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Handbook on Manufacture of Indian Kitchen Spices (Masala Powder) with Formulations,
Processes and Machinery Details (4th Revised Edition)

(Chaat Masala, Sambar Masala, Pav Bhaji Masala, Garam Masala, Goda Masala, Pani
Puri Masala, Kitchen King Masala, Thandai Masala Powder, Meat Masala, Rasam
Powder, Kesari Milk Masala, Punjabi Chole Masala, Shahi Biryani Masala, Tea Masala
Powder, Jaljeera Masala, Tandoori Masala, Fish Curry Masala, Chicken Masala, Pickle
Masala, Curry Powder)

Spices or Masala as it is called in Hindi, may be called the “heartbeat” of an Indian
kitchen. The secret ingredient that makes Indian food truly Indian is the generous use
of signature spices. From ancient times of the maharaja’s, spices have added
unforgettable flavours and life to Indian cuisine. Indian spices offer significant health
benefits and contribute towards an individual's healthy life. There are a large number
of various spices, used along with food such as Chilli (Mirchi), Turmeric (Haldi),
Coriander (Dhania), Cumin (Jeera), Mustard (Rai), Fenugreek (Methi), Sesame (Til),
Cardamon, Peppercorns (Kali Mirchi), Clove, Fennel (Saunf), Nutmeg and Mace etc.

In modern times, international trade in spices and condiments have increased
dramatically which could be attributed to several factors including rapid advances in
transportation, permitting easy accessibility to world markets, growing demand from
industrial food manufacturers of wide ranging convenience foods. As the demand for
Indian spices is increasing day by day, Indian manufacturers are producing spices of
high quality.

The book presents the fundamental concepts of Spices (Masala Powder) Indian Kitchen
Spices product mix in a manner that new entrepreneurs can understand easily. It
covers Formulation for spices i.e., Chaat Masala, Chana Masala, Sambar Masala, Pav
Bhaji Masala, Garam Masala, Goda Masala, Pani Puri Masala, Kitchen King Masala,
Thandai Masala Powder, Meat Masala, Rasam Powder, Kesari Milk Masala, Punjabi
Chole Masala, Shahi Biryani Masala, Tea Masala Powder, Jaljeera Masala, Tandoori
Masala, Fish Curry Masala, Chicken Masala, Pickle Masala, Curry Masala.

This book contains manufacturing process, Packaging and Labelling of Spices. The
highlighting segments of this book are Spices Nutritional value, Special Qualities and
Specifications, Cryogenic Grinding Technology, Food Safety & Quality, BIS
Specifications, Quality Control, Market, Sample Production Plant Layout and
Photograph of Machinery with Supplier's Contact Details. It also covers Good
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manufacturing practices in Food Industry, Case Study for Everest and MDH Masala and
Top Spice Brands of India.

This book is aimed for those who are interested in Spices business, can find the
complete information about Manufacture of Indian Kitchen Spices (Masala Powder). It
will be very informative and useful to consultants, new entrepreneurs, startups,
technocrats, research scholars, libraries and existing units.
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6. Capacity of Containers
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17. Packaging Film Measurement
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21. Sieving Tests (Flours and Spices)

22. Filth Test

23. Sodium Benzoate Measurement
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About Niir

NIIR Project Consultancy Services (NPCS) is a reliable name in the industrial world for
offering integrated technical consultancy services. Its various services are: Pre-
feasibility study, New Project Identification, Project Feasibility and Market Study,
Identification of Profitable Industrial Project Opportunities, Preparation of Project
Profiles and Pre-Investment and Pre-Feasibility Studies, Market Surveys and Studies,
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Preparation of Techno-Economic Feasibility Reports, Identification and Selection of
Plant and Machinery, Manufacturing Process and/or Equipment required, General
Guidance, Technical and Commercial Counseling for setting up new industrial projects
and industry. NPCS also publishes various technology books, directories, databases,
detailed project reports, market survey reports on various industries and profit making
business. Besides being used by manufacturers, industrialists, and entrepreneurs, our
publications are also used by Indian and overseas professionals including project
engineers, information services bureaus, consultants and consultancy firms as one of
the inputs in their research.
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