
Pacific Blends Ltd. is pleased to offer a complete line of high quality, ultra low bacteria spices. Spices 
are sterilized using our unique electron beam treatment (similar to x-ray), resulting in certified total 
plate count of 1000 cfu per gram or less. Typical results are below 100 cfu per gram. The use of 
sterilized spices will provide the benefit of extending shelf life, will assist in achieving better colour 
and flavour and will help reduce the chance of spoilage. Here is a sample list of ingredients:

Allspice 
Ancho Pepper Powder
Anise 
Star Anise Ground
Basil 
Bay Leaves
Caraway Seeds Ground
Cardamom Ground 
Celery Seed
Chillies Cracked
Cayenne Pepper 
Chervil
Chili Pepper Ground 
Chili Pepper Ground 
Chipotle Pepper
Chive Flakes
Cilantro Flakes
Cinnamon Ground Batavia 80 Mesh
Cinnamon Saigon

Cinnamon Sticks 6"
Cloves Ground
Coriander 

Cumin Seed Ground
Dill Seed 
Dill Weed Tops
Fennel Seed 
Garlic 

Ginger Ground
Jalapeno Powder
Mace Ground
Marjoram
Mint Rubbed
Mustard 
Nutmeg Ground
Onion 

Oregano 
Paprika
Parsley Flakes
Black Pepper 

Green Bell Peppers 
Green Bell Pepper Granules
Red Bell Peppers Crushed 1/8"
Red Bell Peppers 
Red Bell Pepper Granules
Red Pepper Powder
White Pepper Ground 60 mesh
Rosemary 
Sage
Savory Ground
Tarragon 
Turmeric Ground
Thyme 

(Cracked & Ground)

(Ground & Whole)

(Ground & Rubbed)
 (Ground & Rubbed)

 (Ground & Whole)

(Coarse & Regular)

(Red)
(Green)

(Cracked, Ground 
& Whole)

(Ground & Whole)

(Ground & Whole)
(Granulated, 

Minced, Powder)

 (Ground & Whole)

(Ground & Whole)

(Flakes, Granulated, 
Minced, Powder)

(Ground & Rubbed)
 (85 ASTA & 140 ASTA)

(Cracked 4-8 mesh, 
Italian 10-12 mesh, Coarse 28 
mesh, 32 Mesh, Fine 60 mesh, 
Whole)

(Ground & Rubbed)
 (Ground & Rubbed)

(Ground & Whole)

(Ground & Whole)

Certified Spices


