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Honouring National Inner Beauty Day

ational Inner Beauty Day is a celebration of the qualities that define true beauty, kindness, empathy, honesty, and compassion.
The day encourages individuals to look beyond physical appearances and appreciate the goodness within themselves and others.
Schools, workplaces, and communities often mark the day with activities promoting self-reflection, gratitude, and acts of
kindness. It serves as a reminder that while outer beauty is temporary, inner beauty shines through actions, words, and character.
National Inner Beauty Day inspires everyone to cultivate a heart that uplifts others and spreads positivity wherever they go.N
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BABY BLUES By Rick Kirkman & Jerry ScottTHE WALL ZITS By Jerry Scott & Jim Borgman

“If I’m not back in 
five minutes, just 

wait longer.”
- Ace Ventura  Pet

Detective

very year,
snakebites claim
more than 100,000
lives worldwide,
particularly in trop-
ical and developing
countries where

access to timely medical care
and antivenom is limited.
Scientists around the world
are therefore searching for
safer, more effective, and more
accessible treatments. One of
the most intriguing avenues
of research involves an
unlikely source, the camel.

Camels have evolved over
millions of years to survive
some of the harshest environ-
ments on Earth. Living across
the deserts of Arabia and
Africa, they have developed
remarkable biological adapta-
tions, including a unique
immune system. Unlike the
antibodies found in most mam-
mals, camels produce excep-
tionally small antibodies,
often referred to as nanobod-
ies, which are highly stable
and capable of binding tightly
to a wide variety of targets.

Researchers have also
identified several bioactive
proteins in camels, including
lactoferrin, a protein known
for its antimicrobial, anti-
inflammatory, and immune-
regulating properties. Camel
lactoferrin has attracted con-
siderable scientific interest
because it differs structurally
from its counterparts in other
mammals and has shown
promising biological activity
in laboratory studies.

Recent research has
explored whether camel-
derived antibodies and pro-

teins, including those present
in body fluids such as blood
and tears, could one day con-
tribute to the development of
improved antivenoms.
Laboratory studies suggest
that camel nanobodies can
bind to certain venom toxins,
potentially preventing them
from damaging nerves, blood
vessels, or tissues. These find-
ings are encouraging, but
they remain at an experimen-
tal stage and require further
peer-reviewed validation
before they can be translated
into clinical treatments.

One of the major advan-
tages of camel-derived anti-
bodies is their remarkable sta-
bility. Conventional antiven-
oms often require continuous
refrigeration and are usually
designed to treat the venom of
specific snake species. Camel
nanobodies, by contrast,
remain stable under high tem-
peratures and are easier to
engineer in the laboratory.
These characteristics make
them attractive candidates for
developing future broad-spec-
trum antivenoms, particular-
ly for remote regions where
maintaining a cold chain is
difficult.

P h a r m a c e u t i c a l
researchers are now investi-
gating ways to synthesize
camel-derived proteins and
antibodies using modern
biotechnology. Rather than
relying directly on camel
tears or other body fluids, the
goal is to reproduce these pro-
tective molecules in the labo-
ratory, allowing them to be
manufactured safely and con-
sistently on a large scale.
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Could Camel
Tears Inspire the
Next Generation
of Antivenoms?
Camel nanobodies remain stable 
under high temperatures and are easier
to engineer in the laboratory

 Kshema Jatuhkarna

ew sweets are as closely
associated with Bengal
as sandesh. Soft, deli-
cate, and subtly sweet,
it has become one of
the defining symbols of
Bengali cuisine. Yet,
the story of sandesh
begins not only in
Bengal, but also with

the arrival of Portuguese sailors on
the Indian coast and an unexpected
exchange of culinary traditions.

The Portuguese 
Arrive in India
In 1498, the Portuguese explorer
Vasco da Gama landed at Calicut
(present-day Kozhikode, Kerala),
opening a direct sea route between
Europe and India. This voyage

transformed global trade and
marked the beginning of sustained
Portuguese influence on the Indian
subcontinent.

Over the following decades,
Portuguese merchants established
trading settlements along India's
coastline. Important commercial
centers emerged at Chittagong and
Satgaon in Bengal, while
Portuguese influence steadily
expanded along both the western
and eastern coasts.

During the reign of the Mughal
emperor Akbar, the Portuguese
established a permanent settlement
at Hooghly (Hugli) in Bengal.
Nearby Bandel became one of their
most important colonial communi-
ties, serving as a center of trade,
missionary activity, and cultural
exchange.

More Than Traders
The Portuguese did not merely
bring spices back to Europe, they
also introduced new foods to India.

Among the crops that became
integral to Indian cuisine were the
potato, chili pepper, and tomato, all
originally native to the Americas.
Today, it is difficult to imagine
Indian cooking without fiery chilies
or potato-based dishes, yet, these
ingredients arrived through
Portuguese maritime trade.

They also brought European
culinary traditions, especially the

arts of baking and cheesemaking.
Portuguese bakers prepared
breads, cakes, pastries, and
cheeses unlike anything commonly
found in India at the time.

The Discovery of Chhena
Traditional Indian dairy practices
generally avoided curdling milk
with acidic agents such as lime or
vinegar. Milk was transformed into
yogurt, khoa, butter, or ghee, but
not into fresh cheese. Deliberately
curdling milk was considered cul-
turally inauspicious or bad luck in
traditional Hindu households.

The Portuguese, however, rou-
tinely made cheese by adding an
acid to hot milk. In Bandel, they
curdled milk with lime juice or
another acidic ingredient. The milk
separated into solid curds and liq-
uid whey. The curds were then
strained through cloth to produce a
fresh, crumbly cheese.

The Portuguese prepared a
lightly salted version that came to
be known as Bandel cheese, one of
the oldest surviving cheeses in
India and still produced today.

The fresh curds themselves

became known as chhena (or
chhana), as in sieved. Many
Portuguese settled around the
Hooghly, making it their home, in
the 17th century. There were so
many of them and they had such a
thriving settlement, that they even
influenced the local cuisine;
spreading their love for cheese to
the local markets. Bengalis learned
this technique from the
Portuguese.

The French traveller, François
Bernier, who lived in India from
1659 to 1666, wrote: 'Bengal is cele-
brated for its sweetmeats, especially
in places inhabited by the
Portuguese, who are skillful in the
art of preparing them and with
whom they are an article of consid-
erable trade.'

From Cheese to Sweet
The real innovation came when
Bengali confectioners adapted this
European cheesemaking method to
local tastes. Instead of salting the
fresh chhena, they kneaded it until
smooth and mixed it with sugar.
Gentle cooking transformed the mix-
ture into a delicate sweet unlike any
previously known in Indian cuisine.

This became sandesh.
While an older, simpler sweet

named sandesh existed previously
in medieval texts (made from
reduced milk or kheer), the tech-
nique of shaping chhena trans-
formed it into the soft, modern deli-
cacy we know today.

Over time, Bengali sweet-mak-
ers elevated sandesh into an art

form. They flavoured it with car-
damom, saffron, rosewater, pista-
chios, dates, mango, nolen gur (date
palm jaggery), and countless
regional ingredients. Intricate
molds gave the sweets elegant
shapes, making sandesh not only a
dessert but also an expression of
Bengali craftsmanship.

A Legacy of Cultural
Exchange
The sandesh and its many variants
can make you swoon with delight.
In fact, noted food historian Colleen
Taylor Sen rightly calls sandesh the
'Emblem of Bengaliness,' and in
many ways, it indeed is.

Not only does the sandesh pack
in quite a punch in terms of taste, it
also reflects the story of Bengali
renaissance through European
influences. Since Bengal was a
major trading hub with European
powers since medieval times, it
should come as no surprise that
Bengali cuisine was among the ear-
liest to be influenced by the
Europeans. And the sandesh is a
great example of the mix.

It was only a matter of time
before this adaptation became ubiq-
uitous to Bengal. The Bengali ren-

aissance of the mid-19th century,
along with the emergence of a
growing and wealthy urban middle
class in Kolkata, led to a 'golden age'
for Bengali sweets and sandesh.

The story of chhena illustrates
how culinary traditions evolve
through encounters between cul-
tures. Sweets shops like Bhim Nag,
K.C. Das, Dwarik Ghosh and
Ganguram grew around the city
and became legendary institutions.
The sweet shops vied with each
other to make the most extravagant
sandesh and the patrons indulged
in 'conspicuous consumption!'

Today, sandesh is celebrated as
one of Bengal's greatest culinary
achievements. In its heyday, almost
every sweet shop sold 100-150 vari-
ety of sandesh, and over time,
sandesh started becoming more and
more extravagant. Chocolates,
apples, ice-cream and multi-shaped
sandesh varieties were made.
Imagine a sandesh toast, sandwich,
cake, chops and even biscuits!

Savvy marketers often took
poetic license and gave these sweet-
meats catchy names, Desh gorob
(glory of the nation), Manoranjan
(heart's delight), Monohara (capti-
vator of the heart), Pranahara (cap-
tivator of the soul), Abak (wonder),
Nayantara (star of the eye), Bagh
(tiger), and Abar Khabo (I'll have
another) were just some of them! So
ingenious were the names, and such

a fad that a sandesh was actually
named after Lord Ripon, Viceroy of
India from 1880 to 1884. The tradi-
tion continued, and even in the
1960s, a sandesh called 'Bulganiner
Bishmoy' (Bulganin's wonder) was
made in honour of the visiting
Soviet premier!

Did You Know
There is a story of how a barrister

ordered sandesh made in the shape of
the Gothic building of Kolkata high
court for his wedding! What began as
a foreign method of making cheese
became the foundation of one of
India's most beloved sweets, proving
that some of the finest culinary tra-
ditions are born not from isolation,
but from the meeting of cultures.
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#DELICACIES

Among the crops that became integral to Indian
cuisine were the potato, chili pepper, and tomato, all
originally native to the Americas. Today, it is difficult
to imagine Indian cooking without fiery chilies or
potato-based dishes, yet, these ingredients arrived
through Portuguese maritime trade. They also
brought European culinary traditions, especially the
arts of baking and cheesemaking. Portuguese bakers
prepared breads, cakes, pastries, and cheeses unlike
anything commonly found in India at the time.

The Story Of 
Bengali Chhena
And Sandesh

N.A. Bulganin, Prime Minister of the USSR, and (right) N.S. Khrushchev, Member, Presidium of the Supreme
Soviet, in New Delhi, on December 14, 1955.

The fresh curds themselves became known as chhena (or chhana), as
in sieved. Many Portuguese settled around the Hooghly, making it

their home, in the 17th century. There were so many of them and they
had such a thriving settlement, that they even influenced the local cui-
sine; spreading their love for cheese to the local markets. 


