
“Swaad Bhi...Sehat Bhi”

KRS HEALTHY COOKING RANGE 
Hea�hy Food...Happy Mood 



INDIA : LAND OF 

Spic
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 by 
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. 

आयव�िदकिचिक�सायाः एकः मलभतः िस�ा�तः ु ू ू

अि�त यत ��येकं म�यभोजने षट अिप �वादाः-मधरः, ् ु ् ु

अ�लः, लवणः, कटः, ती�णः, कसलैा च �य�नः करणीयः ु
मसालाः भवतः पाककलायां षट अिप रसाः ्

�समािव�ं सलभः, स�वादय�ः उपायः अि�त ।।ु ु ु



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.

gYnh dk mi;ksx yxHkx 4,000 lky igys Hkkjr ds osfnd laL—fr esa 'kq: gqvk] tgka bls ,d jlksbZ dh elkys ds :i esa mi;ksx fd;k 
tkrk Fkk vkSj bldk èkkfeZd egRo Hkh FkkA gYnh ls 100 ls vfèkd ?kVd vyx fd, x, gSaA

TURMERIC POWDER 

yky fepZ dks oha lnh esa iqrZxkfy;ksa }kjk ns'k esa yk;k x;k FkkA yky fepZ ikmMj xqaVwj {ks= dh lcls vPNh xq.koÙkk dh fepksZa ls cuk;k x;k 15 KRS 
gS( blesa dksbZ laj{kd ugha gS vkSj ;g  jklk;fud eqä gSA blesa  dh ek=k esa dSIlkbflu vkSj çk—frd rsy 'kkfey gSA100% 40,000 SHU

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.



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.”

èkfu;k ,d vn~Hkqr tM+h&cwVh gS tks ikd vkSj vkS"kèkh; mís';ksa ds fy, ç;ksx dh tkrh gSA èkfu;k ds Hkkstu esa mi;ksx dks çfl) :i ls 
cQZ Berg dk fljk dgk tkrk gSA vk;qoZsn esa] bls dqLrqacqj dgk tkrk gS] ftldk vFkZ gS ,d tM+h&cwVh tks fofHkUu chekfj;ksa dks nwj 
djrh gSA

CORIANDER POWDER 

KRS xje elkyk ,d mPp xq.koÙkk okyk ikjaifjd Hkkjrh; elkyksa dk feJ.k gS] tks viuh le`) [kq'kcw vkSj gYdh rh[kh xekZgV ds 
fy, tkuk tkrk gSA blesa thjk] èkfu;k] dkyh fepZ] nkyphuh vkSj byk;ph tSls mPp xq.koÙkk okys elkys gksrs gSa] tks djh] lwi vkfn esa 
Lokn dks xgjkbZ ls tksM+rk gSaA vkSj lHkh çdkj ds O;atuksa esa Lokfn"Vrk ykus ds fy, KRS xje elkyk gj jlksbZ esa ,d vko';d 
lkexzh gSA

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 vegetarian and 
non-vegetarian dishes, KRS Garam Masala is an essential in every kitchen for 
authentic taste and flavor.



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.

lCth elkyk elkyksa dk ,d v–'; feJ.k] ftls lCt+h O;atuksa ds Lokn dks csgrj cukus ds fy, fo'ks"k :i ls fMt+kbu fd;k x;k gSA 
lCt+h elkyk ,d vko';d [kk| lkexzh gSA ;g ,d uktqd elkysnkj feJ.k gS tks fo'ks"k :i ls lCt+h ds [kkus ds Lokn dks c<+kus ds fy, 
rS;kj fd;k x;k gSA

SABZI MASALA 

KRS ehV elkyk ,d rhoz vkSj Lokfn"V elkyk feJ.k gS] ftls fo'ks"k :i ls O;atuksa ds Lokn dks vkSj csgrj cukus ds fy, rS;kj fd;k x;k gSA 
blesa thjk] èkfu;k] dkyh fepZ] ykSax vkSj yky fepZ ikmMj tSls mPp xq.koÙkk okys elkys gksrs gSa] tks djh] dckc vkSj jksLV esa elkysnkj vkSj 
Lokfn"V Lokn tksM+rk gSaA KRS ehV elkyk gj ckj yktokc] lqxafèkr vuqHko dk nsrk gSA

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.



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 a dish.

pkV elkyk vkerkSj ij] ;g ekuk tkrk gS fd igyk pkV elkys dk feJ.k 17oha 'krkCnh esa cuk;k x;k FkkA dkyk ued blds fo'ks"k xaèk 
vkSj Lokn dks nsrk gSA pkV elkyk dPps Qyksa vkSj lfCt;ksa ij mi;ksx ds fy, mR—"V gSA Hkkjrh; bls mu O;atuksa esa bLrseky djrs gSa 
ftUgsa [kêkiu pkfg,A bls vafre {k.k esa tksM+sa rkfd fdlh O;atu dk Lokn c<+ ldsA

CHAAT MASALA 

fpdu elkyk ;g vnjd] yglqu] I;kt] èkfu;k vkSj thjs dk ,d lkèkkj.k la;kstu gS] ftlesa nkyphuh] byk;ph vkSj ykSax dh lqxaèk 
tksM+h xbZ gSA ;g vkerkSj ij djh] xzsoh vkSj ejhuSM tSls O;atuksa esa Lokn vkSj lqxaèk tksM+us ds fy, mi;ksx fd;k tkrk gSA ;g ,d 
çh&fefJr ikmMj ds :i esa vkrk gS] tks O;fäxr elkyksa dks ekius dh vko';drk dks lekIr djrk gSA

CHICKEN MASALA 
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.



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 on in your life. Studies have shown that people who cook at home frequently eat fewer calories than those 
who rarely 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 used in 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 Oil: 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”).

Eat Good Feel Good 



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 in India, ghee is used in the cuisines of South and Southeast Asia. According 
to Ayurveda, ghee nourishes the nervous system, translating into calm energy 
throughout the day.

KRS nslh ?kh ftls rjy lksuk ;k ifo= olk ds :i esa tkuk tkrk gS] ?kh çkphu Hkkjr esa mRiUu gqvk tc igyh ckj i'kqvksa dks ikyrw 
cukus vkSj eD[ku dk lsou 'kq: gqvk ¼  &  bZlk iwoZ½A Hkkjr esa bldh tM+sa gSa] vkSj ?kh dk mi;ksx nf{k.k vkSj nf{k.k&iwoZ 1500 500
,f'k;k dh [kk| laL—fr;ksa esa fd;k tkrk gSA vk;qoZsn ds vuqlkj] ?kh raf=dk ra= dks iks"k.k nsrk gS] ftlls iwjs fnu 'kkar ÅtkZ feyrh gSA

KRS DESI GHEE 

vkjchvks pkoy dh Hkwlh ls çkIr gksrk gS] tks pkoy dh fefyax m|ksx dk ,d mi&mRikn gS] vkSj ;g egRoiw.kZ ekbØksU;wfVª,aV xkek 
vksfjt+sukWy dh mifLFkfr ds dkj.k [kkuk idkus ds rsy ds :i esa cgqr egRo çkIr dj jgk gSA blesa lar`Ir] eksuksvulSpqjsVsM vkSj 
ikWyhvulSpqjsVsM QSVh ,flM dk vkn'kZ vuqikr] ,aVhvkWDlhMsaV {kerk vkSj dksysLVªkWy de djus dh {kerk gksrh gSA

GOLDEN DROP 

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.

 

Rice Bran Oil 



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 tea doubles.

Hkkjrh; ?kjksa esa vfèkdrj yksxksa ds fnu dh 'kq:vkr pk; ds fcuk vèkwjh gh jg tkrh gSA vxj og ,d di pk; uk fi,a] rks lc dqN 
vèkwjk&vèkwjk lk yxrk gSA bruk gh ugha] 'kke gksrs&gksrs Hkh pk; ihus dh ryc yxrh gSA pkgs ?kj esa dksbZ esgeku vk;k gks rks Hkh mlds 
Lokxr esa pk; gh loZ dh tkrh gSA ,sls esa vxj ns[kk tk, rks pk; yxHkx gj ?kj dk fgLlk gS vkSj dsvkj,l dh LokfnLV pk; tc vki 
bls viuh Msyh :Vhu ykbQ esa 'kkfey djrs gSa rks pk; dk etk nksxquk gks tkrk gSA

KRS TEA 

KRS xzhu pVuh rkts gClZ vkSj elkyksa dk ,d [kêk&rh[kk feJ.k gS] tks vkids Hkkstu esa ,d t+k;dsnkj Lokn tksM+us ds fy, vkn'kZ gSA blesa rkt+k 
èkfu;k] iqnhuk] gjh fepZ vkSj uhacw dk [kêkiu gksrk gS] tks bls LuSDl] lSaMfop ;k LVkVZj ds lkFk ijkslus ds fy, ,dne lgh cukrk gSA vius thoar 
Lokn vkSj çk—frd lkefxz;ksa ds lkFk] KRS xzhu pVuh lHkh O;atuksa ds fy, ,d vko';d laxr gSA

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. 



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!”

vPNs lfCt;ksa vkSj çhfe;e Hkkjrh; fepksZa ls cukbZ xbZ] ge dsoy fljds esa fepZ ugha ijkslrsA ;g ljy gS ge ekurs gSa fd vPNs lkexzh 
vPNs Hkkstu cukrs gSa] vkSj ge dsoy loZJs"B dk mi;ksx djrs gSaA KRS xoZ ls le`) cukoV] iw.kZ Lokn vkSj NksVs cSp esa cukbZ xbZ 
dykRed xeZ lkWl cukrh gS] ftldk Lokn vkius dHkh ugha fy;k gksxk!

SCHEZWAN CHUTNEY 

KRS vkaoyk dSaMh KRS }kjk is'k fd, tkus okys csgrjhu mRiknksa esa ls ,d gSA blesa vkaoyk 'kkfey gS] tks vPNs LokLF; dks cuk, j[kus vkSj 
foVkfeu C dh deh dks nwj djus esa enn djrk gSA KRS dSaMh ,d mR—"V fodYi gS] D;ksafd ;g vk;qoZsn ij vkèkkfjr mRikn çnku djus ds fy, 
çfrc) gS] ftls vkèkqfud xq.koÙkk ijh{k.k fofèk;ksa }kjk leFkZu feyrk gSA

AMLA CANDY  MASALA FLAVOURED CANDY AMLA CANDY  MASALA FLAVOURED CANDY AMLA CANDY  MASALA FLAVOURED CANDY 
KRS Amla candy is one of the finest products o�ered 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.



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, as it is a brand committed to o�ering products based on Ayurveda, 
supported by modern quality testing methods.

KRS vkaoyk dSaMh KRS ds csgrjhu xq.koÙkk okys mRiknksa esa ls ,d gSA blesa vkaoyk 'kkfey gS] tks vPNs LokLF; dks cuk, j[kus vkSj 
foVkfeu C dh deh dks nwj djus esa enn djrk gSA KRS dSaMh ,d mR—"V fodYi gS] D;ksafd ;g vk;qoZsn ij vkèkkfjr mRikn çnku 
djus ds fy, çfrc) gS] ftls vkèkqfud xq.koÙkk ijh{k.k fofèk;ksa }kjk leFkZu feyrk gSA

AMLA CANDY PAAN FLAVOURED CANDY  

xksyxIik] tks Hkkjrh; miegk}hi dk lcls yksdfç; LVªhV QwM gS] lcls ilanhnk uk'rksa esa ls ,d gSA gkykafd] mfpr [kk| LoPNrk dh deh [kk| 
tfur chekfj;ksa dk dkj.k cu ldrh gSA eYVhxzsu xksyxIik bl fpark dks nwj djrk gS] ftlls vki ?kj ij [kqn ls bls cukdj ,d LoLFk KRS 
uk'rs dk vkuan ys ldrs gSaA

GOLGAPPA 
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. 



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.

tks yksx iM+ksl ds nqdku ls ikiM+ [kjhnus ds vknh gSa] os bl vklku jsMh&Vw&ÝkbZ pkoy ds ikiM+ dks vktekus ds ckn ?kj ds cus 
ikiM+ksa dh vksj eqM+ tk,axs! pkoy ds vkVs ls cus] ;s ikiM+ vtokbu vkSj thjs tSls Lokn c<+kus okys rRoksa ls Hkjs gq, gSaA

RICE PAPAD 
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HEALTH & NUTRITION 

THE BUSINESS SCHOOL  

Helpline No. : 1800-120-5787

E-mail : info@krsmultipro.com

URL//http: www.krsmultipro.com

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

KRS MULTIPRO PRIVATE LIMITED 

OUR BRANDS OUR BRANDS OUR BRANDS 
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