
News From The World of Spice

The Food Safety Testing Market Research Report With 
Qualitative and Quantitative Analysis

Global food safety testing mar-

ket is primarily driven by factors

such as, growing demand for

agro-chemicals, adoption of

precision farming and protected

agriculture, and increased farm

expenditure. The segmentation

of the food safety testing market

is based on contaminants, food

types, technologies, and re-

gions. Contaminants include

pathogens, such as E. coli, Sal-

monella, Listeria, Campylobac-

ter, GMOs, pesticides, toxins,

and other contaminants such as

food allergens and chemical

residues
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Pathogens dominated the

global food safety testing mar-

ket because of their high preva-

lence in food types. Food safety

testing technology includes tra-

ditional technology, such as

agar-based method and culture

enrichment process, while the

rapid testing technology in-

cludes PCR-based, immunoas-

say-based, convenience-based

assay, and other molecular

based methods. Complete re-

port on Food Safety Testing

Market by Contaminant

(Pathogen, GMO, Toxin, Pesti-

cide, Continue reading

As regards licencing deadline extension, 
food safety officials in dark

The Food Safety and Standards

Authority of India (FSSAI) had

extended the deadline for the li-

cencing and registration of food

business operators (FBO)

across the country four times in

the past, but food safety officials

are in suspense about the fifth

extension.

Speaking to FnB News on the

condition of anonymity, a senior

official from Arunachal Pradesh

said, “A meeting was held at the

apex food regulator’s headquar-

ters in New Delhi, and attended

by the food safety commission-

ers and joint commissioners of

many states.Continue reading

FAO chief urges ‘paradigm shift’ toward sustainable food

The whole world must make

huge effort and investment to

shift toward sustainable farming

and food production, FAO direc-

tor-general José Graziano da

Silva has said.

He told delegates at the Global

Forum for Food and Agriculture

in Berlin last week that a para-

digm shift was necessary in

order to increase food produc-

tion by about 60% by 2050 –

during which time energy needs

were likely to increase by half

and water needs by 40% to feed 

an expected population of nine

billion.

“The input intensive agricultural

development model that we

have used for the past 40 years

has worked well. But it is unsus-

tainable in the long run. It is time

for a paradigm shift,” Graziano

da Silva said.

"…Business as usual would

mean a huge and simultaneous

increase in the need for food,

energy and water in the next

decades.”Continue reading

Lov Verma is interim FSSAI
chief; Dave back to APEDA

With the government holding

consultations for a comprehen-

sive review of the Food Safety

and Standards Act, 2006, and

the deadline for obtaining li-

cence or securing registration

by food business operators

(FBOs) under the Food Safety

and Standards (Licensing and

Registration of Food Business)

Regulations, 2011,round the

corner, top level churning has

begun at the Food Safety and

Standards Authority of India

(FSSAI). Continue reading

Government working on na-
tional policy on spices

Expressing concerns over adul-

terated spices in the market,

government today asked the

producers and traders to focus

more on quality, branding and

packaging of the commodity to

enhance its competitiveness in

the world market.

Addressing a national confer-

ence on development and ex-

port of spices, Commerce

Secretary Rajeev Kher also

asked all the stakeholders to

come up "with the basic con-

tours of a national policy on

spices and spices trade" by the

end of the meeting.

Emphasising on the quality,

Kher said that farmers and

traders should have to work

more on the issue.

"It is becoming an increasingly

important that India exports the

best commodity because that is

where the real competition is

coming. Continue reading
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Industry Consortium Begins Enormous DNA Sequencing
Project for Food Safety 

— bacteria, fungi, viruses, and

other microorganisms — and

how they interact with each

other can then be used to de-

velop new methods for keeping

food safe, said Dave Crean,

Mars’ global head for research

and development.

The science itself is similar to

what the U.S. Centers for Dis-

ease Control and Prevention is

using to improve foodborne ill-

ness outbreak investigations. 

Continue reading

Concerted efforts needed to
produce clean spices at
competitive prices, says

Radha Mohan Singh

New Delhi, Jan. 27 (ANI): Union

Agriculture Minister Radha

Mohan Singh, while inaugurat-

ing National Conference on De-

velopment and Export of Spices

at the New Delhi-based Pusa

campus today, said that con-

certed efforts are needed to pro-

duce clean spices at

competitive prices in order to

sustain India's share in world

spice market.

Speaking on the occasion,

Singh said spice farmers have

been facing the problem of low

productivity, fluctuating prices

coupled with biotic and abiotic

stress resulting in low farm in-

come.

Continue reading

Free Food-Safety Guide for Growers Available From WA
State Ag Department

The Washington State Depart-

ment of Agriculture (WSDA) is

offering a free food-safety guide

to assist growers with Good

Agricultural Practices (GAPs)

and Good Handling Practices

(GHPs).

The 204-page guide, entitled,

“Bridging the GAPs FARM

GUIDE – Good Agricultural

Practices and On-Farm Food

Safety for Small, Mid-Sized, and

Diversified Fruit and Vegetable 

Farms,” is available in print and

for download here in both Eng-

lish and Spanish. It was com-

piled as part of WSDA’s

Bridging the GAPs project,

which focuses on communicat-

ing effective food-safety strate-

gies, providing information on

regulatory changes, and shar-

ing marketplace guidance for

small, mid-sized and diversified

farms.

Continue reading

Global Spice (Pepper, Turmeric, Nutmeg, Ginger, Coriander,
Cinnamon, Cumin, Clove, Cardamom, Garlic) 

Market - Trends & Forecast to 2019

The market for spices is ob-

served to be growing at a low

rate in developed economies

such as Europe and North

America as compared to devel-

oping companies due to the ma-

tured industrial sector in the

former. The meat and poultry in-

dustry is still consuming the ma-

jority of spices and consumption

will continue to grow at the

healthy rate. 

As spices are the best natural

preservatives and consumer

preference for chemical preser-

vatives is declining, the spice

market for the meat industry will

continue to grow.

The North American region

formed the largest market for

spices, and was valued at

$3,159.4 million in 2013. 

Continue reading

Potent spices add a flavor
punch and protection

against disease 

Look no further than your own

spice rack to help protect

against chronic diseases like

heart disease and cancer..

Herbs and spices not only

punch up food's appeal, but

they can also boost your im-

mune system to help fight dis-

ease. Some herbs and spices

have specific benefits, such as

calming an upset stomach or

aiding in blood sugar control.

It's no coincidence that in coun-

tries such as China and India,

where many dishes feature a

veritable medicine chest of col-

orful, powerful herbs and

spices, have lower rates of

many chronic diseases.

These potent plant flavorings,

which are naturally void of

sodium,Continu reading

The Consortium for Sequencing

the Food Supply Chain will

study the the microbial ecology

of foods and their processing

environments. Having a much

deeper understanding of the

populations in these ecologies 
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Obama’s 2016 Budget: $1.6
Billion for Food Safety, 

Single Food-Safety Agency 

President Obama’s $3.99-trillion

budget proposal for fiscal year

2016, released Monday, would

allot $1.6 billion to food-safety

work.

With all of the major Food

Safety Modernization Act

(FSMA) rules set to be finalized

by the end of FY 2016, a lot of

the focus is on Food and Drug

Administration’s requests.

Overall, the agency is request-

ing $2.7 billion in budget author-

ity, with $1.3 billion of it to go to

food-safety

FSMA would get a $109.5-mil-

lion increase over the previous

year.

FDA is also asking to increase

user fees by $191.8 million.

Looking just at the discretionary

funding, Sandra Eskin, director

of food safety for the Pew Char-

itable Trusts, is pleased with the

number.

“It demonstrates the president’s

commitment to getting this im-

portant food-safety law up and

running,” she told Food Safety

News.

The Centers for Disease Con-

trol and Prevention are also re-

questing an increase in funding

for the National Center for

Emerging and Zoonotic Infec-

tious Diseases (NCEZID). An

additional $2.1 million over

2015’s allocation of nearly $48

million would go toward food

safety. More than $264 million

would be dedicated to the new

Combating Antibiotic-Resistant

Bacteria (CARB) National Strat-

egy Initiative.

..Continue reading
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Despite qty issues, spice exports register CAGR of 12% in
volume terms

India the largest producer, ex-

porter, and consumer of spices

in the world has registered a

high export growth trajectory

consistently for several years. 

While India’s spices and spice

products exports, performing at

compounded annual average

growth rate of 21 per cent in

value and 12 per cent in volume

in last five years, touched the

figure of US$2.227 billion and

exceeded official target of

$1.825 billion in the financial

year 2013-14; the Spices Board 

India registered 124 per cent

achievement. Today India com-

mands a formidable position in

the World Spice Trade.

During 2013-14, a total of

8,17,250 tonne of spices and

spice products valued at Rs

13735.39 crore (US$2267.67

million) have been exported

from the country as against

7,26,613 tonne valued at Rs

12112.76 crore (US$2212.13

million) in 2012-13 - registering

an increase of 12% in volume 

..Continue reading

Global Spice Market to Grow at a CAGR of 5% to 2019 
Says a Latest Research Report 

The global spice market is esti-

mated to reach $10 billion by

2019 growing at a CAGR of 5%.

North American region was the

largest market for spices,

wherein the U.S. dominated.

The market for spices is ob-

served to be growing at a low

rate in developed economies

such as Europe and North

America as compared to devel-

oping companies due to the ma-

tured industrial sector in the

former. The meat and poultry in-

dustry is still consuming the ma

jority of spices and consumption

will continue to grow at the

healthy rate. As spices are the

best natural preservatives and

consumer..Continue reading

USDA Food Safety Tips for Areas Affected by 
Severe Weather 

through Tuesday evening.

Strong,The National Weather

Service announced a storm sys-

tem off the East Coast that will

continue to strengthen as it de-

velops today. As the storm

moves up the coast, it is ex-

pected to bring snowfall of 1-3

feet or more through Tuesday

evening. Strong, gusty winds

will combine with the snow to

create blizzard conditions along

and near the coast. There are

blizzard warnings for the coastal

areas of New Jersey up through

Maine. Continue reading

WASHINGTON, January 26,

2015 — The U.S. Department

of Agriculture’s (USDA) Food

Safety and Inspection Service

(FSIS) is issuing food safety

recommendations for the Mid-

Atlantic to Northeast due to the

forecast for severe winter con-

ditions.

The National Weather Service

announced a storm system off

the East Coast that will continue

to strengthen as it develops

today. As the storm moves up

the coast, it is expected to bring

snowfall of 1-3 feet or more 
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