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Abstract
[bookmark: _GoBack]Food ingredients are used to enhance the flavor of the edible food products. Even a small proportion of flavor is sufficient to change the taste, colour and smell of any food products. Additionally, they are also used to give a peculiar taste, aroma and colour to the colourless and tasteless products like candies. A food ingredient is any substance that is added to a food to achieve a desired effect. The term “food ingredient” includes food additives, which are substances added to foods for specific technical and/or functional purposes during processing, storage or packaging. Frequently used Food Ingredients can be, vegetable oil, flour, butter, sugar, salt, rice, milk, spices, Caramel, Carotenoids, Anthocyanin, Curcumin etc. We will talk about some of the innovative food ingredients.
Ingredient, Carrageenan is used in ice cream to give it smooth, creamy texture. In chocolate milk and almond milk, carrageenan is used as a stabilizer to keep the chocolate from separating or the ground nuts from settling to the bottom of the carton. It is also used to stabilize and suspend nutrients in liquid infant formula to make sure babies get proper nutrition they need. Carrageenan can also be used to reduce the sugar content in jams and jellies, reduce sodium in lunch meats while keeping them moist and fresh and improve and protect the overall nutritional value in a number of foods without sacrificing taste.
In India, more emphasis is given on development of innovative ingredients on the basis of Chemical Blending which is used for creating advanced antioxidants, enzymes and antimicrobials, mostly for food industry. Organometallic Synthesis, is use to make food safer by curbing mold growth of microbial contamination. Through the process of fermentation, probiotics, enzymes, antimicrobials and metabolite solutions could be created for the food industry in general and bakery industry particular. Some of the proprietary plants are grown agronomically and sustainably so as to use their leaves as food ingredients.
Dehydrated mint leaves powder extensively used for preparing delicious chutneys, curries and for decoration purpose in various desserts, as a healthy ingredient, in the current situation wherein, immunity enhancement is a must. Onions are processed to assure for its freshness and unique taste. These onions are opted for an alternate to be fresh and used for the preparation of soups, sauces, gravies and various other dishes. Now-a-days dehydrated onion flakes and powder are also being used by food industry, due to the fluctuating prices of onions. During this pandemic COVID-19, dehydrated onions, ginger powder and paste are very much in demand due to its functional properties.
Gellan gum is used in dairy and non-dairy drinks, milks, nutritional products, juices, yogurts, sour creams, bakery products and fillings, fruit sauces and spreads, dairy-based desserts and flans, as well as salad dressings and sauces. Guar gum can be found in soups, stews, ice cream, yogurt and marinades. Guar gum is also used in plant-based milks such as flax, almond, coconut, soy and hemp.
Natural sources of fatty acids and mono and diglycerides include: plant oils such as soybean, grapeseed, canola, sunflower, cottonseed, coconut and palm oil; plant pomace such as grape pomace or tomato pomace; as well as some animal fats. Lecithin is often used as an emulsifier in foods, which helps improve the texture and quality of products. It can also be used as an antioxidant and flavor protector. De-oiled lecithin is free of oil which provides more concentrated phospholipids for enhanced dispersion in water and easier handling.
Chocolates with ashwagandha, pecan nuts, cumin, ginger and goji berries, past cooked in turmeric sauce, carrot, ginger and turmeric-infused smoothies and latte, wedges served with moringa leaves and hemp powder in chapati and pizza dough, are some of the innovative ways of playing with local ingredients that is being.
Many natural food and flavor ingredients are sourced from crops. Limited availability of such raw materials is a key factor causing an increase in the prices of ingredients. Farmers are adopting new practices such as precision farming to increase the production of crops to source ingredients. 
Recent Developments
Growth in the demand for natural and clean label products, the demand for food with natural ingredients and clean labels is increasing in almost all regions, owing to the increasing health awareness, increasing spending power of consumers and increasing food adulteration instances. The recent outbreak of COVID-19 has led consumers to buy more ’clean label’ products, owing to their safe consumption and positive health benefits. This will promote the growth of the natural food colours & flavours industry, mostly by using plants. However Innovation is the key.
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