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News from the World of Spice
FDA Releases Draft Report on Pathogens and

Filth in Imported Spices 

The U.S. Food and Drug Adminis-

tration released a draft of its spice

risk profile on 29th October, calling

attention to the most common mi-

crobial hazards and filth in spices,

along with possible sources of con-

tamination.

The agency’s testing between

2007 and 2010 revealed that 12

percent of imported spices were

contaminated with insects, 

excrement, hair and other materi-

als.

In addition, Salmonella was preva-

lent in nearly 7 percent of imported

spices – a rate twice as high as all

other imported food regulated by

FDA.

The report identifies harvest and

intermediate storage before pro-

cessing as the production steps

most at risk for contamination..

.Continue reading

Online FPAS introduced by 

Food Safety and Standards Authority of India

The Food Safety and Standards

Authority of India (FSSAI) has fi-

nally launched the much-awaited

online Food Products Approval

System (FPAS).

The system is said to be aimed at

ironing out the procedural difficul-

ties applicants face while seeking

approval for their products. A noti-

fication in this regard was issued

by the Authority on September 9,

2014.

According to the earlier plan, the

online system was scheduled to be

put in place by February this year

This was hinted by K Chandra-

mouli, chairman, FSSAI, during the

interaction that he had with the in-

dustry last December.

This assurance was given by him

following numerous complaints

about delay in product approval.

Even then the implementation was

delayed due to the very reasons

that have been plaguing the entire

- offline as well as online - product

approval process for a long time.

Nevertheless, with the system in

place, ..Continue reading

EU on charm offensive as

Asean gears up for 

regulatory harmonisation

To a backdrop of the Asean regu-

latory harmonisation process, a

number of European Union offi-

cials have descended on Kuala

Lumpur to attend a forum designed

to apply the older bloc’s knowledge 

on the subject.

Heralded by the Malaysian health

ministry’s director general as an

“historic event”, the first of what is

expected to be a series of five an-

nual events saw an opening ad-

dress by the EU’s ambassador to

Malaysia, and local representa-

tives of several European coun-

tries’ missions to southeast Asia.

“The EU and Asean are the two

largest regional integration projects

in the world. We want to further our

relationship with Asean,” said Am-

bassador Luc Vandebon.

..Continue reading

Yudhvir Singh Malik, a 1983 batch

officer of the Haryana cadre, has

succeeded D K Samantaray as

chief executive officer, Food Safety

and Standards Authority of India

(FSSAI). The latter’s tenure ended

in August.

A top health ministry official con-

firmed the appointment of the for-

mer, who is currently additional

chief secretary, Government of

Haryana. He would join FSSAI

after the holding of elections in that

state...

Continue reading

Yudhvir Singh Malik of

Haryana succeeds D K

Samantaray as CEO of

FSSAI

BCIC’s Nov 7 seminar on FSSAI to help 

F&B players navigate regulations
Bangalore Chamber of Industry

and Commerce (BCIC) would or-

ganise a seminar, titled ‘FSSAI

2014: Navigating the Dynamic

Regulatory Landscape’ on Novem-

ber 7, 2014 at Hotel Le Meridian,

Bengaluru.

The Food Safety and Standards

Authority of India’s (FSSAI) priori-

ties are to lay down science-based

standards for food products and to

regulate their manufacture,  

storage, distribution, sale and im-

port to ensure the availability of

safe andwholesome food for

human consumption.

“The seminar is intended to edu-

cate the participants on how the

FSSAI has been implemented, ex-

plore the changes experienced by

the industry and seek resolutions

to the bottlenecks in implementing

the law,” said T S Sampath Kumar,

secretary general, BCIC.

..Continue reading
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The U.S. Environmental Protection

Agency (EPA) is registering the

herbicide, Enlist Duo with first-time

ever restrictions to manage the

problem of resistant weeds. The

pesticide is for use in controlling

weeds in corn and soybeans ge-

netically-engineered (GE) to toler-

ate 2,4-D and glyphosate. The

agency’s decision reflects a large

body of science and an under-

standing of the risk of pesticides to

human health and the environ-

ment. 

EPA to Register Enlist Duo Herbicide in an Effort to 

Protect Human Health, Infants and Children

The herbicides 2,4-D and

glyphosate are two of the most

widely used herbicides in the world

for controlling weeds. Dozens of

other countries including Canada,

Mexico, Japan and 26 European

Union Members have approved

these pesticides for use on numer-

ous crops and residential lawns.

Last year, Canada approved the

use of Enlist Duo for the same

uses that EPA is authorizing. 

Previous assessments confirm that

these uses meet..

Continue reading

The Role of Analytical 

Testing in Maintaining 

Food Safety

The safety of the food supply ap-

propriately remains a high priority

for industry stakeholders, regula-

tory agencies and consumers.

With the emergence of new safety

challenges and issues, companies

are establishing and upgrading

programs to reduce risk factors.

These programs are continuously

monitored for reliability and effec-

tiveness. Due to the health and

safety risks posed by chemical, mi-

crobiological and environmental

contaminants, analytical methods

are increasingly becoming a cen-

terpiece of food safety programs. 

Continue reading

ISO 22004 to Help Companies Follow 

Food Safety Global Best Practices
The International Organization for

Standardization (ISO) has unveiled

a new part of the ISO 22000 family

of standards.

The newly unveiled ISO 22004

aims to ensure that food manufac-

turers, regulators and any organi-

zation in the food supply chain are

following food safety management

systems that are guided by glob-

albest practices. The difference be-

ween ISO 22004 and other ISO

system standards is that is pro-

vides additional guidance that food

industry experts want and need. 

PMO to look into issues concerning FSSAI, 

including product nod delays

In a major development, the Prime

Minister’s Office (PMO) has de-

cided to intervene and look into

possible solutions for issues re-

lated to FSSAI - delays in product

approval, frequent changing of la-

belling norms, and food imports

stuck at various ports and airports.

Caught in the tangle between the

two Union ministries, ministry of

food processing industries (MoFPI) 

as far as manufacturing is con-

cerned and ministry of health and

family welfare with regard to prod-

uct approval and food safety, such

issues have marred both the In-

dian food processing industry and

food import trade.

Various options

In this regard, for a while, Harsim-

rat Kaur Badal, Union minister of

food processing industries, ..

Continue reading

29th Session FAO/WHO

Codex Coordinating 

Committee for Europe

(CCEURO)

The 29th session of the Food and

Agriculture Organization of the

United Nations (FAO) and World

Health Organization (WHO) Codex

Coordinating Committee for Eu-

rope (CCEURO) took place in The

Netherlands from September 30

through October 3, 2014. The role

of CCEURO is to define the prob-

lems and needs of the region con-

cerning food standards and food

control. 

Thus CCEURO represents a plat-

form for European countries to

meet and discuss food safety mat-

ters,...Continue reading

It does not add any new require-

ments. However, it does act as a

companion and guide to ISO

22000 that.offers more specific de-

tail in certain areas that needed

further explaining. This more in-

depth information can help with de-

signing a food control system,

among other tasks. Feed produc-

ers, primary producers, transporta-

tion companies, storage operators,

subcontractors, retail and food

service outlets are some of the or-

ganizations that might find ISO

22004 useful ...Continue reading
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It goes without say that it is of ut-

most importance that food is

treated with special care through-

out the food production, trans-

portation, storage and sales

processes. Of course human er-

rors do occur, but legitimate at-

tempts are being made to tweak

technology to ensure that these 

errors occur as rarely as possible.

Much tighter control is crucial, and

a solution to resolving this issue

may have been discovered in the

shape of thermal imaging cam-

eras. Thermal imaging technology

is proving to be considerably useful

in terms of strengthening controls

on food safety standards in a cost-

and time-effective way.

he convenience of a thermal imag-

ing camera in the current digital

age is astounding. To maximize

ease, 

..Continue reading

The Use of Thermal Energy Technology to Improve 

Food Safety
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Are Recalls an Effective El-

ement of Food Safety? 

Consumers have grown accus-

tomed to the routine of food safety

recalls: A food company an-

nounces a recall after releasing a

product into the market that later

turns out to be contaminated with

a harmful pathogen, or is otherwise

faulty. The company advises cus-

tomers to check the identifying

numbers on the product to see if

theirs is part of the recall, and, if it

is, return or toss it.

However, by the time that hap-

pens, much of the affected product

may already have been con-

sumed. And, if the product causes

an outbreak, it typically infects the

majority of its victims before the

company can issue a recall.

..Continue reading

Maple Leaf Food Safety Symposium Addressed People,

Technology

the most pressing concerns in food

safety.

This year's event was themed

'People or Technology', asking par-

ticipants to debate which was the

best investment to make a step

change in food safety globally.

Continue reading

Maple Leaf Foods hosted its Sixth

Annual Food Safety Symposium

last week in Mississauga. At the

event, 170 representatives from

more than 100 companies and or-

ganisations gathered at Maple

Leaf's invitation to discuss 

INFOSAN information

now available in Russian

More information about the net-

work and publications in English..

Continue reading

NFOSAN (International Food

Safety Authorities) is a voluntary

network of food safety authorities

from 181 Member States managed

jointly by WHO and FAO. It aims to

prevent international spread of

contaminated food and foodborne

disease and strengthen food safety

systems globally, by promoting the

rapid exchange of information dur-

ing food safety events and sharing 

information on important food

safety issues of global interest.

Information brochures about IN-

FOSAN  are now available in

Russian.

India tops list of Vietnam’s pepper importers 

in South Asia

India is the largest market for Viet-

nam’s pepper in South Asia, ac-

counting for about 59 percent of

the total value of Vietnam’s pepper

exports to the region, according to

the Vietnam Pepper Association

(VPA).

Other major customers in South

Asia are Pakistan and Bangladesh 

which together with India generate

97.4 percent of Vietnam’s earnings

from pepper export to the region.

Currently, Vietnam’s pepper has

been sold to most of South Asian

countries except for Afghanistan,

Bhutan and the Maldives. 

.Continue reading

Fluctuating pepper prices are a real worry for 

Indian exporters

KOCHI: As black pepper once

again touches Rs 700 per kg after

falling to Rs 630 last month, con-

flicting reports emerged regarding

prospects of the crop in the next

season, starting December.

Though current year pepper crop

is one of the lowest at 35,000

tonne, India's black pepper exports

have risen as there was a surge in

the imports from countries like

Vietnam and Sri Lanka...

Conyinue reading
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