O DO D LLC Wholesale food products for Indian cuisine - odod.us

Jaggery Powder

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

Unrefined cane jaggery powder for sweets, beverages and health foods.

Product code
Category
MOQ

Packing options

Shelf life

HS code
Availability

Form

Size

Color

Grade

Purity

Sucrose
Moisture
Admixture

Total ash
Solubility

Bulk density
Total sugars
Foreign matter
Reducing sugars
Sulphur dioxide
Acid insoluble ash

Packaging condition

ODOD-0932

Salts & Sweeteners

500 kg (larger volumes by FCL/LCL)

1 kg, 5 kg and 10 kg food-grade poly pouches in master cartons; 25 kg
and 50 kg PP/HDPE bags with inner liner; 500 kg and 1000 kg jumbo

bags; private label and retail packing available on request. Palletised and
shrink-wrapped loading for FCL and LCL consolidation.

12 months in original unopened packing under cool, dry storage
17011310

available

Free-flowing powder / fine granules

30-60 mesh (custom mesh on request)

Golden brown to dark brown, natural

Food grade, unrefined cane jaggery powder (granulated)
min 98% jaggery solids, no added refined sugar

65-85%

max 5%

max 1% insoluble impurities

max 3%

Fully soluble in water

0.70-0.85 g/cm3

min 90%

Nil

10-15%

max 70 ppm, sulphur-free grade available

max 0.5%

Cool, dry storage away from moisture and direct sunlight

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/salts-
sweeteners/jaggery-powder or hello@odod.us.



