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Bring authentic Indian flavors to your menu with ODOD LLC’s premium bulk Bhuna Sauce. Made 
from slow-cooked onions, tomatoes, and aromatic spices, this versatile curry base ensures rich, 
traditional taste and consistent quality. Ideal for Chicken Bhuna, Paneer Bhuna, and vegetarian 
curries, it sav

Product code ODOD-0625

Category Pastes & Sauces

MOQ 500 kg per SKU; mixed-SKU LCL consolidation accepted, up to 1 x 20ft 
FCL for dedicated production runs

Packing options Food-grade pouches of 1 kg, 5 kg and 10 lb in export cartons; 25 lb and 
50 lb food-grade pails; 20 kg and 200 kg aseptic bag-in-drum for 
industrial users; lacquered cans in cartons. Cartons palletised, stretch-
wrapped and strapped. Private label, multilingual labelling and custom 
case counts available.

Shelf life 12 to 18 months in original unopened packing when stored as specified

HS code 21039090

Availability available

Ph 4.0 to 4.6

Brix min 18 deg Bx

Color Deep reddish-brown to brown

Grade Food service / industrial grade, ready-to-use curry base

Storage Store in a cool, dry place below 25 C, away from direct sunlight; 
refrigerate after opening

Moisture 60% to 70%

Coliforms max 10 cfu/g

Appearance Thick, homogeneous semi-solid paste with visible spice particulates

Usage rate Typically 80 g to 120 g of sauce per 1 kg of protein or vegetables, chef 
adjustable

Added color Nil, colour derived from ingredients

Oil content 12% to 20%

Flavor aroma Characteristic roasted onion, tomato and spice aroma; savoury, mildly 
pungent, no off-odour

Heavy metals Within FDA and Codex permissible limits

Salt as nacl 2% to 4%

Total solids 30% to 40%



Particle size Coarse to medium paste, particulates up to 3 mm

Foreign matter Nil

Yeast and mould max 100 cfu/g

E coli salmonella Absent in 25 g

Total plate count max 10,000 cfu/g

Added preservative Permitted food-grade acidulant and preservative within Codex/FDA 
limits, or preservative-free on request

Viscosity bostwick 4 to 8 cm/30 sec at 20 C

Acidity as citric acid 0.5% to 1.5%

Values are typical for the grade and vary by lot and season; contractual specifications, tolerances and test methods are 
stated in the quotation. Country of origin is stated on the quotation and shipping documents. Certifications: US FDA, ISO, 
Halal, HACCP, GMP; certificates supplied with each quotation. Request a quotation at https://odod.us/products/pastes-
sauces/bhuna-sauce-bhuna-masala-sauce-spicy-bhuna-curry-base or hello@odod.us.


