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2011 ASTA Regulatory/Legislative Workshop




 Workshop feedback developed into two-
pronged strategy

— ASTA outreach
— Member outreach




— Suppliers
* Implement best practices

e One up

— Customers
» Educate about spices/best practices
» Set expectations for all suppliers




European Spice Association
Canadian Spice Association
National Seasoning Manufacturers Assoc.

International Association for Food
Protection

Rhode Island Food Safety Task Force




e /5 1food manufracturers/retailers
 Health departments/universities
e 38 countries




e Will we make a difference?




thousands of farms

* Drying out of doors Is common; storage
can be for years

« Salmonella can survive in the low moisture
environment of spices

 Wide diversity of Salmonella serotypes are
found in spices 2




 Contaminated spice has been found at

spice processing, food manufacturing and
retail settings

« Application of current control and
prevention strategies Is insufficient to

prevent consumer exposure to and iliness
from contaminated spices




* Revisions
 FDA approval and clearance
* Release for public comment




“application of current control and prevention
strategies Is insufficient to prevent consumer
exposure to and illness from contaminated
spices.”




Where do we go from here?




