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Ceylon Cinnamon

In the Cinnamon family, the highest grade Cinnamon comes from Ceylon
Cinnamon (Cinnamomum Zeylanicum) has acquired it's long standing
reputation due to it's unique quality, colour, flavor and aroma. It's also
widely known for the numerous health benefits it provides.

Origin : Sri Lanka
Cultivation : Normal

Appearance : Light brown to brown in colour

Odour and flavour : Characteristic Ceylon
Cinnamon odour and flavour

Free from moulds, insects, etc.

Grades : C5 Special, C5, C4

Forms : Sticks, Quills, Powder or Chips
Cultivation : Normal or Organic

Certifications : HACCP, Certificate of Origin from Ceylon Chamber of Commerce
Other certifications such as FDA approval and HALAL can be provided on request.

Packaging : Packaging as per buyer requirements, to suit wholesale or retail.
Custom branding and value added packaging options available.

QA parameters (Independent reports from accredited laboratories can be provided upon request)

Moisture content, percent by mass (max.) 15%
Total ash, percent by mass, on dry basis (max.) 5%
Acid-insoluble ash, percent by mass, on dry basis (max.) 1%
Volatile oils, ml/100g, on dry basis (min.) 1

Grade Maximum allowed diameter (mm) | Whole sticks (1050mm) per kg | Maximum foxing allowed
(65) 12 27 15

c4 16 22 15




Black Pepper and White Pepper

Botanically known as Piper Nigrum, pepper is known as the ‘King of
Spice’ is the dried fruit of the pepper vine. White pepper consists of the
seed of the pepper plant alone, with the darker-colored skin of the pepper
fruit removed.

Compromising less than two percent of the world's supply of black
pepper, Sri Lankan black pepper is known for higher piperine content.
Piperine is the compound that is responsible for the recognizable flavor
and aroma of black pepper and it is the high level of piperine in Sri Lankan
peppercorns which makes them superior in quality regarding flavor and
aroma.

Origin : Sri Lanka
Cultivation : Normal

Grades : 500 - 550g/1 for black pepper
570 - 6309/l for white pepper

Forms : Whole Seeds, Powder

Odour and flavour : High Aroma & High
Pungent as characteristic Sri Lankan origin
Black Pepper

Free from All extraneous Matters/
insects/Ash/Mammalian

Free from Foreign materials

Certifications : HACCP, Certificate of Origin from Ceylon Chamber of Commerce
Other certifications such as FDA approval and HALAL can be provided on request.

Packaging : Packaging as per buyer requirements, to suit wholesale or retail.
Custom branding and value added packaging options available.



Cloves

Clove is the dried unopened flower bud of the
evergreen tree, Eugenia Caryphyllata. Sri Lankan
origin clove is found to be richer in oil content
aroma and flavor.

Origin : Sri Lanka

Grades : Hand Picked Selected (HPS),
Grade 1

Cultivation : Normal, Organic

Garcinia

Garcinia gummi-gutta is a tropicalspecies of
Garcinia. Common names include garcinia
cambogia (a former scientific name), as well as
brindleberry, Malabar tamarind, and kudam puli
(pot tamarind).

Origin : Sri Lanka
Cultivation : Normal

Forms : Whole, Paste

Lemongrass
Sri Lankan Lemongrass is highly fragrant, Freshly

dried new season's clean, premium quality. Suitable
for food, tea and medicines. .

Origin : Sri Lanka
Cultivation : Normal

Forms : Whole, Powder



Vanilin, which is the main active ingredient has
many health benefits as well vanilla has a
distinctive flavor and aroma. Therefore it is
widely used around the world.

Origin : Sri Lanka
Forms : Whole beans, Powder

Cultivation : Normal, Organic

Nutmeg
Sri Lankan Nutmeg is perfect for both sweet or

savory recipes. This warming spice has a complex
flavour and aroma

Origin : Sri Lanka

Grades : Hand Picked Selected (HPS),
Grade 1

Cultivation : Normal

Forms : Whole with shell, Whole without
shell, Powder

Mace (Nutmeg Mace)

The lacy red membrane which surrounds Nutmeg
is called Mace which is a separate spice itself.
Mace powder has a distinct spicy-sweet taste
and is used to add flavour to food such as
desserts and baked products.

Origin : Sri Lanka
Cultivation : Normal

Forms : Whole, Powder



Turmeric

Curcuma longa or Turmeric is a rhizome and a
member of ginger family. The Sri Lankan
turmeric is small in size, has a dark yellow
colour, has a rich earthy flavour than Madras,
and has an average Curcumin content of 6.5%.

Origin : Sri Lanka

Forms : Whole, Cut, Powder
Cultivation : Normal

Ginger

The unique fragrance and flavor of ginger come from
its natural oils, the most important is gingerol. It is the
main bioactive compound which is responsible for
much of its medicinal properties.

Origin : Sri Lanka
Forms : Whole (Rhizome), Powder

Cultivation : Normal

Moringa Leaves

The fabled superfood Moringa has many
important vitamins and minerals and has been
liked to various health benefits .

Origin : Sri Lanka
Cultivation : Normal, Organic

Form : Powder
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Value Added Packaging

We offer numerous packaging options for products to fit your
market or branding requirements. These include some exotic
options such as using palm leaves packaging material, recycled
paper packaging, fridge mountable magnetic bottles.

We can also provide solutions like assortments and spice mix
blends.
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Business Detalils

Company name: Cenfracee Private Limited

Company Number: PV 00237136

Physical address per location: 33, Pokunawatta

Road, Horethuduwa, Moratuwa, Sri Lanka.

Warehouse location: Kelaniya, Sri Lanka.

Phone: +94 112 64 1339

Mobile / Whatsapp: +94 77 653 0 353

Website URL: www.cenfracee.lk

Email address: info@cenfracee.lk
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