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What’s Inside :

Spices and Grains of India - Delivered Globally with Excellence

Discover the Finest
Spices for Your Business



Unleash the Essence of India with Our Spices

About Us

At Blue Ocean Group Of Companies, we bring the rich flavors of India to the
world. As a global sourcing specialist at Blue Ocean Group of Companies, We

help importers secure premium-quality spices and grains from India with
consistency and trust., we partner with trusted farmers to deliver products of
unparalleled quality. From the fiery heat of dry red chillies to the aromatic

allure of Basmati rice, our offerings are cultivated with care, processed with
precision, and shipped with pride. Our mission is to bridge the gap between
India’s finest produce and global markets, ensuring sustainability, fair trade,
and customer satisfaction. With decades of experience in international trade,

we cater to diverse culinary needs, providing tailored solutions for bulk
buyers, wholesalers, and retailers worldwide.

Ignite your culinary creations with the

vibrant, soul-stirring flavors of our premium

Indian spices. At Blue Ocean Group, we don’t

just supply spices - we craft experiences that

awaken the senses and elevate every dish.



Join the countless businesses worldwide who

trust Blue Ocean Group of Companies’ s

Spices to deliver the flavors that inspire

loyalty and drive sales. 

Let’s spice up your success together!

Crave spices that captivate customers and keep them coming back? Here’s why
Blue Ocean Group of Companies’ s is your ultimate spice partner:

Sensory Perfection: Our state-of-the-art processing locks in freshness and aroma,
delivering spices that make every bite unforgettable.
Value That Wins: Competitive pricing paired with premium quality means you
get more flavor for your money - without compromise.
Global Dependability: Serving markets worldwide, we guarantee on-time
delivery and consistent supply, so you never miss a beat.
Your Success, Our Priority: Our dedicated team offers personalized support,
from sourcing to delivery, ensuring your business thrives.
Sustainability That Matters: Ethical sourcing and eco-friendly practices mean
you’re choosing spices that are good for your customers and the planet.

Why Choose Our
Spices?

Your Secret to Culinary Success Starts Here



Spices
Indian spices: A pinch of tradition, a world of flavor!

(Whole & Powder)



Varieties:
Teja: A fiery favorite with 75,000-100,000 SHU and a brilliant red hue, perfect
for bold dishes and widely exported to spice-loving regions like Asia and Latin
America.
Byadgi: Milder at 8,000-15,000 SHU, this deep red variety is prized for its rich
color and flavor, a staple in spice blends across Europe and the Middle East.
Sannam: Balanced heat and vibrant color make it a versatile choice, highly
demanded in Asian and Middle Eastern cuisines.
Kashmiri: Known for its mild flavor and vivid red tint, this variety enhances
dishes without overpowering them, a top pick for North America and Europe.

Our dry red chillies ignite global cuisines
with their robust heat, striking color, and

authentic flavor. Handpicked at peak
ripeness and sun-dried to lock in their

natural essence, they elevate everything
from fiery curries to delicate seasonings.

Dry Red Chilli

Packaging Options:
Bulk: 25kg PP bags.
Retail: 100g, 500g, 1kg packs.
Custom solutions available.

MOQ : 6 MT
( MOQ is for bulk quantity orders, ensuring the
most competitive pricing. For orders below the
specified MOQ, prices may be slightly higher than
bulk quantity rates to accommodate smaller-scale
requirements. Contact us for a tailored quote! )

Teja Byadgi Sannam Kashmiri

Quality Details:
Scoville Heat Units (SHU): Customized
per variety for precision.
Color Value: Measured in ASTA units for
consistent brilliance.
Moisture: Below 12% to guarantee shelf
life.
100% natural, free from artificial colors
or preservatives.



Varieties:
Rajapore: A harmonious blend of color and aroma, perfect for bulk exports to
discerning markets.
Salem: Rich in essential oils, Salem turmeric is a medicinal marvel, highly
sought after by wellness industries worldwide.
Nizamabad: Known for its robust flavor and deep color, Nizamabad turmeric is
a versatile choice for culinary and industrial applications.

Rajapore Salem Nizamabad

Turmeric
Turmeric, the golden jewel of spices,

dazzles with its earthy taste, vivid hue, and
renowned health benefits. From aromatic

curries to trendy lattes, our turmeric is
harvested from elite farms and processed to

preserve its natural potency.

Quality Details:
Curcumin Content: Over 3% standard, up
to 5% for premium grades.
Moisture: Under 10% for lasting
freshness.
Pure and free from additives.

Packaging Options:
Whole fingers: 25kg bags.
Ground powder: 1kg, 5kg packs.
Custom solutions available.

MOQ : 12 MT
( MOQ is for bulk quantity orders, ensuring the
most competitive pricing. For orders below the
specified MOQ, prices may be slightly higher than
bulk quantity rates to accommodate smaller-scale
requirements. Contact us for a tailored quote! )



Varieties:
Singapore (99% / 99.5%): Small, aromatic seeds with a potent flavor, a favorite
in Southeast Asia and the Middle East.
European (99% / 99.5%): Larger, milder seeds tailored for Western palates,
adding subtle warmth to dishes.
Usa (99.5%): Robust, earthy seeds with a bold flavor profile, often used in hearty
American dishes and artisanal spice blends.

Cumin seeds bring a warm, earthy essence
to kitchens worldwide. Whether toasted

whole or finely ground, our cumin is
meticulously cleaned and sorted to deliver

unmatched quality and flavor.

Cumin Seeds

Packaging Options:
Bulk: 25kg PP bags.
Retail: 500g, 1kg packs.
Custom solutions available.

MOQ : 12 MT
( MOQ is for bulk quantity orders, ensuring the
most competitive pricing. For orders below the
specified MOQ, prices may be slightly higher than
bulk quantity rates to accommodate smaller-scale
requirements. Contact us for a tailored quote! ) Singapore European Usa

Quality Details:
Purity: Over 99%.
Moisture: Below 10%.
Volatile Oil: Over 2% for a rich, lingering
aroma.
Free from impurities.



Varieties:
Eagle: Large, uniform seeds with a sweet, mild taste, ideal for export to premium
markets valuing consistency.
Scooter: Small, round seeds bursting with citrusy zest, perfect for spice blends
and pickling in global cuisines.
Parrot: Medium-sized seeds with a refined flavor, a top-tier choice for
sophisticated buyers.
Badami: Light brown with a nutty undertone, cherished in Middle Eastern and
Mediterranean dishes.

Scooter Parrot BadamiEagle

Coriander Seeds
Coriander seeds offer a delicate yet versatile

flavor, enhancing everything from tangy
pickles to aromatic curries. Harvested at

peak freshness and dried to perfection, they
embody the essence of quality.

Quality Details:
Size: Uniform across varieties.
Color: Light brown to golden.
Aroma: Fresh, citrusy, and subtly sweet.
Purity: Over 99%.

Packaging Options:
Bulk: 25kg PP bags.
Retail: 1kg, 5kg packs.
Custom solutions available.

MOQ : 7 MT
( MOQ is for bulk quantity orders, ensuring the
most competitive pricing. For orders below the
specified MOQ, prices may be slightly higher than
bulk quantity rates to accommodate smaller-scale
requirements. Contact us for a tailored quote! )



Our Office (Head Office):
4th Floor, 127, Gruham Icon,
Amroli - Kosad Road,
Kosad, Surat, Gujarat, 
India - 394107,

Follow Us:

Contact Us

Email: info@blueoceaninternational24.com 

Website: www.blueoceaninternational24.com

Mobile No.: +91 95580 30966

India 
+91 95580 30966

United Kingdom
+44 7440 481646
+44 7826 249033
+44 7459 019244

Australia
+61 416 492 900

Get in Touch Globally

Stay in Touch:

https://www.linkedin.com/company/blue-ocean-group-of-companies-ofc/
https://www.facebook.com/share/1E1KCwSm7U/
https://www.instagram.com/blue_ocean_group_of_companies?igsh=MTQ0YTczeTNhbG9zaw==
https://x.com/blueoceangrp?t=hFyEcIgCBfxHmGL5eOeyzg&s=08
https://www.threads.net/@blue_ocean_group_of_companies
https://t.me/blueoceangroupofcompanies
https://profile.imo.im/profileshare/shr.AAAAAAAAAAAAAAAAAAAAAPHEbF4D956XrfZwAUkdmOHj1CbQy_Bp92rvyiqY3zeP
https://wa.me/919558030966
https://teams.live.com/l/invite/FEAFlegxL0MNgX8zAE
mailto:info@blueoceaninternational24.com
https://www.blueoceaninternational24.com/
tel:+919558030966
tel:+447440481646
tel:+447826249033
tel:+447459019244
tel:+61416492900

