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TURMERIC POWDER
Symbol of Hygiene o Fresfiness

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 beenisolated
fromturmeric.
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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 naturaloil.
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CORIANDER POWDER
Symbol of Hygiene o Freshngss

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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GARAM MASALA

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 vegetarianand
non-vegetarian dishes, KRS Garam Masala is an essential in every
kitchen for authentic taste and flavor.
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Symbol of Hygiens & Fresfiness




SABZI MASALA
Symbol of Hygiene & Freshiness

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 to
enhance 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 & Freshiness
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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 masalaits
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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Itis 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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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, tea is a part of almost every home and when
you include the delicious tea of KRS in your daily routine life, the
pleasure of teadoubles.
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BIO SUKHVEDA

@ 15/1, Plot No. 2, Sector-31, Mathura Road,
FARIDABAD - 121003, Haryana

(@) Helpline No. : 1800-120-5787

@ www.hiosukhveda.com

info@biosukhveda.com
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