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Gram flour, ghee, cashew nuts

Laddu Potu is the name of the kitchen in Tirumala Temple, where 3 lakh laddus and other prasadam are prepared daily on average. With all 
the facilities of today, the Potu can make 8,00,000 laddus in a day. The ingredients are moved from one end to the other using three conveyor 
belts. The Tirumala laddu prasadam is made using roughly 10 tons of gram flour, 300–500 litres of pure ghee, 700 kg of cashew nuts, 540 
kg of raisins, 150 kg of cardamom, and 500 kg of sugar candy per day.

Type of Goods

Geographical Location

Tirupathi laddu is known for its quality and reputation. The size and flavour are typical characteristics of 
Tirupathi Laddu. Tirupathi Laddus are not produced anywhere in the world and are very unique in terms 
of quality, reputation and other characteristics which go into its making. The laddu gets reputation not 
from its taste alone but from its sanctity.

REGISTERED 

After worshiping Lord Venkateswara, the presiding deity at the Sri Vari Temple at Tirumala Hills in Tirupathi, 
in the State of Andhra Pradesh, India, pilgrims are given Sri Vari laddu, also known as TIRUPATHI LADDU. 
Devotees get the laddu as prasadam in the temple following their darshan. The history of prasadam begins 
with the temple's founding in antiquity. Another name for it was "Maduram." The primary offering, or prasa-
dam, made to Lord Venkateswara, the presiding deity, is laddu. Around the world, devotees use both Laddu 
and Tirupathi in conjunction. At Tirumala Venkateswara Temple in Tirupati, Tirupati district, Andhra Pradesh, 
India, it is offered to Lord Venkateswara as Naivedhyam. 

Proof of Origin
 18th century Around 620 cooks

No. of Families Involved

 ₹50/-laddu(175g  
₹200/-laddu(750g)
      


