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McCormick & Comany

w Global leader in
spice, seasoning
and flavorings

w Founded in 1889

w 47 Plants and
laboratories in 20
countries

w Sell products in

over 100 countries.

w $3.3 billion sales

w 8,000 Employees
Worldwide
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Our Global Product Portfolio

Spices and Herbs

Seasoning Mixes

Condiments (mustard, mayonnaise)
Pourover sauces

Marinades, Glazes and Rubs

Salad Dressings

Gravy Mixes

Cooking Sauces

Jams

Teas

Batters and Breading

€ &€ € &€ & € & € &€ &£ € €&

Dessert Mixes and Baking Aids
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QA Global Vision and Mission

Vision |
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building and deploying preventive, ritlased supply chain system and programs
to regulate and advance product quality, food safety and regulatory compliance.

Mission |

¢ 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.

wCoordinate the development and execution of compavige quality
management, food safety, regulatory and environmental strategies.

wlLead in the application of scienbased risk management in protecting
the consumer and our brand quality and image.
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in quality, regulatory, food safety and environmental matters.
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An Extensive Global Supply Chain
w Suppliersg > 2,000

w Raw Materials / Ingredients >14,000
w Package Materials >20,000

w Source Countries
¢ Over 100 all raw materials and ingredients;
¢ Approximately 40 for spices and herbs.
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Global Sourcing Universe

w THE SPICE SOURCING UNIVHRS8Eollowing slide
llustrates all major sources of spices throughout the world.
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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.
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Canada Netherlands Albania Romania Turke Pakistan China
iiCaraway  Spain France U Caraway Seed (1 Oregano = -UIKEY i Cumin Seed U Celery Seed
0 ; o ; " f D i . I i Chives
G Coriander 1 Anise U Basil G Chervil Ui Rosemary I?(lJ:Iand Seed U Coriander Egglsﬁeaves i Dill Seed i Cir;namon/Cassia
U Mustard U Paprika U Chervil U Poppy Seed i Sage u oppy -ee i Cu)r/nin Seed U Red Pepper i Coriander
US.A Ui Rosemary U Fennel Seed il Savor U Thyme U i Cumn Seed
= Ba Ui Saffron i Rosemary Y Hungary i Fennel Seed t Fennel Seed
i Cilantro (Thyme U Savory Croatia Ui Paprika Greece " (F?regané) q Egﬁrg;
ii Dill weed il Tarragon prav— G Poppy Seed | U Oregano 3 Sgggy ee @i Onion
i Mari ST hyme . 0 Oregano
E M?rlgoram 3 gyla . U Parsley
Ui Onion U Cumin Seed {i Red Pepper
i Parsl tandaMJime Zones of the W\ / U Shallots
H ars _ey > \ ¢ U Star Anise
U Paprika ‘ i Szechwan Pepper
U Red Pepper U Turmeric
U Tarragon i White Pepper
U Garli .
i Allspice ““” (i Black Pepper
it Ancho Cm U White Pepper
i1 Oregano L U Cinnamon
0 Vanilla beans | — Thailand
Guatemala/ U Lemongrass
Honduras B U Turmeric
Jamaica U Cloves (Pedang)
U Allspice U Black Pepper
) (Sarawak)
West Indies — | ii White Pepper
(Granada) (Sarawak)
U Mace
u Nutme/ ma"
Tahit HYanlia
U Vanilla ‘ eans
beans i
Peru Indonesia
ﬁprika Udanda Sri Lanka U Cinnamon
) . =dance U Cinnamo U Cloves
U Turmeric MOI’O.CCO U Vanilla i Cumin ) il Mace
_ ii Coriander Eqypt beans India i Nut
Brazil i Fenugreek il Anise *Malabar U Cardamom u Nutmeg
- N - > Comoros Yaaoa o U Vanilla Beans
U Arrowroot i Oregano ii Basil = = S. Indi Ui Celery Seed i
i Cloves i Parsle ' U Vanilla Beans (S.Indg i Cumin Seed _ (Bali, Java)
. u y 0 uCaraway ; cloves U Black Pepper . —. U Black pepper
H Blagk Pepper u Ro:femary w u Cpriander U Turmeric 3 Egln:eelegeed (Lampong)
t White Pepper U Saffron UGinger  uDillweed  Madagascar ii Cumin " i White Pepper
U Paprika G Thyme ii Fennel seed {; Cloves Seychelles Ginger il Fenugreek Vi
 Marjoram ¢ \/anilla Beansu Cinnamony Celery Seed i Mace Australia (Muntok)
U Mint flakes U White pepper u NUtmeg u Poppy Seed

Spice Map 0®8-07.ppt All Possible Sources
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U Vanilla Beans



Proactive Supply Chain
Control Principles

w Our strategic control of the supply chain is based on a
three-pronged approach:

A. Strategic vendor relationships I
B. Control of source material I
C. Control of manufacturing process I

w These in combination form the cornerstone of the management of the supp
chain from field to plant and assure adulterantée material.
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Proactive Supply Chain Control Principles

A. Strategic vendor relationships

w McCormick has selected vendors for key
commodities. These relationships are with
companies who value and respect the business
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quality programs and comply with regulatory
requirements.
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Proactive Supply Chain
Control Principles

B. Control of source material

w Our strategic suppliers process
spices and herbs from thghole
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.
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Proactive Supply Chain
Control Principles

C. Control of manufacturing process

w Our strategic partners build on the working relationships with growers with
robust incoming inspection, testing and process controls. Additionally, the
materials are processed in statd-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.
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Black Pepper
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Industry, works to ensure clean,
safe spices and shape public
policy on behalf of the global
iIndustry.
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ASTA Overview

oMore than 200 members worldwide

uRepresent all aspects of spice trade:
cGrowing
¢lmporting
¢Processing
c¢Marketing
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Food Safety

oood Safety Modernization Act
cConcern about iImported food

wWASTA response to specific
concerns about safety of spice
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Background

2009 outbreak oalmonellaRissen
cWest Coast
¢Traced through Asian restaurants
¢Black and white pepper recalled
¢Several dozen people sickened

2010 outbreak osalmonellaMontevideo
cltalian style meat products

¢Black and red pepper recalled
 ¢Several hundred people sickened
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FDA Risk Profile on Spices

cApril 2010: Federal Register Notice
on Risk Profile

cMay 2010: ASTA arranges FDA visit
to spice facilities

wune 2010: ASTA submits data and
comments

wuly 2010: ASTA Board of Directors
special meeting
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ASTA Guidance
oPublished March 2011

cDevelopment included:
CFDA review of Executive Summary
cPeer review by spice industry experts
C¢GMA Microbiological Committee review
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ASTA Guidance

Minimize risk for introduction of filth
throughout the supply chain

¢ Supply chain approval and-esxaluation pgms.
¢ Adhere to Good Manufacturing Practices
¢ Implement HACCP Plans

¢ Encourage suppliers to adhere to Good
Agricultural Practices

¢ ASTA Cleanliness Specifications/FDA Defect Actic
Levels
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ASTA Guidance

2. Prevent environmental contamination,
crosscontamination and post
processing contamination during
processing and storage

¢ Supply chain approval and-exaluation
programs

¢ GMPs
¢ Sanitation standard operating procedures

¢ HACCP
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ASTA Guidance

3. Use validated microbial reduction
techniques
¢ Ethylene oxide, propylene oxide,

irradiation and steam treatment
approved for U.S. use

¢ Use In accordance with EPA regulation
and label directions

¢ Validate process to destrdyalmonella
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ASTA Guidance

4. Perform postreatment testing to
verify a safe product

cUse statistically valid sampling plan
(FDA BAM)

clsolate and hold all lots tested

GIf positive text, do not release unless
reconditioned with validated process

CNEVER retest to negate initial positive
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ASTA Guidance

5. Test to verify a clean and wholesome
manufacturing environment

cPrioritize sampling based on zone concept

¢Focus on noiproduct contact surfaces in
primary Salmonellacontrol area

GRoutinely test product contact surfaces for
Indicator microorganisms

¢Develop rotation schedule to ensure all
areas of facility periodically sampled
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Guidance Document

Goal: provide best practices to
spice supply chain
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Guidance Dissemination

ocAvallable for download from ASTA Web
site
www.astaspice.org

oHard copies can be purchased ($10)
«Workshop on guidance in Aprll

wRecorded and avallable at no charge on
ASTA Web site
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Guidance Dissemination

oiGuidance downloaded 300 times
from ASTA Web site

C¢ 1/3 members &

c2/3 nonrmembers
odood manufacturer/retailer

¢38 countries
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Guidance from the
American Spice Trade

Assoclation
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