O DO D LLC Wholesale food products for Indian cuisine - odod.us
Soya Sauce / Chinese Soy Condiment

Specification sheet - typical values - issued 2026-10-10

Enhance your dishes with ODOD LLC'’s premium bulk Soya Sauce. Made from fermented soybeans,
wheat, and select seasonings, this ready-to-use sauce ensures consistent umami flavor, aroma, and
color. Perfect for stir-fries, fried rice, noodles, marinades, and Indo-Chinese dishes, our FDA-

compliant pac

Product code
Category

MOQ

Packing options

Shelf life

HS code
Availability
Ph

Color

Grade

3 mcpd
E coli

Storage
Allergens

Coliforms
Viscosity
Appearance
Salmonella

Ingredients

Heavy metals
Preservative

Total solids

ODOD-0604
Pastes & Sauces

500 kg per SKU; mixed-SKU LCL consolidation accepted, FCL preferred
for volume programmes

1L,5L and 20 L HDPE jerry cans in export cartons; 200 L / 220 kg
HDPE or steel-lined drums; 1000 L IBC totes for industrial use;
foodservice packs of 10 Ib, 25 Ib and 50 Ib net; private label, buyer
artwork, shrink-wrapped palletisation and tamper-evident closures
available on request

18 months from date of packing in unopened original packing, stored in
cool dry conditions

21031000
available
44-52

Dark reddish brown to deep brown; 0.1% solution absorbance typical for
dark grade

Food grade, naturally brewed dark soya sauce; light and dark variants
available

max 0.02 mg/kg
Absentin 1 ml

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

Contains soy and wheat (gluten); gluten-free tamari-style available on
request

Absentin 1 ml

Pourable, free-flowing at ambient temperature

Clear, free-flowing liquid, free from sediment and foreign matter
Absent in 25 ml

Water, soybean, wheat, salt, sugar/caramel colour, permitted
preservative (INS 211/ INS 202) as per buyer specification

Lead max 1.0 ppm; Arsenic max 0.5 ppm
max 1000 ppm (sodium benzoate/potassium sorbate, as declared)

28% - 38% wi/v



Flavor profile Salty, savoury, fermented umami; no rancid or off odour

Total nitrogen 0.7% - 1.4% w/v (grade dependent)
Yeast and mould max 50 cfu/ml

Specific gravity 1.14-1.20at20C

Salt content nacl 14% - 18% wiv

Total plate count max 1,000 cfu/ml

Amino acid nitrogen min 0.4% w/v

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, 1SO,
Halal, HACCP, GMP; certificates supplied with each quotation. Request a quotation at https://odod.us/products/pastes-
sauces/soya-sauce-chinese-soy-condiment or hello@odod.us.



