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About Tarini,

Since 2017, Tarini Organic Aroma has been bringing the pure
essence of Wayanad to your kitchen with authentic, natural
flavors. By partnering with local farmers and blending
traditional practices with modern processing, we ensure
every pack delivers freshness, purity, and a truly
chemical-free taste of nature.

Serving Goodness
for a Better
Tomorrow



MASALAS

o Garam Masala

o Sambar Powder
o Rasam Powder
o Chicken Masala
- Meat Masala

o Fish Masala

o Biriyani Masala
o Mandhi Masala
> Pickle Powder




o Coffee Powder

- Masala Coffee Powder
o Tea Powder

o Chilly Powder

o Coriander Powder

o Turmeric Powder

o Amla Powder

o Arrow root Powder

o Asafoetida Powder

o Banana Powder

o Beetroot Powder

- Cinnamon Wayanadan

POWDERS

o Jackfruit Powder
- Moringa Powder
- Pepper Powder
- Tomato Powder
> Tulasi Powder

> Coconut Chutney Powder
- Ragi Flour

> Rice Flour

- Wheat Flour

- Kunnankaya Powder
> Puttu Podi

o Pathiri Pod
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- Wheat Flakes

Corn Flakes

o

o Onion Flakes

- Ragi Flakes



SPICES

- Cardamom - Fennel Seed
- Black Cardamom > Nutmeg

> Pepper > Mace

> Clove - Fenugreek

o Star Anaise - Flax Seed

> Ajwain - Malabar Tamarind
- Bay Leaf - Tamarind

> Chiya Seed - Mustard

- Cinnamon Casia > Pathimugam
> Cinnamon Wayanadan > Poppy Seed
> Cumin Seed - Rose Petals

> Sajeera - Sesame Seed



SPICES OF WAYANAD

Known as the “Spice Paradise of Kerala”, Wayanad is
celebrated for its rich soil, misty hills, and perfect
climate that produce some of the world’s finest
aromatic spices. Tarini Organic Aroma proudly
brings these authentic treasures directly from the
farms of Wayanad to your Kkitchen, preserving the true
essence of nature in every grain.

From the bold richness of Black Pepper, the royal
aroma of Green Cardamom, and the warmth of
Cinnamon and Cloves, to the purity of Turmeric,
Ginger, Nutmeg, Dried Chillies, Coffee Beans,
Kudampuli, and Vanilla Beans — every product
reflects the freshness, flavour, and heritage of
Wayanad's spice legacy.




REACH US

PACKED & MARKETED BY:

TARINI ORGANIC AROMA
No. 5007 Ground Floor,
Dattagalli 3rd Stage,
Kanakadasanagara, Mysore
Mahanagar Palike I Circle,
Mysore, Karnataka - 570022.

Scan for More
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Feedback and Queries:
Consumer Care : +91 9482306760 E
Email us at: tariniorganicaromaa@gmail.com

SS a,l Visit us at: www.tariniorganicaroma.com

Lic.N0.21226197000191

Shipping & Delivery

Reliable courier services for shipping within India and

internationally, with careful packing to ensure safe delivery.




