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Nutrition Impact Solutions Inc.                                                                                32 Swans Way                                                            

Gloucester, ON K1J 6H9  
Canada  

T: +1 613 747 8502                                                                                                                            
M: +1 613 852 4955                                                                                                          

Email: vmannar@nutritionimpact.org                                                                                      

 

India Address: 
18 Lakshmanan Street 

T’Nagar, Chennai 600 017 
 
 
 
M.G. Venkatesh Mannar 
President 
 
May 16, 2016 

 

Dr Seema Puri 

Department of Nutrition 

Institute of Home Economics 

F 4 Hauz Khas Enclave 

New Delhi 110016, India 

 

Dear Dr Puri 

Re: Consumer Acceptability Study of Iron Fortified Tea 

We are pleased to confirm our acceptance of your proposal to conduct a consumer acceptability study 

of iron fortified tea developed by us.  

Scope of Work   

This study will use a taste panel to determine: 

1. If the appearance of the  iron fortified tea leaves is acceptable; 
2. If the appearance of the tea is acceptable. If not why not, and what could be done 
3. If the brewed tea taste is acceptable as is 
4. If there is a perceptible difference in flavour and whether this is acceptable/unacceptable 
5. What flavour notes should be amplified or supressed. 
6. Is there an effect on flavour and colour for different brewing times  
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Methodology 

Two Kgs of iron fortified tea will be provided to you for conducting the tests. Iron fortified tea will be 

assessed for taste and acceptability against 2 varieties of commercially available tea leaves. These 2 

varieties will be the most commonly purchased tea leaves as determined by a brief survey amongst 3-4 

local shops selling tea.  

The 2 existing varieties of tea leaves along with the iron fortified tea leaves will be prepared by 3 

common methods of making tea prevalent in the region. In one method, the tea leaves will be boiled in 

the water and milk mixture and sugar added. Secondly, the tea leaves will be steeped in hot water (in a 

kettle) and milk and sugar served separately. Thirdly, the tea leaves will be brewed in boiling water and 

served without milk (black tea).   These 3 methods would have a further variation in terms of the 

brewing time. All the 3 methods will be standardised in the lab in terms of duration, temperatures, 

method, serving crockery, etc. and the same procedure followed for all the 3 varieties of tea. Hence a 

total of 18 samples will be evaluated by the panel.  

A semi trained taste panel will be set up to evaluate the teas. Since it a consumer acceptability trial, a 

large number of consumers will be also part of the panel. A total of 30-40 members will constitute the 

panel including at least 10 semi trained persons and persons from different socioeconomic backgrounds, 

education and occupation profiles. To accommodate these numbers the trials maybe held in 4 sessions 

of 10 members each.  

The panelists will be asked to evaluate the 18 samples on a 7 point Hedonic scale. Blinding of the 

samples will be done so as to avoid any bias which might creep in. The teas will be evaluated on taste, 

flavour, acceptability etc.  

 

Approvals 

You are responsible for complying with and obtaining the requisite approvals (including ethical approval) 

from the appropriate government authorities for the conduct of the study. 

 

Deliverables 

The responses received will be compiled and analysed. The results of the study will be presented in a 

brief report.  

 

Time Frame:   

The study will be completed and the report submitted to us on or before 31st July 2016.   
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Budget 

We will pay the Institute of Home Economics a total fee of Rs 2,73,500  (Rupees Two Lakhs Seventy 

Three Thousand and Five Hundred) towards the cost of the study to meet the budget provided by you: 

S No. Head Amount ( Rs) 

1. Equipment- kettles, cups, etc. 15,000 

2. Honorarium and salaries 

 Research advisor 

 Research Investigators 

 Research Associate @ 30,000 pm 

 Laboratory staff 

 Sensory panel @ Rs1000 per head 

 
15,000 
25,000 
70,000 
   7500 
40,000 

3. Conduct of trials  50,000 

4. Data analysis and Report writing   5,000 

5.  Contingencies @10% 23,000 

6.  Institutional Charges @ 10% of total cost 23,000 

 Total 2,73,500 

 

The Fee will be paid as follows: 

25% on your acceptance of the assignment 

75% on submission of the report outlining your observations, analysis and recommendations 

 

We request you to sign and return a copy of this letter as an indication of your acceptance of the terms 

of this assignment. 

 

Sincerely 
For Nutrition Impact Solutions Inc. 
 

 

M.G. Venkatesh Mannar 
President 
 

 

 

 

 































NO 

Dr. A Mukhopadhyay 

Head 
R&D Infrastructure Division 

Email tsd@nic.in 

Tel.+Fax: 011-26602193 
GOVERNMENT OF INDIA 

MINISTRY OF SCIENCE & TECHNOLOGY 
Department of Science & Technology 

Technology Bhawan, New Mehrauli Road, New Delhi-110016 

SR/FST/College - 334/2016 December 2016 

Subject: Your Proposal uncder "FIST Program- 2016" 

Dear Sir, 

This is in connection with the aforesaid. proposal submitted by your College for support under the FIST 

Proaram of DST. We are happy to inform you that the aforesaid proposal has been identified for support in 

level 0 category by the DST based on the recommendations of the FIST Advisory Board (FISTAB). The 

details of the recommendations for 5 years duration of the project are given below: 

To strengthen Tedching and Research Facilities in all Science depatments of the College. 

E-Rs 32 lakh (ltems to be identified for Teaching Facilities by the College) and Rs 60 lakh for 

items to be identified for Research Facilities. 

NW Rs 7 lakh (for Setting up Computer Lab) 

Books Rs 3 lakh 

E-Learning Room Rs 5 lakh 

Maintenance - Rs 3 lakh 

Total: Rs 110.0 Lakh 

It may be noted that the allocations indicated now above with respect to any Equipment or any 

ther budget heads are the upper limit of ihe budget as they are purely based on recommendations and 

also tentative. However College shull now finally firm-up specifications/ configurations of each 

Equipment, Computational & Networking facility in Computer Lab, Infrastructure Facility as recommendedd 

above for acquiring. by the College and actualcost of this project shall firmed up based on these inputs 

from you and finally it may be less than this.The support for the 'Maintenance' will be provided as per 

norms under FIST Program. The type of equipment and its specifications/ configurations finalized now by the 

College would not be possible to change during the course of implementation of the said proiect. For enabling 

Us to process the case further, including the release of 1 installment of grant now, you are requested to 

please submit the following documents latest by before 10th February 2017 (Friday: 

1) One each Budgetary Quotation from Equipment supplier (all-inclusive i.e. Custom Duty, Bank & other 

Charges) for all Equipment 
recommended for support. Please ensure that the budgetary cost is not an 

intlated one with respect to its specifications 

prioritized", please submits quotations of the identified & prioritized Equipment only. Under 'Research 

Facility support', the College shall only provide the list of equipment whose cost shall be in the range of 

Rs 10-30 lakh for one single equipment and avoid projecting costing df one single equipment is less or 

more than that of above range. Under Teaching Facility Support for Colleges only laborgtory 

eguipment to be utilized for experimental purposes shall be_proposed. Teaching Aids like LD 

Projector Smgrt B9ards, Consumobles etc. are out of scope under FIST SUpport endsnall nor 2e 

proiected by the College.

iven. In case, Equipment list "to be identified & 

2) Details plans for implementation of the 'Networking and Computational Facilities' (NW) under the 

support as per guidelines mentioned in the Terms and Conditions of DST-FIST Program 
available at the 

Website: www.fist-dst.org. Please download Terms & Conditions' and submit the same on compleion 

of all formalities along with above-said documents to DST. 

with 

3) Under "E-Learning Class Room' details & their cost estimates of ltems (one Multi-media Frojeco* 

Desktop PC, Microphone, Head-sets, Speakers and related items for this purpose) along wn e u 

Books, etc. 



1 
 

 
 
 
 

 

 
 
 
 
 
 

Fixed Price Contract   
  

CONTRACT AGREEMENT FOR PROFESSIONAL SERVICES  
  

between  
  

NUTRITION IMPACT SOLUTIONS INC. (NIS)  
Registered Office:32 Swans Way, Gloucester, ON K1J 6H9, Canada   

  
and  

  
  

Department of Nutrition, Institute of Home Economics,  
University of Delhi, F 4, Hauz Khas Enclave   

New Delhi- 110016  
  

  
  
Contract No:  NIS17-18/UD1 
  
Title of Project: Consumer Acceptability and Sensory Analysis Studies of 

Multiple Fortified Salt (MFS) 
 
Total Cost:               Rs. 14,22, 400  
 
Effective Date:        November 15, 2017   
  
Completion Date:    May 15, 2018  
  
  
   
 
   
1) INTRODUCTION AND DESCRIPTION OF THE PROJECT  
  
 
Anaemia is a major health problem in India. In the 2005-2006 National Family Health Survey 
(NFHS-3), a household survey aimed at having national and state representative data on 
population health and nutrition; the prevalence of anaemia was 70% in children aged 6–59 
months, 55% in females aged 15–49 years and 24% in males aged 15–49 years (Uria et al, 
2014 and Arnold, 2009). According to NFHS-3, more than half of women in India (55%) have 
anaemia, including 39% with mild anaemia, 15% with moderate anaemia and 2% with 
severe anaemia. 
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The main causes of anaemia are nutritional and infections. Among the nutritional factors 
contributing to anaemia, the most common one is deficient iron intake. Iron deficiency may 
also be aggravated by poor nutritional status, especially when it is associated with 
deficiencies in folic acid, Vitamin A or B12, as is often the case in populations living in 
developing countries. 
 
Zinc is another nutrient which is proven to be essential to young children during periods of 
growth. Zinc also helps to prevent against infections.   
 
 
MFS Technology  
  
Fortification of salt as a vehicle for iron delivery is promising because it engages existing 
systems for producing and distributing a widely used and affordable food. Recent 
technological advances—specifically, microencapsulation of ferrous fumarate with a soy 
stearine coat have resulted in a low-cost formulation of double-fortified salt (DFS) with iron 
and iodine that prevents the chemical interaction of iodine with iron while maintaining 
stability in storage under tropical conditions (Hass et al, 2014). The importance of the new 
formulation of DFS lies essentially in the fact that it is indistinguishable in taste, colour and 
smell from regular salt (speck like particles of encapsulated ferrous fumarate may be faintly 
visible but do not deteriorate with time).  
  
The new formulation iron fortification of salt is supported by the Government of India. The 
Ministry of Women and Child Development has issued a circular promoting the use of DFS 
in its food programmes. (Letter No 5-4/ 2011 ND / Tech, GOI, MWCD, Mandatory use of 
double fortified salt in national programmes - ICDS).  The Food Safety and Standards 
Authority of India (FSSAI) have issued a gazette notification that encompasses the new 
formulation for DFS.   
 
Since folic acid, vitamin B12 and zinc deficiency occur in the same population groups, 
several variations of the fortified salts (multiple fortified salts – MFS) have been developed 
as a viable strategy to alleviate these nutritional deficiencies. If acceptable these would be a 
practical and sustainable solution to the problem of these multiple deficiency states. Some of 
the variations developed include the following: 
 

 Salt Double Fortified with iodine and zinc 
 Salt Quadruple Fortified with iodine, zinc, folic acid and vitamin B12 

  
This research has been formulated with the objective of studying the acceptability of multiple 
nutrient fortified salts as compared to iodized salt in an urban community setting. The 
hypothesis articulated is that each of the 2 different salts is as acceptable to the consumer 
as iodized salt.  
 

The specific objectives of this consultancy are:  

1. To study the salt consumption patterns in urban Indian households.  

2. To compare acceptability of three types of salt with iodized salt in urban Indian 

households using non inferiority cluster randomized trial with four hypothesis design. 

 Salt Double Fortified with iodine and zinc 

 Salt Quadruple Fortified with iodine, zinc, folic acid and vitamin B12 
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 Iodized salt 

3. To evaluate the sensory acceptability of these formulations when used in prepared dishes, 

in comparison with iodized salt  

 
 
2) DEFINITIONS  
 
NIS:   Nutrition Impact Solutions Inc.     
  
Contractor:    Department of Nutrition, Institute of Home Economics,  

University of Delhi, Reader- Seema Puri  
  
Project:    MFS PROJECT   
  
  
3) PROGRAM DESCRIPTION  
  
3.1 Background  
  
The objective of this Contract Agreement is to determine consumer acceptability towards the 
use of the multiple fortified salt in urban Indian households and to evaluate the sensory 
acceptability of food preparations prepared using this formulation. 
 
[Ethical clearance for the study has been obtained from The Institutional Ethics Committee of 
Institute of Home Economics]   
  
 
3.2 Statement of Work  
  
The Contractor shall perform the tasks as per the Statement of Work described in 
Attachment A.  
  
3.3 Reporting & Technical Directions  
  
The NIS Project Manager for this Contract Agreement is Mr. Venkatesh Mannar, President, 
NIS.    
  
4) PERIOD OF THIS CONTRACT AGREEMENT  
  
The effective date for this Contract Agreement is November 15, 2017 and the completion 
date is May 15, 2018. 
  
   
5) CONRACT AGREEMENT VALUE   
  
The total consultancy value of this Contract Agreement is Rs. 14, 22, 400 (Rupees Fourteen 
Lacs Twenty-Two Thousand Four Hundred only).  The costs of honorarium, travel, 
acceptability trials, sensory trials etc. are detailed in the Budget Attachment B. This amount 
shall be all-inclusive including all taxes, that the contractor shall be required to pay.  
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6) PAYMENT TERMS  
  
Payment for this contract shall be made as per the following schedule after necessary 
deductions as per the Income Tax Act, 1961 and relevant amendments: 
 

a) 50% upon signing of the contract 
b) 50% upon receipt of a satisfactory final report that fulfills the terms of the contract 

  
 
7) ADDITIONAL PROVISIONS  
  
7.1 Independent Organization: The Consultant is an independent organisation or person as 
applicable and shall not claim to be an agent, officer, or employee of NIS and shall not have 
authority to make any commitments on behalf of NIS, except to the extent that such authority 
shall be expressly conferred by NIS from time to time in writing.  
  
7.2 Communication with the Funding Agency: All contact, communication and dealings with 
the Funding Agency and its agent and representatives by the Consultant and of its 
personnel, consultants, or recipients on matters subject to this Contract Agreement shall be 
through or approved by NIS.  
  
7.3 Indemnification: Each party shall indemnify and hold the other harmless against losses, 
claims, liabilities or damages which are sustained as a result of negligent acts, errors or 
omissions of the other, its employees and agents or for improper performance or 
nonperformance relating to activities hereunder.  
  
The Parties represent and warrant to each other that each party has the legal right and 
power to enter into this Contract Agreement.  
  
The Contractor warrants to NIS:   
  
 that the Contractor has the requisite competence to fulfill the obligations under this 
Contract Agreement, including having the relevant experience, training and/or qualifications 
and holds the requisite license, permit and/or certificate required by law for the performance 
of this Contract Agreement.  
  
 that the Contractor shall not either because of any other contract or engagement be 
precluded from entering into and fulfilling the obligations under this Contract Agreement. The 
Consultant shall not have any interest, financial or otherwise, direct or indirect, or enter into 
any commitment with any firm, company or other body with which NIS has or contemplates 
having business relations, without disclosing the fact in writing to NIS immediately it comes 
to the Consultant's knowledge that such business relations exist or are contemplated.  
  
 that the Contractor shall observe all applicable health and safety legislations, 
guidance and codes of practice in force, and shall act in accordance with any instructions in 
this regard as prescribed by NIS.  
  
 that the Contractor shall use reasonable care, skill and due diligence and perform all 
obligations under this Contract Agreement in a timely and professional manner.  
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 that the Contractor shall not render services to any third party which would conflict 
with the contractor’s obligations under this Contract Agreement.  
  
 that the Contractor shall maintain sufficient insurance coverage including but not 
limited to commercial general liability, automobile liability, professional liability and similar to 
cover obligations and risks that this Contract Agreement creates.  
  
 that the Contractor shall not engage in any public controversy and/or work on 
material in a manner liable to prejudice the impartiality of the work contemplated under this 
Contract Agreement.  
  
  
7.4 Assignment: The Contractor may not assign or further subcontract any part of the 
activities described in this Contract Agreement without the prior written consent of NIS. 
Where such consent is given, it shall not relieve the Contractor of any of its responsibilities 
under this Contract Agreement.  
  
7.5 Changes: No change in, modifications of, or revisions to this Contract Agreement shall 
be valid unless in writing and signed by the Authorised Representative of NIS. The 
Contractor may not change any aspect of this Contract Agreement without NIS's prior written 
consent.  
  
7.6 Confidentiality: The Contractor shall keep all work and services carried out hereunder 
entirely confidential, and shall not use, publish, or make known, without NIS's written 
approval, any information developed by the Contractor or furnished by NIS to any persons 
other than personnel of the parties to this Contract Agreement. This shall not apply to any 
information that was in the Contractor’s possession prior to the commencement of this 
Contract Agreement or which is or shall become available to the general public in a printed 
publication.  
  
7.7 Intellectual Property: NIS shall own all the intellectual property rights to all research 
materials, work products and documents that may arise during the course of this Contract 
Agreement and/or as a consequence of fulfilling obligations under this Contract Agreement. 
In case of copyrighted materials created as a result of this Contract Agreement, NIS may at 
its discretion grant to the Contractor a nonexclusive, royalty-free right to use, publish, 
reproduce or distribute those materials. In case of other non-copyrighted materials created 
as a result of this Contract Agreement, the Contractor may use, publish, reproduce or 
distribute the same subject to prior consent from NIS.  
  
7.8 Termination: NIS shall have the option to terminate this agreement in the event of 
termination of the Prime Agreement by the Funding Agency for whatever reasons.   
  
NIS shall have the option to terminate this Contract Agreement in the event the Contractor 
materially breaches any of the terms and conditions set forth herein.   
  
Either party shall have the option to terminate this Contract Agreement if either party fails to 
perform its obligations under this Contract Agreement and fails to cure any such default in 
performance within seven days after written notification by the other party thereof.  
  
Either party shall have the option to terminate this Contract Agreement for whatever reasons 
by giving seven days written notice to the other party.  
  
In the event of termination, the Contractor shall be entitled to receive all payment dues up 
to the time of termination of this Contract Agreement, including commitments, which cannot 
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be reversed or mitigated. Subject to the above, the Contractor shall return to NIS all excess 
funds received within 30 days from the date of such termination   
  
7.9 Disputes: All disputes shall in the first instance be resolved jointly by 
the authorised representatives of NIS and the Contractor. In case the same cannot be so 
resolved, the same shall either be referred to the joint arbitration of two independent persons 
with each party naming one of such person or be referred to the Indian Council of 
Arbitration. The arbitration proceedings shall be conducted in English. Any award made in 
such arbitration will be final and binding on the Parties.  
  
7.10 Force Majeure: The failure of either party to fulfill any of its obligations herein shall not 
be considered to be a breach of, or default under this Contract Agreement insofar as this 
liability arises from an event of Force Majeure, provided that the party affected by such an 
event takes all reasonable precautions, due care and reasonable alternative measures, all 
with the objective of carrying out the terms and conditions of this Contract Agreement.   
  
7.11 Governing Law and Jurisdiction: This Contract Agreement shall be governed by the 
Laws of India and all matters related to this Contract Agreement shall be subject to the 
jurisdiction of the courts in Delhi.  
  
7.12 Survival: The provisions of this agreement, which by their nature are intended to survive 
the termination or expiration of this Agreement, including without limitation, the provisions of 
Clause 7.3 (Indemnification), Clause 7.6 (Confidentiality), Clause 7.7 (Intellectual Property) 
and this Clause 7.12 (Survival) shall survive the termination of this Contract Agreement.  
  
  
8) FINAL AGREEMENT  
  
This Contract Agreement is the final contract between the parties and all subsequent 
amendments and/or modifications must be in writing.  
  
  
  
  
  
For Nutrition Impact Solutions Inc    For the Contractor  
   

  

Name: Venkatesh Mannar     Name:  Seema Puri 
Designation: President      Designation: Associate Professor 

Dept. of Nutrition,  
Institute of Home Economics, 
University of Delhi 

 
 
Date:  November 15, 2017  
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ATTACHMENT A 
 

STATEMENT OF WORK 

  
The study will be carried out in two phases: consumer acceptability trials and sensory evaluation of 
samples of iodized salt and multiple nutrient fortified salts.  
Ethical clearance for the study has been obtained from The Institutional Ethics Committee of 
Institute of Home Economics.  
 
Research Design  

 

 

 

 

 

 

 

 

 

 

 

The two phases will not be mutually exclusive.  

 

 
Phase I: Comparison of acceptability of two types of salt with iodized salt in urban Indian households 
using non-inferiority cluster randomized trial with four hypothesis design.  
 

The study is a cluster randomized trial to be conducted in an urban area in North India.  The clusters 
will consist of 3 ICDS Blocks in the urban area.  One of the 2 types of salt and the iodized salt 
(control) will be randomly assigned to one urban cluster each. The unit of analysis would be the 
household to be studied wherein the female head would be interviewed. Each cluster would cover 
50 households.  The primary outcome is the acceptability of the salt samples vis a vis iodized salt.  

Phase 1 

Phase 2 

 

Sensory trials 
 Identification of a taste panel  

 Preparation of commonly 
consumed preparations  

 Sensory acceptability trials at 
Research Centre 

 

 

Consumer acceptability trial  
 Collection of baseline information 

 Randomization of households into 3 
groups - Iodized salt and 2 test salts 
for distribution 

 Monitoring to ensure compliance 

 Endline assessment for 

acceptability of sample salts 
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Consumer acceptability trials with sample salts will be carried out for a period of 2 weeks.  The 2 
types of salt will be packed in one-kilogram packets, suitably labeled and randomly distributed 
among the study population. The households will be monitored for use of salt and to ensure 
compliance. Female respondents who cook meals for the families will be instructed to report the 
observations relating to the appearance, color, flavor and texture of different foods cooked with the 
sample salt distributed to them. They will also be instructed to report any changes noticed in 
comparison to the food cooked by their usual salt. The overall acceptability of the 2 sample salts and 
the iodized salt will be assessed based on the parameters of appearance, colour and taste and the 
salts will be then finally ranked on the basis of these overall acceptability scores.  
Informed consent will be obtained from all the participants before they are enrolled in the study.  
 
Locale: The locale of investigation will be urban Delhi covering mainly low middle to middle income 
group families.   Households in the urban area will include ICDS blocks and contacts with 
respondents will be made through the Anganwadi Centres under the ICDS Scheme in urban Delhi.  
 
Sample size: Based on an expected acceptability rate of 95% in the salt sample as against 99% in 
iodized salt and a non-inferiority margin of 5% and power of 90%, the proposed sample size of each 
group is 122 per group in rural and urban areas each. Anticipating a dropout rate of at least 10%, it is 
suggested to recruit 150 households in each arm of the study for each salt variation. Due to 
budgetary and time constraints, it is proposed to recruit 50 households in each arm of the study, 
making a total of 150 households.  
 
In phase I of the study, female heads of the selected households will be interviewed for providing 
baseline information about their respective families. A structured questionnaire will be used to 
gather information on socio-demographic profile, patterns of food and salt consumption, 
acceptability and storage.  
 
Phase II: Sensory trials 
 
Phase II of the study will comprise of sensory trials conducted at the research centre to determine 
the acceptability of the 2 types of salts in cooked preparations. 10-15 dishes, identified as those 
which were prepared most commonly the subjects, including snacks, beverages, salads, curries and 
other main dishes will be prepared at the research centre under standardized conditions. Each dish 
will be prepared three times and scored by the research team in the laboratory and mean scores will 
be determined.  Each dish will also be evaluated after storage for 6-24 hours depending upon the 
storage practices reported by the subjects i.e. room temperature or refrigeration, time kept etc. 
 
 Finally, a taste panel of 10- 15 semi trained members will be set up to evaluate the preparations. 
Since it a consumer acceptability trial, 20-30 consumers will be also part of the panel. Blinding of the 
samples will be done to avoid any bias which might creep in. The dishes cooked with each of the 5 
sample salts will be compared to the same dish prepared with the iodized salt and will be evaluated 
on taste, flavour, acceptability etc. A scoring pattern will be adopted for various parameters i.e. 
colour, texture, appearance, taste and overall acceptability.   
 
The responses received will be compiled and analyzed. Results will be presented in a brief report.  
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Proposed Time Line 
 
Activity (Month) 1 2 3 4 5 6 

Recruitment of staff, 
tools, sample 
finalization 

XXXX      

Baseline, distribution 
of salt, Endline survey 
(3 urban clusters of 50 
each) 

      XXXX 

 

 

XXXX  

 

XX 

 

  

Data entry, analysis               XX    XXXX  

Lab trials  

 

     XX        XX XXXX XX  

Report writing         XXXX 
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ATTACHMENT B - BUDGET 
 

Duration:  6 months 

 

 

 

 

S. No 

 

 

Head 

 

Amount (INR) 

1. Equipment     50,000 

2. Salaries 

Research Associates 2 @35,000 pm 

Project Attendant    1@ 15,000 pm 

Honorariums 

Project Advisor, Investigators etc  

 

  4,20,000 

     90,000 

 

   4,20,000    

3 Travel       30,000 

4. Community trials – incentives, refreshment etc        60,000 

5 Cooking laboratory trials  - ingredients, disposables, 
honorarium to panelists etc  

   1,00,000 

6. Photocopy, stationery, software etc       50,000 

7. Statistical Analysis, Report formulation       50,000 

7. Contingency - 5%     63,500 

8. Institutional Charges – 7%    88,900 

 Grand total  14,22,400 
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Fixed Price Contract   
  

CONTRACT AGREEMENT FOR PROFESSIONAL SERVICES  
  

between  
  

NUTRITION IMPACT SOLUTIONS INC. (NIS)  
Registered Office:32 Swans Way, Gloucester, ON K1J 6H9, Canada   

  
and  

  
  

Department of Nutrition, Institute of Home Economics,  
University of Delhi, F 4, Hauz Khas Enclave   

New Delhi- 110016  
  

  
  
Contract No:  NIS17-18/UD1 
  
Title of Project: Sensory Trials using Multiple Fortified Salts (MFS) 
 
Total Cost:               Rs. 6.87,225 
 
Effective Date:        September 25, 2018  
  
Completion Date:    December 15, 2018  
  
  
   
   
1) INTRODUCTION AND DESCRIPTION OF THE PROJECT  
  
 
Anaemia is a major health problem in India. In the 2005-2006 National Family Health Survey 
(NFHS-3), a household survey aimed at having national and state representative data on 
population health and nutrition; the prevalence of anaemia was 70% in children aged 6–59 
months, 55% in females aged 15–49 years and 24% in males aged 15–49 years (Uria et al, 
2014 and Arnold, 2009). According to NFHS-3, more than half of women in India (55%) have 
anaemia, including 39% with mild anaemia, 15% with moderate anaemia and 2% with 
severe anaemia. 
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The main causes of anaemia are nutritional and infections. Among the nutritional factors 
contributing to anaemia, the most common one is deficient iron intake. Iron deficiency may 
also be aggravated by poor nutritional status, especially when it is associated with 
deficiencies in folic acid, Vitamin A or B12, as is often the case in populations living in 
developing countries. 
 
Zinc is another nutrient which is proven to be essential to young children during periods of 
growth. Zinc also helps to prevent against infections.   
 
 
MFS Technology  
  
Fortification of salt as a vehicle for iron delivery is promising because it engages existing 
systems for producing and distributing a widely used and affordable food. Recent 
technological advances—specifically, microencapsulation of ferrous fumarate with a soy 
stearine coat have resulted in a low-cost formulation of double-fortified salt (DFS) with iron 
and iodine that prevents the chemical interaction of iodine with iron while maintaining 
stability in storage under tropical conditions (Hass et al, 2014). The importance of the new 
formulation of DFS lies essentially in the fact that it is indistinguishable in taste, colour and 
smell from regular salt (speck like particles of encapsulated ferrous fumarate may be faintly 
visible but do not deteriorate with time).  
  
The new formulation iron fortification of salt is supported by the Government of India. The 
Ministry of Women and Child Development has issued a circular promoting the use of DFS 
in its food programmes. (Letter No 5-4/ 2011 ND / Tech, GOI, MWCD, Mandatory use of 
double fortified salt in national programmes - ICDS).  The Food Safety and Standards 
Authority of India (FSSAI) have issued a gazette notification that encompasses the new 
formulation for DFS.   
 
Since folic acid, vitamin B12 and zinc deficiency occur in the same population groups, 
several variations of the fortified salts (multiple fortified salts – MFS) have been developed 
as a viable strategy to alleviate these nutritional deficiencies. If acceptable these would be a 
practical and sustainable solution to the problem of these multiple deficiency states.  
 
 
This research has been formulated with the objective of studying the sensory acceptability of 
double-fortified salt (iodine + iron) and multiple nutrient fortified salt (iodine + iron + zinc + 
folic acid + vitamin B12) as compared to iodized salt when used in food  preparations 
commonly consumed in rural and urban areas of North India .  
 
 
 
2) DEFINITIONS  
 
NIS:   Nutrition Impact Solutions Inc.     
  
Contractor:    Department of Nutrition, Institute of Home Economics,  

University of Delhi, Reader- Seema Puri  
  
Project:    MFS PROJECT   
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3) PROGRAM DESCRIPTION  
  
3.1 Background  
  
The objective of this Contract Agreement is to determine consumer acceptability towards the 
use of the multiple fortified salt in urban Indian households and to evaluate the sensory 
acceptability of food preparations prepared using this formulation. 
 
[Ethical clearance for the study has been obtained from The Institutional Ethics Committee of 
Institute of Home Economics]   
  
 
3.2 Statement of Work  
  
The Contractor shall perform the tasks as per the Statement of Work described in 
Attachment A.  
  
3.3 Reporting & Technical Directions  
  
The NIS Project Manager for this Contract Agreement is Mr. Venkatesh Mannar, President, 
NIS.    
  
4) PERIOD OF THIS CONTRACT AGREEMENT  
  
The effective date for this Contract Agreement is September 25, 2018 and the completion 
date is December 15, 2018. 
  
   
5) CONRACT AGREEMENT VALUE   
  
The total consultancy value of this Contract Agreement is Rs. 6,87,225 (Rupees Six Lacs 
Eighty Seven Thousand Two Hundred and Twenty Five only).  The costs of honorarium, 
travel, acceptability trials, sensory trials etc. are detailed in the Budget Attachment B. This 
amount shall be all-inclusive including all taxes, that the contractor shall be required to pay.  
  
  
 
6) PAYMENT TERMS  
  
Payment for this contract shall be made as per the following schedule after necessary 
deductions as per the Income Tax Act, 1961 and relevant amendments: 
 

a) 50% upon signing of the contract 
b) 50% upon receipt of a satisfactory final report that fulfills the terms of the contract 

  
 
7) ADDITIONAL PROVISIONS  
  
7.1 Independent Organization: The Consultant is an independent organisation or person as 
applicable and shall not claim to be an agent, officer, or employee of NIS and shall not have 
authority to make any commitments on behalf of NIS, except to the extent that such authority 
shall be expressly conferred by NIS from time to time in writing.  
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7.2 Communication with the Funding Agency: All contact, communication and dealings with 
the Funding Agency and its agent and representatives by the Consultant and of its 
personnel, consultants, or recipients on matters subject to this Contract Agreement shall be 
through or approved by NIS.  
  
7.3 Indemnification: Each party shall indemnify and hold the other harmless against losses, 
claims, liabilities or damages which are sustained as a result of negligent acts, errors or 
omissions of the other, its employees and agents or for improper performance or 
nonperformance relating to activities hereunder.  
  
The Parties represent and warrant to each other that each party has the legal right and 
power to enter into this Contract Agreement.  
  
The Contractor warrants to NIS:   
  
 that the Contractor has the requisite competence to fulfill the obligations under this 
Contract Agreement, including having the relevant experience, training and/or qualifications 
and holds the requisite license, permit and/or certificate required by law for the performance 
of this Contract Agreement.  
  
 that the Contractor shall not either because of any other contract or engagement be 
precluded from entering into and fulfilling the obligations under this Contract Agreement. The 
Consultant shall not have any interest, financial or otherwise, direct or indirect, or enter into 
any commitment with any firm, company or other body with which NIS has or contemplates 
having business relations, without disclosing the fact in writing to NIS immediately it comes 
to the Consultant's knowledge that such business relations exist or are contemplated.  
  
 that the Contractor shall observe all applicable health and safety legislations, 
guidance and codes of practice in force, and shall act in accordance with any instructions in 
this regard as prescribed by NIS.  
  
 that the Contractor shall use reasonable care, skill and due diligence and perform all 
obligations under this Contract Agreement in a timely and professional manner.  
  
 that the Contractor shall not render services to any third party which would conflict 
with the contractor’s obligations under this Contract Agreement.  
  
 that the Contractor shall maintain sufficient insurance coverage including but not 
limited to commercial general liability, automobile liability, professional liability and similar to 
cover obligations and risks that this Contract Agreement creates.  
  
 that the Contractor shall not engage in any public controversy and/or work on 
material in a manner liable to prejudice the impartiality of the work contemplated under this 
Contract Agreement.  
  
  
7.4 Assignment: The Contractor may not assign or further subcontract any part of the 
activities described in this Contract Agreement without the prior written consent of NIS. 
Where such consent is given, it shall not relieve the Contractor of any of its responsibilities 
under this Contract Agreement.  
  
7.5 Changes: No change in, modifications of, or revisions to this Contract Agreement shall 
be valid unless in writing and signed by the Authorised Representative of NIS. The 
Contractor may not change any aspect of this Contract Agreement without NIS's prior written 
consent.  
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7.6 Confidentiality: The Contractor shall keep all work and services carried out hereunder 
entirely confidential, and shall not use, publish, or make known, without NIS's written 
approval, any information developed by the Contractor or furnished by NIS to any persons 
other than personnel of the parties to this Contract Agreement. This shall not apply to any 
information that was in the Contractor’s possession prior to the commencement of this 
Contract Agreement or which is or shall become available to the public in a printed 
publication.  
  
7.7 Intellectual Property: NIS shall own all the intellectual property rights to all research 
materials, work products and documents that may arise during the course of this Contract 
Agreement and/or as a consequence of fulfilling obligations under this Contract Agreement. 
In case of copyrighted materials created as a result of this Contract Agreement, NIS may at 
its discretion grant to the Contractor a nonexclusive, royalty-free right to use, publish, 
reproduce or distribute those materials. In case of other non-copyrighted materials created 
as a result of this Contract Agreement, the Contractor may use, publish, reproduce or 
distribute the same subject to prior consent from NIS.  
  
7.8 Termination: NIS shall have the option to terminate this agreement in the event of 
termination of the Prime Agreement by the Funding Agency for whatever reasons.   
  
NIS shall have the option to terminate this Contract Agreement in the event the Contractor 
materially breaches any of the terms and conditions set forth herein.   
  
Either party shall have the option to terminate this Contract Agreement if either party fails to 
perform its obligations under this Contract Agreement and fails to cure any such default in 
performance within seven days after written notification by the other party thereof.  
  
Either party shall have the option to terminate this Contract Agreement for whatever reasons 
by giving seven days written notice to the other party.  
  
In the event of termination, the Contractor shall be entitled to receive all payment dues up 
to the time of termination of this Contract Agreement, including commitments, which cannot 
be reversed or mitigated. Subject to the above, the Contractor shall return to NIS all excess 
funds received within 30 days from the date of such termination   
  
7.9 Disputes: All disputes shall in the first instance be resolved jointly by 
the authorised representatives of NIS and the Contractor. In case the same cannot be so 
resolved, the same shall either be referred to the joint arbitration of two independent persons 
with each party naming one of such person or be referred to the Indian Council of 
Arbitration. The arbitration proceedings shall be conducted in English. Any award made in 
such arbitration will be final and binding on the Parties.  
  
7.10 Force Majeure: The failure of either party to fulfill any of its obligations herein shall not 
be considered to be a breach of, or default under this Contract Agreement insofar as this 
liability arises from an event of Force Majeure, provided that the party affected by such an 
event takes all reasonable precautions, due care and reasonable alternative measures, all 
with the objective of carrying out the terms and conditions of this Contract Agreement.   
  
7.11 Governing Law and Jurisdiction: This Contract Agreement shall be governed by the 
Laws of India and all matters related to this Contract Agreement shall be subject to the 
jurisdiction of the courts in Delhi.  
  
7.12 Survival: The provisions of this agreement, which by their nature are intended to survive 
the termination or expiration of this Agreement, including without limitation, the provisions of 
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Clause 7.3 (Indemnification), Clause 7.6 (Confidentiality), Clause 7.7 (Intellectual Property) 
and this Clause 7.12 (Survival) shall survive the termination of this Contract Agreement.   
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FINAL AGREEMENT  

  
This Contract Agreement is the final contract between the parties and all subsequent 
amendments and/or modifications must be in writing.  
  
  
  
  
  
For Nutrition Impact Solutions Inc    For the Contractor  
   

  

Name: Venkatesh Mannar     Name:  Seema Puri 
Designation: President      Designation: Associate Professor 

Dept. of Nutrition,  
Institute of Home Economics, 
University of Delhi 

 
 
Date:  September 25, 2018  
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ATTACHMENT A 
 

STATEMENT OF WORK 

Earlier studies were conducted by us among low/middle income urban populations in Delhi 
NCR.  We have documented over 50 different food preparations that are commonly 
prepared and consumed by these groups. However, such a data is not available for the rural 
population and therefore a rapid survey will be conducted in a rural area neighbouring Delhi 
(Haryana/Rajasthan) to identify the commonly prepared dishes using salt. Around 25 female 
heads of the selected households will be interviewed for providing a list of food preparations, 
their methods of preparation etc., that they may have cooked over the last week.  Following 
this a final list of food preparations that consumed by more than 70% of the subjects in both 
the urban and rural lists will be chosen for the laboratory trials.  
 
Sensory trials will be conducted at the research centre to determine the acceptability of the 3 
types of salts in cooked preparations. 20-30 dishes, identified as those which were prepared 
most commonly the subjects, including snacks, beverages, salads, soups, curries and other 
main dishes, will be prepared at the research centre under standardized conditions using the 
three different salt samples. The dishes using salt will be prepared using different cooking 
styles, temperatures and ingredients. Some will be fried, roasted, boiled and even uncooked. 
This will help determine how the salt reacts under different cooking conditions.  Each dish 
will be prepared three times and scored by the research team in the laboratory and the mean 
scores will be determined.  Each dish will also be evaluated after storage for 6-24 hours 
depending upon the storage practices reported by the subjects i.e. room temperature or 
refrigeration, time kept etc. 
 
Scoring will be done on a five-point Hedonic Scale based on the parameters of appearance, 
color, taste, texture, mouth feel and overall acceptability which will be rated as being very 
poor, poor, satisfactory, good and excellent  on a scale of 1 to 5 respectively. Each member 
of the research team will rate the dishes independently on a scoring sheet, wherein 
confidentiality will be maintained. Order of dishes presented for evaluation will be random 
and each member will evaluate the dishes in a different order. During the trial there will be 
no interaction between the evaluators.  
 
The scores for each of the parameters will then be added up and averaged to get an overall 
mean  score for each parameter of the dish prepared using the sample salts. The dishes will 
then finally  be ranked based on their overall acceptability scores.  
 
Finally, a taste panel of 10 -15 semi trained members will be set up to evaluate the 
preparations. Since it a consumer acceptability trial, 20-30 consumers will be also part of the 
panel. Blinding of the samples will be done to avoid any bias which might creep in. The 
dishes will be evaluated on taste, flavour, acceptability etc. A scoring pattern will be adopted 
for various parameters i.e. colour, texture, appearance, taste and overall acceptability of the 
cooked dishes. 
 
A sample size of 30 subjects is sufficient to observe a difference in acceptability score of 3 
between the with SD of 5 for difference in score between the different salts, with 80% power 
and 0.025% level of significance (Bonferroni adjusted for two comparisons of double fortified 
and multiple nutrient fortified salts with the iodized salt. 
 
The responses received will be compiled and analysed. Results will be presented in a brief 
report.  
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Data Analysis 
 
The variables in the study are scoring for colour, texture, appearance, taste and overall 
acceptability of the cooked dishes. The data analysis will involve two steps: Descriptive 
statistics and Inferential data analysis. 
 
Descriptive Statistics:  The distribution of scores will be examined for normality. Normally 
distributed scores will be summarized using mean and standard deviation. Otherwise they 
will be reported using median and quartiles. Frequencies and percentages will be provided 
for individual item rating.  
 
Inferential data Analysis: The scores indicating sensory acceptability of Double fortified 
salt and Quadruple fortified salt will be compared to iodised salt, using Repeated Measures 
ANOVA if the variables are normally distributed. Alternatively, non-parametric Friedman’s 
test will be performed. Post hoc Bonferroni adjusted tests will be performed for pair wise 
comparisons if the RMANOVA or Friedman’s test show statistical significance. If the analysis 
is statistically significant, post-hoc test will be done with Bonferroni adjustment. The score on 
each preparation by each assessor will be classified as acceptable if the score is >3 and not 
acceptable if the score is 3. The classified score by each assessor will be compared 
between iodised salt and each of DFS and QFS using Mc Nemar’s Chi square test for 
concordance in acceptability of the dishes prepared with different salts. Statistical 
significance will be considered at p- values below 0.05.  
 
Time Line 
 
Duration 12 weeks 
 
 
Activity 
 

 
Month 1 

 
Month 2 

 
Month 3 

Recruitment of staff, tools, 
sample finalization 

XX   

Baseline survey      X   

Lab trials      XX XXXX  

Sensory trial         X  
Data entry, analysis       XX XX 
Report writing    XXXX 
 
  
The responses received will be compiled and analyzed. Results will be presented in a brief 
report.  
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ATTACHMENT B  

BUDGET 

 

 

  

 

S. No 

 

Component 

 

Amount (INR) 

1.  Equipment         50,000 

2. Salaries 

Research Associates 2 @35000 pm 

Project Attendant   1@ 15,000 pm 

Honorariums 

 Investigators   

 

    2,10,000 

       45,000 

 

       90,000  

3 Travel       20,000 

4. Cost of Preparation of Salt Samples, Packing and Shipping  

10,000 

5. Cooking laboratory trials  - ingredients, disposables, 
honorarium to panelists and helpers.  

  1,25,000 

6. Photocopying, stationery and office consumables      25,000 

7. Statistical Analysis, Report formulation       20,000 

8. Contingency – 5 %       29,750 

9. Institutional Charges – 10%      62,475 

 Total 6,87,225    
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7/1/22, 2:13 PM Yahoo Mail - Fwd: budget

about:blank 1/1

Fwd: budget

From: Geeta Trilok-Kumar (geetatrilokkumar@gmail.com)

To: bani.aeri@ihe.du.ac.in; parveen.pannu@ihe.du.ac.in; nidhi.gulati@ihe.du.ac.in

Date: Thursday, 30 June, 2022 at 10:12 am IST

Prof (Dr) Geeta Trilok-Kumar
Director 
Institute of Home Economics, Delhi University
Wellcome Trust - DBT Senior Fellow in Public Health

---------- Forwarded message ---------
From: Kati Rowell <Kati.Rowell@lshtm.ac.uk>
Date: Tue, Mar 15, 2022 at 9:20 PM
Subject: RE: budget
To: geetatrilokkumar@gmail.com <geetatrilokkumar@gmail.com>, Suzanne Filteau
<Suzanne.Filteau@lshtm.ac.uk>

Dear Geeta

 

The total budget is drastically cut after the COVID related cut down and the current available India-budget for the 3
years is now:

 

Delhi Total £157,481.10

 

This can include what overhead rate.  It is currently 10% in budget in the current agreement.

 

The next step will be to finalise a budget and have an amendment to the contract agreed with a new end date and
payment schedule. 

 

Thanks

 

Kati

 

 

*** This message originated outside LSHTM ***

mailto:Kati.Rowell@lshtm.ac.uk
mailto:geetatrilokkumar@gmail.com
mailto:geetatrilokkumar@gmail.com
mailto:Suzanne.Filteau@lshtm.ac.uk


From: Nutrition GlobalHealth <NutritionandGlobalHealth@mrc.ukri.org> 
Sent: 05 June 2020 15:22 
To: Suzanne Filteau <Suzanne.Filteau@lshtm.ac.uk> 
Cc: Nutrition GlobalHealth <NutritionandGlobalHealth@mrc.ukri.org> 
Subject: OFFICIAL: MRC Global Health Nutrition - Full Stage Application Feedback 
- MR/V000578/1 (Filteau) 
  
OFFICIAL: 
  
Dear Professor Filteau, 
  
Re: Long-term health after Severe Acute Malnutrition in children and adults: 
the role of the Pancreas - SAMPA 
  
MRC Reference: MR/V000578/1 
  
MRC Call: Understanding the mechanistic links between nutrition and NCDs in 
LMICs 
  
As you are aware, your full proposal has been selected for Award. 
  
As promised, we are now writing to provide you with further details. I apologise for 
the delay which has been longer than we originally anticipated. You can find the full 
feedback attached to this email. 
  
We were provided with detailed comments for your proposal, and, where possible, 
included these in the main feedback; the remainder have been collated into a 
separate sheet (see attached), as we thought that you might find it useful to see 
these. 
  
As you will see from the main feedback, you will need to submit a letter to confirm 
that you are willing and able to reshape your plans as requested, and also to 
respond to the ethics points raised. 
  
Once we receive your letter, and have approval from the Panel Chair, we can prepare 
your award and will be contact you about further details, as necessary.  Your feedback 
will be sent to you via the Je-S system and an Award Letter will be prepared only once 
sign-off has been received. 
  
You may recall that for this competition there was a tight window for beginning the 
award. However, in the current circumstances we are aware that the coronavirus 
pandemic is likely to lead to delays. We would be grateful if you could consult 
colleagues and provide an indication of the earliest possible new starting date when 
submitting the amendments requested above. 
  
This email has only been sent to you as the Principal Investigator and we would be 
grateful if you would share this information with your Co-Investigators and other key 
parties. 
  
Thank you for your continued patience. 

mailto:NutritionandGlobalHealth@mrc.ukri.org
mailto:Suzanne.Filteau@lshtm.ac.uk
mailto:NutritionandGlobalHealth@mrc.ukri.org


  
With kind regards, 
Karen 
  
Dr Karen Finney PhD 
Programme Manager: Nutrition and Gastroenterology 
  
Medical Research Council London 
karen.finney@mrc.ukri.org   
mrc.ukri.org 
 

mailto:karen.finney@mrc.ukri.org
https://mrc.ukri.org/









