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Spices have an enriched history of being used as herbal medicine for
the prevention of diseases.

Spices are natural plant products that are a seed, fruit, root, bark, or
other plant substance primarily used for flavoring, coloring or
preserving food.

Spices took an important place in the common man’s life right from
the kitchen and medicinal uses in homes. As India is blessed with a
varied climate; each of its states produces some spice or other. India
is also known as the ‘Land of Spices’. The major spices exported hy
India are turmeric (10%), cumin (10%), coriander (9.5%), fenugreek
(4.2%), peppers (4%) and others (19%).

In the present time, humans are concerned about immunity. Nature
gave us food and medicine stores, but we could not use that gift till
today.

In fact, food is the only medicine. According to Hindu scriptures,
excellent and scientifically made food makes a healthy body. The
food style or habit of people is changing to a greater extent as they
are moving towards spicy food because of good taste and aroma.
Indian food has traditionally been rich in spices. There is no food in
which spices are not used.

SR RIRART: U: el Riglom:
313 21 URID IRRMITol UE 3UfY AICL-ALR:,
3T, CIAUT:, D, HHgUE:, DA ° UIcol: Bfler:

HATCTI: A UIDDEIRI U Y 3:
A CT:, JAGTD: 3UR: 3R ||




TURMERIC POWDER

The use of turmeric dates back nearly 4,000 years to the Vedic
culture in India, where it was used as a culinary spice and held
religious significance. More than 100 components have been
isolated from turmeric.
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RED CHILLI POWDER

Red chilies were brought to the country by the Portuguese in
the 15th century. KRS Red Chilli Powder is made from the finest
quality chilies from the Guntur region; it contains no
preservatives and is 100% free from chemicals. It includes an
amount of 40,000 SHU of capsaicin and natural oil.
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Coriander is an amazing herb used for both culinary and
medicinal purposes. The use of coriander in food preparation is
famously described as the 'tip of the iceberg.' In Ayurveda, it is
known as 'Kustumbur, which means a herb that alleviates
various diseases.”
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KRS Garam Masala is a premium blend of traditional Indian
spices, known for its rich aroma and warm, mildly spicy
undertone. Made with high-quality ingredients like cumin,
coriander, black pepper, cinnamon, and cardamom, this spice
mix adds depth and flavor to curries, soups, stews, and
marinades. Perfect for both vegetarian and non-vegetarian
dishes, KRS Garam Masala is an essential in every kitchen for

authentic taste and flavor. Wi
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SABZI MASALA
Symbolof Hygrene o Freshiess

SABZI MASALA

An inconspicuous mix of spices, uniquely designed to improve
the flavor of vegetable dishes. Sabzi Masala is an essential food
ingredient. It is a delicately spiced mixture created specifically
toenhance the taste of vegetable meals.
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MEAT MASALA

KRS Meat Masala is a bold and flavorful spice mix specially
crafted to enhance the taste of meat dishes. Blended with
premium spices like cumin, coriander, black pepper, cloves, and
chili powder, it brings a rich, savory, and spicy flavor to curries,
kebabs, stews, and roasts. Whether preparing traditional
Indian meat dishes or experimenting with global recipes, KRS
Meat Masala ensures a delicious, aromatic experience.
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CHAAT MASALA
Symbol of Hygiene e Freshness

CHAAT MASALA

Generally, it's believed that the first chaat spice blend was
invented in the 17th century. The addition of black salt gives
chaat masala its distinct sulfurous smell and taste. Chaat
masala is excellent for use on raw fruits and vegetables. Indians
use it in dishes that need tartness. Add it at the last minute to
enhance the flavor of adish.
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It is a simple combination of ginger, garlic, onion, coriander, and
cumin, enhanced with the aroma of cinnamon, cardamom, and
cloves. This masala is typically used to add flavor and aroma to
dishes such as curries, gravies, and marinades. It comes as a
pre-mixed powder, eliminating the need for measuring out
individual spices.
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CHICKEN MASALA

Syntbof of Hygiene & Freshness
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Sat Good (Feel Good

The kitchen is one of those rooms that sees the most footfall in the house. If you're going to gorge on unhealthy snacks, there will be
some repercussions later onin your life. Studies have shown that people who cook at home frequently eat fewer calories than those
whorarely cook at all.A healthy cooking model is defined by the frequency of cooking that involves cooking at home and doing it from
scratch, the use of healthy techniques such as avoiding high temperatures or the use of unhealthy fats, the minimum use of certain
ingredients such as added sugars or processed foods, and the use of foods such as whole grains, olive oil, fruits, and vegetables.

Healthy oils with essential micronutrients that contain high quantities of good cholesterol and fatty acids play an adequate role in
your diet. Desi ghee and Rice Bran oil are examples of healthy fats usedin the kitchen.

DESI GHEE: Ghee is a good form of fat; it is encouraged to have it regularly. Being rich in fat, it contains high concentrations of
monounsaturated Omega-3s. These healthful fatty acids support a healthy heart and cardiovascular system. Studies show that
using ghee as a part of a balanced diet can help reduce unhealthy cholesterol levels.

Rice Bran Qil: Rice bran oil has gained a status as a 'heart-healthy oil'. It has been categorized as a healthy edible oil, possibly due to
its following health-benefiting properties. Rice bran oil is also an excellent source of poly- and mono-unsaturated fats (the “good
fats").



Also known as 'liquid gold' or 'sacred fat,” ghee originated in
ancient India when the domestication of cattle and the
consumption of butter first began (1500 - 500 BCE). With roots
inlIndia, ghee is used in the cuisines of South and Southeast Asia.
According to Ayurveda, ghee nourishes the nervous system,
translatinginto calm energy throughout the day.
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Rice Bran Oil

RBO is obtained from rice husk, a by-product of the rice milling
industry, and is gaining importance as a cooking oil due to the
presence of the important micronutrient gamma oryzanol. It
has a balanced fatty acid profile (ideal ratio of saturated,
monounsaturated, and polyunsaturated fatty acids),
antioxidant capacity, and cholesterol-lowering abilities.
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KRS TEA

In most Indian homes, the day of most people remains
incomplete without tea. If they do not drink a cup of tea,
everything seems incomplete. Not only this, by the time the
evening comes, one craves for tea. Even if a guest comes to the
house, tea is served to welcome him. In such a situation, teais a
part of almost every home and when you include the delicious
tea of KRS in your daily routine life, the pleasure of tea doubles.
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GREEN CHUTNEY

KRS Green Chutney is a fresh and tangy blend of herbs and
spices, perfect for adding a zesty kick to your meals. Made with
fresh coriander, mint, green chilies, and tangy lemon, this
chutney is ideal for pairing with snacks, sandwiches, or as a
dipping sauce for appetizers. Its vibrant flavor and natural
ingredients make KRS Green Chutney a must-have
accompaniment for any Indian meal or global cuisine.
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MADE WITH FRESH & NATURAL

Dhania & Pudina.
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CHUTNEY
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SCHEZWAN CHUTNEY

Made with real vegetables and premium Indian chilies, we don't
just serve up peppers in vinegar. It's simple: we believe good
ingredients make good food, and we use only the best. KRS is
proud to create rich-textured, full-bodied, small-batch,
artisanal-style hot sauces that you have never tasted before!”
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KRS Amla candy is one of the finest products offered by KRS. It
contains Amla, which helps maintain good health and addresses
Vitamin C deficiency. KRS candy is an excellent choice, as it is a
brand committed to providing products based on Ayurveda,
complemented by modern quality testing methods.
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AMLA CANDY PAAN FLAVOURED CANDY

KRS Amla Candy is one of the finest quality products from KRS. It
contains Amla, which helps maintain good health and addresses
Vitamin C deficiency. KRS Candy is an excellent choice, asitis a brand
committed to offering products based on Ayurveda, supported by
modern quality testing methods.
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Golgappa, being the most popular street food in the Indian
subcontinent, is one of the most loved snacks. However, the lack of
adequate food hygiene can lead to foodborne illnesses. KRS
Multigrain Golgappa addresses this concern, allowing you to enjoy a
healthy snack at home with the convenience of preparing it yourself.
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Even those accustomed to buying papads from the
neighborhood store will shift to homemade ones after trying
this easy Ready-to-Fry Rice Papad! Made from rice flour, these
papads are enhanced with flavors from Ajwain and cumin
seeds.
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