
Ginger Powder

A Product of Danish Agro Farms

Pure Flavour. Natural Aroma. Quality You Can Trust.

Danish Agro Farms supplies ginger powder for spice manufacturers, food processing industries, 
seasoning producers, restaurants, wholesalers, and commercial buyers. We focus on sourcing 
suitable raw ginger and processing it into a finely ground spice according to customer 
requirements and agreed product specifications.

Our ginger powder offers the characteristic warm aroma and pungent flavour of ginger, making 
it a versatile ingredient for spice blends, seasonings, sauces, chutneys, marinades, and a wide 
range of food products.

We offer bulk supply options with product specifications tailored to customer requirements, 
subject to availability and agreed quality standards.

Product Overview

Ginger powder is produced by drying ginger rhizomes and grinding them into a fine powder. 
Proper raw material selection, drying, milling, and storage help maintain the powder's 
characteristic aroma, flavour, colour, and quality.

Danish Agro Farms focuses on product quality and suitability for commercial applications, with 
grading, particle size, moisture requirements, and packaging determined according to customer 
specifications.

Key Product Features

 Ground ginger with a characteristic warm aroma and pungent flavour.

 Suitable for seasoning, spice blending, and food ingredient applications.

 Powder fineness according to agreed customer specifications.

 Product colour and sensory characteristics assessed against the applicable specification.

 Suitable for commercial food manufacturing and further processing.

 Bulk supply options for industrial and wholesale customers.

 Packaging options according to order requirements and availability.

Product Applications

Ginger powder is widely used in food manufacturing and commercial kitchens, including:



 Curry powders and seasoning blends.

 Garam masala and other spice mixtures.

 Sauces, chutneys, and marinades.

 Pickles and savoury food products.

 Meat, poultry, and seafood seasonings.

 Bakery products, biscuits, and selected confectionery.

 Soups, gravies, and instant food mixes.

 Beverage and traditional food preparations.

 Food ingredient manufacturing and wholesale distribution.

Raw Material Sourcing & Management

The quality of ginger powder begins with the selection of suitable dried ginger. Our sourcing 
approach emphasizes raw material inspection and coordination with suppliers to support 
product consistency.

The process may include:

 Sourcing suitable ginger rhizomes from available suppliers.

 Inspection of incoming raw materials.

 Assessment of aroma, appearance, and general condition.

 Removal of visibly damaged or unsuitable material.

 Selection according to the intended powder grade.

 Coordination of drying and processing requirements.

Processing & Powder Manufacturing

Ginger powder quality depends on the condition of the raw ginger and the control of drying, 
milling, sieving, and packaging.

Depending on the agreed product specification, the process may include:

1. Raw Material Receiving: Inspection and acceptance of dried ginger.

2. Sorting: Removal of damaged, mouldy, or unsuitable pieces.

3. Cleaning: Removal of soil and foreign matter using appropriate methods.



4. Dryness Verification: Assessment of moisture before milling.

5. Grinding: Milling the dried ginger to the required particle size.

6. Sieving: Screening to achieve the specified powder fineness and uniformity.

7. Quality Inspection: Assessment of colour, aroma, appearance, and applicable quality 
parameters.

8. Packaging: Packing in suitable food-grade packaging.

9. Storage & Dispatch: Protecting the finished product from moisture, contamination, and 
quality deterioration.

The actual processing method depends on the equipment used and the customer's 
requirements.

Quality Assurance & Food Safety

Danish Agro Farms emphasizes quality-focused sourcing and product assessment according to 
agreed specifications. Depending on the intended application, quality checks may include:

 Characteristic ginger aroma and flavour.

 Colour and powder appearance.

 Particle size and uniformity.

 Moisture content.

 Foreign matter and visible contamination.

 Mould and insect contamination checks.

 Microbiological testing, where required.

 Applicable contaminant and food safety testing.

 Packaging integrity and batch identification, where implemented.

Product specifications and acceptance criteria should be established according to applicable 
food regulations and customer requirements.

Product Specifications

Specification Details

Product Name Ginger Powder



Product Type Ground dried ginger

Ingredients Ginger, subject to the confirmed product formulation

Appearance Fine powder

Colour Characteristic of the supplied ginger grade

Aroma Characteristic warm ginger aroma

Flavour Pungent, characteristic ginger flavour

Particle Size According to customer specifications

Moisture According to agreed specification

Packaging Bulk or customized food-grade packaging, subject to availability

Storage Cool, dry, clean conditions, protected from moisture and direct sunlight

Final specifications, including purity, particle size, moisture limits, and shelf life, should be 
confirmed for the supplied product.

Packaging & Storage

Ginger powder can be supplied in suitable food-grade packaging according to customer 
requirements, order quantity, and available packaging formats.

Recommended storage practices include:

 Store in a cool, dry, clean area.

 Protect from moisture and condensation.

 Keep packages tightly sealed when not in use.

 Avoid direct sunlight and excessive heat.

 Protect the product from pests and external contamination.

 Store away from strong odours that may affect its aroma.

 Follow the approved product specification for shelf life and storage conditions.

Bulk Supply for Food & Spice Industries

Danish Agro Farms supports commercial customers requiring ginger powder for manufacturing, 
ingredient formulation, seasoning production, and wholesale distribution.



Our potential customers include:

 Spice grinding and blending companies.

 Food ingredient manufacturers.

 Masala and seasoning producers.

 Pickle, sauce, and chutney manufacturers.

 Restaurants, hotels, and catering businesses.

 Food processing companies.

 Wholesalers and bulk ingredient buyers.

Orders can be coordinated according to product grade, powder fineness, quality specifications, 
packaging, quantity, and delivery schedule.

Why Choose Danish Agro Farms?

 Quality-focused raw material sourcing.

 Product specifications tailored to customer requirements.

 Suitable options for spice blending and food manufacturing.

 Attention to drying, grinding, sieving, and storage practices.

 Bulk supply arrangements for commercial customers.

 Flexible packaging and procurement options, subject to availability.

 Customer-oriented service and supply coordination.

Our Commitment

At Danish Agro Farms, we aim to supply quality food ingredients that meet the practical needs 
of manufacturers, foodservice businesses, and commercial buyers. Our focus is on suitable raw 
materials, consistent product specifications, responsible handling, and long-term customer 
relationships.

Looking for Ginger Powder?

Contact Danish Agro Farms to discuss your required powder grade, particle size, quality 
parameters, packaging options, order quantity, and delivery requirements.

Danish Agro Farms — Connecting Quality Agriculture with Food Ingredients.




