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“Normal and abnormal memory loss
with ageing form a continuum, with
common neuropathological substrates.
It is easy to diagnose dementia however
it is harder to diagnose AAMI and MClI.
There are different memory types. Some
types of memory worsen with age and
some don't. There are ways to tell if
memory loss with age is normal or
abnormal. Lifestyle changes can reduce
the risk of dementia to some degree,” Dr
Hee explained.

“Stroke is a medical emergency and
the warning signs for it include sudden
numbness or weakness of the face, arm,
or leg, especially on one side of the
body, sudden confusion, trouble speak-
ing or understanding, sudden trouble
seeing with one or both eyes, sudden
trouble walking, dizziness, loss of bal-
ance or coordination and even a sudden,
severe headache with no known cause.
Not all these warning signs occur during
every stroke,” Dr. Hee explained.
Gleneagles Hospital, the most sought
after in the region
Dr Vincent Chia, CEO of Gleneagles in his
speech at the seminar spoke of the
problems identified during the confer-
ence and about the facilities of the
hospital and ability to deal with those
very problems. “Gleneagles boasts a
history of 56 years of giving care to
Singaporean and other regional
patients. It specialises in women's repro-
ductive health, liver transplant and other
liver disease and orthopaedics.” Dr Chia
said that medical tourism is increasing in
Singapore with the highest number of
patients coming in from Indonesia,
Malaysia, UAE and Bangladesh. This was
again a sign of Singapore's booming
healthcare industry:.

The 270-bed Gleneagles Hospital
houses an extensive range of medical
and surgical specialties including oncol-
ogy, cardiology, general surgery,
gastroenterology, orthopaedic surgery
and sports medicine, obstetrics and
gynaecology. Gleneagles Hospital is
accredited by the Joint Commission
International (JCI), an internationally
recognised standard for patient and staff
safety, since 2006, thus reflecting the
organisation's commitment towards
being a quality healthcare provider. “We
have specialist doctors in every sphere of
patient care and also the expertise and
technology to diagnose and treat a
patient within 24 hours of consultation,”
he said adding that they have about 30
percent occupancy of international
patients. This was a sign that people
have learned to associate Gleneagles
with trust. Zahid Khan, Director, Parkway
Hospitals, Dhaka office, also spoke about
the healthcare industry, mentioning
Bangladesh's healthcare industry as well.
"Medical treatment in Bangladesh has
improved in the last decade but to avail
technologically advanced treatment, for
complex surgeries or for minimal inva-
sive surgeries related to cancer or liver
and pancreatic ailments patients from
Dhaka are increasingly seeking medical
treatment in Singapore.” The Gleneagles
and Mount Elizabeth hospitals are under
the Parkway Hospital's banner. There are
international patient centres to facilitate
international patients. There are two
patient assistance centres in Bangladesh;
one in Chittagong and the other in
Dhaka to provide support to patients
who are seeking treatments.

dhaka@parkwayhealth.net
By Raffat Binte Rashid
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THE
MASTER
OF BAKING:

DAN CAKE STFQRAY INJO
IHE BANGLADESHI MARKE |

URING the middle ages, bakers
catered to an extremely niche
market, with the rich munching
away on fine floured bread and the poor
only being able to afford rye or black
bread. Perhaps it was from then that bak-
ery products carved a reputation for itself
of being a luxury good. Over time, intro-
ducing cakes during celebration, unimag-
inable for those below a certain economic
standard, became a norm for celebrations
of the rich and famous. Over time, bakeries
became more widespread and popular, as
they became increasingly affordable. But
the standard associated with baked goods
remained. In recent years, bakeries have
also become popular in Bangladesh, with
better quality products now steadily
increasing in demand over the lower qual-
ity yet affordable ones. Capitalising on this,
Dan Foods Limited official began opera-
tions in 2012 through a joint venture
between Dan Cake A/S, Denmark and
Pandughar Limited, with their products
being launched in 2015.

Bangladesh can be considered an
extremely lucrative market for bakeries.
Although the current surge in the number
of branded bakeries started off a decade
ago, the fascination with bread and other
baked goodies in Bangladesh have been
around for many years. From the cheap
butter buns and Danish to the current
trend of cupcakes and pastries,
Bangladeshis have long craved the taste of
bread in almost all forms. Thus, knowing
this, Dan Cake entered the market, aiming
to deliver high quality, hygienic, world
class products. Among these qualities, the
most important one that Dan Cake brings
is unbeatable reputation. Dan Cake has
been in this business longer than almost
any of its competitors and with good
reason.

Dan Cake can trace its roots back to the
19th century, when Jens Eskildsen, a bak-
ing aficionado began practicing his artin
the small Danish town of Give. Driven by
sheer love for wonderful taste, inspired by
years of watching his mother prepare the
best muffins and cakes for a young
Eskilden, he knew exactly what he wanted
to do when he grew up. Jens Eskilden soon
devoted all his time to baking, honing his
skills and practicing his craft to perfection.
So amazing were his products that word of
these “cakes from heaven” spread far and

wide. Having established his reputation
firmly, Jens then decided to share his joy
and love for perfect Danish baking and this
led to the creation of Dan cakes. Soon, the
products were being made available to
countries like United Kingdom, Poland,
Turkey, Sweden and a lot more. Dan Cake
managed to win over hearts and palates in
all these countries and the brand managed
to satiate appetites everywhere it went.
With such a rich history behind it, Dan
Cake's entry into the Bangladeshi market
could not have been a disappointment.
But to ensure that the people of
Bangladesh could learn to love Dan Cake

as others have, many steps were taken.
“We assure quality and hygiene both in our
products. Plus, another way we differenti-
ate ourselves is through our shelf-life.
While most packaged bakery products
have an 8-10 days of shelf life, our products
have a 3 month shelf life,” Mr. Sohel
Shahriar Rana, the Marketing Manager of
Dan Foods limited explained. “We have
Danish bakers and trained technicians
from abroad just to assure that everything
we do meets international quality,’ he
continued. He further informed that the
major components of the products come
in pre-mixed form from abroad to make
sure of the quality control with a few local
ingredients being used for. The only differ-
ence between a product in Bangladesh
and in Europe is that whilst Europeans are
used to more bitter tasting chocolate,

Bangladeshis prefer it sweet. This aspect
has been taken into consideration and the
ingredients are chosen to reflect this. This
shows the extent to which Dan Cake has
adapted themselves only to provide prod-
ucts that guarantee satisfaction.

A state of the art factory in Birulia, Savar
has been designed to international specifi-
cations. The care to detail is such that
every employee first have their hands
tested for bacteria before being allowed to
take part in the production process.“Yes,
our entire factory has been built on recom-
mendations by Dan Cake A/S. So every-
thing is of an international standard,’ Mr.
Shahriar said. “Apart from hygiene, we also
have focused on the health aspect of our
products. Our products use sugar only as a
preservative Furthermore, we use canola
oil, which is more heart-friendly,” he said.
Of course, maintaining such standards
comes at a price and consumers will have
to pay a little extra compared to other
bakery brands. Dan Cake also uses Eco-
Pack, the packaging used for the products,
a kind of special paper cups from Italy.
This is again yet another special feature
and shows the dedication of the firm to
providing almost everything of utmost
quality.

Yet another milestone for Dan Cake was
sponsoring the latest cricket series
between Pakistan and Bangladesh. As if
fate itself had decided to intervene, Dan
Cake's association with the Bangladesh
Cricket team coincided with the rise of the
Tigers as a force to be reckoned with in the
cricketing world. This can only be seen as a
good omen for Bangladesh. Currently, the
brand has launched three products; muf-
fins, layer cake and Swiss roll. “This is a
quality-consciousness generation and we
not only promise but deliver quality in
absolutely every sphere,” Mr. Shahriar
emphatically stated in conclusion. Dan
Cake is here to stay for sure and their jour-
ney has just started, with still a long way to
go. But perhaps its time for us to familiar-
ize ourselves with the product because if
the early signs are anything to go by, Dan
Cake may be the biggest game-changer in
their respective market.
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