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The Monk
That Could
Stall Your
Diabetes

Sami Group’s Muhammed
Majeed is eyeing large-scale
cultivation of the monk fruit in
India, a zero-calorie, natural
sugar substitute that might be the
answer to our sugar obsession
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Stevia
A Leaf
Out of
Nature
With increasing
awareness about the
ill-effects of sugar
and the backlash
against artificial
sweeteners, more
people are trying
out natural
sweeteners:

Nutraceuticals,
cosmaceuticals
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ow does it taste?” Muhammed Majeed,
founder of the ` 600-crore nutraceuticalsfocused Sami Group, is eager to know if
the lemon tea he is offering in the office of
his research and manufacturing hub in
Bengaluru tastes like regular lemon tea. It
does, but with a slightly sugary aftertaste.
Majeed, 67, chuckles and reveals that the
tea has been sweetened, not with sugar
but with what could be a game-changing
gamble for his firm: a natural sweetener
that has zero calories, derived from the monk fruit.
Grown in China for hundreds of years, the green
monk fruit, or lo han kuo, is
200-300 times sweeter than
Adults in India
sugar but with zero calories.
with diabetes
“Until 1980, no one outside
China knew such a fruit
even existed. Then, P&G
2000
went and took a patent but
that has now expired,” says
Majeed, adding that he has
been pursuing this product
for the past five years. And
with good reason. It sounds
2013
like the holy grail of sweeteners, both for companies
looking to win over calorieconscious consumers and
diabetics, a group rapidly
increasing in India. A recent
report by the World Health
Organisation found that the
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Majeed (right), founder of
the Sami Group
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need land. I’m working with a
major group to get a 5,000acre plantation,” he says.
Majeed, who already cultivates medicinal plants on
6,000 acres in India through
contract farming, considers
himself one of the people who
introduced ayurveda to the
US, in the early 1990s. But that
wasn’t why he went to the US.
Majeed, who is from Kollam in
Kerala, had gone to New York
to do his doctorate in industrial pharmacy and then
worked with pharma firms,
including drug major Pfizer.
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