
Product Specification
Company: Wushi County Sunshine Agricultural Products Co., Ltd.
[bookmark: _GoBack]Product Category: Wholesale Seasonings & Spices
	Product
	Premium Grade Rate
	Imperfect Rate
	Packaging Specifications
	Storage Method
	International Certifications

	Wholesale Cumin
	≥99%
	≤1%
	25kg woven bags, 10kg vacuum-sealed packs 
	Store in cool, dry conditions (<25°C)
	HACCP, ISO 22000

	Wholesale Fennel
	≥99%
	≤1%
	20kg jute bags, 5kg food-grade poly bags
	Avoid humidity; keep away from sunlight 
	HACCP, BRC Global Standard

	Wholesale Star Anise
	≥99%
	≤1%
	15kg carton boxes, 1kg resealable pouches
	Ventilated environment; no direct heat
	HACCP, QS Certification 

	Wholesale Cassia
	≥99%
	≤1%
	30kg bulk sacks, 500g retail packs 
	Maintain temperature below 20°C 
	HACCP, HALA


Key Notes:
1. Quality Standards:
· Premium Grade Rate: Reflects strict sorting and cleaning processes, ensuring minimal impurities.
· Imperfect Rate: Includes broken pieces, discoloration, or residual stems, controlled via mechanical sieving and manual inspection.
2. Packaging:
· Customizable packaging options available (e.g., vacuum sealing for extended shelf life).
· Compliant with food-grade material standards for international exports.
3. Certifications:
· HACCP: Hazard Analysis Critical Control Point certified across all spice products.
· BRC/ISO 22000: Adherence to global food safety protocols for manufacturing and storage.
4. Storage Recommendations:
· Shelf life: 12–18 months when stored properly.
· Avoid exposure to moisture or strong odors to preserve aroma and flavor.

