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

Meat Masala

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

ODOD LLC'’s Meat Masala is a premium blend of bold Indian spices designed to bring depth,
warmth, and aroma to every meat curry. Crafted with handpicked spices like coriander, cumin,
cardamom, cinnamon, cloves, and nutmeg, this masala gives mutton, lamb, or beef curries an

authentic Indian flavor.

Product code
Category
MOQ

Packing options

Shelf life

HS code
Availability
Form

Size

Color
Grade

Purity

Moisture
Admixture
Aflatoxin
Allergens
Total ash
Pack sizes
Salt content

Customization

Flavor profile

Foreign matter

Yeast and mould

ODOD-0042

Spices & Masalas

500 kg per SKU; FCL orders up to 1 x 20ft container

Retail packs of 0.76 Ib (approx. 345 g) in laminated pouches, cartoned;
100 g, 200 g, 500 g and 1 kg pouches; 5 kg and 10 kg food-grade
aluminium foil laminate bags in master cartons; 20 kg and 25 kg multi-
wall paper bags or HDPE bags with inner food-grade liner. Private label

and customer artwork accepted. Palletized and shrink-wrapped for FCL/
LCL export.

12 months from date of packing in original unopened packing, stored in a
cool, dry place away from direct sunlight and strong odors

09109100

available

Fine ground powder, homogeneous blend

95% through 60 mesh (customizable 40-80 mesh)
Deep reddish brown to dark brown

Food grade, blended spice mix (Grade A)

min 99% blended spices, free from artificial colors, flavors and
preservatives

max 10%

max 1%

Total aflatoxin max 10 ppb, B1 max 5 ppb

No declared allergens; produced under allergen control program
max 9% on dry basis

0.76 b

max 5% (formulation dependent; salt-free option available)

Heat level, salt content, mesh size and private label formulation on
request

Warm, pungent and aromatic; medium heat with sweet-spice notes from
cardamom, cinnamon, clove and nutmeg

max 0.5%

max 1,000 cfu/g



E coli salmonella Absentin 25 g

Total plate count max 100,000 cfu/g

Treatment options Untreated, steam sterilized or ETO treated as per destination regulations
Acid insoluble ash max 1.5% on dry basis

Pesticide residues Within EU/Codex MRL limits

Capsaicin heat level Medium, 3,000-8,000 SHU on blend basis (adjustable)

Volatile oil content min 1.0% viw

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/meat-masala or hello@odod.us.



