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SENGIIowing IOSTA memiers contributed to
pISREECUIMEnt
dian Spice Board

r\H ;c a Exporters Forum
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.-____f‘—-:: rnatlonal Pepper Community
""-"fEuropean Spice Association
- ® American Spice Trade Association

® |nternational General Produce Association




L | _
- p - IR
SIET contributors: «J"

BNiiiernational Trade Centre / UN
SEliiopean Herbal Infusion Association
BRSEVEr aI Spice exporting companies
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=== Con5|derat|on was also give to applicable
Codex documents, not only GAP but also
Code of Hygienic Practices.
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SRONENGI the difficult aspects for Spice was getting
zlric) gl;’: on where to finish the scope of

e s T,’r es GAP

2 Um; e many other crops in the case of spices
:ﬁ—; mary processing, such as sun drying, Is often
'carrled out at the ‘agricultural’ level.

e In particular the co-ordination body felt that for
mycotoxins the guide needed to move beyond
simple agricultural practices.
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. Processing aids
e \Worker hygiene
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-» Chemical application
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-:—--r“Storage practices

-~ ® Processing e.g. sulphur
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POCmEnt 1S available free at the following
WEwsIte or directly from the IOSTA

european
spice
association

i = " — | - ' . — k . \
AMericdrn opPICe i rade Association
» ASTA, the voice of the U.S. spice industry, works to ensure clean safe
spice and address public policy on behalf of the global industry.



http://www.astaspice.org/

IS ‘new discussion n IOSTA to update the
ap 10 separate GMP! issues from GAP

ebate will'again be where to cut off
IEL ween these two topics as they are often so
== closely linked.

“s |n addition we are looking to fill in the gaps in
generic GMP guides with information that
specifically helps the spice industry
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SNIENGUIde Willfnot provide interested parties Wlth
iCITANon on Pesticide Residue limits.

AL orw' it there is no consolidate guide that can
PErlISEd by farmers or exporters, as the

Jec« atlon on Pesticide MRL’s in each importing
= country is very different and has very different
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:-z.-— n’terpretatlons

~ ® Some of our items are spices and some
vegetables
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Application ol the dehydration factor is still
roerJJrL for seme markets

SNe0uEX standards are not universally adopted
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> [plee Jde needs a better system of distribution
SLOI L e user

*ﬁﬁéderatlon should be given to producing ‘bite
= size’ bulletins

_*' “The guide is only available in English
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> Trig <o)y chain for spices will become
frlofe _,cL ficult as time passes

2 NOWA 5 the time to think about a better
.-Jwa V. of communicating critical food safety
= ﬁformatlon throughout the supply chain.

e Thanks for listen — ideas are welcomed.
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