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Sri Lanka Standards Institution Spice Standards

About Sri Lanka Standards Institution

Sri Lanka Standards Institution (SLSI) is the National Standards Body of Sri Lanka, established under
the Bureau of Ceylon Standards Act No. 38 of 1964. The Institution functioned under the name of
Bureau of Ceylon Standards until the Act was repealed and replaced by the Sri Lanka Standards
Institution Act No. 6 of 1984. The Institution now functions under the Ministry of Science,
Technology and Research and is governed by a Council appointed by the Minister in terms of the
above Act.

SLSI by virtue of being the National Standards Body in Sri Lanka is a member of the International
Organization for Standardization (ISO) which is based in Geneva. As members of the ISO, National
standards Bodies exchange on reciprocal basis copies of their National standards and is
responsible for disseminating information on standards, technical regulations and standards
related activities to the community at national level.

Scope of Document

This documents lists the standards available for spices established by SLSI, which should be
followed by the buyers, seller, producers and processors.

Purpose of Document

The purpose of this document is to ensure that herbs and spices, as agricultural commodities, have
been grown, harvested and further treated to ensure that the products meet the requirements of
the SLSI Standards. These principles serve all parties involved in the supply chain.

Standards

Given below are the list of important standards for herbs and spices. These standards can be
purchased from the SLSI when required.
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SLSI Standards

SRI LANKA STANDARDS LIST OF SPICES

No SLS No & Year Title Amount
LKR
1. | SLS 81:2010 Cinnamon products 700.00
2. | SLS 105-1: 2008 Whole black pepper and white pepper 650.00
Part 1— black pepper
3. | SLS 105-2: 2008 Whole black pepper and white pepper 700.00
Part 2— whole pepper
4. | SLS113:2019 Nutmeg and mace 550.00
5. | SLS133:2015 Botanical nomenclature of spices and culinary | 550.00
herbs
6. | SLS 134:2017 Curry powder 600.00
7. | SLS 143:1999 Code of practice for general principles of food | 800.00
hygiene
8. | SLS 166:2019 Cardamoms 600.00
9. | SLS 186 Methods of test for spices and condiments 2900.00
Part 1 :2008 Part.1 -Preparation of a ground sample for
analysis
10. | SLS 186: Methods of test for spices and condiments 2900.00
Part 2: 2011 Part.2 - Determination of extraneous matter
content
analysis
11. | SLS 186: Methods of test for spices and condiments 2900.00
Part 3 :2008 Part.3 - Determination of total ash
12. | SLS 186: Methods of test for spices and condiments 2900.00
Part 4:2008 Part.4 - Determination of acid insoluble ash
13. | SLS 186:2008 Methods of test for spices and condiments 2900.00
Part 5 Part.5 - Determination of moisture content
14. | SLS 186:2008 Methods of test for spices and condiments 2900.00
Part 6 Part.6 - Determination of cold water
15. | SLS 186 Methods of test for spices and condiments 2900.00
Part 7 :2008 Part.7 - Determination of non volatile
ether extract
16. | SLS 186 Methods of test for spices and condiments 2900.00
Part 8 :2008 Part.8 - Determination of filth
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17. | SLS 186 Methods of test for spices and condiments 2900.00
Part 9 :2008 Part.9 - Determination of piperine content of
black pepper and white pepper
spectrophotometric
method
18. | SLS 186 Methods of test for spices and condiments 2900.00
Part 10 :2008 Part.10 - Determination of piperie content of
pepper and pepper oleoresins-high
performance liquid chromatography
19. | SLS 186 Methods of test for spices and condiments 4400.00
Part 11:2008 Part.11 - Determination of volatile oil content
hydrodistillation method
20. | SLS 186 Methods of test for spices and condiments 2900.00
Part 12:2016 Part.12 — Determination of degree of fineness
of grinding hand sieving method (reference
method)
21. | SLS 1372:2009 Black pepper and white pepper, ground 600.00
22. | SLS 1565: 2017 Coriander, whole and ground 600.00
23. | SLS 241:2019 Cloves 550.00
24. | SLS 310: 2007 Method for the sampling of spices and 550.00
condiments
25. | SLS 388:1976 Oil of nutmeg, Sri Lanka(Ceylon) 550.00
26. | SLS 434: 1978 Mustard seeds 550.00
27. | SLS 613:2017 Turmeric, Whole and Ground 600.00
28. | SLS 827:1988 Method for microscopic examination of 1200.00
ground chillies
29. | SLS 1562-1:2017 Requirement for good manufacturing 650.00
practices for Ceylon cinnamon processing
30. | SLS 1563: 2017 Chillie, whole and ground 650.00
31. | SLS 1173: 1998 Guidelines for the application of Hazard 550.00
Analysis Critical Control Point (HACCP)
System
32. | SLS 1327:2008 Code of hygienic practice for spices and other | 700.00
dried aromatic plants
33. | SLS: 1523 Part 3: | Good  agricultural  practices  (GAP): | 750.00
2020 cinnamon, pepper and coffee
34. | SLS 1633:2019 Specification for cumin, whole or ground | 600.00

(powdered)
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35. | SLS 1636: 2019 Specification for fenugreek, whole or ground | 600.00
(powdered)

36. | SLS 1632:2019 Specification for fennel, whole or ground | 600.00
(powdered)

37. | SLS 1647: 2019 Specification for dried or dehydrated ginger 650.00

38. | SLS 1648: 2019 Specification for dried or dehydrated garlic 600.00

Updated 2021-01-13

Contact Information

Sri Lanka Standards Institution
17 Victoria Place (Lane adjoining Telecommunication Regulatory Commission)

Elvitigala Mawatha
Colombo 08

Tel: 94 11 2671567-72

Fax: 94 11 2671579
E-mail: slsi@slsi.lk

Website: www.slsi.lk
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