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One year ago, at the 2013 ASTA Annual Meeting in Palm Beach, ASTA’s new mission statement and strategic
plan were unveiled to drive ASTA forward during the next three years.
That strategic plan is built on four pillars:
Strong association:

Strengthen resources to effectively represent the spice industry

Advocacy:

Monitor and shape U.S. policy issues affecting the spice industry

Food safety:

Provide resources to support industry efforts ensuring clean, safe spice and
utilize global alliances to reach the entire supply chain

Education:

Ensure clean, safe spice throughout the supply chain by providing education.

The underlying theme for our strategic plan is SAFE which encompasses these four pillars and highlights
ASTA’s commitment to food safety.
I am pleased to provide an overview of the many steps that were taken in the past year to advance our
strategic plan. You will find greater detail on many of our accomplishments in the committee reports
presented by ASTA’s committee chairs.
STRONG ASSOCIATION
ASTA took a number of steps to ensure our association remains
strong and viable. ASTA’s committees, which are responsible for
implementation of the bulk of the strategic plan, were realigned to
match with the strategic goals and a new Education Committee was
established. Board Liaisons were appointed for each committee to
ensure strong communication and an orientation Webinar was
conducted for committee chairs and board liaisons to review the
strategic plan and ensure roles and responsibilities are well
established to allow the committees and Board to work together to
achieve our goals.
The Membership Committee was given additional responsibility for developing recruitment and retention
strategies to ensure a strong membership base and you will see in the Membership Report that the number
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of Active members has grown impressively. The Board of Directors reviewed ASTA’s financial policies and
committed to allocating resources from reserves to fund key activities during the year, notably ASTA’s
response to FDA’s Draft Risk Profile on Pathogens and Filth in Spices. We have also committed to
development of a new Web site which should go live just prior to the 2014 Annual Meeting.
ADVOCACY
This has been an area of great focus in the past year with
significant activity related to the Food Safety Modernization Act
(FSMA) and publication of the Draft Risk Profile. The Government
Relations and Advocacy Committee has overseen development of
ongoing Webinars as key FSMA draft rules were published to
ensure ASTA members learn what steps they need to be taking to
comply with the new law. The Committee also worked to provide
input on ASTA’s comments on the draft rules which we hope will
help shape the final rules in a way to make them practical for the
spice industry to implement.
The Draft Risk Profile was published at the end of October. Virtually every media outlet in the US reported on
the story giving the spice industry our 15 minutes of fame. ASTA responded quickly and effectively with our
own press release, website posting, and media interviews. ASTA was also successful in obtaining a 60 day
extension on the comment period, and the Board of Directors committed significant resources to outside
consultants to provide a scientific evaluation of the risk profile and to draft our comments. We believe our
submission to FDA appropriately addresses our concerns as to the validity of the Draft Risk Profile, and
provides suggested solutions to address the Agency’s concerns.
As detailed in other reports, ASTA is an active participant in a range of coalitions and took on a leadership
role with the International Organization of Spice Trade Associations (IOSTA) and its activities related to Codex
this year.
FOOD SAFETY
ASTA’s Technical Committee was renamed the Food Safety Committee and has shifted its focus to areas
related to food safety, including the revision of the Cleanliness Specifications and continued enhancements
to ASTA’s Check Sample Program focused on the new micro options. ASTA continued its commitment to food
safety by ensuring the spice industry has the resources it needs to provide clean, safe spice to consumers.
Validation of microbial reduction processes will become an important part of FSMA when it is enacted and
ASTA published a white paper this year on process validation to ensure members understand steps they need
to be taking. We also worked with the International Life Sciences Institute (ILSI) North America to jointly fund
research to develop surrogates for process validation and establish protocols. This work is currently
underway at Virginia Tech, Texas A & M and Iowa State University with results expected to be published in
about 18 months
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EDUCATION
The ASTA Board of Directors appointed a new Education Committee this year to
ensure better coordination of all ASTA’s educational programs with input from
the Food Safety Committee and Government Relations and Advocacy Committee.
Ongoing programs such as the FSMA Webinar series continued to draw great
interest and the new committee is now focused on identifying and developing
additional resources to support ASTA’s Clean, Safe Spices guidance
to ensure industry has all the tools required to implement these best practices.
The importance of the Clean, Safe Spices guidance was underscored during the
World Spice Congress in February 2014 in Kochi, India. FDA Commissioner
Margaret Hamburg lauded ASTA’s efforts to provide education on industry best
practices and ASTA’s participation in FDA sponsored educational events to
provide details on the guidance. ASTA is able to track the number of times the
guidance document is downloaded from our Web site and we are now over
1,000 downloads, with approximately 10 people each week accessing this
important spice industry tool.
Overall, we are well positioned to continue to move forward to achieve the goals set forth in our strategic plan,
with strong volunteer leaders on our Board of Directors and committees. I would like to thank my fellow
Board members for their professional and enthusiastic participation at the Board and committee meetings.
The ASTA Board of Directors has set the course, but the execution of our Strategic Plan would not be possible
without the input and efforts from our volunteer committees and their respective chairs, as well as our
permanent staff. And so I take this opportunity to thank all the Volunteers and Committee Chairs: Larry Lichter
(Education), Doug Williams (Food Safety), Kerry Goad (Membership), Whitney Sayia (Government Relations
and Advocacy), and Greg Sommerville (Annual Meeting).
Thank you as well to our Executive Director Cheryl Deem, Kelley Poole, John Hallagan, Margarita Passero and
Meegan Kavanaugh for working in front and behind the scenes to execute our plan, and to Verto Solutions for
providing a professional and welcoming environment to the ASTA team as we move toward our second
complete year with our new management company.
Respectfully submitted,
Gaspare Colletti
President, American Spice Trade Association
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Another year, another move! Last year I reported on ASTA’s move to Verto
Solutions, our new association management company. And this year we made
the move with our colleagues at Verto to brand new office space. Our new
offices are just a couple blocks from the old space where Verto was housed for
25 years. ASTA is extremely comfortable in our beautiful new offices and
we’re really happy we now have conference rooms that can accommodate
meetings and we look forward to hosting the Board of Directors in July.
International activities demanded a more prominent role for ASTA last year with two key initiatives at Codex.
The Codex Alimentarius Commission (CAC) was established in 1963 by the World Health Organization and the
Food and Agriculture Organization of the United Nations to develop harmonized international food standards,
guidelines and codes of practice. The International Organization of Spice Trade Associations (IOSTA) has nongovernmental observer status at Codex and as the permanent secretariat of Codex, ASTA took a leadership
role in two important areas concerning the spice industry.
The Codex Committee on Food Hygiene is recommending for final approval this summer a revision to the
Codex Code of Hygienic Practice for Spices and Culinary Herbs. Representatives from the U.S. Food and Drug
Administration led the revision and sought input from ASTA as work got underway and then we provided
significant input leading IOSTA. This Code covers a range of items from activities at the farm to worker
hygiene to transportation and should be a valuable tool once approved and implemented.
Last July, the CAC approved establishment of the Codex Committee on Spices and Culinary Herbs (CCSCH) to
develop quality standards for spices. ASTA originally opposed formation of the new commodity committee as
it is our position that quality should be determined between buyer and seller, however, the CCSCH was
overwhelmingly approved and ASTA represented IOSTA at the first CCSCH meeting in February in Kochi, India.
India is hosting the CCSCH and the first meeting was devoted to the establishment of processes for how work
will be conducted. The CCSCH also approved four proposals for new work that will go to the CAC in July for
approval. If approved, work will begin later this year on quality standards for pepper (black, white and green),
cumin, oregano and thyme. Electronic working groups will be established to develop the standards and IOSTA
will participate with support from ASTA member volunteers. Codex operates on a lengthy timeline and the
first quality standards would be approved in July 2017, if the process moves through all Codex steps with no
problems.
ASTA has also joined Crop Life America (CLA) as an associate
member to participate in CLA’s new Food and Beverage Committee.
CLA is the trade association representing major manufacturers,
formulators and distributors of crop protection and pest control
products. The new Food and Beverage Committee is made up of
major food manufacturers and other trade associations looking at
options to address concerns related to pesticide residues and regulations.
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Work has begun on the first stages of the next registration review for Ethylene Oxide (ETO) and Propylene
Oxide (PPO) due in September 2021. Registration review is required every 15 years for all pesticides
distributed in the U.S. to show they will not cause unreasonable risks to human health of the environment
when used as labeled. And the process is intended to make sure registered pesticides meet that standard
as the ability to assess risk evolves and policies and practices change. Discussions with EPA are underway
to understand what the next registration review will entail and the anticipated costs to allow us to
determine our next steps.
Margarita, Meegan and Kelley continue to provide essential support to ASTA members and to me as we
have added new committees and undertaken a number of new initiatives this past year in an effort to
implement our new strategic plan. We look forward to continuing those efforts next year.

Respectfully submitted,
Cheryl Deem
Executive Director
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This report covers the audit for the fiscal year ending June 30, 2013 and actions taken by the ASTA
Board of Directors related to financial policies in the past several months.
The approved 2012 – 2013 budget planned for a net loss of ($74,195) in operations, as the Board of
Directors committee funds in accordance with our Fund Balance Policy to use reserves to pay for
projects identified in our strategic plan. The research project on surrogate development was delayed
and the $50,000 allocated for it was not spent last year. There were also changes in plans for options
related to pesticide residue tolerances and very little of the funds allocated in that area were spent. As a
result, ASTA finished the year with a net gain of $34,453. ASTA’s investment strategy continues to be
conservative and we realized investment income of $13,130.
ASTA’s total unrestricted net assets at the end of the fiscal year were $1,098,679.

Membership dues continue to be ASTA’s primary source of revenue. Total membership revenue,
including new member initiation fees, was $811,359. This exceeded our budget of $807,400, however,
while the number of Active members has increased, the number of Associate members continued to
decline. Complete details on membership are included in a separate membership report.
ASTA’s second largest revenue source is the annual meeting, which netted $77,019 for FY13. This is
$23,000 more than the $52,655 we had planned for when the budget was prepared last year. A
significant part of the profit on the meeting comes from non-member registration fees, which are $1,000
higher than member rates. There were 31 non-members at the Annual Meeting last year.
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The Board reviews ASTA’s financial policies and investment strategies on an annual basis. A new
strategic plan was adopted in April 2013 and this year’s budget was developed to fund projects
identified in the strategic plan and to use reserves, in accordance with policy, to pay for key projects.
In addition, the Board approved additional funds in November 2013 to develop ASTA’s response to
the FDA’s Draft Risk Profile on Pathogens and Filth in Spices.
Lydon Fetterolf Corydon, P.A., Certified Public Accountants conducted an audit of our statement of
financial position as of June 30, 2013 and found that our financial statements present fairly the
financial position of the American Spice Trade Association. A copy of the audit report follows. They
state that management of ASTA’s funds was according to good practice and that no significant errors
were identified within the funds.
ASTA staff continues to provide timely and complete financial reporting for the Treasurer and the
Board to review. The Board approves all significant expenditure and, in my opinion, has acted
responsibly throughout the year, for which I thank them all for their services.

Respectfully submitted,
Greg Lightfoot
Treasurer, American Spice Trade Association
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The Membership Committee met regularly throughout the year via conference call to work on new member
recruitment and outreach.
As part of the realignment of ASTA’s committees to match the goals of the new strategic plan, the
Membership Committee was given enhanced responsibilities for ensuring ASTA has a strong membership
base. The committee conducted an extensive review of membership data and is using that information to
develop recruitment and retention strategies. The committee has begun to implement a number of its
ideas.
A membership brochure was developed to address misperceptions
about ASTA, highlighting the differences between the old ASTA and
today’s ASTA. The Membership Committee is using this as a tool when
meeting with prospective member companies to highlight the
association’s work on behalf of the spice industry. Copies were also
made available to any ASTA member that requested.
Committee members have focused on enhancing the experience for first
time attendees and new member companies attending the annual
meeting. The committee co-hosts the First Timers Reception with the
Board of Directors and looks to be available to answer questions and provide introductions for new
attendees.
The committee has developed a list of potential members and is looking to step up its recruitment efforts
in the coming year.
The number of Associate members has dropped in the past few years and in 2013 the Board of Directors
appointed an Associate Group Task Force to explore the reasons and look to enhance the value
proposition of Associate membership to reverse the trend. Once that work was complete, the information
was provided to the Membership Committee for them to develop recruitment and retention plans and that
work is now underway.
Since the release of the last Annual Report:
New Members Resignations
Active

21

8 (5 suspended for non payment)

Associate

2

10 (3 suspended for non-payment, 1 is rejoining for FY14)
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I would like to thank the members of the Membership Committee and the Associate Group Task Force for
their dedication and service.
Respectfully submitted,
Kerri Goad-Berrios, (Chair)
Kalustyan
Membership Committee:
Troy Dryden, Chesapeake Spice Co. LLC
Patty Goto, Foran Spice Company, Inc.
Vinayak Narain, Olam Spices and Vegetables, Inc. (Board Liaison)
Noe Ramos, Tampico Spice Company, Inc.
Fletcher Sayia, A.A. Sayia & Co., Inc.
Sushama Srikandath, AVT McCormick Ingredients, Pvt., Ltd
Associate Group Task Force:
David Howe, (Chair) Cosmed Group-ETO Sterilization
Simon Cripps, TCI International
Ken Goldscher, Eurofins
Elizabeth Harszy, CA.P.S, Inc.
Tricia Szymanski, Huber Engineered Materials

Page 19

Annual Report
Nominating Committee Report
Slate 2014 - 2015

The Nominating Committee is please to present the following slate of nominees for the Board of Directors
and the Arbitration Board for approval by the Membership at the 2014 Annual Meeting.
ASTA Board of Directors
To serve one year
Kirk Bewley

Culinary Farms, Inc.

Gaspare Colletti

Cell Foods, Inc.

Simone Cormier

Allegro Coffee Company

Dan Crabbe

A.A. Sayia & Co., Inc

Kent DeVries

Silva International, Inc.

David Lessans

Chesapeake Spice Co. LLC

Greg Lightfoot

ConAgra Foods

Matt Meilander

ACH Food Companies

Vinayak Narain

Olam Spices and Vegetables, Inc.

Bev Tschirhart

McCormick & Company, Inc.

Sushama Srikandath

AVT McCormick Ingredients Pvt., Ltd.

Martin Mitchell of Certified Laboratories will serve the second year of a two year term as the non-voting
representative of the Associate Group
ASTA Arbitration Board
Nominated for a two year term as Chair:
Neil Caplan

Ludwig Mueller, Inc. Co.

2014
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The following will serve the second year of their two year terms as Board members:
Peter Landes

K.H.L. Flavors, Inc.

Fletcher Sayia

A.A. Sayia & Co., Inc.

The following are nominated for one year terms as Alternates:
Ron Elton

J.H. Elton, Inc.

Alan Milroy

Jupiter Commodities

Ed Sands

Max Van Pels, Inc.

Frank Wells

Culinary Farms, Inc.

Respectfully Submitted,
Roger Clarke, Chair
Cannamela Divisione Di Bonomelli S.R.I.

Nominating Committee:
Dan Cooper, Fuchs North America
Phil Kaczmarski, Kalsec, Inc.
Roger Lawrence, McCormick & Company, Inc.
Elias Pflaster, Pacific Spice Company, Inc.
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The Government Relations and Advocacy Committee met regularly throughout the year, both in person and
via conference call with the main emphasis focusing on implementation of the Food Safety Modernization
Act (FSMA). With the roll out of the seven major FSMA proposed rules over the past year, ASTA has
submitted comments on all relevant rules including the
proposals relating to:


Current Good Manufacturing Practices and
Hazard Analysis and Risk-Based Preventive
Controls for Human Food



Accreditation of Third-Party Auditors/Certification Bodies to Conduct Food Safety Audits and to Issue
Certifications



Foreign Supplier Verification Programs (FSVP) for Importers of Food for Humans and Animals



Focused Mitigation Strategies to Protect Food Against Intentional Adulteration; and Sanitary
Transportation of Human and Animal Food.

The U.S. Food and Drug Administration (FDA) also sought input on the designation of high-risk foods as
mandated in FSMA. In ASTA’s comments, the need for a sound science- and risk-based approach was
urged, including focusing on food safety outcomes and not being overly prescriptive but flexible to allow for
uniqueness's of the spice industry.
The 2013 ASTA Legislative and Regulatory Workshop held on October 16th in Crystal City, VA proved to be a
productive day despite the challenges of coinciding with the federal government shutdown which affected
the availability of the highly anticipated speakers from government agencies. A few last minute changes to
our program were necessary and the workshop featured subject matter experts offering an update on
where we are in the implementation of FSMA, perspective of the impacts of FSMA from further down the
supply chain, impacts of a government shutdown on business and federal agency operating status, ASTA
project updates, tips on importing into the U.S., and sourcing spices from countries in political turmoil.
ASTA also continued its collaborative effort with the Flavor and Extract Manufacturers Association (FEMA) on
the FSMA webinar series to provide information about the new
proposed rules to the spice industry. Recordings of all the
webinars are available on the ASTA Web site as a resource for
companies that may have missed the original presentation or are
looking for a refresher as implementation draws nearer. FSMA
will continue to play a significant part of the government relations
portfolio for years to come as staff works to keep membership
abreast on this new paradigm shift of food safety and provide
information to members on how to be sure companies are
complying with the new laws and regulations.
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As I wrap up my term as Chair, I would like to thank the Committee for their hard work over the year as we
developed comments and increased advocacy on behalf of the spice industry. My time as ASTA
Government Relations & Advocacy Committee Chair has been an invaluable experience and I look forward
to the continued work of this committee as I transition out of this role and hand over the leadership duties
to Carol Kitchen. The value of the association is in the hard work of the many volunteers who make our
efforts possible.
Respectfully submitted,
Whitney Sayia, Chair
A.A. Sayia & Co., Inc.
Government Relations & Advocacy Committee
Whitney Sayia, A.A. Sayia & Co., Inc. (Chair)
Kirk Bewley, Culinary Farms (Board Liaison)
Karen Burns, ETO Sterilization-Cosmed Group
Ron Elton, John H. Elton, Inc.
Janis Rich-Gutierrez, Kalustyan Corporation
Carol Kitchen, ACH Food Companies, Inc.
Barbara Larson, Olam Spices and Vegetables, Inc.
Manoj Ruparelia, Mincing Overseas Spice Company
Tim Sonntag, Wixon, Inc.
Sara Sanders, Kalsec, Inc.
Floyd Stone, Griffith Laboratories
Bev Tschirhart, McCormick & Co., Inc.
JennieAnn Reitemeyer, Van de Vries Spice Corporation
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The Technical Committee was renamed the Food Safety Committee (FSC) after last year’s Annual Meeting as
the Board of Directors sought to align ASTA’s committees with the new strategic plan and its focus on clean,
safe spice. This provided a new charge for the Committee to provide technical expertise to support that
effort and the Food Safety Committee is working in conjunction with the Education Committee to develop
necessary resources.
The FSC continues to provide oversight of ASTA Official Methods of Analysis through the ASTA Methods
Subcommittee, chaired by Alain Darriet. To expand our expertise on biological methods of analysis, a new
subcommittee on Microbiological Methods was convened by Doug Williams in July 2013 and met three
times by conference call over the last year. ASTA’s Executive Director Cheryl Deem continued to lead ASTA’s
engagement in the development and review of technical guidance documents by international bodies such
as IOSTA and CODEX.
Since last year’s Annual Meeting in Palm Beach, the FSC met once in person in conjunction with the 2013
Fall Legislative/Regulatory workshop in Washington, DC and again by conference call in February 2014.
Detailed highlights of FSC activities follow below.
Document Updates


A review of ASTA technical documents pertaining to spice quality and safety by an ad hoc panel of FSC
members last year identified the need to update or archive some documents. Much of this work has
been finalized, but some is ongoing.



The ASTA Cleanliness Specifications handbook was updated, however, none of the specifications
themselves were changed. Updated methods of analysis were added and the Preface was updated.



A White Paper on Process Validation was finalized and made available to industry to assist with
validation of microbial validation processes.



Work is continuing to update the ASTA HACCP Guide.



The Clean Spices Handbook is being revised to narrow its focus to physical cleaning and will be renamed
Principles of Physical Cleaning. The handbook will be finalized once new examples of machinery can be
identified for inclusion.



The IOSTA Good Agricultural Practices Guide was updated to add a section on microbiology.

Microbiological Subcommittee


A Microbiology 101 Webinar series is being developed to provide an
overview of issues related to microbial contamination of spices for nonscientists working in the spice industry. As the series progresses, more
in-depth material will be presented. It is hoped the series will begin in
2014.
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Analytical Methods Subcommittee
The Subcommittee is engaged in work on a number of new methods and revisions of existing methods.
Following is detail on work that was finalized this year.


Modifications were approved to Method 2.1 Moisture (Loss on Drying) in Spices - Vacuum Oven
Method. The title was changed to add the text (Loss on Drying). A principle was added to follow the
new ASTA method format and there was significant rewording made throughout the method.



Method 16.0 Steam Volatile Oil in Cassia has been updated to add the definition of the maximum
allowable variation decision procedure for acceptance or rejection of cassia on volatile oil content.



Method 29.0 is a new method to determine the presence of various dyes in paprika, capsicum,
turmeric and oleoresin paprika. It uses high performance liquid chromatography (HPLC) separation
with tandem mass spectrometer (MS/MS) detection.

Check Sample Program


The Food Safety Committee took a number of steps to address concerns about considerable variation
in the results from laboratories participating in the microbiology options. Since one possibility is the
use of different methods, participants are now required to submit the method they are using when
they submit results. The Microbiological Methods Subcommittee also developed dilution protocol to
be used as part of the effort to achieve greater consistency. Food Safety Committee members once
again generously donated the spices that are used for the program.

Respectfully Submitted,
Doug Williams, Chair - Kalsec Inc.
Technical Committee:
Dave Anthony, Elite Spice, Inc.
Abdul Basit, Kalustyan Corp.
Sebnem Cattanach, Birlik, A.S.
Roger Clarke, Cannamela Divisione Di Bonomelli S.R.I.
Alain Darriet, Wixon, Inc.
Prachi Dhruv, Mincing Overseas Spice Company
Rebeca Hard, ConAgra Foods
Dan Hemming, Sensient Natural Ingredients
Lynda Lathrop, Griffith Laboratories
Amy Lytle, ACH Food Companies, Inc.
Martin Mitchell, Certified Laboratories, Inc.
Pete Mostoufi, IEH Laboratories and Consulting Group
Viva Roberts, McCormick & Company, Inc.
Supat Sirivicha, Eurofins
Siva Subramaniam, Olam Spices and Vegetables Inc.
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RECORD OF THE PROCEEDINGS AT THE
2013 ANNUAL BUSINESS MEETING OF THE AMERICAN SPICE TRADE ASSOCIATION, INC.
HELD ON TUESDAY, APRIL 30, 2013,
AT THE RITZ CARLTON PALM BEACH, PALM BEACH, FLORIDA

WELCOME AND CALL TO ORDER
President Roger Clarke called the 2013 Annual Business Meeting to order at 9:05 a.m. A quorum was
present.
SUSAN L ABBOTT MEMORIAL SCHOLARSHIP
Representing the Scholarship Committee, Alan Milroy, Jupiter Commodities, described the scholarship
process and announced the four winners of the Susan L. Abbott Memorial
Scholarship award:



Jill Schauer, daughter of Judy Schauer with Adams Extract and Spice



Madeline Saunders, daughter of Lynn Saunders with Griffith Laboratories



Eva Brotslaw, daughter of Daniel Brotslaw with Sensient Technologies

Erika Velasquez, daughter of Candida Granados with Olam Spices and
Vegetables


Attendees were invited to contribute to the scholarship to fund next year’s award.
TREASURER’S REPORT – Kirk Bewley
K. Bewley reviewed the audit and the current financial state of the association. He also discussed ASTA’s
current investments. The audit, annual report and the financial policies and procedures can be found on
the ASTA Web site.
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PRESIDENT’S REPORT – Roger Clarke
R. Clarke provided an overview of ASTA’s accomplishments and activities of the past year, focusing
primarily on food safety and the upcoming FSMA rules, and Codex activities on spices. He also noted
upcoming ASTA education opportunities for members and non members, and the Association’s international activities.
ELECTIONS
Nominating Committee Member David Solomon, BDS Natural Products,
presented the slate for the Board of Directors.

DIRECTORS
To serve one year
Kirk Bewley

Culinary Farms, Inc.

Roger Clarke

Cannamela Divisione Di Bonomelli S.R.I.

Gaspare Colletti

Cell Foods Inc.

Dan Crabbe,

A. A. Sayia & Co., Inc.

Ann Davis

Continental Seasonings, Inc.

Paul J. Kurpe

Elite Spice, Inc.

Roger Lawrence

McCormick & Company, Inc.

David Lessans

Chesapeake Spice Co. LLC

Greg Lightfoot

ConAgra Foods

Matt Meilander

Tone Brothers, Div of ACH Food Companies, Inc.

Vinayak Narain

Olam Spices and Vegetables, Inc.

Marty Mitchell of Certified Laboratories, Inc. will serve the first year of a two year term as the nonvoting representative of Associate Group as the Member of the Board of Directors.
Motion made and seconded to elect the Board of Directors. Motion Carried.
Nominating Committee Member David Solomon presented the slate for the Arbitration Board.

2014

Page 27
2013 Annual Business Meeting
ARBITRATION BOARD

Chair
To serve the second year of a two year term because of the resignation of Dan Crabbe
Neil Caplan

Ludwig Mueller, Inc. Co.
Board Members
To serve two year terms.

Peter Landes

K.H.L. Flavors, Inc.

Fletcher Sayia

A.A. Sayia & Company, Inc.
To serve one year term as Alternates.

Ron Elton

J.H. Elton, Inc.

Alan Millroy

Jupiter Commodities

Ed Sands

Max Van Pels, Inc.

Frank Wells

Culinary Farms, Inc.

Motion made and seconded to elect the Arbitration Board. Motion Carried.
ASTA President Roger Clarke announced that in accordance with the Bylaws, the ASTA Board of Directors will elect officers at their next meeting. He introduced Gaspare Colletti as the incoming President
of ASTA.
G. Colletti unveiled the amended mission statement and new strategic plan. He recognized outgoing
board members and arbitration board members for their service and dedication to ASTA.
G. Colletti presented outgoing President Roger Clarke with a gift and thanked him for his service as
president.
NEW BUSINESS
FDA Contract – will be discussed at a future Board meeting.
ADJOURNMENT
The 2013 Annual Business Meeting adjourned at 10:03 a.m.

ASTA Staff Support
Cheryl Deem
Executive Director
cdeem@astaspice.org

Kelley Poole
Government Relations Director
kpoole@astaspice.org

Meegan Kavanaugh
Association Associate
mkavanaugh@astaspice.org

Kelly Marks
Meeting Manager
Kmarks@smithbucklin.com

D. Margarita Passero
Programs Manager
mpassero@astaspice.org

ASTA’s Annual Report is also available to ASTA members by
visiting the ASTA Website
at
www.astspice.org or by sending your
request to
info@astaspice.org
or contacting ASTA at (202) 331-2460

