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IMPERIAL SPICES (PVT) LTD

A Subsidiary of the Imperial Teas Group of Companies

Exotic spices from Sri Lanka were famed the world over luring the Arab 
and Persian merchants as far back as the 5th Century. Other merchants 
followed from China, Portugal, Holland, and England, making Sri Lanka, 
formally known as Ceylon, synonymous for premium spices. To this 
day Ceylon spices are renowned for their excellence and continue to 
lure spice connoisseurs from around the world.

At Imperial Spices we source some of the finest local spices, offering 
superior quality, fragrance, potency and most importantly freshness. 
From Cinnamon and Cloves to natural Nutmeg and strong flavored 
Black Pepper, we simply offer the best spices available. Our careful 
sourcing and efficient packaging has led us to be amongst the leading 
spice exporters from Sri Lanka, winning many national awards such as; 
the Best Performer – Emerging Markets and Gold Award for Export 
Sector awarded by the National Chamber of Exporters and the National 
Chamber of Commerce Sri Lanka.
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Ceylon Cinnamon
The Ceylon cinnamon or true cinnamon, is the dried 
bark of Cinnamomum zealanicum, belongs to the 
family Lauraceae. It is indigenous to Sri Lanka. 
Cinnamomum zealanicum is an evergreen perenial 
plant with spirally arranged, broad laminated dark 
green leaves having palmate venation.

Available Products :
  • Cinnamon Bark Oil
  • Cinnamon Leaf Oil
  • Clove Oil
  • Nutmeg Oil

Cinnamon bark is used as a spice. It is principally 
employed in cookery as a condiment and flavouring 
material. It is also used in Turkish cuisine for both 
sweet and savoury dishes. Cinnamon can also be 
used in pickling. Cinnamon powder has long been 
an important spice in enhancing the flavor of 
Persian cuisine, used in a variety of thick soups, 
drinks, and sweets.
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Ceylon Pepper
Incredibly popular black pepper known as the 
"King of spices" and it accounts for the largest 
percentage in the international spice trade. It is 
most widely used spice all over the world. Black 
pepper of commerce is the mature dried berries of 
the woody perennial evergreen climbing vine, Piper 
nigrum. Pepper is cultivated over an area of 37,500 
ha of Sri Lanka and Matale, Kandy, Kegalle, 
Kurunegala and Nuwara Eliya are accounted as 
major districts of cultivation.

Black peppers have a strong pungent flavor that 
comes to them from volatile-oils, such as piperine. 
In case of ground peppercorns, these volatile oils 
may disappear because of evaporation of these 
compounds if kept open in the air for extended 
periods.

Available Products :
  • Black Pepper Light Berries 
  • Black Pepper Heavy Berries
  • Black Pepper Heavy Berries 5mm
  • White Pepper
  • Light White Pepper
  • Dehydrated Green Pepper P
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Ceylon Clove
Clove of commerce is the dried, fully grown but 
still unopened flower buds of the evergreen tree 
Eugenia caryophyllus of the family Myrtaceae. 
Clove oil obtained by the distillation of flower 
buds, inflorescence branches left after the buds 
have been removed, and the leaves is the other 
product of commercial value. It is a colourless or 
slightly yellowish liquid, becoming darker with age 
and exposure to the light. The clove tree is a 
medium sized symmetrically shaped tree with 
smooth grey bark. Fully grown trees are usually 15 
-  20m tall.

Available Products :
  • Clove Hand Picked Black
  • Clove Hand Picked Lalpari
  • Clove FAQ Black
  • Clove FAQ Lalpari 
  • Clove Head Less Black
  • Clove Head Less Lalpari 
  • Baby Clove Black
  • Baby Clove Lalpari
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Ceylon Nutmeg & Mace
Nutmeg is one of two spices – the other being 
mace – derived from several species of tree in the 
genus Myristica. The most important commercial 
species is Myristica fragrans, an evergreen tree 
grows in hill country.

Nutmeg is the seed of the tree, roughly egg-shaped 
and about 20 to 30 mm (0.8 to 1.2 in) long and 15 
to 18 mm (0.6 to 0.7 in) wide, and weighing 
between 5 and 10 g (0.2 and 0.4 oz) dried, while 
mace is the dried "lacy" reddish covering or aril of 
the seed.

Available Products :
  • Nutmeg ABCD Grade
  • Nutmeg BWP
  • Nutmeg With shell
  • Curled nuts
  • Nutmeg Mace
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• Green Pepper
 (Dehydrated & Brine)

• Garcinia Cambogia
 Used in Nutraceutical Industries in making 
herbal medicines and beverages. Used as a food 
ingredient to add sour.

• Bette Nut / Areca Nut
 The Areca Nut is the seed of the Areca Palm 
(Areca Catechu), which grows in much of the tropical 
Pacific Asia and parts of East Africa. It is commonly 
referred to as Betel Nut, as it is often chewed wrapped 
in betel leaves (paan).

• Sesame
Sesame seed is one of the oldest oilseed crops known, 
domesticated well over 3000 years ago. Sesame has 
one of the highest oil contents of any seed. With a rich, 
nutty flavor, it is a common ingredient in cuisines 
across the world.

• Cardamom
Cardamom (sometimes called Cardamon (mostly in the 
UK)), is a spice made from the seeds of several plants 
in the genera Elettaria and Amomum in the family 
Zingiberaceae. They are recognised by their small seed 
pods, triangular in cross-section and spindle-shaped, 
with a thin, papery outer shell and small black seeds.

Other Spices & Products we supply:
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• Virgin Coconut Oil
Coconut oil, or Copra Oil, is an edible oil extracted from the 
kernel or meat of mature coconuts harvested from the 
Coconut Palm (Cocos nucifera). It has various applications 
as food, cosmetics, pharmaceutical product and energy 
drink.

• Citronella Oil
Citronella Oil is one of the essential oils obtained from the 
leaves and stems of different species of Cymbopogon 
(lemongrass). The oil is used extensively as a source of 
perfumery chemicals such as citronellal, citronellol and 
geraniol. These chemicals find extensive use in soap, 
candles and incense, perfumery, cosmetic and flavouring 
industries throughout the world.
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• Cinnamon Leaf Oil
This one is steam distilled from the leaves of cinnamon. 
This is yellowish in color.

Cinnamon essential oil is one of the most versatile 
essential oils. Cinnamon is a sweet spice relished all 
over the world. It is also used as an herbal tea. Cinnamon 
is also used to extract an essential oil which has its 
exact sweet, pervading aroma which is very soothing. 
Cinnamon essential oil has a plethora of health benefits 
and healing properties.

• Cinnamon Bark Oil
This is steam distilled from the bark of cinnamon. It is 
slightly reddish in color with a hint of brown.

Cinnamon essential oil is one of the most versatile 
essential oils. Cinnamon is a sweet spice relished all 
over the world. It is also used as an herbal tea. Cinnamon 
is also used to extract an essential oil which has its 
exact sweet, pervading aroma which is very soothing. 
Cinnamon essential oil has a plethora of health benefits 
and healing properties.
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CONTACT US
Imperial Spices (Pvt) Ltd
121 A, Biyagama Road

Kelaniya
Sri Lanka.

Tel: + 94 11 290 4023
Fax: + 94 11 290 9988

Contact Person: Jayantha Karunaratne
Mobile: 077 732 3319

Email: jayanthak@impratea.lk 


