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The Spice Supply Chain: Challenges & 
Guidance 

CAFPA ς October 28, 2011 



McCormick & Company 

ωGlobal leader in 
spice, seasoning 
and flavorings 

ωFounded in 1889 

ω47 Plants and 
laboratories in 20 
countries 

ωSell products in 
over 100 countries. 

ω$3.3 billion  sales 

ω8,000 Employees 
Worldwide 

 



Our Global Product Portfolio 

ω Spices and Herbs 
 

ω Seasoning Mixes 
 

ω Condiments (mustard, mayonnaise) 
 

ω Pour-over sauces 
 

ω Marinades, Glazes and Rubs 
 

ω Salad Dressings 
 

ω Gravy Mixes 
 

ω Cooking Sauces 
 

ω Jams 
 

ω Teas 
 

ω Batters and Breading 
 

ω Dessert Mixes and Baking Aids 
 



 
    Global Brands  

 

http://images.wikia.com/logopedia/images/f/ff/Logokamis.png


QA Global Vision and Mission 
 

 
Vision 

Mission 

 
ς aŎ/ƻǊƳƛŎƪΩǎ vǳŀƭƛǘȅ !ǎǎǳǊŀƴŎŜ ǿƛƭƭ ōŜ ŀ Ǝƭƻōŀƭ ƭŜŀŘŜǊ ƛƴ ǘƘŜ ŦƻƻŘ  ƛƴŘǳǎǘǊȅ ƛƴ     
   building and deploying preventive, risk-based supply chain system and programs 
   to regulate and advance product quality, food safety and regulatory compliance. 
 

 

 
 
ς In support of the Company vision and business strategy, Corporate Quality  
   Assurance will safeguard our reputation and protect the McCormick brand as our 
   first priority. 
 ω Coordinate the development and execution of company-wide quality  

  management, food safety, regulatory and environmental strategies. 
ω Lead in the application of science-based risk management in protecting  
  the consumer and our brand quality and image. 
ω tǊƻǾƛŘŜ ǎǘǊŀǘŜƎƛŎ ƭŜŀŘŜǊǎƘƛǇ ǘƻ ŜƴƘŀƴŎŜ ǘƘŜ /ƻƳǇŀƴȅΩǎ ŀōƛƭƛǘȅ ǘƻ ƛƴƴƻǾŀǘŜ 
  in quality, regulatory, food safety and environmental matters. 
 



An Extensive Global Supply Chain 

ωSuppliers ς > 2,000 
 

ωRaw Materials / Ingredients ς  >14,000 
 

ωPackage Materials ς  >20,000 
 

ωSource Countries ς   
ςOver 100 all raw materials and ingredients;  

ςApproximately 40 for spices and herbs. 

 

 

 



Global Sourcing Universe 

ωTHE SPICE SOURCING UNIVERSE ς The following slide 
illustrates all major sources of spices throughout the world.  
aŎ/ƻǊƳƛŎƪΩǎ ƘƛǎǘƻǊȅ ƻŦ ǎǳŎŎŜǎǎŦǳƭƭȅ ǎƻǳǊŎƛƴƎ ŦǊƻƳ ǘƘƛǎ entire 
universe over the life of the company has enabled us to 
achieve the optimum quality from year to year given localized 
variations due to weather and economic / political 
instabilities.  Successfully sourcing from multiple locations 
facilitates securing the quantity and quality of material at the 
optimum price. 

 



China 
üCelery Seed 
üChives 
üCinnamon/Cassia 
üCoriander 
üCumin Seed 
üFennel Seed 
üGarlic 
üGinger 
üOnion 
üOregano 
üParsley 
üRed Pepper 
üShallots 
üStar Anise 
üSzechwan Pepper 
üTurmeric 
üWhite Pepper 

Mexico 
üAllspice 
üAncho Chile 
üOregano 
üVanilla beans 

 

U.S.A 
üBasil 
üCilantro 
üDill weed 
üMarjoram 
üMint 
üOnion 
üParsley 
üPaprika 
üRed Pepper 
üTarragon 
üGarlic 

Canada 
üCaraway 
üCoriander 
üMustard 

Jamaica 
üAllspice 

Peru 
üPaprika 
üTurmeric 

Brazil 
üArrowroot 
üCloves 
üBlack Pepper 
üWhite Pepper 
üPaprika 

Morocco 
üCoriander 
üFenugreek 
üOregano 
üParsley 
üRosemary 
üSaffron 
üThyme 

Nigeria 
üGinger 

Egypt 
üAnise 
üBasil 
üCaraway 
üCoriander 
üDill weed 
üFennel seed 
üMarjoram 
üMint flakes 

Madagascar 
üCloves 
üVanilla Beans 

Indonesia 
üCinnamon 
üCloves 
üMace 
üNutmeg 
üVanilla Beans 
    (Bali, Java) 
üBlack pepper 
   (Lampong) 
üWhite Pepper 
   (Muntok) Australia 

üPoppy Seed 

Thailand 
üLemongrass 
üTurmeric 

 

Pakistan 
üCumin Seed 
üDill Seed 
üRed Pepper 

Vietnam 
üBlack Pepper 
üWhite Pepper 
üCinnamon 

Syria 
üCumin Seed 

India 
üCardamom 
üCelery Seed 
üCumin Seed 
üDill Seed 
üFennel Seed 
üFenugreek 
üMace 
üNutmeg 
üRed Pepper 
üVanilla Beans 

*  

*Malabar  
(S. India) 
üBlack Pepper  
üTurmeric 
üCumin 
üGinger 
üCelery Seed 
üWhite pepper 

Turkey 
üAnise 
üBay Leaves 
üCumin Seed 
üFennel Seed 
üOregano 
üPoppy Seed 
üSage 

Albania 
üOregano 
üRosemary 
üSage 
üSavory 

Netherlands 
üCaraway Seed 
üChervil 
üPoppy Seed 

Spain 
üAnise 
üPaprika 
üRosemary 
üSaffron 
üThyme 

France 
üBasil 
üChervil 
üFennel Seed 
üRosemary 
üSavory 
üTarragon 
üThyme 

Croatia 
üSage 

Guatemala/ 
Honduras 
üAllspice 

Seychelles 
üCinnamon 

Sri Lanka 
üCinnamon 

Comoros 
üVanilla Beans 
üCloves 

Malaysia 
üCloves (Pedang) 
üBlack Pepper 
   (Sarawak) 
üWhite Pepper  
    (Sarawak) 

Romania 
üCoriander 

Iran 
üCumin 

West Indies  
(Granada) 
üMace 
üNutmeg 

Greece 
üOregano 
 

Hungary 
üPaprika 
üPoppy Seed 

Poland 
üPoppy Seed 
üThyme 

Spice Map 08-08-07.ppt All Possible Sources 
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Uganda 
üVanilla 
    beans 

Tahiti 
üVanilla 
    beans 

Tonga 
üVanilla 
    beans 



Proactive Supply Chain  
Control Principles 

 

ω Our strategic control of the supply chain is based on a  

   three-pronged approach: 

 
 

 

 

 
 

 

 

ω These in combination form the cornerstone of the management of the supply 
chain from field to plant and assure adulterant-free material. 

 

A. Strategic vendor relationships 

B.  Control of source material 

C.  Control of manufacturing process 



Proactive Supply Chain Control Principles 

 

A.  Strategic vendor relationships 
 

ω McCormick has selected vendors for key 
commodities.  These relationships are with 
companies who value and respect the business 
ǇŀǊǘƴŜǊǎƘƛǇΣ ǳƴŘŜǊǎǘŀƴŘ ŀƴŘ ŀŘƘŜǊŜ ǘƻ D!tΩǎ ŀƴŘ 
DatΩǎΣ ƳŀƴŀƎŜ ǘƘŜƛǊ ƻǇŜǊŀǘƛƻƴǎ ǿƛǘƘ ǊƛƎƻǊƻǳǎ 
quality programs and comply with regulatory 
requirements. 
 



Proactive Supply Chain  
Control Principles 

B.  Control of source material 
 

ω Our strategic suppliers process 
spices and herbs from the whole 
form.  Since their source materials 
are in whole form and given the 
internal controls and quality 
programs, there is minimal 
possibility of intentional or 
inadvertent contamination. 

 



Proactive Supply Chain  
Control Principles 

C.   Control of manufacturing process 
 

ω Our strategic partners build on the working relationships with growers with 
robust incoming inspection, testing and process controls. Additionally, the 
materials are processed in state-of-the-art facilities utilizing the same quality 
standards and expectations required by McCormick facilities worldwide.  Each of 
these facilities has a well defined Quality Assurance Program and undergoes an 
audit on an annual basis.  
 





Challenges 



DǊƻǿƛƴƎΧΧΦ 

   

 

 

Black Pepper 











ΧΧΦΦ/ƻƭƭŜŎǘƛƻƴ 



Guidance 



!{¢!Ωǎ aƛǎǎƛƻƴ 

 

ΧǘƘŜ ǾƻƛŎŜ ƻŦ ǘƘŜ ¦Φ{Φ ǎǇƛŎŜ 
industry, works to ensure clean, 
safe spices and shape public 
policy on behalf of the global 
industry. 



 ASTA Overview 

ωMore than 200 members worldwide 

ωRepresent all aspects of spice trade: 

ςGrowing 

ςImporting 

ςProcessing 

ςMarketing 

 

 



Food Safety 

 

ωFood Safety Modernization Act 

ωConcern about imported food 

ωASTA response to specific 
concerns about safety of spice 

 



Background 

ω2009 outbreak of Salmonella Rissen 
ςWest Coast 
ςTraced through Asian restaurants 
ςBlack and white pepper recalled 
ςSeveral dozen people sickened 

ω2010 outbreak of Salmonella Montevideo 
ςItalian style meat products 
ςBlack and red pepper recalled 
ςSeveral hundred people sickened 
 
 



FDA Risk Profile on Spices 

ωApril 2010:  Federal Register Notice 
on Risk Profile 
ωMay 2010:  ASTA arranges FDA visits 
to spice facilities 
ωJune 2010:  ASTA submits data and 
comments 
ωJuly 2010:  ASTA Board of Directors 
special meeting 



ASTA Guidance 

ωPublished March 2011 

 

ωDevelopment included: 
ςFDA review of Executive Summary 

ςPeer review by spice industry experts 

ςGMA Microbiological Committee review 

  



ASTA Guidance 

1. Minimize risk for introduction of filth 
throughout the supply chain 
ςSupply chain approval and re-evaluation pgms. 
ςAdhere to Good Manufacturing Practices 
ςImplement HACCP Plans 
ςEncourage suppliers to adhere to Good 

Agricultural Practices 
ςASTA Cleanliness Specifications/FDA Defect Action 

Levels 

 



ASTA Guidance 

2. Prevent environmental contamination, 
cross-contamination and post-
processing contamination during 
processing and storage 
ςSupply chain approval and re-evaluation 

programs 
ςGMPs 
ςSanitation standard operating procedures 
ςHACCP 



ASTA Guidance 

3. Use validated microbial reduction 
techniques 
ςEthylene oxide, propylene oxide, 

irradiation and steam treatment 
approved for U.S. use 

ςUse in accordance with EPA regulations 
and label directions 

ςValidate process to destroy Salmonella 



ASTA Guidance 

4. Perform post-treatment testing to 
verify a safe product 
ςUse statistically valid sampling plan 
(FDA BAM) 
ςIsolate and hold all lots tested 
ςIf positive text, do not release unless 
reconditioned with validated process 
ςNEVER retest to negate initial positive 



ASTA Guidance 

5. Test to verify a clean and wholesome 
manufacturing environment 
ςPrioritize sampling based on zone concept 
ςFocus on non-product contact surfaces in 
primary Salmonella control area 
ςRoutinely test product contact surfaces for 
indicator microorganisms 
ςDevelop rotation schedule to ensure all 
areas of facility periodically sampled 



Guidance Document 

 

Goal:  provide best practices to 
spice supply chain 

 



Guidance Dissemination 

ωAvailable for download from ASTA Web 
site 

www.astaspice.org 
 

ωHard copies can be purchased ($10) 
ωWorkshop on guidance in April 
ωRecorded and available at no charge on 
ASTA Web site 

http://www.astaspice.org/


Guidance Dissemination 

ωGuidance downloaded 300 times 
from ASTA Web site 

ς 1/3 members &  

ς2/3 non-members 

ωfood manufacturer/retailer 

ς38 countries 



CLEAN, 
SAFE 

SPICES 
Guidance from the  

American Spice Trade 
Association  

 

 

   


