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Coriander Chutney is a fresh, tangy, and mildly spicy Indian condiment made from coriander leaves, 
chilies, and spices. Perfect as a dip for samosas, pakoras, kebabs, and chaats, it is also widely used 
as a spread or marinade. Available in retail jars/pouches (200g–1kg) and bulk packs (5kg–10kg), OD

Product code ODOD-0140

Category Pickles & Condiments

MOQ 500 kg per SKU; mixed-SKU LCL consolidation and FCL loads available

Packing options Retail glass jars or stand-up pouches of 200 g, 500 g and 1 kg in printed 
cartons; food-service HDPE/food-grade pails of 5 kg and 10 kg; bulk 
aseptic-style bag-in-box or lined drums for industrial buyers. Private 
label, buyer artwork, multilingual labelling and destination-compliant 
nutrition panels supported. Palletized, shrink-wrapped loading for FCL 
and LCL.

Shelf life 9-12 months in unopened original packing when stored in cool, dry 
conditions away from direct sunlight; refrigerate after opening

HS code 21039090

Availability available

Ph 3.6-4.2

Color Green to dark olive green, natural, no added synthetic color

Grade Food grade, ready-to-eat condiment

Flavor Fresh herbaceous coriander, tangy, mild to medium pungency

Texture Smooth to lightly coarse ground; particle size typically below 2 mm

Moisture 70-80%

Additives No added MSG, no synthetic colors

Coliforms max 10 cfu/g

Appearance Homogeneous semi-thick paste with fine herb particles, free from foreign 
matter

Chili heat mild to medium, customizable on request

Oil content 4-10%

Heavy metals Within Codex / destination market limits

Salt as nacl 3-6%

Total solids 20-30%

Preservatives Nil or permitted class II preservative as per buyer specification and 
destination regulation

Yeast and mould max 100 cfu/g

E coli salmonella Absent



Total plate count max 10,000 cfu/g

Packing temperature Hot filled and sealed; store in cool, dry conditions

Acidity as citric acid 1.0-2.5%

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/pickles-
condiments/coriander-chutney-hari-chutney-dhania-chutney or hello@odod.us.


