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Foreword

This Malaysian Standard was developed by the Working Group on Spice and Condiments
under the authority of the Industry Standards Committee on Food, Food Products and Food

Safety.

Major changes in this revision are as follows:

a)

b)

c)

d)

e)

f)

the title has been changed by adding ‘and mixed spices’ to reflect the scope of this
standard;

the scope has been revised to cover processed curry powder and mixed spices;

Clause 3 on Terms and definitions has been revised by including additional terms
related to processed curry powder;

Clause 4 on Requirements has been revised to include additional quality parameters
encompassing physical and chemical parameters (Table 1) and microbiological
parameters (Table 2);

Clause 5 on Sampling has been revised to specify the current reference document
used; and

Clause 9 on Storage has been rephrased for better understanding.

This Malaysian Standard cancels and replaces, MS 890:1995, Curry powder - Specification
(First revision).

Compliance with a Malaysian Standard does not of itself confer immunity from legal
obligations.
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Curry powder and mixed spices - Specification and test methods

1 Scope

This Malaysian Standard specifies the requirements for processed curry powder and mixed
spices which are used as flavouring ingredients in the preparation of foods.

2 Normative references

The following normative references are indispensable for the application of this standard. For
dated references, only the edition cited applies. For undated references, the latest edition of
the normative reference (including any amendments) applies.

MS 81: Part 16, Spices and condiments: Determination of microbial count

MS 900, Nomenclature for spices and condiments: First list (Bilingual - English language -
Bahasa Malaysia)

MS 1514, Good manufacturing practice (GMP) for food

ISO 930, Spices and condiments - Determination of acid-insoluble ash

ISO 939, Spices and condiments - Determination of moisture content - Entrainment method
ISO 948, Spices and condiments - Sampling

ISO 1108, Spices and condiments - Determination of non-volatile ether extract

ISO 5498, Agricultural food products - Determination of crude fibre content - General method

ISO 6571, Spices, condiments and herbs - Determination of volatile oil content (Hydrodistillation
method)

AOAC 912.01, Arsenic in food. Gutzeit method

AOAC 964.16, Antimony in food. Spectrophotometric method

AOAC 971.21, Mercury in food. Flameless atomic absorption spectrophotometric method
AOAC 972.23, Lead in fish. Atomic absorption spectrophotometric method

AOAC 973.34, Cadmium in food. Atomic absorption spectrophotometric method

Food Act 1983

Food Hygiene Regulations 2009

Food Regulations 1985
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3 Terms and definitions
3.1 curry powder

A product obtained by grinding and mixing clean, dry and sound spices, condiments and other
approved ingredients. Any of the spices and condiments listed in MS 900 may be used.

3.2 extraneous matters

Any foreign matter in product associated with objectionable conditions or practices in
production, storage or distribution; included are filth, decomposed material (decayed tissues
due to parasitic or nonparasitic causes), and miscellaneous matter such as sand and soil, glass,
rust or other foreign substances.

3.3 mixed spices

A product obtained from two or more types of spices, whether whole or ground and includes
curry powder and curry paste.

4 Requirements
4.1 General requirements

4.1.1 The flavour of the products shall be typical of the intended end products. The
products shall be free from objectionable taste or odour.

4.1.2 The products shall be clean and free from pest infestation, mould contamination and
extraneous matters.

4.1.3 The ingredients used in manufacturing the products shall comply with the
requirements of Food Act 1983 and Food Regulations 1985. It shall be clean and free from
pest infestation, chemical contamination, mould contamination and extraneous matters.

4.1.4 The products may contain preservatives and colouring matter as specified in Food
Regulations 1985.

4.2 Chemical and microbiological requirements

The products shall comply with the requirements in Tables 1 and 2.
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Table 1. Chemical requirements for curry powder and mixed spices

Characteristic Mixed Curry Test method
spices powder

Moisture, % w/w, max. 9 9 ISO 939
Volatile oil, ml/200 g on dry 05 0.3 ISO 6571
basis, min.
Non-volatile ether extract, % w/w 7.5 10 1SO 1108
on dry basis, min.
Acid-insoluble ash, % w/w on dry 1 1 ISO 930
basis, max.
Crude fibre, % w/w on dry basis, 18 18 ISO 5498
max.
Lead, mg/kg, max. 2 2 AOAC 972.23
Cadmium, mg/kg, max. 1 1 AOAC 973.34
Arsenic, mg/kg, max. 5 1 AOAC 912.01
Antimony, mg/kg, max. 1 1 AOAC 964.16
Mercury, mg/kg, max. 0.05 0.05 AOAC 971.21

Table 2. Microbiological requirements for curry powder and mixed spices

Characteristic Mixed Curry Test method
spices powder
TPC, cfulg, max. 10° 108
Yeast and mold, cfu/g, max. 10° 10°
MS 81:Part 16
Coliform, cfu/g, max. 10 10
E-coli, cfu/g, max. Absent Absent

5 Sampling

Sampling shall be carried out as prescribed in ISO 948.
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6 Hygiene
6.1 The products shall be prepared in accordance with Food Hygiene Regulations 2009.

6.2 The products should be produced under good manufacturing condition as described in
MS 1514.

7 Packaging

The products shall be packed in sealed, clean and sound containers, made of suitable food
grade material which will maintain the quality of the product.

8 Labelling

8.1 Each container shall be marked legibly and indelibly or a label shall be attached to the
container, with the following information:

a) product name and/or product description;

b) trade name or brand;

c) name and address of the manufacturer or packer;
d) netweight (g/kg);

e) name of ingredients used in the preparation of the product, in descending order of
proportion, by weight (w/w);

f) expiry date; and
g) manufacturing code.

8.2 The label on each packaging shall be in a manner that complies with the labeling
requirements stipulated in Food Act 1983 and Food Regulations 1985.

9 Storage

The product shall be stored under proper temperature and humidity, and shall be protected from
direct sunlight.

10 Legal requirements

The products shall in all other aspects comply with the requirements of the legislations currently
in force in Malaysia.
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11 Compliance
Upon testing, when each sample is found to conform to the requirements specified in this

Malaysian Standard, the lot, batch or consignment from which the sample has been drawn
shall be deemed to comply with this standard.
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