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Click Here CSIR-CFTRI to hold international workshop on sensory

strategies for sodium reduction in Indian traditional

foods
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Food P’“m l CSIR-Central Food Technological Research Institute (CFTRI), Mysuru, in
I association with the Asscciation of Food Scientists & Technologists (India) —
AFST(I) and the Food Future Foundation, is organising an International
ol"' ’f°m l Workshop on "Sensory Strategies for Sodium Reduction in Indian Traditional m dated with our
Agriculture I Foods” on February 21 2026 from 03:00 AM — 3:00 PM at CSIR-CFTRI, Mysuru. DAILY NFWS ALERT
ESnacks & The workshop will bring bogether leading scientists, public health experts, w sy
Fruit & Vegetable l lators, industry rep: ives, and culinary professionals to deliberate on S
evidence-based sodium reduction strategies, with emphasis on sensory science,
Meat & Seafood l nutrition, food safety, and regulatory perspectives. The programme will include What's New I
l keynote addresses by eminent national and international experts, panel
discussions, and technical sessions focusing on the role of flavour enhancement Hotels & Hospitality

Qils . Fats I strategies in promoting healthier food choices.

Ingredients/Flavours]  Given the groving importance of sodium reduction in public health and food
Spices I policy, the deliberations are expectad to generate significant insights for
consumers, industry, and policymakers. “We are
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