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Paneer Masala is a premium spice blend made with coriander, cumin, chili, fenugreek, and aromatic 
spices to prepare restaurant-style paneer dishes. Ideal for paneer butter masala, kadai paneer, and 
shahi paneer, it adds richness, flavor, and aroma to every recipe. Available in retail packs (100g–500

Product code ODOD-0235

Category Spices & Masalas

MOQ 500 kg (bulk); mixed-SKU retail packs from 1,000 kg. Full container loads 
available

Packing options 200 g, 500 g and 1 kg consumer pouches in export cartons; 5 kg and 10 
kg food-grade aluminium-laminate or poly-lined bags; 20 kg and 25 kg 
multiwall paper bags or HDPE bags with inner liner; fibre drums on 
request. Palletised and shrink-wrapped for FCL or LCL consolidation

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

HS code 091091

Availability available

Color Reddish brown to deep orange brown, natural

Grade Premium blended spice mix, food grade

Purity min 99% blended spice content, no added colours or artificial flavours

Moisture max 10%

Admixture max 1% extraneous matter

Aflatoxin total aflatoxin max 10 ppb, B1 max 5 ppb

Total ash max 10% (on dry basis)

Appearance Uniform free-flowing ground powder, free from lumps and extraneous 
matter

Processing Cleaned, sorted, roasted, ground and blended under controlled 
conditions; metal detected and sieved

Composition Coriander, cumin, red chilli, turmeric, fenugreek leaf (kasuri methi), black 
pepper, cardamom, clove, cinnamon, dry ginger, edible salt and 
permitted natural spices

Crude fibre max 15%

Heavy metals lead max 2.5 ppm, arsenic max 1.0 ppm (within Codex limits)

Microbiology Total plate count max 10^5 cfu/g; yeast and mould max 10^3 cfu/g; E. 
coli absent /g; Salmonella absent /25 g

Salt content 8-14% (adjustable to buyer recipe)

Aroma flavour Aromatic, mildly pungent, earthy-sweet with roasted spice notes

Particle size 95% through 60 mesh (250 micron), customisable 40-80 mesh



Private label Custom formulation, heat level and private-label packing available

Sterilisation Untreated or steam sterilised on request

Acid insoluble ash max 1.5% (on dry basis)

Volatile oil content min 0.5% v/w

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/paneer-masala or hello@odod.us.


