
ORGANIC AND NATURAL SPICES





Black pepper is the world's most traded spice, and is 
one of the most common spices added to cuisines 
around the world. Black pepper is produced from the 
still-green, unripe drupe of the pepper plant. The 
drupes are cooked brie�y in hot water, both to clean 
them and to prepare them for drying. 

Available Packagin types:
   Retail 

    Bulk 

Available Varieties:

Whole

Powder 

Crushed 



White pepper is produced from peppercorns that 
have been allowed to fully ripen, skinned, and then 
dried to produce small tannish colored peppercorns 
that are used as a spice. white pepper is less aromat-
ic than black pepper and has a somewhat musty 
�avor.

  Available Packaging types:
     Retail 
     Bulk 



Mace is the crimson or bright red colored spice 
or condiment, present as the second mem-
brane covering the seed of the nutmeg fruit or 
the nutmeg. Its taste is milder than that of 
nutmeg and is used in recipes which are deli-

Available Packaging types:

    Retail

    Bulk 

 

 



Nutmeg is the seed or ground spice of sev-
eral species of the genus Myristica. Myristi-
ca fragrans is a dark-leaved evergreen tree 
cultivated for two spices derived from its 
fruit: nutmeg, from its seed, and mace, 
from the seed covering.

NUTMEG  WITH OUT   SHELL

Available Packaging types:
   Retail 
   Bulk            



Nutmeg is the seed or ground spice of sev-
eral species of the genus Myristica. Myristi-
ca fragrans is a dark-leaved evergreen tree 
cultivated for two spices derived from its 
fruit: nutmeg, from its seed, and mace, 
from the seed covering.

NUTMEG WITH  SHELL

Available Packaging types:

     Retail 

      Bulk 



Turmeric is routinely added to mustard blends and 
-

of Curcuma longa, a leafy plant in the ginger 
family. The root, or rhizome, has a tough brown 

Available Packaging types:
      Retail 

      Bulk 



Moringa Powder is made from natural-
ly-dried moringa. It also has antifungal, 
antiviral, antidepressant, and anti-in-

Available Packaging types:

      Retail 

     Bulk



GARLIC



ginger root or ginger, is widely used as a spice 
and a folk medicine. It is an herbaceous peren-
nial which grows annual pseudo stems about 
one-meter tall bearing narrow leaf blades.

Available Packaging types:

    Retail 

    Bulk 





Curry powder is a blend of spices 
that come together to give a warm 

it is used in.



Chili is a fruit which belongs to Capsicum
genus. It has many varieties which are

on its pungency measured
on Scoville Scale.

AVAILABLE PACKAGING TYPES:
    Retail
    Bulk



CRADAMON

Cardamom is a spice made from the seed 
pods of  various plants in the ginger 
family. Cardamom pods are spin-
dle-shaped and have a triangular 
cross-section. The pods contain a 
number of  seeds, but the entire carda-
mom pod can be used whole or ground. 
The seeds are small and black, while the 
pods differ in color and size by species.

Available Packaging types:

   Retail 

   Bulk    Bulk 



GARCINIA
GARCINIA SPECIES ARE EVERGREEN 
TREES AND SHRUBS, DIOECIOUS AND IN 
SEVERAL CASES APOMICTIC. THE FRUIT 
IS A BERRY WITH FLESHY ENDOCARP, 
WHICH IN SEVERAL SPECIES IS DELI-
CIOUS.

Available Packaging types:

     Retail 

     Bulk 



Available Packaging types:

    Retail 

    Bulk 

CINNAMON
Cinnamon is a spice obtained from the inner bark of  several 
tree species from the genus Cinnamomum. Cinnamon is 
used mainly as an aromatic condiment and flavoring additive 
in a wide variety of  cuisines, sweet and savoury dishes, 
breakfast cereals, snack foods, tea and traditional foods.

Available Packaging types:
           Retail 

           Bulk 

Cinnamon verities 
 Cinnamon C4
 Cinnamon C5 Special 
 Cinnamon C5 extra special 
 Cinnamon H1
 Cinnamon H2
 Cinnamon H2 special 
 Cinnamon M4
 Cinnamon M5
 Cinnamon M5 Special 
 Cinnamon Alba
 Cinnamon Chips 
 Cinnamon Quailing
 Cinnamon Powder 
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Welcome to Ceylon Cinnamon 
Ceylon spices are respected and highly valued in the whole world. In addi on to taste, Ceylon spices 
are important key in maintaining a healthy lifestyle. Researches point out that arthri s, diabetes, heart 
diseases, and asthma can be treated using these spices, especially cinnamon. Therefore, incorpora ng 
these spices into your diet would be very bene cial. 

 

Ceylon cinnamon is known as ‘true cinnamon’ and ‘pure cinnamon’. It is obtained from the bark 
of Cinnamonum zealanicum, which is an evergreen plant na ve to Sri Lanka (Ceylon). The 90% of world 
produc on of true cinnamon originates from Sri Lanka. The unique method of processing and curing 
of cinnamon en ces the characteris c avour of cinnamon produc on of other countries, such as 
Cassia cinnamon. 
Countries in North and South America, together with other European countries, are the major 
importers of Ceylon cinnamon because of its aroma c nature. 
 

Complete Cinnamon 
 

Complete cinnamon is the cinnamon 
products in the market except cinnamon 
powder.  

 

Hamburg H1 

 

 

Maximum diameter of cinnamon s cks (mm) 23 
Minimum number of 105 cm s cks per kg 10 

 

 

Hamburg H2 

 

 

Maximum diameter of cinnamon s cks (mm) 32 
Minimum number of 105 cm s cks per kg 7 

 



 
Hamburg H2 (Special) 

 

Maximum diameter of cinnamon s cks (mm) 25 
Minimum number of 105 cm s cks per kg 9 

 

Mexican M4 

 

 

 

 

 

 
 
 

 

 

 

 

 

Maximum diameter of cinnamon s cks (mm) 21 
Minimum number of 105 cm s cks per kg 15 

 

Mexican M5 

 

Maximum diameter of cinnamon s cks (mm) 18 
Minimum number of 105 cm s cks per kg 20 

 

Mexican M5 (Special) 
 

Maximum diameter of cinnamon s cks (mm) 16 
Minimum number of 105 cm s cks per kg 22 

 

Continental C3 

 

 

Maximum diameter of cinnamon s cks (mm) 18 
Minimum number of 105 cm s cks per kg 20 

 

 

Continental C4 
 

 

 

Maximum diameter of cinnamon s cks (mm) 16 
Minimum number of 105 cm s cks per kg 22 

 



Continental C5 (Special) 
 

Maximum diameter of cinnamon s cks (mm) 10 
Minimum number of 105 cm s cks per kg 30 

 

 

 

Continental C5 (Extra Special) 

 

Maximum diameter of cinnamon s cks (mm) 8 
Minimum number of 105 cm s cks per kg 33 

 

 ALBA  

 

Maximum diameter of cinnamon s cks (mm) 6 
Minimum number of 105 cm s cks per kg 45 

 

Chips  

Dried unpeelable bark inclusive of the 
outer bark which has been obtained 
by bea ng or scraping the remaining 
shoots in the planta on a  harvest. 

Grinded cinnamon  Bale 

 

Cut Quills 





• Organic American BBQ smoke seasoning
• Organic Veggie seasoning 
• Organic salt & vinegar seasoning 
• Organic Italian seasoning 
• Organic peri-peri seasoning
• Organic coconut chili seasoning 
• Organic Thai chili lime seasoning 
• Organic BBQ nuts seasoning 
• Organic spicy chili seasoning 

 ORGANIC SMALL 
GOODS 

• Organic Bacon Cure 
• Organic Ham Cure 
• Organic Sausage premix GF
• Organic hot dog Frankfurt premix
• Organic English breakfast sausage 
• Organic chicken roll 
• Organic turkey roll 
• Organic shawarma & Kebab

Organic small goods are the curing and seasoning spice 
blends, made from healthy and totally

safe organic spices which can be used to enhancing �avor 
and aroma of cured meat products.



• Organic Bacon Cure 
• Organic Ham Cure 
• Organic Sausage premix GF
• Organic hot dog Frankfurt premix
• Organic English breakfast sausage 
• Organic chicken roll 
• Organic turkey roll 
• Organic shawarma & Kebab

ORGANIC BATTER 
COATING  

Organic batter coating products are the mixtures, 
made from healthy and totally safe organic

spices and other organic ingredients which can be 
used for deep frying food as coating, mixing

with water or/ and milk.

• Organic adhesion batter 
• Organic Tempura Batter 
• Organic lemon batter 
• Organic spicy batter 
• Organic beer batter 



OTHER SPICES 
MIXTURES 

Spices mixtures are natural and convenient spice blends 
originated from different traditions, and

made from spices, herbs and other natural ingredients 
which can be used to enhancing �avor and

aroma of your food.

• Cookie spice mixture 
• Curry powder 
• Wine spice mixture
• Cake spice mixture 
• Tea spice mixture 
• BBQ spice mixture 
• Soup spice mixture 
• Chicken spice mixture 
• Meat spice mixture 
• Fish spice mixture 
• Mutton spice mixture



TAMARIND
amarind is a leguminous tree bearing edible fruit that is 
indigenous to tropical Africa. The genus Tamarindus is 
monotypic, meaning that it contains only this species. 
The tamarind tree produces brown, pod-like fruits that 
contain a sweet, tangy pulp, which is used in cuisines 

around the world

COFFEE
Co�ee is a brewed drink prepared from roasted co�ee 
beans, the seeds of berries from certain Co�ea species. 

When co�ee berries turn from green to bright red in 
color – indicating ripeness – they are picked, processed, 
and dried. Dried co�ee seeds are roasted to varying de-

grees, depending on the desired �avor.

VANILLA
Vanilla is a spice derived from orchids of the genus Vanil-
la, primarily obtained from pods of the Mexican species, 

�at-leaved vanilla (V. planifolia). The word vanilla, de-
rived from vainilla, the diminutive of the Spanish word 

vaina (vaina itself meaning a sheath or a pod), is translat-
ed simply as "little pod".



Pumpkin powder is made from perfectly ripe pump-
kins that are washed, trimmed, cut, and dehydrated. 
The dried pumpkin pieces are sifted and screened to 
reduce them to the desired granule size before the 
powder is packaged for sale.

PUMPKIN POWDER 

Tapioca is a starch extracted from cassava root. It con-
sists of almost pure carbs and contains very little pro-
tein, �ber, or nutrients. Tapioca has become popular 
recently as a gluten-free alternative to wheat and other 
grains.

TAPIOCA POWDER  



• Cookie spice mixture 
• Curry powder 
• Wine spice mixture
• Cake spice mixture 
• Tea spice mixture 
• BBQ spice mixture 
• Soup spice mixture 
• Chicken spice mixture 
• Meat spice mixture 
• Fish spice mixture 
• Mutton spice mixture












