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GROUNDED SPICES



PHINIX INTERNATIONAL BRINGS TO YOU 
VARIETY OF CHILLI POWDERS
Chili powder blends are composed chiefly of chili peppers and blended with other spices 
including cumin, onion, garlic powder, and sometimes salt. The chilis are most commonly 
red chili peppers; "hot" varieties usually also include cayenne pepper.

AVAILABLE CHILLI POWDERS

Teja Chilli Powders
Kashmiri Chilli Powder
Chilli flakes
Customised Chilli Powders
Available Pack Size-22.680kg 25kg ,15kg Paper small packing also available



TURMERIC POWDER CURCUMA
Turmeric is a spice that comes from the turmeric plant. It is commonly used in 
Asian food. You probably know turmeric as the main spice in curry. It has a warm, 
bitter taste and is frequently used to flavor or color curry powders, mustards, 
butters, and cheeses. But the root of turmeric is also used widely to make medicine. 
It contains a yellow-colored chemical called curcumin, which is often used to color 
foods and cosmetics.Don't confuse turmeric with Javanese turmeric root or tree 
turmeric. Also, don't confuse it with zedoary or goldenseal, which are unrelated 
plants that are sometimes called turmeric.

Available Pack Size

25kg,22.680kg,15kg customised packing also available

http://www.webmd.com/beauty/rm-quiz-makeup


CORIANDER POWDER

Coriander powder is derived from the seeds of the coriander plant. It adds a mild flavour 
and aroma to sweet and savoury food preparations. Most commonly, it is bought as whole 
dried seeds and ground as and when needed, but it can also be found as a readymade 
powder.

Available Pack Size

20kg,25kg,PP Bag,small packing/customised packing also available



CUMIN POWDER

A spice consisting of the pleasant-smelling seeds of a plant or a powder made from 
these seeds, used especially in South Asian and Western Asian cooking, or the plant 
itself: Stir in curry powder, black pepper, and ground cumin. I made chicken with 
cumin seeds. ... The drink contains "jeera", which means cumin.

AVAILABLE PACK SIZE

20KG,25KG,22.680KG,PP,Paper Bag. Small Packing and Customised packing 



CORIANDER CUMIN POWDER
Also called as Dhania jeera powder is an important spice blend in West Indian cooking 
where it is most commonly used to flavor vegetable, bean curries and chaats. This 
fantastic and aromatic spice powder can also be used in sprinkling over salads, fruit 
chaats, buttermilk or a cup of plain yoghurt.

Health benefits of Coriander-Cumin Powder:

● Great for good digestive health.
● Prevents microbial infections.
● Improves metabolism.
● Rich in vitamins and minerals.
● Boosts immunity of the body.

AVAILABLE PACK SIZE

25KG,22KG,15KG,PP/PAPER BAG,Small Packing,Customised packing also available



Curry Powder
There are many variations on Madras curry and cooking in India is more a domestic practice than a 
cuisine governed by the conventions of chefs, restaurants, or texts. This curry can be vegetarian or 
made with meat. Availability of local or locally available ingredients is central to regional Indian foods. 
The end result of the signatures of Madras curries can be achieved through different means; the result 
often being that of: red colour; toasty spices; the sour-sweet fruitiness of tamarind; a slight liquorice 
flavour of anise; ginger; a range of other spices (sweet and savoury and earthy) and the flavours of salt, 
sweet and sour. The redness is achieved with chilli or a mixture of chilli and paprika, and the orange of 
turmeric. Additional sourness may be had from lemon, lime or vinegar.
The spices are complementary to the savoury flavours, which may include garlic and possibly onion or 
asafoetida. Garam masala, coriander, and black peppercorns may also be part of the spice mixture.

AVAILABLE VARIETIES

CURRY POWDER
MADRAS CURRY POWDER HOT
MADRAS CURRY POWDER MILD

AVAILABLE PACK SIZE
20KG,22.680,TINS CUSTOMISED,POUCHES,CUSTOMISED LABELLING

https://en.wikipedia.org/wiki/Tamarind
https://en.wikipedia.org/wiki/Anise
https://en.wikipedia.org/wiki/Ginger
https://en.wikipedia.org/wiki/Chili_pepper
https://en.wikipedia.org/wiki/Paprika
https://en.wikipedia.org/wiki/Turmeric
https://en.wikipedia.org/wiki/Lemon
https://en.wikipedia.org/wiki/Lime_(fruit)
https://en.wikipedia.org/wiki/Vinegar
https://en.wikipedia.org/wiki/Garlic
https://en.wikipedia.org/wiki/Onion
https://en.wikipedia.org/wiki/Asafoetida
https://en.wikipedia.org/wiki/Garam_masala
https://en.wikipedia.org/wiki/Coriander


POMEGRANATE POWDER ANARDANA 
POWDER

Pomegranate powder is nothing but sun-dried and ground seeds of the pomegranate 
fruit. ... To achieve this, first skin a fresh pomegranate and sun-dry the arils for five to 
six days. Once dried, the seeds should be collected and ground in a mixer.

● Pomegranate Has Impressive Anti-Inflammatory Effects. ...
● Pomegranate May Help Fight Prostate Cancer. ...
● Pomegranate May Also be Useful Against Breast Cancer.

AVAILABLE PACK SIZE

Customised packing Available



DRY MANGO POWDER

Amchoor  or amchur, also referred to as mango powder, is a fruity spice powder made 
from dried unripe green mangoes and is used as a citrusy seasoning. It is mostly produced 
in India and Pakistan, and is used to flavor foods and add the nutritional benefits of mangoes 
when the fresh fruit is out of season

.Improves DigestionAmchur powder improves your digestion and helps to fight acidity. 
Mango contains powerful antioxidants, which ensures good bowel movement and helps 
combat constipation and flatulence.

AVAILABLE PACK SIZE

CUSTOMISED PACKING AVAILABLE



GARAM MASALA POWDER

Garam masala is a spice blend widely used in Indian cuisine, from curries and lentil dishes to 
soups. Whole spices of cinnamon, mace, peppercorns, coriander seeds, cumin seeds, and 
cardamon pods are toasted in a pan to release their aromatic flavors, then ground to a powder

Garam masala is best when added at the end of cooking and can even be sprinkled on a dish when 
serving. This mix can then be used in curries, lentils, soups or just sprinkled in some scrambled 
eggs

  AVAILABLE PACK SIZE

CUSTOMISED PACKING AVAILABLE                                                                        



FOOD SAFETY
Quality is a very prominent aspect in any Foodstuff right from Farm To Table.

Adulteration pertaining to Powdered Spices is very much a sensitive issue.

PHINIX INTERNATIONAL Small contribution to its client towards identifying right 

Powdered Spices as below

● Intentional adulteration: The adulterants are added as a deliberate act with 
intention to increase profit. ...

● Incidental Adulteration: Adulterants are found in food due to negligence, 
ignorance or lack of proper facilities.

PHINIX INTERNATIONAL promises you to serve Good quality and Hygienically produced 

Powdered spices without compromising on Quality

                  https://fssai.gov.in/dart/



PLACE YOUR ORDER TODAY

                                                                                           D302 GANGAWADI SOCIETY,LBS MARG

                                                                                           GHATKOPAR WEST

                                                                                            MUMBAI: 4000886

                                                                                            INDIA

                                                                                             MAIL: phinix@gmail.com

                                                                                                         sales2phinix2gmail.com

                                                                                         

                                                                                               PHONE NO.:919987555982/91777017793

                                                                                                WEBSITE: www.phinixinternational.com


