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Navrattan Multigrain Atta

Flour( Atta) is a significant ingredient in Indian cuisine. Different flours are used for dedicated usage because
eachflourhasits 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

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 atlower level.

Sorghum:

Sorghumiis a nutrient packed grain. Itis 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. [t may help manage the weight. It also protects
against certain chronicdiseases.

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
fightthe body againstinfections.Itis good forbones, skinand eyes.

HowToUse:
« 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 :

« IMCNavrattan Multigrain Atta has higher circulation of dietary fibers and compounds.
- ltisenriched with herbs, mineralsand vitamins thatadd toits nutritional value.

« IMCNavrattan Multigrain Attaisideal for our digestive system.
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