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Dehydrated Garlic — Product Specification

1. Product Detalils:

Product Name: Dehydrated Garlic
HS Code: 07129030

Origin: India

Varieties: Flakes, granules or kibbled
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2. Physical Specifications:

|Parameter HSpeciﬁcation ‘

Form Clean, uniformly unsliced/sliced
dried garlic flakes

|Color HPale yellow to cream white ‘

|Texture HCI‘iSp, dry flakes free from lumps ‘
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Aroma,/Taste j;lg?fsse aracteristic garlic aroma

Defects Free from burnt, discolored, or off-
odor particles

|Foreign MatterHMax 0.5% ‘

3. Chemical Analysis:

|Aﬂatoxin (B1+B2+G1+ G2)H1o PPB
|Ethylene oxide HNot Permitted / < 0.1 mg/kg

|Parameter HStandard Range |
|Moisture Hs6% ‘
|Ash Content Hs5% |
|Acid Insoluble Ash Hso.5% ‘
|
|

4. Packing and Shipping Details:

e Packing:
» Food-grade polybags, HDPE bags, vacuum-sealed packs, or customized packaging.
= Sizes: Small Retail Pouches to 10kg bags
¢ Load Capacity:
= 20 FT Container: 8-10 MT
= 40 FT Container: 14-16 MT
e Shelf Life: Up to 12 — 18 months if stored properly.
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5. Key Features:

¢ Intense Aroma & Flavor: Dehydrated garlic flakes retain the strong, pungent, and
authentic flavor of fresh garlic, making them a potent seasoning for food manufacturers and
chefs.

e Long Shelf Life: Low moisture content enhances shelf stability, reducing the risk of
microbial growth and allowing long-term storage without refrigeration.

e Convenience & Ease of Use: No peeling, chopping, or cleaning required—ideal for high-
volume kitchens, food processors, and spice blenders.

e Consistent Quality: Uniform flake size and controlled dehydration ensure steady flavor
output across batches, supporting standardized recipes.

e Natural & Preservative-Free: Produced from premium garlic bulbs, processed
hygienically without additives, chemicals, or artificial preservatives.
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