R. Sharma, Chairman, Ricela Group of
Industries receiving the First National Award-2009
for Outstanding Efforts in Entrepreneurship from
Smt. Pratibha Devisingh Patil, Hon’ble President of
India on 31st August, 2010 at New Delhi.

Dr. A.R. Sharma, Chairman, Ricela Group of
Industries receiving the National Technology
Award-2009 from Hon’ble Dr. A.P.J. Abdul
Kalam on Technology Day i.e. 11 May, 2010 at
New Delhi.

hief Guest

“\OHAN SINGH
WIN'S"ER

Dr. A.R. Sharma, Chairman, Ricela Group of Companies receiving
the First National Award-2012 for Innovation in medium enterprise
category from Dr. Manmohan Singh, the Hon’ble Prime Minister of
India, on1™ March, 2014 at Vigyan Bhawan New Delhi
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5. Highest “Oryzanol”

Oryzanol- a wonderful natural antioxidant present only in rice bran oil helps ensure healthy
cholesterol levels along with many other health benefits (visit: www.oryzanol.in).
Health Guard Rice Bran Oil refined rice bran oil is an innovative cooking oil which has been

produced using an award-winning Physical refining process (patented technology) to retain
high levels of Oryzanol (1400mg/100g of oil).
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6. Meeting International Standards of Food Safety

Health Guard Rice Bran Oil is manufactured following food standards of developed
countries. No mineral oil is used for indirect heating, to rule out the possibility of accidental
contamination. The plant and process for the production of Health Guard Rice Bran Qil is
certified as ISO 9001:2015, HACCP (an International Standard of Food Safety and BRC (British
Retail Consortium).
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Certificates of International Standards of Food safety
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7. Winner of International Award for
Rice bran oil research

S 919 del HTHUH & fde
JRIFT [REBR o fasrar

Dr A.R. Sharma receiving the Award at the 3™ International Rice
Bran Oil Conference held at Tokyo, Japan on 25" October, 2016




8. A product by India’s Highest Exporter of Refined rice bran oil

This Company’s day by day increasing exports to developed countries like USA, Canada,
Australia, New Zealand, Poland, Netherland, Italy, UAE, etc. itself is a testimony to the health
virtues of its product “Heath Guard Rice Bran Oil”. Recently, this Company has also bagged

“Highest Exporter of Rice Bran Oil” Award.
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First Award for being the Highest Exporter of Refined rice bran oil
for the year 2018-19

THE SOLVENT EXTRACTORS' ASSOCIATION OF INDIA
PREMIER ASSOCIATION OF VEGETABLE QIL INDUSTRY & TRADE
48th ANNUAL GENERAL MEETING & AWARDS FUNCTION
25th S ber 2019, I

1 litre 500 ml., 1000 ml. 2000 ml.
CANADA NETHERLANDS AUSTRALIA ISRAEL Australia




9. Awarded "Star Export House" recognition by Government of India

Recently, the company is awarded Star Export House recognition by Government of India.
The same has been awarded keeping in view export performance of the company during the

lastthree years.
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HUERI-BASED M/s AP Organtcs
DLI:L o Ricela Group company,

has been conferred the "First
Award” for belng the highest exporter of
refined rice bran oil during the vear
2018-19. Riceln Health Foods Ltd, the
flagship company of the Group, has
also been conferred the “First Award®
for heing the highest producer of re-
fined rice bran oil during the year
2031 8-19. The company has been win-
ning this Award for the past 18 years
consecutively. Dr, AR Sharma, Chair-
man of Ricela Group, recelved these
awards from Kamal Datta, 1AS, [oint
Secretary, department of food & public
distribution. ministry of consumer al-
fairs. food & public distribution, Gov-
erniment of Indin, at 48th SEA Annual
General Meeting and Award Ceremony
held recently at Mumbal,

Edible oil produced by the Ricela
Group, based in a szl town of Dhuri in
Punjab, Is being exported to over
) countries across the globe including
developed countries like the USA, Aus-
tralin. Spain, Italv. Germany. New
Zealand, and Britain,

Born and brought up al Dhurk,
Dr AR Sharma 15 a first generation entre-
preneur. Heisa graduaie in commerce,
post-gradoate in law and a qualified
Company Secretary from the Institute
of Company Secretaries of India, In the
vear 2011, he was awarded a doctorate
by the Panjab University, Chandigarh
lor hisresearch work titled “Indian Food
Laws in Global Cantext—A critigue”.

Dr Sharma s known for his pio-
neering work in the field of production
and promation of Refined Rice fll:an
Dil—a u health-friendly cooking
ol F‘bdumu:mn Rice Bran, & by-prod-
uct of the rice milling industry. This oil
was conventionally used in [ndia for
manufacture of spaps and detergents,
whereas in countries like Japan, Kored,

EE L]

Tatwan and Thailand, this oil kas been
used s o premivm edible ofl beeause of
15 schentifically proven cholesterol-low-
ering properties, The lack ol appropriate
process technology for refining was
standing in the way of exploiting the
potential of rice bran oil as i edible ol
in the conntry,

Dr Sharma was the fIest | the
cotintry to develop i unbgue process of
physical relining to produce good-qual-
ity Refined Kice Bran O meant for hu-
man consumption. A palent for this
novel process stands reglstered In his
name with the Government of [ndia,
Refined Rice Bran O produced by his
company has been found o reduce cho-
lesteral better than costly Olive Dl ina
recent study conducted by the Depart-
ment of Pharmacology and Endocrinol-
oy, PGIMER, Chandlgarh.

Dr. Sharma not anly took hiz own
company lo greater Beights, but also
immensely contributed to the growth
of Refined Rice Bran Ol industey In the
country. Ur, Sharma, in his capagity
s the President of the Solvent Extrac-
tors Association (SEA) of India during
the 2005-2007 perlod, made whole-
hearted ellfarts Lo promate the produc-
tion and use of Rice Bran Ol ax a0
healihy cooking oil. As the Chabrmen of

THE SOLVENT EXTRACTORS' ASSOCIATION OF INDIA
PRENIER ASSOCIATION cF VEGETARLE QUL iMDUSTRY & TRADE
41 ANNUAL GENERAL MEETING & AWARDS FUNCTION
i 3019,

SEA Rice Bran Ol Prometion Couneil
he has helped organise a number of
national-level seminars 1o encoursge
the production of edible grade rice bran
oil in the country, |
[, Sharma’s contribution has been |
recognised by the state as well as the.
central government from time to tme,
He was conlerred the First National
Award-2007 for his research and de-
velopment elforts by the Union minkstry
af micra, small and medinm enierprises
{MSMEs). He was also conferred the
National Award-2009 by the Unlon
ministry ol science and technology for
successiul commerclalisation qfhwg
nous lechnology. He wis also rred
Fhe First Nastiomal Awited- 2009 for o
standing ellorts in mmgrcnmrﬁﬂﬁﬁ.
the MSME minisiry. He has received the
First Natlonil Award-2012 for innoyg.
tlop from the MSME ministry, A “State
Awiard” wiss also conferred on him fa-
his exemplary services in the %
trade & industry. Very recently, he hag
been recognised at internations]
form s weell and was conferred the “f;,
ternational Award” for rice bran.
search in Japan.

buthin I the feld of value
thie agriculiureseclor,
~ Hels undoubtedly the
il strorgg vision, the company i
ing new helghts:
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[ CORRESFONDENT
Lugthira

[Abvurt-hased AP Crganics [imited,
a Ricela Gmu&mpﬂm has been
confertod the Cll Industrial Tnmea

tiom Award - 2514, institmted by the

f‘nufcdnmmﬂnﬂnﬂmlndulry 5

(G0}, Indin’s premrier husiness as
sociation francled in 1895, ndust rial
Inmovation Awanls sesk to rec-
ognise innovation exceflence and
honour indizstry performers. These
iwards determine the most innova-
tive compamy in the munufactur-
Ing and services sector amongst
semall, medium and large

el 9

AP ‘has bagged the award
competmg Bl applacanits from me
dium mr:rprlwn in the manufac-
turing sectoy, Chairmsn of Riocls

l.""l,'nup T A R Sharma received the g

awird from Director of National
Imstitute of Besign Prof Pradyumana
Vyam at O Awards Fusction beld ot
India Expa Centre, Grester Nobda
“The \ b beset et tind
the award L recognise (L8 innovative
effortsin developimg a ardque cook-
ing ail from rice brun, which pr-:lul-
vides optimum dosage of sryan:

i cholesteral wer g antloxldam,
within the recommended level of
dally ol intake."” sakl D Sharma,
“Thee niewr coalking oif has been fomrd
to manage chalesteral levels bet

Chovmen of Bewn Sroup Dr A B Shormna recasisyg e LY sofumino mnovotan
Aware 20714 frorm Director off Matkans! lsstihute of Design Prof Pradiremns Wyos. B

ter than odive all in a recent study
canducted by the Department of
Pharmacolugy, PGIMER.” he said
Todday, the {Tnup i |:l|.|p|:-r g
riee bram ol under private labhels to
warins couniries such as S Lanka,
Austraiin, UAE, Israel sned Nether
Raruts. The grrostp e now el

intss production of nuiraceutlcal
from the bv-products generates
duuringg extraction and refining o
rice bran oil. “The production o
these warld class vadue - added prod
bets can ensure hetter retarns t
the paddy growers al the nation,’
[ Shanma said
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Ricela conferred with CII
Industrial Innovation Award
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AP Organics wins national award for tech commercialisation
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Eat fat to burn fat by choosing good fats

and can help limit weight gain
anid cause fecling of satiation.

P oputlsert

1 you are thinking of losing
wiedght anid !il'l:d(ﬁn].: EXOES
body fi, the firs thing that

i comes 1o vour mind is tooul

i down eating fais because we

i e living with o moth that fats

makeus fut,” However, accord

i Ingtothe new research, lumans

i anenot innilngiath'ﬁtingmm
; ey are gedting fal by est
! ingcarbobydrates such as wheat,

: oo, rice, semaling, al]]ulnl-.tm
¢ breads, wveet milk,

ickdings,
t  pizra, burgers, noodles, cakes,
H ﬂfc-mmwnn Hmnhcm.l-ﬁ.'
H ch:mlu.ﬂ'l. all carbohydrates
: -m;erl. esthon are very guickhy
£ to smple sugar, that
u g}lmnclihu.kmriut theretw

¢ radsing our blood sugar level

aherve the permissbile it
i the cont rary, proteins and
{nts take longer time in con
verting to the required energy
and dio ot camse an immediae
impact on blood sugar levels,
Carbahydraties urulfuw lioehy
o suppress feelings of satlation
andd couse feelings of hunger -
leading vo welght gain. On the
other hamd, Gats tend tobe Gilking

Nowadiays the concept of LOHEF
diet/Keto dicthas been adopled
by people workd over lorweight
loma. LEHE ! Keto diet moans

which s v in carbobydrates

anad high in fats

There are a hot of success sto
e panlhn.l :l.l.l: oo
siderable welght

by l:ﬂrmhuglhnmn S, lﬁc
con casity umveil the myvth we
are living with, that fais make
uk far, Hather, we now can say
that "Eat at to barn body fat. " In

wcdithon towelght loss, there are
many ofher hemefits and robss ol

faiks: por our bodies.

(The writér is chairman,
Ricela Groug of Companics)

Rice branoil - a
heart & health
friendly cooking
medium

cHANDIGARK: One of the major risk factors for
Cardiovascular Disease (CVD) is unhealthy
cholesterol levels. Edible oils materially

ence the cholesterol levels in human body.
A wrong choice of edible oils may lead to

bad (LDL)
Safflewer Oil (Kardi odl} and Sunflower Qil
used to be the most
recent
Fatty Acids (PUFA)
helieved to be
lesterols”. But recent studies have revealed
thﬂmlund ulungbduseafthm oils can

Funhnr
body, hict.I;. ead
which in turn may lead to many health

complications such as arthritis,

National and international dietary advi-
sory bodies now suggest almost balanced
in-take of all the three type of fats i e. Samu-
ml‘.lﬂ Fatty Acids [SFA) maximum

Ac!rj{mr and Mono-Unsaturated Fatty
available oils in the market did
i

current recommendations, so it was recom -
mended to keep on

or use a combination of o
ficult, rather imy
to rotate the ¢
of oils in a manner so as to ensure balanced
in-take of all the three type of fats as per the
current recommendations,

Moreover, the consumers have a very
limited choice to make up for the Mono-
Unsaturated Fatty Acids (MUFA) i.e. Mustard
0il, Canola Ol and Olive Oil. Mustard Oil
contains 35-55per
chain Mono-Unsaturated Fatty Acids {MUFA),

which is also known as Erucic Acid. In many
developed

the adverse effect of Erucic Acid on the
electric i
hand, Olive Ofl and Canola Oil are not good
for frying due to
Olive Oil and very hi
in canola oil. Scienti

Bran Oil has much better cholesterol
tributed to its unique nutrient i.e, Oryzanal,

{Writer is the Chairman - cum- M
Director, Ricela Health Foods Limited,

lnl

influ-

unhealthy cholesterol levels and a
dlll'?hihulmceu{good

choice

Dfedudihknmunﬁl
past. High content of Poly-Unsaturated
esent in these oils was
in lowering “bad cho-

ect the “good cholesterols”,
roxidation stability of these oils
uction of free radicals in the

33per cent
lv-Unsaturated Fatty Acids (PUFA) about
ds (MUFA) 33per cent or more, Since the
ideal fat composition as per the
the cooking oil
tit uve‘dr‘vlqgﬂf—

|hiefornmﬂm'bunman
oil or use a combination

cent of undesirable

countries, sale of Mustard Oil is
banned for edible in view
of the heart. On the other
low smioke t of
instable llmlg'?u.hmd
studies conducted in
universities have proved that Rice

than Olive Oil and Canola Ofl at-
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 Award for Dhuri unit
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Bl .
& Mwrl-hasad induatrialivt A1 Sharma receining the
Hintinnad Awarsl- 2006 u::r “utatanding afferts i
ertraprenourahis™ in thie medium sntergrises cetegory fram
Prusident Pratibha Putil al 8 fimetion in Vigyan Bhawan,
Hivw Dedhl, o Wadnesday, The awmrd has bown insitoted
by 1o Ui Ministry of Blicio, Sousll and Modum
Enterprises. Sharma is chairman of the S00-zrar Meela
Group of Compantus,
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Manage cholesterol
right from childhood

INREM

Transforming Lives, Transforming India

For Product Training,
(© at 88473-12706

A Product by :

A.P Organics Limited, India’s Highest Exporter of Rice bran oil




