ODOD LLC Wholesale food products for Indian cuisine - odod.us
Millet Mix / Mixed Millet Flour / Multigrain Millet Mix

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

ODOD LLC offers premium Millet Mix, a wholesome blend of nutrient-rich millets perfect for healthy
Indian cooking. Available in retail and bulk packaging, ideal for Indian grocery stores and restaurants.
Consistent quality, long shelf life, and versatile usage. Order bulk Millet Mix online with fa

Product code
Category

MOQ

Packing options

ODOD-0326
Snacks & Namkeen

500 kg per variant; FCL and LCL consolidation available up to 1 x 20ft or
1 x 40ft container

1 kg, 2 kg and 5 kg consumer poly/laminate pouches in master cartons;
10 kg and 25 kg multiwall paper bags with inner food-grade liner; 25 kg
and 50 kg PP/BOPP laminated bags; 500 kg to 1000 kg jumbo/FIBC
bags for flour and whole grain blends. Private label, vacuum and
nitrogen-flushed packing available on request. Palletised and shrink-
wrapped loading for container shipments.

Shelf life Whole millet blend 12 months and milled millet flour 6 to 9 months from
packing, in original sealed packing stored in cool, dry, odour-free
conditions below 25 C and relative humidity below 65%

HS code 11029000

Availability available

Ash max 3%

Size Whole grain 1.0-3.0 mm; flour passes 60-80 mesh (BSS)

Color Natural blend of cream, pale yellow, grey-green and reddish-brown
tones; flour off-white to light brown

Grade Food grade, machine cleaned and sortex processed

Gluten Naturally gluten free grains; blend processed on dedicated gluten-free
lines where specified

Purity min 99%

Protein 9-12% typical

Moisture max 12%

Additives No added preservatives, colours or flavours

Admixture max 1%

Aflatoxin Total aflatoxin max 10 ppb, B1 max 5 ppb (or to destination limits)

Treatment Cleaned, de-stoned, gravity separated, sortex sorted; milling by roller or

Heavy metals
Carbohydrates

Customisation

hammer mill for flour grades

Within Codex/destination limits
65-72% typical

Blend ratio, granulation, fortification and private label available on request



Product forms

Foreign matter
Fat oil content
Yeast and mould

Blend composition

E coli salmonella

Total plate count
Pesticide residues
Total dietary fibre
Damaged broken grain

Granulation rava cut

Whole millet blend, coarse rava/semolina cut, fine milled flour (60-80
mesh)

max 0.5%
3-5% typical
max 1,000 cfu/g

Typical 4 to 6 millet varieties, ratio to buyer specification (e.g. foxtail 25%,
finger millet 25%, pearl millet 20%, little millet 15%, kodo/barnyard 15%)

Absent in 25 g

max 100,000 cfu/g

Within Codex/destination MRL limits
8-12% typical

max 2%

0.5-1.0 mm, uniform

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/snacks-
namkeen/millet-mix-mixed-millet-flour-multigrain-millet-mix or hello@odod.us.



