


Dry Red chilli
We are Supplying Chillies to almost 20 Countries. Chillies is also known as 
Capsicum, Paprika depending upon the species and variety and also the manner 
in which it is prepared and used. Chilli is used as an essential condiment in 
foods for its pungency and red color.

Red Chilli Powder
Chilli powder is made from the extremely dried spicy red chillies. Chilli powder 
is found predominant in every possible Asian dishes in order to add spice to the 
food. Handpicked dried red chillies from the famous Indian markets are blended 
and pulverised to form our spicy red chilli powder.



Specification for Dry Red Chilli
TYPE : Whole Chilli With Stem / Without Stem
PODS WITHOUT STALK :8% Max
MOISTURE	                    : 12% Max
FOREIGN MATERIAL	    : 1% Max
LOOSE SEEDS	    : 2% Max
DAMAGED AND DISCOLORED PODS : 3% Max

PACKING : 
25,10,7,5 Kg (Jute / Pp Bags),Bale Packing,
Carton Box Packing
LOADING	
14MT In One 40ft Containers
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Variety SANNAM TEJA

Color Value 35 ASTA (Min) 75 ASTA (Min)
Heat Value 15000 SHU 

(Min)
75000 SHU 
(Min)

Moisture 6 -8 % Max 6 -8 % Max
Mesh Size 20 – 40 MM 20 – 40 MM

PACKING  
50,25kg PP With Inner Poly / Paper Bags
LOADABILITY  
16MT In One 20 FT Container

Specification for Red Chilli powder
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