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Company Profile

� McCormick & Company, Inc. is the world leader in the manufacture, 

marketing and distribution of spices, seasonings, flavorings and other 

food products to all segments of the food industry - retail, food service 

and food processors.

� Founded in 1889.

� Headquartered in Maryland.

� Sell products in over 100 countries.

� Sales in excess of $4.2 billion.

� Approximately 10,000  employees globally.

� Manufacture products in over 20 counties, operating over 47 plants 

and laboratories.

� Brands with established reputation for consistent, high-quality, safe, 

and wholesome food products



Unintentional and intentional 

adulteration of spices is the most 
serious and damaging quality serious and damaging quality 
issue which the spice trade faces.



• The “Global Market” has no tolerance 
for adulterants and contaminants.

• Countries and companies that “raise the 

®

• Countries and companies that “raise the 
bar” to assure absolute purity through a 
preventive framework will be the 
ultimate winners.



It is difficult to overestimate the 
loss of confidence that has 

occurred in the Spice Industry as 
a result of an inability to supply a result of an inability to supply 
pure, wholesome and safe 
products.

®



“The Reality of 
Food Safety”Food Safety”

®



Public Health / Food Safety

• Sudan 1 has been classified as a category 3 

carcinogen by the International Agency for 

Research on Cancer (IARC) – of the World 

Health Organization (WHO).

®

Health Organization (WHO).

• Other Category 3 agents include caffeine, 

chlorinated drinking water, eugenol (cloves) and 

sunset yellow).



Regulatory Authority Typical 

Statement on Health Risk

At the levels present, the risk from eating 

any of these foods is very small.  As a 

®

any of these foods is very small.  As a 

precaution it would be sensible not to eat 

them.  It is right that food businesses are 

removing these products from sale.



“The Perception 
of Food Safety”of Food Safety”

®















Conclusion – Food Safety

The presence of any adulteration, 
even at minute ppb or ppt levels in 
any food product is very offensive to 

®®

any food product is very offensive to 
consumers and considered with the 
utmost seriousness by branded food 
companies and retailers.  It represents 
a most serious business risk to the 
integrity of the image of the industry.



“With Food Safety –
Perception is Reality”Perception is Reality”

®



Financial Impact of Illegal Dyes

“Less than ¼ of 1% of a food’s cost is 
for the seasoning or flavor; however, its 
impact is central to the overall taste and 
customer satisfaction.

®®®

customer satisfaction.

By the same token, if a very small 
amount of an adulterated spice finds its 
way into the trade, it’s use can explode 
into a huge quantity of product with 
exponential losses and cost impact.”



The Sobering Cost Impact of Illegal Dyes 

on the Global Food Processing Industry

• Over 450 Retail, Food Service and Industrial 
Products recalled in Europe alone

®

Products recalled in Europe alone

• Estimates of the global cost impact - $300 to 
$500 Million



Supply Chain Control Principles

– The most effective and efficient method to assure the absence of 
contaminants is to establish a chain of custody by control of the 
supply chain back to source.

– The Chain of Custody, strategic control of the supply chain 
should consist of a three-pronged approach:should consist of a three-pronged approach:

A. Limited sources and vendor 

B. Control of source material

C. Control of manufacturing process

– These form the cornerstone of the management of the supply 
chain from field to plant to assure adulterant-free material. 



Supply Chain Control Principles

A.  VENDOR ALLIANCE

• Limited sources and vendors for key commodities. 

• These relationships are with companies who understand • These relationships are with companies who understand 

and can train and influence farmers to apply GAP’s and 

GMP’s.



Supply Chain Control Principles

B.  CONTROL OF SOURCE MATERIAL

– source spices, herbs and capsicums only in the whole, ungrounded 
form.  

– It makes the prior addition of an economic adulterant highly unlikely – It makes the prior addition of an economic adulterant highly unlikely 
since its presence depends on a product being finely ground to prevent 
detection.

– Since the source material has not been ground or processed, it can 
readily be identified as pure plant material. 

– This unique approach greatly minimizes the possibility of intentional 
economic adulteration.

– Used in combination with rigorous incoming inspection and cleaning



Supply Chain Control Principles

C.   CONTROL OF MANUFACTURING PROCESS

Strategic partners and vendors :

– Have state-of-the-art processing facilities.

– Apply robust incoming inspection, cleaning, process controls, and in-– Apply robust incoming inspection, cleaning, process controls, and in-

process and finished product testing.. 

– Meet the same quality standards and expectations required by

importers.  



Questions ?


