
Ground Spices Product Specifications & Data 

 

 

Turmeric Powder 

 Moisture Max: 12% 

 Ash Max: 9.5% 

 Volatile Oil Min: 3.5% v/w 

 Extraneous Matter: 2% 

 Color/Type: Golden Yellow, Cryogenic 

 Key Benefits: Anti-inflammatory, Antioxidant 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Garlic Powder 

 Moisture Max: 10% 

 Ash Max: 5% 

 Extraneous Matter: 2% 

 Color/Type: Off-white, Dehydrated 

 Key Benefits: Antimicrobial, Heart Health 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Ginger Powder 

 Moisture Max: 13% 

 Ash Max: 7% 

 Extraneous Matter: 2% 

 Color/Type: Tan-Brown, Cryogenic 

 Key Benefits: Digestive, Anti-nausea 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Chili Powder 

 Moisture Max: 12% 

 Ash Max: 8% 

 Volatile Oil Min: 4.5% v/w 

 Extraneous Matter: 2% 

 Color/Type: Deep Red, Cryogenic 
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 Key Benefits: Rich Flavor, Capsaicin 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Coriander Powder 

 Moisture Max: 10% 

 Ash Max: 6.5% 

 Volatile Oil Min: 0.8% v/w 

 Extraneous Matter: 2% 

 Color/Type: Tan-Brown, Ground 

 Key Benefits: Digestive, Anti-inflammatory 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Cumin Powder 

 Moisture Max: 11% 

 Ash Max: 5.5% 

 Volatile Oil Min: 2.5% v/w 

 Extraneous Matter: 2% 

 Color/Type: Golden Brown, Ground 

 Key Benefits: Digestive Aid, Iron-rich 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Coriander cumin powder 
 Moisture Max: 10–11% 

 Ash Max: 8–9% (combined)  

 Volatile Oil Min: 0.5% v/w (blend basis)  

 Extraneous Matter: 0.5% Max 

 Appearance: Light brown, free‑flowing fine powder, characteristic coriander–cumin aroma 

 Storage Life: 12–18 months in cool, dry conditions 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Dry mango (amchur) powder 
 Moisture Max: 8–10% 

 Ash Max: 6% (salt‑free basis)  

 Volatile Oil: Not significant / N.A. (acidic fruit powder)  
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 Extraneous Matter: 1% Max, free from mold and insect infestation 

 Appearance: Light beige to brown, fine sour powder, free from musty odour 

 Storage Life: 12–18 months in airtight packs 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Black pepper 
 Moisture Max: 12% 

 Ash Max: 6% 

 Volatile Oil Min: 2.0% v/w 

 Extraneous Matter: 1% Max 

 Appearance: Black to dark brown whole berries or coarse powder with pungent aroma 

 Storage Life: 18–24 months 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

White pepper 
 Moisture Max: 12% 

 Ash Max: 4.5–5% 

 Volatile Oil Min: 1.5–2.0% v/w 

 Extraneous Matter: 0.5–1% Max 

 Appearance: Creamy white to light beige berries/powder, clean pungent aroma 

 Storage Life: 18–24 months 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Black salt 
 Moisture Max: 1% 

 Ash (as total mineral salts) Min: 98% 

 Volatile Oil: N.A. (inorganic salt)  

 Extraneous Matter: Nil visible; insoluble matter Max 1% 

 Appearance: Crystalline/powder, pinkish‑brown with characteristic sulphurous flavour 

 Storage Life: 24–36 months 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Rock salt (sendha namak) 
 Moisture Max: 1% 

 Ash (as sodium chloride and natural minerals) Min: 98% 
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 Volatile Oil: N.A.  

 Extraneous Matter: Nil visible; insoluble matter Max 1% 

 Appearance: Off‑white to pink crystals or powder, clean saline taste 

 Storage Life: 24–36 months 

 Certifications: FSSAI, ISO 22000, SEDEX, BROCGS, FDA 

Quality & Safety Standards 

Standard Requirement 
GrocerGrade 

Status 
Testing Method Frequency 

Microbiological - 
Total Aerobic Count 

<100,000 
CFU/g 

PASSED Plate Count 
Every 
Batch 

Microbiological - 
Salmonella 

Absent in 25g PASSED PCR/Culture 
Every 
Batch 

Microbiological - E. 
Coli 

Absent in 25g PASSED Culture Method 
Every 
Batch 

Microbiological - 
Staphylococcus 
aureus 

<100 CFU/g PASSED Culture Method 
Every 
Batch 

Microbiological - 
Yeast & Mold 

<1,000 CFU/g PASSED Plate Count 
Every 
Batch 

Moisture Content 
9-13% (per 

spice) 
COMPLIANT Karl Fischer 

Every 
Batch 

Extraneous Matter <2% by weight COMPLIANT Manual Inspection 
Every 
Batch 

Aflatoxin (Total) <5 ppb PASSED HPLC Monthly 

Heavy Metals - Lead <2.5 ppm PASSED ICP-MS Quarterly 

Heavy Metals - 
Cadmium 

<0.3 ppm PASSED ICP-MS Quarterly 

Pesticide Residue Zero Tolerance PASSED GC-MS Quarterly 

Allergen Declaration Per Regulation COMPLIANT Test/Documentation Per Batch 

Cryogenic 
Processing 

Applied where 
needed 

YES Temperature Log Per Batch 

GMO Status 
Non-GMO 

Verified 
VERIFIED Documentation Annual 
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Certifications & Compliance 

Certification Issuing Body Scope Validity Status 

FSSAI License 
Food Safety and 
Standards Authority 
of India 

Food Safety 
Compliance, Spice 
Processing 

Annual 
Renewal 

ACTIVE 

ISO 
22000:2018 

International 
Organization for 
Standardization 

Food Safety 
Management 
System 

3 Years CERTIFIED 

HACCP 
Certification 

Hazard Analysis & 
Critical Control Points 

Food Safety, 
Hazard Control 

2 Years CERTIFIED 

KOSHER 
Certification 

Authorized Kosher 
Certifier 

Kosher 
Compliance for 
Jewish Consumers 

1 Year CERTIFIED 

AGMARK 
Grade 

APEDA 
Quality Grade for 
Spices 

Per 
Shipment 

APPLICABLE 

HSN Code Harmonized System 
Product 
Classification for 
Export 

Permanent ASSIGNED 

GST 
Registration 

GST Department 
Tax Compliance, 
Invoice Validity 

Active REGISTERED 

 

Packaging Specifications 

Packaging 
Option 

Size 
Qty per 

Case 
Shelf Life Weight/Unit Standard 

LDPE Sachets 12g - 500g 
300-500 

pcs 
12-18 

months 
3-8 kg/case 

FSSAI 
Approved 

Kraft Paper 
Packets 

100g - 500g 
100-200 

pcs 
12 months 8-12 kg/case Food Grade 

HDPE 
Containers 

500g - 1kg 
50-100 

pcs 
18-24 

months 
10-15 

kg/case 
Reusable, 
BPA-Free 

Vacuum Sealed 
Pouch 

200g - 1kg 
50-100 

pcs 
18-24 

months 
12-20 

kg/case 
Premium 
Quality 

Bulk Packaging 5kg - 20kg 1-5 bags 
24+ 

months 
5-20 kg bag 

PP/Kraft 
Multi-layer 

Customized 
Labels 

As per 
Buyer Spec 

Custom - - 
Print-Ready 

Design 

 



Ground Spices Product Specifications & Data 

 

Export Ready Checklist 

Requirement Standard Status Document Type Frequency 

Invoice 
Commercial 
Invoice Per 
Shipment 

PREPARED PDF/Hard Copy 
Per 
Shipment 

Packing List 
Itemized Box 
Contents 

PREPARED PDF/Hard Copy 
Per 
Shipment 

Certificate of 
Origin 

Country: India ISSUED 
Official 
Document 

Per 
Shipment 

Health 
Certificate 

FSSAI Approved 
Lab 

OBTAINED 
Original 
Certificate 

Per 
Shipment 

Phytosanitary 
Certificate 

If Required by 
Country 

CONDITIONAL 
Official 
Document 

As Required 

MSDS 
Hazard 
Information 

AVAILABLE PDF Document On Request 

Quality 
Certificate 

Lab Test Report OBTAINED Certified Report 
Per 
Shipment 

Bill of Lading 
Shipping 
Document 

ISSUED Original Copy 
Per 
Shipment 

Duty Invoice 
GST/Tax 
Compliant 

PREPARED PDF/Hard Copy 
Per 
Shipment 

Allergen 
Declaration 

Per Regulation 
1169/2011 

DOCUMENTED 
Signed 
Declaration 

Per 
Shipment 

Traceability 
Record 

Batch/Lot 
Tracking 

MAINTAINED 
Digital/Physical 
Log 

Continuous 

 

All products meet international standards and hold active certifications including FSSAI, ISO 22000, SEDEX, 
BROCGS and FDA certification, ensuring reliability for export markets across Europe, Americas, Asia, 
Middle East, and Africa. 

 

GrocerGrade: From Our Soil To Your Soul 
Surat, Gujarat, India 

 


