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coriander 500 8 38
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All ingredients are ground together well, then mixed and stored in an airtight container. It is preferable to
keep it in a cool, dry place and use it within one month at most to ensure consistent quality.
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Additional notes for quality control 859! lanial ddlo! lta>de

Use fresh raw ingredients free from moisture or
mold.

Grind spices in small batches to preserve their
essential oils.

Ensure spices are completely dry before
grinding to prevent clumping.

Use a clean grinder free from any previous
odors.

Store spices in airtight containers away from
light and heat.

Label each container with the grinding date and
expiry date.

Do not mix new spices with old batches.

Follow a defined usage period to maintain
consistent flavor and quality.
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