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Virtual Visit to Yakult Danone India Pvt Ltd, Sonepat, Haryana

On 29th June, 2022, students of The Entrepreneurship Cell of Aryabhatta College, University
of Delhi, organised a virtual industrial tour to Yakult Danone India Pvt. Ltd., Sonepat, Haryana,
as a part of their event, Start-up Walk. The objective of this virtual visit was to familiarise the
students with the production and processing aspects at Yakult Danone India (P) Limited.
Yakult has received ISO 9001: 2008, HACCP and OHSAS accreditation for manufacturing a
safe and quality product for its consumers.

The students were welcomed by Ms. Divyanshi Bajpai, Jr Executive - QA, Science and PR,
Danone India. Thereafter, they were given a brief presentation on the establishment of Yakult
and its marketing strategies. They were informed that Yakult Danone India is a joint venture
between Japanese & French industry. The capacity of the plant is 10 lakhs bottles (units) per
day and the milk produced is of excellent quality containing billions of useful bacteria which
are essential for proper functioning of the digestive system. Yakult Danone India Pvt. Ltd. is a
50:50 joint venture between Yakult Honsha of Japan and Group Danone of France. Yakult is
a probiotic drink which contains more than 6.5 billion beneficial bacteria Lactobacillus casei
strain shirota. It was in 1930 that Dr. Minoru Shirota, a Japanese scientist discovered a special
strain of bacteria that was beneficial to human health. This Friendly Bacteria helps in improving
digestion, building immunity and preventing infections.

The two main marketing strategies employed by the company are:
e Retails Shops
e Home delivery by Yakult Ladies

Yakult ladies are also responsible for spreading awareness about Yakult probiotics drinks
among people.

As a pioneer in probiotics, Yakult has formidable research capabilities and product
technologies in the field of probiotics. Yakult's benefits have been scientifically established
through years of research and 30 million people in more than 30 countries drink Yakult every
day.

During the tour, students were shown a video of different stages of processing namely mixing
of raw ingredients, sterilisation, fermentation, filling/sealing, shrinking and packaging, storage
and their automatic control process.

The visit was a fruitful experience for the students as they learned the processing stages and
the latest technology in producing processed products. It also provided them an opportunity
to familiarise themselves with the industry environment.

All the queries resulting in the minds of the students were resolved well by the company
representative and guide. Students participated with zeal to make the visit interactive & gained
maximum knowledge during the visit. The visit was very informative, knowledgeable,
educational and enriching.
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I Yakult — Probiotic Yakult
Fermented Millk Drink

> 6.5 billion beneficial bacteria
(=] AN = 57T NS . (Lactobacillus casei strain

Shirota)

Without preservatives,
PROSIGIICIERED FROSIOR stabilizers and colorings.
Ingredients: Water, Sugar, Skimmed Milk
Powder, Glucose, Probiotic- Lactobacillus
casei strain Shirota (L.cS) and Natural &
Natural Identical Flavours.

mg & Vitaimgn D.

Price: £ 80 (YOR) & T 95 (YLT) (5 bottles pack)
Storage: Keep refrigerated below 10 °C
Best Before: 40 days from date of manufacturing.
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