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 National foreword 
  
This Mauritian Standard is identical with the International Standard ISO 2253:1999 Curry powder ‐ 

Specification published by the International Organization for Standardization (ISO).  It was adopted 

by the Mauritius Standards Bureau in 2014 on the recommendation of the Food Products Standards 

Committee  and  approval of  the  Standards Council on 05 December 2013.  It was notified  in  the 

Government Gazette on 31 May 2014*. 

 
 
For the purposes of this standard the following change should be made: 
 
  ‐ the word “International Standard” should be replaced by “Mauritian Standard”. 
 

 
The requirements for curry powder set in the Food regulations will also prevail. 
 
 
 
 

 

  COPYRIGHT PROTECTED DOCUMENT 
© MSB 2014 
 
All rights reserved. Unless otherwise specified, no part of this publication may be reproduced or utilized in 
any form or by any means, electronic or mechanical, without permission or posting on the internet or an 
intranet, in writing from Mauritius Standards Bureau at the address below. 
 
Mauritius Standards Bureau 
Villa Road 
Moka 
Mauritius 
Telephone + (230) 433 3648 
Fax + (230) 433 5051/ 433 5150 
E-mail msb@intnet.mu 
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Foreword

ISO (the International Organization for Standardization) is a worldwide federation of national standards bodies (ISO
member bodies). The work of preparing International Standards is normally carried out through ISO technical
committees. Each member body interested in a subject for which a technical committee has been established has
the right to be represented on that committee. International organizations, governmental and non-governmental, in
liaison with ISO, also take part in the work. ISO collaborates closely with the International Electrotechnical
Commission (IEC) on all matters of electrotechnical standardization.

International Standards are drafted in accordance with the rules given in the ISO/IEC Directives, Part 3.

Draft International Standards adopted by the technical committees are circulated to the member bodies for voting.
Publication as an International Standard requires approval by at least 75 % of the member bodies casting a vote.

Attention is drawn to the possibility that some of the elements of this International Standard may be the subject of
patent rights. ISO shall not be held responsible for identifying any or all such patent rights.

International Standard ISO 2253 was prepared by Technical Committee ISO/TC 34, Agricultural food products,
Subcommittee SC 7, Spices and condiments.

This third edition cancels and replaces the second edition (ISO 2253:1986), which has been technically revised.

Annexes B and C form a normative part of this International Standard. Annex A is for information only.
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Curry powder — Specification

1 Scope

This International Standard specifies the requirements for curry powder, which is used as a flavouring ingredient in
the preparation of foods and is traded internationally.

Recommendations relating to conditions for storage and transport are given in annex A.

2 Normative references

The following normative documents contain provisions which, through reference in this text, constitute provisions of
this International Standard. For dated references, subsequent amendments to, or revisions of, any of these
publications do not apply. However, parties to agreements based on this International Standard are encouraged to
investigate the possibility of applying the most recent editions of the normative documents indicated below. For
undated references, the latest edition of the normative document referred to applies. Members of ISO and IEC
maintain registers of currently valid International Standards.

ISO 676, Spices and condiments — Botanical nomenclature.

ISO 928, Spices and condiments — Determination of total ash.

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 1208, Spices and condiments — Determination of filth.

ISO 6571, Spices, condiments and herbs — Determination of volatile oil content.

3 Specifications

3.1 Description and composition

3.1.1 Curry powder is the product obtained by grinding and mixing clean, dry and sound spices and condiments.
Any of the spices and condiments listed in ISO 676 may be used.

3.1.2 The proportion of spices and condiments used in curry powder shall be not less than 85 % (mass fraction).
The spices and condiments comprising the mixture shall be in conformity with the requirements of relevant
International Standards, if these exist.
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