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amir Prasad's family has been vegetarian
for the last two decades. About five years
ago, when he was running his family julce
bar in Mumbal, he attended a seminar on

fan to a vegan a bigger deal than a non-
vegetarian turning vegetarian? Because
he's the son of a milk-addicted nation,
where asking someone to abstain from

roville to spread the word of veganism,
says it may be in the high thousands. And
yetsomehow, thelr small number doesn't
seem to deter this community from build-

a ¥ advised) g a vegan industry in India. Here are

homeopath, that changed hislife - itmoti-  is sacrilege - i
vated him to turn vegan. So, apart from mw&mmhlrymvirﬂrmmdny
beinga now (Pleasetell  The

pr me you' When l’rmd turned vegan, he decided
wcts like milk, eggs, dairy hon Vi Wat- his life choice in his career as
ey, leather, fur, silk, wool, and even cos-  son who coined the term vegan to de-  well. “After attending Dr Shah's sumlmr
metics derived from animal products.  scribe ‘non- . Healso | Ididn’t want

Why is his transformation from a vegetar-

dairy
founded the first Vegan Society of the
world in 1944, Vegans claim that their

with dairy products now that | knew
about thefr impact on our health and en-

plant-based diet is not only good for their  vironment, and the cruelty animals were
health but for the as well. e in the pi g

started a vegan Andthey b them.” in 201),
wfmmmmm rate their claims. Despi pa it bai called *Ve-

Bites',

250tif-

meat-lovers) alleges
that veganism is noth-
ing more than a fad.
Only that this fad
seems to be gaining

population of the US,
which is predomi-
nantly a meat-eating
country, has over 7%

with the growing iik
of animal lovers, Al
Gores, and plain
health-consclous
people. Backin India,
however, the num-
bers are still minus-
cule. Dr Shah, who
runs SHARAN foun-
dation out of Au-

n
fins across the city every day. Last Octo-
ber they ventured into delivering vegan
cakes, chocolates, and other desserts.
Vegan Bites does business of over ¥2
crore in a year. That's pretty much the
weekly turnover of Maggi from one sub-
urban region within Mumbai, you'd con-
test. While that may be true, Prasad has
plans of scaling up. “We've started mak-
ing ice-cream under the Vegan Bites
brand name and plan to convert it intoan
FMCG (fast-moving consumer goods)
product that can be sold in supermar-
kets. The demand is huge,” he says.
With an investment of 30 lakh at in-
ception, Prasad boasts of seeing 35-40%
profit growth year on year. Special meals
for diabetic or heart patients and foreign-
ersliving in India are some of Vegan Bites'
major attractions. “Actually, only 20-30%
of my customers are vegans. The rest are
health- " he

Smile, but don't
Say Cheese

How a smallish vegan community is trying to create
thnving businessesina daxryobs&ssed India

Marissa Bronfman, a
Canadian with her own
digital agency in India,
runs avegan snack

service in
BowlBar.

Mumbai called

She's planning tosetupa
vegan café in the suburb
of Bandra soon

shares. Prasad runs Vegan Bites with his

Iy to feed her kids something
“healthy and yummy*. “Being an
animal lover who had spent some
time in London and attended vegan
seminars, adopting veganism came
naturally to me and my kids,” she
says. Navigating the Indian vegan
market hasn't been easy for her,
though. She went through a lengthy
struggle trying to explain to the a-
thorities that White Cub wasn't a
frozen dessert but a dairy-free ice-
cream ~ one that used coconut/al-
mond milk instead of regular milk.
Pitching a ‘PETA vegan food
award' winner gluten-free ice-
cream hasn't been easy for her
back home where dairy is wor-
shipped. Somehow, people think
vegan means not tasty. They'll kap-
pily eat rajma chawal at home but

Priced in the range of €1,600 to
2,200, Pareek’s shoes won't be

cult, says Pareek. Siva recently got
his daughter marrhed ina
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marketed to vegans alone. *You ly vegan, eco-friendly way. Four
can't create that way,” he attending
hetells us. AsDr Shah
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gan Even for Car-  steer clear of anything that comes
purely for health-related reasons  rots, only  third of their custom-  with the vegan label,” she says. Yet,
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on a vegan and I think  *We get great re- argepartofthe  fromfamily,
that's the reason they have a high  views for our food dieticians and doc-
threshold for pain when they fall from non-vege- WOrldallegesthat o \Giiecub has
sick. And they've recovered with-  tarians as well, veganismis gained traction in
out taking any medicines so far,”  People come to  nothing more than  the past three years.
she claims. Even if you leave aside  youwhentheyre- 5 ¢y Onlymattnls It's now available in
the revenue they eam, they savea  alise a vegan diet fad 20 retail stores
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India'sFirstVeganRestaurant 2 whole new ga M&O%ua ty Priced somewhere
Some 13 years ago when, inspired  world of ingredi-
by one of her husband's friends,  ents,” she says. bins and Mother
Susmitha Subbaraju turned vegan,  That should explain why they ex-  Dairy, Sonal's White ¢
she wouldn't have imagined any-  tended their two-page menu 1016 10 2,000 tubs a week. Soon, she’s
one else would give up on dalry.  pages intwo years. planning to branch out into Mum-
Yet, a decade later, she found her- b
self partnering Krishna Shastry, a  Scream For Vegan ice-cream be a deterrent to sales. *The food
soclal entrepreneur, in running  iyou'veattended any metrovegan  Industry goes by the rule that you

Carrots, a wholly vegan restaurant
in Bengaluru, Last year, she took
over the on-ground operations
when Shastry moved to the US and

weddings recently (and yes, they
are thing now), you would"ve no-
ticed a tub of ice-cream labelled
“White Cub’ on the dinner menu.

don’t make something uniess
there'sademand for it. 1 believe de-
mand gets created once your prod-
uctis visible. Sooner or later, peo-

supervisory role. What
started off as a niche restaurant in
year one has become a profitable
venture towards the end of the sec-
ond year, she says. Weekdays have
20-30 customers a day on average.

White Cub is a “Dairy-free” ice-
cream certified by the FICC Re-
search and Analysis Centre, an au-

ple start picking it up,” she says.

Shoes Vegans Can Use
“I'm sure you're familiar with the

weekends with reservations,

tonomous body supported by the retired horses to the
ministry of food processing indus-  ghue factory’,” says Manish Parcek
ry, for Found- the
e Cub primari-

shoe together is made of horse fat.
Pareek, who hails from a vegan fam-

29, has ily,

3 Jeath
mdforﬁtsnm er shoes at Bata showrooms In his
Benevo,inindia Whileits  hometown Agra. It only made sense

for g ¥
on his own once he grew up. After
extensively studying the various

ponents that go into making

but I'm constantly working on it.
You'll see our shoes in Pantaloons”
Pune store by next month,” says a
confident Pareek. With No Hide, e
wantsto achieve two objectives: be-
sides the profit motive, he’s aiming
tosavean animal life for every vegan
ured.

and they start
nxo-lruanof ‘welcoming vegan-
s00n enough.”

What's the Vegan Agenda?
The vegans we met while exploring
this space didn’t seem to have a
strong agenda of mass conversion,
really. Take Harini Prakash, for in-
stance. A central excise officer and
a vegan-food photographer and
blogger, she turned vegan eight
years ago after attending an anti-
smuggling workshop in the course
of her work where she learnt how
tocheck leather smuggling. “There
Idiscovered that people dig nails in
living baby crocodiles to get their
hide for purses. | read up on leath-
er and silk and that's how | turned
vegan. My husband is non-vegetar-
fan by the way, so | don't impose
veganism on anyone,” she high
ights. 1t's just that the more people
see the difference in their health

afteradopting the

more they bout it
toothers, says Dr Shah.

Arecent article in The Huffington
Post said that the vegan market is
exploding in countries like the US.
This would explain why US dairies
have started selling soy milk, and
‘why some segments of the dairy in-
dustry have released ad campaigns
attacking other types of milk. The
vegans in Indiaare too small in num-
ber to threaten our dairy industry,
but if you add animal lovers and en-
vironmentalists to that, the number
fs not so insignificant after all.



