
Jalapeno Seasoning Green Chili Pepper Spicy Kick And Fresh Grassy Flavor
Mexico Jalapeño

Basic Information

China

Komesz

HALAL

KMZ-2180097

25kg

Negotiable

5kg*4 Jar/Carton

2 weeks

L/C, T/T

100 tons per month

Product Specification

Food Additives

Contains No Known Allergens

Seasoning

Savoury

Store In A Cool, Dry Place

2 Years

jalapeno seasoning spicy kick, 
green chili pepper fresh flavor, 
mexico jalapeño grassy seasoning
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Place of Origin:

Brand Name:

Certification:

Model Number:

Minimum Order Quantity:

Price:

Packaging Details:

Delivery Time:

Payment Terms:

Supply Ability:

Usage:

Allergen Information:

Product Type:

Flavour Profile:

Storage Instructions:

Shelf Life:

Highlight:

Shanghai FDC BIOTECH CO., LTD.
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Product Description

Jalapeno Seasoning Green Chili Pepper

Authentic Mexico Jalapeño seasoning delivering a spicy kick with fresh grassy flavor. Recommended dosage: 5-10% on finished product.

Product Overview

Elevate your food formulations with our authentic Mexico Jalapeño Seasoning—a premium powder blend crafted from sun-ripened green
jalapeño peppers sourced directly from Mexican farmlands. This seasoning delivers a bold, balanced profile that combines a zesty spicy kick
with a bright, fresh grassy aroma, capturing the true essence of traditional Mexican street food and home-cooked classics. Meticulously
processed to lock in flavor integrity, it requires no additional fillers, ensuring a pure, concentrated taste that transforms every finished product
into a crowd-pleaser.

Core Selling Points

Authentic Mexican Flavor Profile: Made from high-quality green jalapeño peppers harvested at peak ripeness, with no artificial flavors or
preservatives

Dual Flavor Layers for Versatility: Features crisp, moderate spicy kick paired with refreshing grassy undertone

Optimal Dosage Flexibility: Recommended dosage of 5-10% on finished product, adjustable to tailor spice intensity

Stable Powder Form: Free-flowing texture ensures uniform mixing and consistent flavor distribution

Flavor Characteristics

Spicy Kick: Moderate heat level (3,000-5,000 SHU) with clean, lingering warmth

Fresh Grassy Flavor: Bright, herbaceous notes reminiscent of freshly picked jalapeño peppers

Aroma: Inviting green chili fragrance with subtle citrus hints

Recommended Applications

Savory snacks: Potato chips, tortilla chips, popcorn, and extruded snacks

Condiments & sauces: Salsa, hot sauce, dip mixes, and marinades

Processed meats: Sausages, jerky, pepperoni, and canned meats

Ready-to-eat meals: Frozen burritos, nacho bowls, and instant noodle toppings

Baked goods: Savory crackers, breadsticks, and stuffed pastries
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Product Specification

Product Name Jalapeno Flavor

Batch Number 2332146587

Form Powder

Shelf Life 2 years

Model 2160009

Packaging 5kg*4 Jar/Carton

Storage and Transportation Store in dry, ventilated warehouse. Avoid sundry odors pollution. Prevent sunlight and rain during transportation.

Application Food Flavouring

Executive Standard GB 30616

Heavy Metals

Lead: < 5.0 mg/kg
Cadmium: < 5.0 mg/kg
Mercury: < 5.0 mg/kg
Arsenic: < 3.0 mg/kg

Suggested Addition Amount 0.05%-0.15%

Main Composition Flavouring substances, Natural flavouring substances, Edible Oil



KOMESZ FLAVOURS (SHANGHAI) CO., LTD.
ROOM J180, NO4671, CAOAN ROAD, JIADING DISTRICT, SHANGHAI, P.R.CHINA
TEL: 0086-21-69110763 FAX: 0086-21-69110764
Quality Assurance: All products comply with Food Hygiene Law of the People's Republic of China. Raw materials are natural or nearly
natural spice without any illegal substance.

 

 +86 18516622784  weijitan@hotmail.com  fdcbiotech.com

BUILDING 5, NO 263, JIAHAO RD, NANXIANG TOWN, JIADING DISTRICT, SHANGHAI, CHINA

Shanghai FDC BIOTECH CO., LTD.


	jalapeno seasoning spicy kick
	green chili pepper fresh flavor
	mexico jalapeño grassy seasoning

