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Manchurian Mix is a flavorful Indo-Chinese seasoning blend crafted for preparing restaurant-style 
Manchurian dishes at home or in professional kitchens. Perfect for vegetable or chicken Manchurian, 
it delivers the right balance of tangy, spicy, and umami flavors for both dry and gravy versions. Avai

Product code ODOD-0228

Category Spices & Masalas

MOQ 500 kg per SKU; FCL loads available up to 1 x 20ft container

Packing options 200 g / 400 g / 500 g / 1 kg consumer pouches in export cartons; 5 kg, 
10 kg and 20 kg food-grade polyliner in laminated bags or fibre drums; 
25 kg multi-wall paper sacks with inner liner. Private label, barcoding and 
buyer artwork supported.

Shelf life 12 months from packing in original sealed packing, stored cool and dry 
away from direct sunlight and strong odours

HS code 09109100

Availability available

Color Light brown to reddish brown, uniform

Grade Food grade, blended seasoning powder for foodservice and retail 
repacking

Purity min 99% blend composition, no foreign matter

Moisture max 8%

Aflatoxin Total aflatoxin max 10 ppb, B1 max 5 ppb

Total ash max 12%

Treatment Steam sterilised or ETO-free options available on request

Appearance Free-flowing homogeneous powder, free from lumps and extraneous 
matter

Usage rate Typical 25 to 40 g per kg of finished preparation

Added color Nil, or permitted food colour only on written buyer instruction

Composition Typical blend of red chilli, garlic, ginger, onion, black pepper, coriander, 
corn/rice starch, salt, acidity regulator and permitted seasonings; 
formulation adjustable to buyer recipe

Bulk density 0.45 to 0.60 g/cc

Salt content 18% to 28% (formulation dependent)

Allergen note May contain soy, wheat/gluten and mustard depending on formulation; 
declaration issued per batch specification

Particle size 95% through 40 to 60 mesh (customisable 30 to 80 mesh)

Flavor profile Tangy, savoury and moderately pungent with umami character

Yeast and mould max 1,000 cfu/g



E coli salmonella Absent in 25 g

Total plate count max 100,000 cfu/g

Acid insoluble ash 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, ISO, 
Halal, HACCP, GMP; certificates supplied with each quotation. Request a quotation at https://odod.us/products/spices-
masalas/manchurian-mix-indo-chinese-spice-mix or hello@odod.us.


