O DO D LLC Wholesale food products for Indian cuisine - odod.us
Andhra Style Curry Masala

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

Made from high-quality spices and packed in commercial sizes (10 Ib, 25 Ib, 50 Ib), it ensures
consistent flavor, faster prep, and long sh

Product code
Category
MOQ

Packing options

Shelf life

HS code
Availability
Size

Color
Grade
Purity
Moisture
Pungency

Additives

Admixture
Aflatoxin
Total ash
Oil content

Microbiology

Salt content

Acid insoluble ash

ODOD-0540

Spices & Masalas

500 kg

10 Ib, 25 Ib and 50 Ib multi-wall kraft paper bags with food-grade PE
inner liner; 20 kg and 25 kg export bags with inner liner; 5 kg and 10 kg

laminated pouches in master cartons on request. Palletized and stretch-
wrapped for FCL/LCL shipment; private label available.

12 months in original unopened packing, stored cool and dry away from
direct light

091091

available

Fine powder, min 95% through 40 mesh (0.42 mm)
Reddish-brown, uniform

Food service / industrial grade, roasted and ground blend

min 99% (blended spices and salt only, no fillers or artificial colors)
max 10%

Hot; typically 15,000-25,000 SHU, blend dependent

No added MSG, artificial colors or preservatives; steam sterilized on
request

max 1% extraneous matter
Total max 10 ppb; B1 max 5 ppb
max 10%

Volatile oil min 0.5% v/w

Salmonella absent in 25 g; E. coli absent in 1 g; total plate count max
100,000 cfulg

As per blend specification, declared on quotation

max 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, 1SO,
Halal, HACCP, GMP; certificates supplied with each quotation. Request a quotation at https://odod.us/products/spices-
masalas/andhra-style-curry-masala or hello@odod.us.



