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Manapparai Murukku is a savoury, crunchy snack which originated from Tamilnadu
state. Its name derives from the Tamil word for “twisted” which refers to its shaps.
This popular deep fried snack is typically made from rice flour and urad dal flour, Itis
believed that the groundwater of Manapparai in Tiruchirappalli district of Tamilnadu
and the special mix of ingredients i.e. the rice flour, sesame seeds, tymol seed
(omam), cumin seeds (seeragam), and asafoetida (perungayam) makes the

Manapparai Murukku unigue. It has been recognized as a Geographical Indication
by the Government of India in 2023.
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