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About Sassy Lassi — Dash of Masala
Dash of Masala and its core products — Sassy Lassi, and Sassy

is then blended with real fruit or fruit juices and real cane sugar.

Lassi Organic Kids yogurt — were founded with the belief that

•

No artificial ingredients.

“back to nature” is best. The company’s CEO and founder, Jaya

•

No compromises in manufacturing.

Shrivastava, grew up enjoying the benefits and wonderful taste

•

No compromise in taste.

of hand-cultured yogurt. Upon realizing that the yogurt in today’s
grocery stores seem to have a lot of additives and thickening

Now available at Central Market H-E-B, Costco, Whole Foods, and

agents that simulate the real thing, rather than being the real

very soon at Walmart and Sam’s Club.

thing, she decided to make her own yogurt. Jaya uses the timetested Indian method to culture her yogurt — methods that have
been used in India for over 2000 years. The result: Sensationally
Authentic Taste, Clean Flavors, and the REAL Thing!

Dash of Masala
PO Box 171166
Austin, TX 78717

Sassy Lassi yogurt drinks contain no preservatives, no additives

Phone: (512) 553-2102

and are made with fresh, hormone-free milk. Sassy Lassi uses a

www.sassylassi.com
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Satisfying Audit
Requirements With Ease
Physical

altruistic

I can simply download those reports
to a jump drive and provide them to
audit

the retail partner requesting them.”

requirements include hourly testing

While Shrivastava’s commitment

of the rejection unit at Dash Of
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About Mekitec
Mekitec has a combined experience of several

X-ray technology system called MEKI. It is

decades in the development, industrialization

revolutionary as it provides 100% food quality

and manufacturing of X-ray imaging systems,

control with high precision X-ray inspection

applied in medical, security and safety

that is designed to replace the simple metal

areas. This unique combination of in-depth

detector with a similar investment. What’s

knowledge of various industries has enabled

more, MEKI with its small and compact

the management to invest in long-term

footprint, easily fits in every production line,

research and development especially for the

thereby saving useful space in the factory.

food industry. The results of this focus and
dedication are the state-of- the-art X-ray food

With the MEKI range, food producers finally

safety systems that Mekitec supplies to its

have the choice: To enjoy a fully automated,

customers globally.

high precision and small yet cost-effective
X-ray food inspection system. The ground-

The product range is a high-performance, user-

breaking MEKI systems provide food quality

friendly and very space and cost competitive

control without compromise!

www.mekitec.com
info@mekitec.com

