ODOD LLC Wholesale food products for Indian cuisine - odod.us
Pani Puri Masala / Golgappa / Puchka Spice Mix

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

ODOD LLC offers premium Pani Puri Masala, a tangy and aromatic spice blend perfect for making
authentic Gol Gappa water and Indian chaats. Crafted from carefully selected spices like black salt,
cumin, coriander, and dry mango powder, it ensures consistent flavor and aroma. Available in retalil
pac

Product code
Category

MOQ

Packing options

Shelf life

HS code
Availability
Form

Size

Color

Grade
Purity
Moisture
Additives
Admixture
Aflatoxin

Allergens

Total ash
Salt content
Volatile oil

Customisation

Capsaicin heat

Flavour profile

ODOD-0840
Spices & Masalas

500 kg (bulk); mixed-product LCL consolidation and full container loads
available

1 kg, 5 kg and 10 kg food-grade laminated pouches in 20-25 kg master
cartons; 25 kg multi-wall paper sacks with inner food-grade PE liner; 5 Ib,
25 Ib and 50 Ib bulk packs for foodservice; private label retail packs from
100 g to 1 kg; palletised and shrink-wrapped for export on request

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

09109100

available

Free-flowing fine ground powder

95% through 40-60 mesh (customisable 30-80 mesh)

Light to dark greyish-brown, characteristic of black salt and roasted
cumin

Food grade, blended spice mix (Grade A)

99% blended spices and salts, no added starch or colour
max 8%

No artificial colours; anti-caking agent on request

max 1% (foreign matter free)

Total max 10 ppb, B1 max 5 ppb

Contains asafoetida (wheat carrier) in standard recipe; wheat-free
version available on request

max 20% (salt-bearing blend)
20-35% (black salt and common salt, recipe dependent)
min 0.6% v/w

Heat level, salt level, mesh and private label recipes to buyer
specification

Mild to medium, 1,000-5,000 SHU typical

Tangy, saline, mildly pungent with roasted cumin and mint notes



Yeast and mould max 1,000 cfu/g

Acidity as citric 3-8% (from dry mango and acidulants)
E coli salmonella Absent per 25 g

Total plate count max 100,000 cfu/g

Acid insoluble ash max 2.5%

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/pani-puri-masala-golgappa-puchka-spice-mix or hello@odod.us.



