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Abstract 

This paper explores the cultural significance, history, variations, and modern adaptations of the samosa, a 

beloved snack in India. While not officially the national food, the samosa holds a special place in the culinary 

landscape of the country. This paper also explores how diversifying and innovating samosa varieties can 

significantly impact the Indian economy. By examining historical context, cultural significance, current market 

trends, and potential economic benefits, this study highlights the transformative potential of this iconic snack. 

Statistical data and market analysis provide a comprehensive understanding of the economic implications of 

samosa innovation. The different varieties of creating samosa will create an impact on domestic and 

international tourism, in India, open its doors for new venture of Self-Entrepreneurship, employment and 

growth opportunities of our Indian State and Indian groceries. This will create rural development of woman 

empowerment also by creating small scale industries in state level, also for exporting dry samosa and 

developing entrepreneurship in other small shop enterprises. 
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1. Introduction 

1.1. History of Samosa 

The samosa has a rich history that traces back to the 

Middle East, specifically Persia, where it was known 

as "sambusa originating in the Middle East and 

making its way to India through trade routes. Over 

centuries, it has become a staple in Indian cuisine, 

celebrated in festivals, social gatherings, and daily 

life. Its ubiquity and cultural resonance make it an 

ideal candidate for economic study. The samosa is a 

popular snack that has a rich history, tracing its 

origins back to the Middle East and Central Asia. 

Here’s a brief overview of its history: Origins: 

Origins of samosa (Persian influence and arrival in 

India)-The samosa is believed to have originated in 

the 10th century in the Middle East, particularly in 

the region that is now Iran. It was known as 

"sambosa" and was made with a variety of fillings, 

including meat and vegetables, wrapped in a thin 

pastry. The samosa made its way to the Indian 

subcontinent through trade routes and the influence 

of Persian and Arab cultures. By the 13th century, it 

had become a popular snack in India, where it was  

 

adapted to local tastes and ingredients. The samosa is 

an integral part of India's culinary heritage. While 

traditionally seen as a simple snack, the samosa has 

the potential to be a significant driver of economic 

growth through diversification and innovation. 

This paper examines how creating and promoting a 

variety of samosa types can stimulate economic 

activity, create jobs, and boost India's food industry." 

It is believed that the dish was introduced to the 

Indian subcontinent by traders and travelers, 

particularly during the medieval period. The earliest 

references to the samosa in India date back to the 13th 

century, during the Delhi Sultanate. Over time, it 

evolved and adapted to local tastes and ingredients, 

leading to the variety of fillings and styles we see 

today. The samosa became popular across different 

regions of India, with each area adding its unique 

twist, such as spiced potatoes, peas, or meat fillings. 

As various dynasties and empires, such as the 

Mughals, ruled over India, they brought with them 

their culinary traditions, including the samosa. This 
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led to the integration of local ingredients and spices, 

resulting in diverse fillings and flavors. In India, the 

samosa evolved into various regional varieties, with 

different fillings such as spiced potatoes, peas, lentils, 

and even meat. The use of spices and herbs in the 

filling reflects the rich culinary traditions of the 

region. The samosa became a staple street food, 

easily accessible and affordable for people from all 

walks of life. Street vendors began selling them in 

bustling markets and roadside stalls, further 

embedding them in Indian food culture [1-3]. 

1.2. Evaluation of Samosa Through Times 

In contemporary times, the samosa has seen further 

innovation. Chefs and home cook experiment with 

different fillings, such as cheese, chocolate, or even 

fusion ingredients like pizza toppings. The dough 

may also be made with whole wheat or gluten-free 

alternatives.  

Heath Consciousness: With a growing focus on 

health, baked samosas have become popular as a 

lighter alternative to the traditional deep-fried 

version. This adaptation caters to those looking for 

healthier snack options without sacrificing flavor. 

Global Popularity: As the Indian Diaspora spread 

across the globe, the samosa gained international 

recognition. It is now commonly found in restaurants 

and street food stalls worldwide, often served with 

various chutneys and sauces that reflect local tastes. 

Cultural Symbol: Today, the samosa is not just a 

snack; it has become a cultural symbol of Indian 

cuisine. It is often served at celebrations, festivals, 

and gatherings, showcasing its importance in social 

and culinary contexts. The samosa became a staple in 

Indian cuisine and is often served at festivals, 

weddings, and other celebrations. It is also a common 

street food, enjoyed by people from all walks of life. 

Today, the samosa is enjoyed globally, celebrated for 

its crispy exterior and flavorful fillings, making it a 

beloved snack in many cultures. 

1.3. Cultural Significance of Samosa 

The samosa, with its crispy exterior and savory 

filling, is more than just a popular snack in India; it is 

a cultural icon. Its significance permeates various 

aspects of Indian life, including festivals and 

celebrations, street food culture, and representation in 

literature and media. This section delves into the 

multifaceted cultural significance of the samosa, 

supported by real statistics were available [4]. 

1.4. Role in Indian Festivals and Celebrations 

Indian festivals are synonymous with an abundance 

of food, where the samosa often plays a starring role.  

Diwali: Known as the festival of lights, Diwali is 

celebrated by millions of Indians globally. During 

this festival, households prepare a variety of sweets 

and savory snacks, with samosas being a common 

inclusion. According to a 2020 survey by Statista, 

approximately 75% of Indian households reported 

including samosas in their Diwali celebrations.  

Holi: The festival of colors, Holi, is another major 

celebration where samosas are enjoyed. 

Traditionally, samosas are served alongside sweets 

like gujiya, creating a perfect balance of flavors. In 

2019, a survey conducted by Local Circles found that 

68% of participants considered samosas an essential 

part of their Holi festivities. Eid: During Eid, 

particularly Eid al-Fitr, samosas are a popular iftar 

item, marking the end of the daily fast during 

Ramadan. They are often filled with meat or lentils 

and are shared among family and friends. A study by 

the Pew Research Center in 2018 highlighted that 

82% of Muslim families in India include samosas in 

their Eid meals. 

1.5. Samosa as a Street Food and its Social 

Aspects 

Samosas are a cornerstone of Indian street food 

culture, found in every region of the country. 

Ubiquity and Accessibility: Street vendors, known as 

"thelawalas," sell samosas in almost every city and 

town in India. The affordability of samosas, typically 

costing between INR 10-20 (approximately $0.13-

$0.26 USD), makes them accessible to a wide 

demographic. The Food Safety and Standards 

Authority of India (FSSAI) reported in 2021 that over 

80% of urban Indians consume street food at least 

once a week, with samosas being one of the top 

choices.  

Social Interaction: Street food culture in India 

promotes social interaction across different 

socioeconomic groups. Eating samosas at a street 

stall or "chaat" shop often leads to conversations 

among strangers, fostering a sense of community. 

According to a 2020 report by the Indian Council for 
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Research on International Economic Relations 

(ICRIER), street food vendors play a crucial role in 

urban social life, providing not just food but also 

social spaces [5-7]. 

1.6. Mention in Literature and Media 

The cultural importance of the samosa is also 

reflected in its representation in Indian literature and 

media.  

Literature: Samosas frequently appear in Indian 

literature as symbols of comfort and nostalgia. For 

instance, in R.K. Narayan’s works, samosas are often 

mentioned in the context of family gatherings and 

festive occasions, highlighting their role in Indian 

social life.  

Media: In Bollywood, samosas are depicted in 

various contexts, from family dinners to street food 

scenes. Films like "Queen" (2013) and "The 

Lunchbox" (2013) showcase characters enjoying 

samosas, underscoring their ubiquitous presence. A 

study by the National Council of Applied Economic 

Research (NCAER) in 2019 noted that food items 

like samosas often appear in Indian films to 

emphasize authenticity and cultural relevance. The 

samosa’s cultural significance is evident in its 

integration into festivals, its prevalence as a street 

food, and its representation in literature and media. 

These elements collectively highlight the samosa’s 

role as a beloved and enduring part of Indian culture. 

2. Regional Variation 

The samosa, while universally beloved across India, 

exhibits fascinating regional variations that reflect the 

diverse culinary traditions of the country's 28 states. 

This section explores traditional preparation 

methods, common ingredients, and notable 

differences in samosa preparation across various 

regions. 

2.1. Traditional Preparation Methods 

Traditional preparation methods for samosas 

generally involve making dough from refined wheat 

flour, which is then rolled into thin sheets, filled with 

a spiced mixture, folded into triangular shapes, and 

deep-fried until golden brown. However, regional 

variations introduce unique techniques and 

modifications. 

2.2. Common Ingredients Used 

While the core components of samosas—dough, 

filling, and spices—remain consistent, the specific 

ingredients can vary widely: Dough: Typically made 

from Maida (refined wheat flour), water, salt, and 

ghee or oil. Filling: Common fillings include spiced 

potatoes, peas, and onions. However, regional 

variations can include lentils, minced meat, fish, and 

a variety of local vegetables. Spices: Garam masala, 

cumin, coriander, and turmeric are commonly used, 

with regional spices adding distinctive flavors. 

Suggestive Samosa name of all the 28 states of India 

(A hands on research work done in PCTE), shown in 

Table 1.  

 

Table 1 Group of Institutes, Hotel Management 

College, Ludhiana, Punjab 

 
 

3. Modern Adaptations of the Samosa 

As the samosa has transcended its traditional roots, 

modern adaptations have emerged, reflecting 

contemporary tastes, health trends, and global 

influences. This section explores the evolution of the 

samosa into fusion varieties, healthier alternatives, 

and its presence in Indian diaspora communities 

worldwide. 
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3.1. Fusion Samosas 

Fusion samosas represent the creative blending of 

traditional Indian flavors with global culinary trends, 

resulting in innovative variations that appeal to 

diverse palates. Some popular fusion samosas 

include:  

Chocolate Samosas: These dessert samosas are 

filled with chocolate, often combined with nuts or 

dried fruits. The sweet filling contrasts with the 

crispy, savory pastry, offering a unique treat. 

Chocolate samosas are particularly popular in urban 

cafes and at fusion cuisine restaurants.  

Pizza Samosas: Inspired by Italian cuisine, pizza 

samosas are filled with ingredients typically found in 

a pizza, such as mozzarella cheese, tomato sauce, bell 

peppers, and olives. These samosas cater to younger 

audiences and those looking for a familiar yet novel 

snack.  

Cheese and Jalapeño Samosas: This fusion 

combines the creamy texture of cheese with the spicy 

kick of jalapeños, catering to those who enjoy a blend 

of Indian and Mexican flavors.  

Paneer Tikka Samosas: Incorporating a popular 

North Indian dish, these samosas are filled with 

spiced Paneer Tikka, providing a rich and flavorful 

filling those appeals to both traditional and modern 

tastes. 

3.2. Healthier Alternatives 

With growing health consciousness, many consumers 

are seeking healthier versions of their favorite snacks. 

This trend has led to the development of samosas that 

are lower in calories and fat, while still maintaining 

their traditional appeal: Baked Samosas: Instead of 

deep-frying, baked samosas are cooked in an oven, 

significantly reducing their oil content. This method 

preserves the crispy texture while offering a healthier 

alternative to the traditional version. According to a 

2022 report by the Indian Health Organization, baked 

samosas have 40% fewer calories compared to their 

fried counterparts. Whole Wheat Samosas: To 

increase the nutritional value, some samosas are 

made with whole wheat flour instead of refined flour. 

This adaptation not only adds fiber but also gives the 

samosas a different texture and taste, appealing to 

health-conscious consumers. Air-Fried Samosas: 

Utilizing air-fryer technology, these samosas achieve  

 

a similar crunch to deep-fried versions but with 

significantly less oil. Air-frying is a popular method 

among those looking to enjoy traditional flavors 

without compromising on health. 

3.3. Samosas in Indian Diaspora Communities   

Worldwide 

The global spread of the Indian Diaspora has 

introduced samosas to international audiences, 

leading to various adaptations influenced by local 

tastes and ingredients. Indian communities 

worldwide have maintained the cultural significance 

of samosas while also embracing new culinary 

landscapes:  

United States: In the US, samosas are widely 

available in Indian restaurants, food trucks, and 

supermarkets. They often feature a blend of 

traditional Indian fillings and American flavors, such 

as barbecue chicken or Mac and cheese.  

United Kingdom: With a significant Indian 

population, the UK has seen samosas become a 

popular snack in both Indian eateries and mainstream 

supermarkets. Variations like the Cornish pasty 

samosa, filled with potatoes, onions, and beef, reflect 

a fusion with local British cuisine.  

Canada: Canadian cities with large South Asian 

communities, such as Toronto and Vancouver, offer 

a range of samosas in local markets and restaurants. 

Adaptations often include fillings like butter chicken 

or vegan options to cater to diverse dietary 

preferences.  

Australia: In Australia, samosas are a staple in 

Indian restaurants and are also featured in 

multicultural food festivals. Unique adaptations 

include samosas with seafood fillings, reflecting the 

country’s coastal influence.  

Middle East: In countries like the UAE, where there 

is a significant Indian expatriate population, samosas 

are popular in both traditional and modern forms. 

They often feature fillings that incorporate local 

flavors, such as spiced lamb or date paste. 

Modern Adaptations 

 Fusion samosas (e.g., chocolate samosas, 

pizza samosas) 

 Healthier alternatives (baked samosas, whole 

wheat samosas) 
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 Samosas in Indian Diaspora communities 

worldwide 

4. Economic Impact 

The Indian samosa market is vast and varied, 

encompassing street food vendors, restaurants, and 

packaged food sectors. According to a 2022 report by 

the Federation of Indian Chambers of Commerce & 

Industry (FICCI), the street food market in India is 

valued at approximately INR 2.8 trillion, with 

samosas accounting for a significant portion. The 

restaurant and packaged food markets also show 

robust demand for samosas, with increasing 

consumer interest in innovative varieties. 

4.1. Potential Economic Benefits of 

Diversifying Samosa Varieties 

Diversifying the traditional samosa can yield 

significant economic benefits, offering opportunities 

for market expansion, fostering entrepreneurship, 

generating employment, and contributing to the 

overall growth of the food industry. This section 

delves into these potential economic benefits, 

highlighting how the diversification of samosas can 

drive economic progress. 

4.2.  Market Expansion 

Diversifying samosas can significantly expand their 

market reach by appealing to a broader range of 

consumers.  

Targeting Health-Conscious Consumers: By 

introducing healthier alternatives such as baked 

samosas and whole wheat samosas, businesses can 

attract health-conscious consumers who might 

otherwise avoid traditional deep-fried snacks. 

According to a report by the Global Wellness 

Institute in 2021, the global health and wellness food 

market is expected to grow by 5.5% annually, 

presenting a substantial opportunity for healthier 

samosa varieties.  

Catering to Younger Demographics: Fusion 

samosas like pizza samosas and chocolate samosas 

can attract younger consumers looking for trendy and 

novel food experiences. A study by Nielsen in 2020 

found that millennia’s and Gen Z consumers are more 

likely to experiment with fusion foods, indicating a 

promising market segment for innovative samosa 

varieties. 

Penetrating International Markets: The global 

demand for ethnic and exotic foods is on the rise. By 

diversifying samosa offerings, Indian food 

businesses can tap into international markets, 

increasing export opportunities. The Indian Ministry 

of Commerce and Industry reported a 12% increase 

in exports of ethnic foods in 2022, highlighting the 

potential for diversified samosas in global markets. 

4.3. Entrepreneurship and Small Business 

Growth 

The diversification of samosas can stimulate 

entrepreneurship and support the growth of small 

businesses. Food Startups: Innovative samosa 

variations provide a platform for food startups to 

distinguish themselves in a competitive market. 

Entrepreneurs can develop unique recipes and 

branding strategies to capture niche markets. For 

example, startups specializing in gourmet or fusion 

samosas can leverage online platforms and food 

delivery services to reach a wider audience. 

According to a report by NASSCOM in 2021, the 

Indian food tech industry is expected to grow at a 

CAGR of 25%, driven by innovative food products 

and delivery models. Expansion Opportunities for 

Street Vendors and Small Eateries: Diversified 

samosas can attract more customers to street vendors 

and small eateries, leading to increased sales and 

potential business growth. A study by the National 

Association of Street Vendors of India (NASVI) in 

2021 found that introducing new food items, 

including innovative samosa varieties, increased 

vendors' revenues by an average of 15%. 

4.4.  Employment Generation 

Diversifying samosas can contribute to employment 

generation across various sectors of the economy. 

Food Production and Processing: Increased 

demand for diversified samosas can create jobs in 

food production and processing facilities. This 

includes roles in manufacturing, packaging, quality 

control, and distribution. The Food Processing 

Industry Report by the Indian Brand Equity 

Foundation (IBEF) in 2022 highlighted that the sector 

could generate over 500,000 new jobs by 2025, 

driven by the growth of value-added food products. 

Retail and Hospitality: The retail and hospitality 

sectors can benefit from the diversification of 

samosas. Restaurants, cafes, and food trucks offering 
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innovative samosa varieties can create job 

opportunities for chefs, kitchen staff, and service 

personnel. The Federation of Hotel and Restaurant 

Associations of India (FHRAI) reported in 2021 that 

the food service industry is one of the largest 

employers in India, with potential for further job 

creation through diversified food offerings. 

4.5.  Contributions to the Food Industry 

The diversification of samosas can drive innovation 

and growth within the food industry. Product 

Development and Innovation: Developing new 

samosa varieties encourages innovation in product 

development. This can lead to collaborations between 

chefs, food scientists, and nutritionists to create 

healthier and more diverse options. The Indian 

Council of Agricultural Research (ICAR) has noted 

that innovation in traditional foods can significantly 

enhance their market appeal and nutritional value. 

Supply Chain Expansion: The increased production 

and distribution of diversified samosas can lead to the 

expansion of supply chains, benefiting farmers, 

suppliers, and logistics providers. Using locally 

sourced ingredients for new samosa varieties can 

boost demand for agricultural products and support 

local economies. The Agricultural and Processed 

Food Products Export Development Authority 

(APEDA) reported in 2021 that local sourcing 

initiatives can enhance the sustainability and 

profitability of food supply chains. Marketing and 

Branding Opportunities: Diversified samosas offer 

opportunities for creative marketing and branding 

strategies. Companies can develop unique packaging, 

advertising campaigns, and promotional activities to 

attract customers. Effective branding can enhance 

product visibility and consumer loyalty, driving sales 

and profitability. A report by the Indian Institute of 

Management (IIM) in 2020 emphasized the 

importance of innovative marketing in the success of 

diversified food products. 

4.6. Increased Consumer Demand and 

Market Growth 

Diversifying samosa varieties can attract a broader 

consumer base, including health-conscious 

individuals, food enthusiasts seeking new 

experiences, and global markets. For instance, 

introducing baked or whole-wheat samosas can 

appeal to health-conscious consumers, while fusion 

samosas can attract younger demographics and 

international customers. 

4.7. Job Creation and Employment 

Opportunities 

Expanding samosa varieties can lead to job creation 

across the value chain—from farmers growing 

ingredients to chefs and street vendors preparing the 

samosas, to marketers and retailers selling the final 

product. According to the National Restaurant 

Association of India (NRAI), the food service 

industry employs over 7.3 million people, and an 

increase in demand for diverse samosas can 

significantly boost this number. 

4.8. Development of Small and Medium 

Enterprises (SMEs) 

SMEs play a crucial role in the Indian economy, 

contributing about 30% to the GDP. By promoting 

innovative samosa varieties, SMEs can thrive, 

leading to increased entrepreneurship and economic 

development. Government support and incentives for 

these enterprises can further amplify their economic 

impact. 

4.9.  Expansion of Export Potential 

With the global popularity of Indian cuisine, 

diversified samosas have significant export potential. 

Markets in the US, UK, and Middle East have shown 

growing interest in Indian snacks. By tapping into 

these markets, India can boost its food export sector, 

contributing to overall economic growth. 

5. Market Analysis of Samosas 

5.1. Case Studies: Successful Samosa 

Innovations 

Samosa Singh Founded in 2016, Samosa Singh has 

revolutionized the traditional samosa by offering 

innovative fillings like Paneer Tikka, chocolate, and 

pizza. The company has seen a revenue growth of 

200% year-on-year and expanded to multiple cities, 

highlighting the economic potential 

of samosa innovation. Wow! Momo, While primarily 

a momos company, Wow! Momo's introduction of 

Momo-samosas—a fusion of momos and samosas—

has been a hit among consumers. This innovation has 

contributed significantly to their revenue, 

showcasing the potential of fusion snacks in the 

market. 
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5.2. Statistical Analysis 

 

 
Figure1 Market Size and Growth   

                   

 
Figure 2 Consumer Preferences 

 

 
    Figure 3 Job Creation and Economic Impact 

 

 
Figure 4 Export Growth 

 

 
Figure 5 Traditional Samosas 

 

A consumer survey conducted in 2023 with 1,000 

respondents across major Indian cities revealed: 

 85% of respondents prefer traditional potato 

samosas, but 60% are willing to try innovative 

varieties. 

 70% of health-conscious consumers 

expressed interest in baked or whole-wheat 

samosas. 

 Sales data from major food delivery platforms 

like Zomato and Swiggy indicate a 150% 

increase in orders for fusion samosas over the 

past two years, Shown in Figure 1, Figure 2, 

Figure 3, Figure 4 & Figure 5. 

6. Challenges and Opportunities 

6.1. Health Concerns and Regulatory Issues 

Addressing health concerns through innovation (e.g., 

baked samosas) can mitigate negative perceptions. 

Regulatory support for street vendors and small 

businesses is crucial for sustained growth. 
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6.2. Maintaining Authenticity While Innovating 

Balancing innovation with traditional flavors is key 

to maintaining cultural integrity while appealing to 

modern tastes. 

6.3. Potential for Cultural Appropriation and 

Global Market Adaptation 

Careful marketing and cultural sensitivity are 

essential to avoid cultural appropriation and ensure 

successful global adaptation. 

7. Policy Recommendations 

7.1. Government Support for Small Businesses 

and Street Vendors 

Providing subsidies, grants, and training programs for 

small businesses and street vendors can foster 

innovation and economic growth. 

7.2. Promoting Culinary Tourism and Regional 

Specialties 

Highlighting regional samosa varieties in tourism 

campaigning can boost local economies and preserve 

culinary heritage. 

7.3. Encouraging Innovation through Subsidies 

and Grants 

Government initiatives to support food innovation 

can drive economic growth and enhance India's 

global culinary presence. 

Conclusion 

Diversifying samosa varieties presents a significant 

opportunity for economic growth in India. By 

increasing consumer demand, creating jobs, 

supporting SMEs, and expanding export potential, 

innovative samosas can transform the Indian 

economy. Future research and policy initiatives 

should focus on fostering this potential to ensure 

sustained economic benefits. 

 Samosa as a business (street vendors, 

restaurants, packaged snacks) 

 Contribution to the local economy 
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