


Flour( Atta) is a significant ingredient in Indian cuisine. Different flours are used for dedicated usage because 
each flour has its own usage and benefits. 
IMC Navrattan Multigrain Atta combines qualities and benefits all together to provide nutritional boost as it is 
mix of multiple grains. IMC Navrattan Multigrain Atta is health friendly meant for all seasons

Navrattan Multigrain Atta

Barley :
Barley commonly known as Jou is a vital cereal crop. Presence of soluble fibers in barley 
promote satiety and help weight loss. Its high fiber content improves digestion. Some studies 
have discovered that barley can reduce the risk of developing gallstones. Barley can also keep 
the cholesterol at lower level. 

Sorghum : 
Sorghum is a nutrient packed grain. It is rich in vitamins and minerals. It is an excellent source of 
fibers, proteins and antioxidants. Sorghum is gluten free. It is versatile and easy to add to a 
number of recipes. 

Channa : 
Good source of fibers and proteins, Channa is beneficial for appetite. It is rich in plant based 
proteins. Channa supports blood sugar control. It may help manage the weight. It also protects 
against certain chronic diseases. 

Bajra : 
Bajra is a complete protein especially for vegetarians. It is gluten free and high in fibers. Bajra is 
good for diabetic and heart patients. It lowers cholesterol, blood pressure and relieves 
constipation. Bajra helps prevent anaemia. It is rich in folic acid and antioxidants which help 
fight the body against infections. It is good for bones, skin and eyes.

How To Use :
• Take 15-20 % more water to knead as compared to normal wheat atta. In order to get better results, keep it 

for 30 minutes before making chapattis.

Benefits : 
• IMC Navrattan Multigrain Atta has higher circulation of dietary fibers and compounds. 
• It is enriched with herbs, minerals and vitamins that add to its nutritional value. 
• IMC Navrattan Multigrain Atta is ideal for our digestive system. 



vkVk Hkkjrh; ikd&'kkyk dh lkexzh dk ,d egRoiw.kZ va'k gSA gj izdkj ds vkVs ,d fo'ks"k mi;ksx ds fy, bLrseky 
fd, tkrs gSa D;ksafd gj vkVs dh viuh xq.koÙkk gSA gj ekSle esa LokLF; ds fy, vuqdwy gSA 

ckjys % 
ckjys dks vkerkSj ij tkS ds uke ls tkuk tkrk gSA tkS esa ?kqyu'khy Qkbcj dh mifLFkfr r`fIr dks c<+kok nsrh gS 
vkSj ot+u ?kVkus esa enn djrh gSA bldh mPp Qkbcj lkexzh ikpu esa lq/kkj djrh gSA dqN v/;;uksa ls irk 
pyk gS fd tkS fir iFkjh ds fodflr gksus dh laHkkouk dks de djrk gSA tkS dksysLVªkWy ds Lrj dks de djus esa 
Hkh lgk;d gSA 

lksj?ke %
lksj?ke ,d iks"kd rRoksa ls Hkjk vukt gSA ;g foVkfeu vkSj [kfutksa esa le`) gSA ;g Qkbcj] çksVhu vkSj 
,aVh&vkWDlhMsaV dk ,d mR—"V lzksr gSA lksj?ke XywVu eqDr gSA blesa vusd xq.k 'kkfey gSa vkSj bls dbZ O;atuksa 
esa tksM+uk vklku gSA

puk % 
Qkbcj vkSj çksVhu dk vPNk lzksr] puk Hkw[k ds fy, Qk;nsean gSA ;g ikS/ks vk/kkfjr çksVhu esa vf/kd ik;k tkrk 
gSA puk CyM 'kqxj dks fu;a=.k djus esa enn djrk gSA ;g otu dks fu;fer djus esa enn dj ldrk gSA ;g 
dqN iqjkuh chekfj;ksa ls Hkh cpkrk gSA

cktjk % 
cktjk fo'ks"k :i ls 'kkdkgkfj;ksa ds fy, ,d iw.kZ çksVhu gSA ;g XywVu eqDr gS vkSj blesa Qkbcj mPp ek=k eas 
ik, tkrs gSaA e/kqesg vkSj ân; jksfx;ksa ds fy, cktjk vPNk gSA ;g dksysLVªkWy vkSj jDrpki dks de djus esa 
lgk;d gS vkSj dCt ls jkgr nsrk gSA cktjk ,uhfe;k dks jksdus esa enn djrk gSA ;g Qksfyd ,flM vkSj 
,aVh&vkWDlhMsaV ls Hkjiwj gS tks 'kjhj dks laØe.kksa ls yM+us esa enn djrs gSaA ;g gfì;ksa] Ropk vkSj vka[kksa ds fy, 
vPNk gSA

bLrseky djus ds fof/k % 
• lkekU; xsgwa ds vkVs dh rqyuk esa xwa/kus ds fy, 15&20% vf/kd ikuh ysaA csgrj ifj.kke ikus ds fy,] pikrh cukus ls igys 

bls 30 feuV rd j[ksaA

ykHk % 
• vkbZ-,e-lh uojru eYVhxzsu vkVk esa vkgkj Qkbcj vkSj ;kSfxdksa dh mPp ek=k 'kkfey gSA 
• ;g tM+h cwfV;ksa] [kfutksa vkSj foVkfeuksa ls le`) gS tks iks"kd xq.kksa esa o`f) djrs gSaA 
• vkbZ-,e-lh uojru eYVhxzsu vkVk gekjs ikpu ra= ds fy, vkn'kZ gSA

uojru eYVhxzsu vkVk


