
 

 

 

ORGANIC CLOVE – Hand-picked superior quality 

PRODUCT SPECIFICATION (Spec No: 8.2) 

 

 
PRODUCT 
Clove are one of highly prized spices, widely recognized 

all over the world for their medicinal and culinary 

qualities. The spices actually are the “flower buds” from 

evergreen rain forest three. Cloves are high in vitamins, 

minerals and fiber. However, the components 

responsible cloves powerful effects and odor is a 

substance called eugenol. 

Hand-picked superior quality cloves are the very finest 

cloves available. These cloves are whole and 

unblemished. This grade is free from impurity.  

 
INGREDIENTS                                                  
100% Cloves 

 
EDIBLE 
Can be used any edible applications     

 
PACKAGING 
Customized packaging & bulk packaging 

STORAGE                                                
Store in a cool, dry place  

                

SHELF LIFE  
36 months from date of manufacture 

 
PRODUCT ACQUIRED 
ISO 22000:2018, HACCP. GMP.  USDA Organic, EU 

Organic 

 

 

 

 

SPECIFICATION 

Specification  Value 

Quality  Superior (Dried in food grade dry 

machine) 

Variety  Han-picked & sorted at Microscopic 

level 

Harvest  Fresh 

Color  Reddish brown 

Moisture  <10% 

Stems   1% 

Metallic content  Nil 

Smell  Spicy strong odor & Special clove odor 

NUTRITION FACTS 

30 servings per 300g container 
Serving size                                        

 
(10g) 

  

Amounts Per Serving  

Calories  
 

44.8Kcal 

 % Daily Value 

Total Fat 2g  3% 

Saturated Fat 1g    5% 

Trans Fat 0g 

Cholesterol 0mg 0% 

Sodium 24.3mg 1% 

Total Carbohydrates 6.1g 2% 

Dietary Fiber 3.4g 13.6% 

Total Sugar 0.2g  

Includes 0g Added Sugars  0% 

Protein 0.6g 1.2% 
  

*The % Daily Value (DV) tells you how much a nutrient in a serving of food 
contributes to daily diet. 2, 000 calories a day is used for general nutrition 
advice.   

Prepared By Sanduni Sithara – Research and Development Executive 

Seconded By Angela Jayatilake – Director Marketing and Administration  

Recommended By Shehan Marthris – Director Production and Sales  

Approved By Peter Jayatilake – Managing Director 


