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

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

Vada Mix is a ready-to-use blend made with urad dal flour, rice flour, and spices for preparing crispy,
fluffy South Indian vadas. Perfect for breakfast or snacks when served with chutney and sambar, it
eliminates the soaking and grinding process while delivering authentic taste and texture. Availab

Product code
Category

MOQ

Packing options

ODOD-0253
Spices & Masalas

500 kg per SKU; mixed-product LCL consolidation and full container
loads accepted

200 g, 500 g and 1 kg consumer pouches (laminated, nitrogen-flushed)
packed in 5-20 kg export cartons; 5 kg and 10 kg foodservice pouches;
20 kg and 25 kg multiwall paper bags or HDPE bags with inner food-
grade liner. Private label, custom artwork and shipper marks available.
Palletised, stretch-wrapped loading on request.

Shelf life 9-12 months from date of packing in original unopened packing, stored
in a cool, dry place below 25 C away from direct sunlight and strong
odours

HS code 19019090

Availability available

Color Off-white to light cream with dark speckles

Grade Premium food grade, ready-to-use dry mix

Purity min 99% (blend as per formulation)

Protein 16-20%

Moisture max 10%

Additives No added artificial colours or flavours; preservative-free formulation
available

Admixture max 0.5% (foreign matter nil)

Aflatoxin Total aflatoxin max 10 ppb, B1 max 5 ppb

Total ash max 8%

Total fat 1.5-3%

Appearance Free-flowing dry powder with visible spice and curry leaf particles, free
from lumps and foreign matter

Composition Urad dal flour 55-70%, rice flour 20-30%, semolina/rice semolina 0-10%,
iodised salt 2-4%, spices and seasonings (black pepper, cumin, curry
leaf, ginger, green chilli, asafoetida) 2-5%, leavening agent (sodium
bicarbonate) max 1%

Usage ratio Approx. 1 part mix to 0.8-1.0 part water; yields batter for deep-frying

Salt content

Customisation

2-4%

Spice level, salt level, gluten-free rice-flour base and private label
formulations available



Dietary fibre 6-10%

Flavour aroma Characteristic savoury pulse and spice aroma, no rancid or musty odour
Particle size 95% through 60 mesh (250 micron); custom granulation on request
Yeast and mould max 1,000 cfu/g

E coli salmonella Absentin 25 g

Total plate count max 50,000 cfu/g

Acid insoluble ash max 1%

Pesticide residues Within permissible limits as per destination regulations

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/vada-mix or hello@odod.us.



