The Tirupati Laddu Controversy: A Sweet
Symbol of Faith Under Scrutiny

The Tirupati laddu, a popular prasad served at the shrine of
Tirumala Tirupati in the state of Andhra Pradesh, has recently
been embroiled in a vicious controversy. This laddu loved for its
rich taste and religio-cultural history is not only a culinary
delight to worshippers, but serves as an offering that is
treasured with love and faith. In spite of this, there have been
concerns raised by the public and temple bodies due to raging
allegations on the quality of the ingredients used in making the
laddu. The present article examines the issues pertaining to
Tirupati laddu, the different responses from the concerned
groups and what comes out of it for the future of this precious
offering.

The laddu of Tirupati also known as Srivari laddu has its history
since the year 1715. It is prepared using mainly flour, sugar and
ghee and is offered to Lord Venkateswara and given to the
crores of devotees visiting the temple every year. The product
‘laddu’ has also been entitled the Geographical Indication (Gl),
which denotes the distinct characteristics of the product, and
the methods of production that have been practiced. The
temple makes about 350,000 laddus every day, which makes it
one of the most preferred prasadam in the country India.

The spark of this controversy can be traced to the statements
made by the former Chief Minister, Chandrababu Naidu, across
several media platforms, where Naidu made serious charges



over the quality of ingredients used to make the tirupati laddu.
He alleged that the delectable prasadam contained animal fat,
which would not only lower the quality of the prasadam, but
also hurt the feelings of a large number of devotees. Naidu’s
accusations raised many eyebrows and prompted many to
demand an inquiry into the issue.

As Chief Minister Y.S. Jagan Mohan Reddy responded to the
accusations, he insisted that the matter should be kept above
politics. He stated that there had been cases concerning the
deterioration in the quality of prasadam in the last five years
and added that one of the suppliers had been de-registered
due to quality issues. This comment suggests that there are
concerns regarding the composition of the laddu that may
actually be justifiably raised.

In light of the controversy, Union Food Minister Pralhad Joshi
ordered an inquiry into the allegations made by Naidu. The
Tirumala Tirupati Devasthanams (TTD), which manages the
temple, has assured the devotees that there is no change in the
quality of the laddu prasadam offered to the visitors. They
clarified that spoiled ghee or any inferior quality ingredient
would indeed be discarded. The TTD has also mentioned that
laddus made at their culinary center are very much prepared
with a high degree of quality control to prevent the usage of
low-grade products. Brace yourself as a recent announcement
from the TTD indicated that normal processes have been
resumed and complete confidence has been restored to the
laddu prasadam’s preparation. This assurance is directed
towards the devotees who are lacquered in their affection for
the laddu towards composure.



The conflict has brought to the general attention how religion
and politics do overlap in Andhra Pradesh. The allegations
made by Naidu appear to be consistent with a wider jigsaw
using the ruling party as a punching bag. Some people,
however, argue that such allegations are damaging to the
beliefs of worshippers and the image of one of the greatest
temples in the country. And rightly so, as the current
administration has been eager to get away from such claims, in
favor of only preserving the quality and respect of the
prasadam. Political experts are of the opinion that the
allegations made by Naidu within days to the elections are a
deliberate attempt to win in the court of public opinion. To this,
TTD has come out and reassured the public that the quality
standards are met and that the laddu has not been de-
sanctified in any way.

The public reaction to the issue has been ambivalent. Many
devotees raised concerns regarding the prasadam with a
general impression that the sanctity of the offering may have
changed for the worse. Social media discourse has been taking
its toll on the audiences with a few voices raised towards the
need for reining in the sourcing of the ingredients. Quite a
number of devotees have been on different media including
those who have shown unbreakable trust in the TTD to protect
the integrity of the laddu offered.

As a result, however, some TTD supporters have demonstrated,
confident that the temple management will keep offering clean
prasad to its visitors. The TTD has been active to these
assertions too and has called for press briefings and made



statements in response to the allegations which were placed
against them.

As the inquiry progresses, a focus on communication with the
devotees and maintaining the quality of prasadam up to the
expectations of millions becomes very important for the TTD.
The laddu isn't sweet. For many, it is the offering of their
devotion and to it, there is an undivided faith that needs to be
safeguarded.

The TTD has already shared its intentions to upgrade their
quality control measures, which will include, among other
things, periodic inspections of component suppliers and more
accountability in purchasing. This proactive step is to help win
back the devotees’ trust and prevent the laddu from being lost
forever as one of the offerings.



