
Barcode : 9 5558 13 200 150
Ingredients: Yellow Pea Powder, Tapioca Starch, Modified 
Tapioca Starch, Cheese Seasoning (contains soy and dairy), 
Sugar, Non-Hydrogenated Vegetable Oil (Palm), Salt, Yeast 
Extract, Ammonium Bicarbonate, Sodium Bicarbonate.

Barcode : 9 5558 13 200 006
Ingredients: Yellow Pea Powder, Tapioca Starch, Modified 
Tapioca Starch, Curry Seasoning, Non-Hydrogenated 
Vegetable Oil (Palm), Vegetarian Chicken Seasoning, Salt, 
Sugar, Ammonium Bicarbonate, Sodium Bicarbonate.

Barcode : 9 5558 13 200 167
Ingredients: Yellow Pea Powder, Tapioca Starch, Modified 
Tapioca Starch, Hot & Spicy Seasoning, Non-Hydrogenated 
Vegetable Oil (Palm), Capsicum Oil, Salt, Sugar, Ammonium 
Bicarbonate, Sodium Bicarbonate, Yeast Extract.

Barcode : 9 5558 13 200 136
Ingredients: Yellow Pea Powder, Tapioca Starch, Modified 
Tapioca Starch, Smokey BBQ Seasoning, Non-Hydrogenated 
Vegetable Oil (Palm), Sugar, Salt,  Ammonium Bicarbonate, 
Sodium Bicarbonate, Yeast Extract.

Barcode : 9 5558 13 200 198
Ingredients: Yellow Pea Powder, Tapioca Starch, Modified 
Tapioca Starch, Sour Cream & Onion  Seasoning (contains 
celery and dairy), Palm Oil, Salt, Sugar, Ammonium 
Bicarbonate, Sodium Bicarbonate.

Barcode : 9 5558 13 200 143
Ingredients: Yellow Pea Powder, Tapioca Starch, Modified 
Tapioca Starch, Spicy BBQ Seasoning, Non-Hydrogenated 
Vegetable Oil (Palm), Sugar, Salt,  Ammonium Bicarbonate, 
Sodium Bicarbonate, Yeast Extract.
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This crunchy muruku has been 
flavoured with the sweetness and 
aromatic flavour of  onions, though 
we guarantee that it won’t leave a 
pungent taste.

Star muruku is equally long and 
crunchy. However, its star-shaped 
outlook gives it a slightly more 
distinct taste. Especially for most 
who likes their snack without spices 
taste.

Is a type of  snacks belongs to the 
muruku family which is usally long 
and crunchy. Its light spice flavours 
are more pronounced in this stringy 
snack.

A spicy snakcs mixture which consist 
of  fine strands of  spicy muruku mix 
with peas and nuts. Every handful is 
like a burst full of  flavour in your 
mouth.

Thick & crunchy muruku with strong 
taste of  spice.

White pepper is milder flavoured than 
Black pepper, it is generally characterized 
by a sharp penetrating aroma and a 
hot pungent taste. White peper also 
has a skunky/ bannyard which helps 
to diffrentiate it from black pepper.

Black pepper generally characterized 
by sharp, penetrating aroma and a 
characteristic woody piney flavor. It is 
hot and biting to taste.

Dry chili powder is the dried 
pulvurized fruit of  one or more 
varieties of  dry chili pepper. It is used 
as a spice to add pungency or 
piquacy and flavor to dishes.

Turmeric powder is a yellow made by 
dry grinding of  mature turmeric. The 
powder is widely used for natural 
coloring and flavoring food.

Coriander powder is pleasant, 
aromatic and spicy, it seeds have 
been found utility since ancient 
timest in cookiung as well as in 
varoius traditional medicines.

The warm and bitter flavour of  this 
aromatic spice is a key ingredient in 
the cuisine of  many different cultures 
with plenty ogf  health benefits.

WHITE PEPPER POWDER

BLACK PEPPER POWDER

DRY CHILLI POWDER

TURMERIC POWDER

CORIANDER POWDER

CUMIN POWDER

ONION CHIPS

STAR MURUKU

OMAPODI

MIXTURE

PAKODA

CURRY MURUKU

SOUR CREAM & ONION MURUKU

CHEESE MURUKU

SPICY BBQ MURUKU

HOT & SPICY MURUKU

SMOKEY BBQ MURUKU
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HACCP
CERTIFIED

GMP
CERTIFIED

ISO
22000 : 2018
CERTIFIED
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