


Sarawagi Group

Namaste,

Let’s begin with our introduction.
Sarawagi Group was founded in 1965 by Mr 
Chiranjiwi Lal Sarawagi who ventured into the soap 
industry as our first business. Two decades later in 
1986, our group stepped into the food 
ingredients-based business that was started by Mr 
Vijay Sarawagi and Mr Ajay Sarawagi. Considering 
the growth of various food segments across Nepal 
in the past two decades such as FMCG, HORECA, 
distillery, bakery, we found it imperative to add 
value-based ingredients for these segments and 
bring innovative solutions to Nepal and engage 
primarily in the B2B platform.

TAPP Seasonings

TAPP Seasonings started its journey in 1998 under 
the umbrella of Sarawagi Group as a small-scale 
food ingredients business largely focused on 
industries. Over the years we have come a long way 
by expanding our variety of segments of products.  
We have been providing spices and ingredients to 
major FMCG companies. Besides that, we also 

manufacture top-quality liquid flavours, natural 
food colours and bakery premixes.

In the last 5 years, we have made a strong 
foothold in the spices-based seasoning industry 
by catering to snacks, confectionery, biscuits, 
restaurant and hotels industries. We are equipped 
with exceptional manpower and machinery which 
enables processing and packaging of seasonings 
and spices in a hygienic way. Our products have 
been appreciated by buyers and consumers 
around Nepal. We specialize in delivering 
tailor-made spices as per the requirements of our 
customers. 

The secret of our success lies in our 
infrastructural set-up and dedicated team 
members. Our belief and your trust will be the 
beginning of a happy union that would be so 
mutually profitable and satisfying for both of us. 
May both of us soar high and attain heights as 
never before!

We are currently the largest food-ingredients 
supplier in Nepal with over 2000 products being 
traded and manufactured. We are the most 
reliable brand to manufacture auxiliary chemicals 
in Nepal. We provide premium packaging to our 
products so they remain fresh till the time they 
are opened. We are Tapp Seasonings.



Core Values Mission

TAPP Seasonings is a repository of seasonings. 
We source our ingredients from globally 
renowned and trusted suppliers, thereby 
supporting the advancements of the food 
industry in Nepal. Our mission is to continuously 
improve the effectiveness of the quality 
management system, so as to enhance customer 
satisfaction all the time. We provide the highest 
level of service, the broadest selection of 
products at the most competitive prices. We are 
the changemakers of Nepali food industry, taking 
tastes to new heights.

TAPP Seasonings stands firm on its core values as it 
defines what we believe in and who we are. 

• CUSTOMER-CENTRICITY: Commitment towards 
our customers in order to consistently  deliver 
our best to fulfill their requirements.

• QUALITY: We excel in everything we do, which 
reflects in our products and services.

• PEOPLE: Our people are highly committed and 
dedicated to the cause of the business and 
customer service.

• FRUGALITY: Dealing with multiple constraints 
has helped us optimize the use of our resources 
to deliver the best in every situation.



What makes TAPP Superior

CUSTOMIZED TASTE: 
 
Client’s satisfaction is our first 
priority. We customize the taste 
according to your requirements. 
We give a taste of uniqueness to 
their products that will make it 
stand separate and above the 
rest in the market.

TAPP Seasonings reign supreme in the industry given our supreme quality, manufacturing, packaging and 
delivery systems. 

WIDE RANGE OF PRODUCTS: 
 
We have a wide range of 
products and we are always 
open to expanding our range as 
per the clients’ and market 
demand. Each of them has a 
unique taste that appeals to the 
market.

INNOVATIVE: 
 
We work with our 
clients to make their 
products trendsetters 
hence we provide 
them with the 
product of their 
demand. Our team 
consistently works on 
developing new 
m o u t h - w a t e r i n g 
flavours.

PACKAGING: 
 
We have customized 
packing as per the 
needs of the client in 1 
kg and 5 kg pouches. 
Our packaging maintains 
the quality of our 
products. We ensure 
that the material used 
is food grade.

QUALITY ASSURANCE: 
 
We have been giving 
quality service for 
more than two 
decades. Consumer 
health is our 
responsibility hence 
we ensure the best 
quality products in 
order to maintain the 
colour, flavour and 
taste of our products.

FRESH AND QUICK DELIVERY:
 
We believe in ‘make in order’ 
rather than ‘ready-made’ 
delivery so we prepare goods as 
soon as we get the order and 
deliver goods as per the client’s 
urgency with utmost efficiency.

CONFIDENTIALITY:

Our customer relations 
are driven by secrecy. 
On request on our 
customers, we make 
their seasonings 
confidential to give 
them advantage of 
over their unique 
products.



Director’s Message

MANAGING DIRECTOR, SARAWAGI GROUP

Vijay Sarawagi

EXECUTIVE DIRECTOR, SARAWAGI GROUP

Ajay Sarawagi

It is with immense pleasure that we at Sarawagi Group introduce you to TAPP Seasonings. 
Since 1998, TAPP Seasonings has been making strides towards providing our valued 
customers with an integrated platform to access unique and customized flavours of 

seasonings that are customer-centric and innovation-driven. We have a dedicated team 
of individuals that works round the year to exceed customers’ expectations by 

producing the best seasonings crafted as per their special requirements. 
We continuously work for conceptualization, production, testing 

and commercialization of exciting new flavours or seasonings to increase the 
options for our customers. We started taking baby-steps over 5 years ago and 
we have come a long way even in a short span of time due to the dedication of 

our team and the trust instilled by our valued customers on our service. 

We take quality control and hygiene very seriously at TAPP Seasonings. 
The team ensures that every batch of the product meets the 
guidelines and is up to the high standards that we have set.

      We are proud of using our culinary heritage of spices 
    and are spreading our footprint across Nepal.



WORLD CLASS 
INFRA-STRUCTURE
 
TAPP Seasoning manufacturing 
plant and pieces of machinery 
are imported from highly 
reputed and trusted 
international manufacturers and 
are always on the cutting edge 
of technology. We believe it to 
be instrumental in maintaining 
our supremacy in the industry

EXPANDING HORIZONS
 
As our business expands 
throughout Nepal, we look for 
new and exciting flavours 
continuously in the world and 
bring them to our customers 
that cater to their needs.. Our 
experts make global journeys 
and try to source the very best 
of spices from the corners of the 
globe to bring the very best to 
the customer palate and also 
add variety with the discovery 
of the new spices and tastes.

COST-EFFECTIVE
 
We offer a wide range of 
products in the competitive 
rates as per the market with 
great quality and ingredients.

QUALITY ASSURANCE 
 
Our processing unit is 
complemented with a 
laboratory to carry out tests in 
accordance with the 
international standards and only 
the products that satisfy the 
tests are allowed to exit the 
factory. The quality control unit 
is managed by a trained and 
experienced professional. Our 
lab is equipped to compliment 
the product with scientific 
reports to adhere to the 
international standards for the 
maintenance of quality 
assurance to achieve customer 
satisfaction.

PULVERIZER PLANT 
 
TAPP Seasoning’s milling 
machinery is equipped with 
ultrafine pulverizer and sieving 
for the screening of powder. 
Plant with dust-free 
environment and minimum 
human touch packing.

What 
ensures our quality?



Process Charts

Ingredients: Sugar, Salt, Edible Starch, Spices (Coriander, Cumin, Fennel, Chilly, Turmeric etc.), Herbs (Pepper, 
Nutmeg, Mace, Clove, Cardamom etc.), Dried Vegetables (Garlic, Onion, Tomato, Ginger etc.), Acidulants, Anti 
Caking Agent, Natural Food Colour and Natural Flavouring Substances

SEASONING POWDER (SNACKS AND NOODLES)

Quality Analysis of Raw 
Materials for Moisture, pH 

value, color, and contaminants
Grinding and drying of salt 

Weighing and blending of 
whole spices, herbs, sugar, dried 

vegetables

Blending of salt, sugar, spice powders, 
malto dextrin, herbs powder, dreid 

vegetables, acidulants, flavour enhancers, 
flavours and colours

Grinding of whole 
spices, herbs, sugar, 

dried vegetables

Sieving of 
all grinded 

items

Final 
packing



Ingredients: Sugar, Salt, Edible Starch, Cheese Powder, Milk Solids (Milk Powder, Whey Powder etc), Anti Caking 
Agent, Natural Food Colour and Flavouring Substances

SEASONING POWDER (CHEESE)

Grinding of sugar, salt, msg, starch and 
colour altogether

Sieving of grinded material

Blending of grinded sieved material with cheese 
powder, milk solids, anti caking agent, flavours and 

permitted colours
Final packing

Ingredients: Sugar, Salt, Spices (Coriander, Cumin, Fennel, Chilly, Turmeric etc.), Herbs (Pepper, Nutmeg, Mace, 
Clove, Cardamom etc.), Dried Vegetables (Garlic, Onion, Tomato, Ginger etc.)

BLENDED SPICES (MIX MASALA)

Grinding of whole spices, herbs, sugar, salt and 
dried vegetables 

Sieving of all items 

Blending of salt, sugar, spice powders, herbs powder, 
dried vegetablesFinal packing



CONSISTENCY
 
Custom spices taste 
consistent on a regular 
basis. They make every 
batch of our client’s 
product or food taste 
exactly the same and 
raises the value of their 
brand. Consumers know 
that they will get the 
same awesome taste 
every time!

UNIQUENESS
 
The USP of custom 
blend spices and 
seasonings is perhaps 
the uniqueness of the 
particular product. It 
makes our client’s food 
or product taste unique 
and makes them stand 
out from the 
competition!

SECRECY
 
Since the custom spices 
are made completely 
according to our client’s 
taste and preferences, 
there is no chance that 
the exact taste can be 
replicated by their 
competitors. This keeps 
them ahead in their 
industry.

COST CONTROL
 
When we work with our 
clients for custom spices 
and seasonings, the 
advantage is that we can 
produce in large 
quantities at a very 
reasonable price which 
cuts the cost of the 
client and they can 
spend more in 
promotion of their 
brand.

Customization: The Benefits



LAB TESTS
 
Once the client’s 
requirements are 
finalised, the process 
moves ahead to Lab 
Tests. In the labs, our 
expert technicians try 
and test different 
combinations of 
constituent spices at 
different levels of 
texture, fineness, 
dryness etc to develop 
a number of samples.

FEEDBACK AND 
FINALISATION
 
All the developed 
samples are then 
tested by the client and 
our experts as well. The 
feedback is taken and 
the necessary tweaks 
are made to the taste 
of the samples and 
resent for the review. 
The process is repeated 
until the client is 
completely satisfied.

M A N U F A C T U R E 
AND PACKAGING
 
The finalised sample, 
verified by the client, is 
then sent for mass 
manufacture and 
packaging. The 
customization process 
is concluded with this 
step and our goal of 
providing each client 
with special spices for 
their products is also 
fulfilled.

Customization: The Process

THE MEETING
 
The first step in our 
c o n v e n i e n t 
customisation process 
is the initial meeting 
with our clients. We sit 
down with the client 
and discuss in detail 
about their specific 
requirements and how 
we can provide them 
with the perfect spice 
they are looking for. 
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Seasonings



Seasonings made for all kinds 
of dalmoth, bhujiya, bhaja, 
furandana and other namkeen 
snacks.

Crafted for kurkures with 
pudina, ginger, chutney, and 
other natural herbs. Also 
suitable for namkeens, 
dalmoths and puffs.

Dalmoth 
Seasonings

Kurkure 
Seasonings

Chicken flavour seasonings 
meant for noodles, puffs, 
momo, snacks and also for 
restaurants & hotels dishes.

Flavours that introduce 
cheese flavour and texture in 
puffs and cheese ball-like 
products.

Chicken 
Seasonings

Seasonings with punching 
flavours of different variant 
made for puffs, balls, frymes, 
dalmoth, and more.

Masala 
Munch

Cheese 
Seasonings

At TAPP Seasonings, we have 
crafted great ability to create a 
soul for your food products. We 
are a creative company that 
delivers on our promise of 
providing innovative flavours 
for your current and future 
products that match your 
existing needs or to inspire new 
ones. Our team closely aligns 
the needs of the food services 
industry and works in 
collaboration with your 
organisation to create exciting 
flavours for new products.

Seasonings



Tomato flavoured seasoning 
with herbs made for puffs, 
balls, frymes, papad sheets 
available in tangy and 
non-tangy variants.

Mouthwatering seasonings for 
street food delights such as 
panipuri, bhel puri, chatpate, 
dalmoth and many more.

Tomato 
Seasonings

Chatpata 
Seasonings

Flavours for all kinds of 
biscuits, cookies available in a 
wide range of flavour for you 
to choose from.

Curry seasonings made for 
most popular curry recipes 
which can be customized as 
per your preferences.

Biscuit 
Seasonings

Candy flavours of all kinds 
which can either be sprayed 
on candies or fill inside the 
candies for a flavourful burst.

Candy
Seasonings

Seasonings specially created 
to elevate the taste of potato 
chips and crackers and other 
snacks made from potato.

Potato
Seasonings

Curry 
Seasonings



Spices



Garlic Powder gives chefs the 
purest garlic flavour in this 
culinary grade powder. Garlic 
is a must include flavour that 
is perfect in many dishes.

Garlic Flakes are used when 
along with the tremendous 
flavour the texture of garlic is 
also required in the dish.

Garlic 
Powder

Garlic 
Flakes

Onion Flakes are readymade 
real onions made by slicing, 
dicing and crying and can be 
substituted for fresh onions in 
any recipe.

Tomato Powder, made from 
dehydrated tomatoes, when 
added give depth and zest to 
recipes like soups, pasta, 
pizzas, vegetable dishes, 
stews and salads.

Onion 
Flakes

A teaspoon of specially made 
onion powder adds the taste 
of one medium-sized onion. 
Available in red and white 
variations.

Onion
Powder

Tomato
Powder

Spices
As one of Nepal’s most 
advanced spice processing 
companies, we offer a wide 
assortment of high-quality 
spices in different forms: flaked, 
powdered and more. At TAPP, 
we believe that we are not just 
creating spices but the 
inspiration for tastes. It is no 
surprise that we are today one 
of the largest vendors of spices 
to the Nepali food industry.



Our most popular chilli 
powder, with a robust flavour, 
for spicing chilli and other 
savouries and creating a lively 
and authentic taste.

A premium quality chilli 
powder to spice up any food 
it is added to. Made from best 
quality handpicked red 
chillies.

Chilli 
Powder Dabbi

Chilli 
Powder Gati

A perfect mix powdered chilli 
made up of a prominent red 
texture and a medium-hot taste 
to add delight to your dishes.

Yellow Chilli improves the feel 
of the food while keeping a 
tasty balance between the 
colour, fragrance and 
spiciness of the recipes.

Kashmiri 
Mirch

A superhot variant of chilli 
powder for lovers of chilli. Can 
be used in a variety of dishes 
to induces awesome taste.

Chilli 
Powder Kamal Hot

Ginger Powder provides an 
authentic warm flavour and 
distinguishing aroma that has 
made the spice famous for both 
sweet and delicious dishes.

Ginger 
Powder

Yellow 
Chilli



Made from dehydrated 
cabbages, our cabbage flakes 
can be used in vegetables and 
other recipes as a quick 
substitute for cabbages.

All of our seasonings & spices mentioned above are completely customized as per the customer’s demands. 
Properties like fineness, moisture, salt, spice, colour, and others are finalised in a way that best suits the 
customer.

Cabbage 
Flakes

Our kimchi seasoning powder 
is a complex blend of all-natural 
kimchi seasoning that brings 
life to Korean cuisines. Enjoy 
Korean food with Kimchi.

Kimchi
Base

Amchur powder is made from 
dried raw mangoes that 
introduce a sour twist to 
chutneys and vegetable 
recipes.

Amchur 
Powder



www.sarawagigroup.com.np

TEL: +977-9802069589, +977-1-4270008

HEAD OFFICE:
Sarawagi Group
Opposite Sugar Mill 
Residential Area, Murli-13
Birgunj 44300, Parsa

KATHMANDU OFFICE:
Sarawagi Group
48/57, Khadya Bazaar Marg
Balkhu - 14, Kathmandu 44600

EMAIL: helpdeskktm@sarawagigroup.com.np

BUTWAL OFFICE:
Sarawagi Group
Kali Gandaki Path – 9 
Butwal 32907

BIRATNAGAR OFFICE
Sarawagi Group
Ward No. 5
Radha Raman Marg Chowk
Biratnagar 56613


