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Securing the spices and herbs
commodity chains in Europe

against deliberate, accidental or natural biological and chemical contamination

Aims

)

respective production and supply chains in context with relevant biolo-
gical and chemical hazards that can lead to major natural, accidental or
intentional contaminations in the food supply chain,

and high throughput diagnostic methods for appropriate detection.

o reduce (industrial) chemical
adulterations and to ensure
authenticiy of spices and herbs
by evaluation and improvement
of non-targeted fingerprinting
methods.

) toimprove alercing,
reporting and
deconamination
sysems as well a5
techniques to ensure.
prevention and response
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SPICED - Dedication for the
safety of spices and herbs
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SPICED SYMPOSIUM BERLIN
“Spices and Herbs -
A RiskcFree Taste Experience?”

From the I* to the 2+ June 2016
in Berlin, Germany
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SPECIAL DISSEMINATION MATERIALS
For SPICED workshops:

Brochure for EXPO onkaor xromn

I4th OCTOBER, 2015

SPICES & HERBS -
A risk-free taste experience?

11301230 World Café - Discussions with stakeholders (rtds)
- For each topic presented 3 table or discussions il be defned.
- Exch tble s  cersai tble manager 3nd rapporteor
- The workshop pardcpants wil have 20 minutes o be a one bl
- After each 20 minutes pardcipanc have o change th cable.
- Parcicpans have the chanceto giv sctive input o the presented
objectives and resuls of PICED.
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1100 1115 Spices and herbs supply and production chains (NARIC)
- What are the charsceristies ofspceherb commodiy flows! 1230- 1300 Shore presentations by table managers
. - Each table manager wil gve » short overview of the main inputs
- What sre ffiint decontaninstion methods—now and n fuure! ven snd discussec.

1H1S- 1130 Coffes Bresk 13001400 Nerworking Lunch
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Biological hazards and reliable detection Chemical hazards and reliable detection

#> What are the limits and possibilities of different detection
%> What are the limits and possibilities of different detection methods for chemical hazards in spices and herbs?
methods for biological hazards in spices and herbs?
# s there a potential of fingerprinting technlques in
#> What are the relevant biological properties to be taken ination with ch ic
into account when dealing with spices and herbs?

# How to face food fraud in spices and herbs?
#>  Which microbiological criteria are available for
spices and herbs? .

wwwspiced.eu W
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_ Securing the spices and herbs
M commodity chains in Europe
SPICED against deliberate, accidental or natural

spices & herbs biological and chemical contamination

Spices and herbs supply and
production chains

#> What are the characteristics of
spice/herb commodity flows?

#> Where are the main vulnerable
points in spice/herb
production chains?

#> What are efficient
decontamination methods —
now and in future?

www.spiced.eu
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Exhibition Folder

Workshop descriptions
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SPICES & HERBS -

A risk-free taste experience!

EXHIBITION
APRIL 2016

PANEL 2 'SECURING THE SPICES AND HERBS.

the spice trade. This is how cloves and nutmeg found

were sble to afford the luxury of these exatic spices.

For hundreds of years Arabs, and their enterprising Phoenican partners, dominated
2y to Ancient Rome and
Athens. They were o valuable that only the most affluent and aristocraric families
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temperatures of around 10-65°C). To avoid prolferation

in chilipaprika, saffron, curmerc,cinnamon or In freshly dried herbs.
ighight some dishes wich them.

History
From time

I, man has enhanced his faod

¥ can be found for example

lumby of Genos. in sea
of India. He flled to find the legendary Spice Iiands but discovered America instead.

reh

and vanila, which were t0 atain special significance faer on.

Earh
of his practic are found in European fossl records from Neolithic graves and caves
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of various herbs and seeds, e, caraway and chervi. Signs of evidence of the use of

&

pln p: in
dwellngs for thousands of years n Eastern Asia, especially in China.

o P

organisms (antimicrobia) and
Jma of spicsiherbs,

germs required to cause an infection by ingestion)

00 o 10 0000 germ,
jimes even fow can be sufficent
100 000 co 100 000 000 germs.

Potential microbiological contaminations
in spices and dried herbs
Spices and herbs are nawral products. Such products are never sterile, but contan
diferent microorganisms — the same spplies to us. Microorganisms are too smll to
seeby. us

thousand up to mil-
lions (or more!) germs. Lower numbers are usually destroyed by our immune system

=

afer ingestion.

the pathogen (snd

with such germs sre no necessariy 3 big isue.

Moreover, it can be quite challenging for microorganisms to survive i spices and dry
herbs.In these products, there is not enough melsture avalable t support propaga-
ton of these germs, and many can' even survive at these low-moisture conditons,
However, some microorganisms can be dangerous even in lower amounts — such a5
Solmonell.A prolferation of germs (and 3 toxin production) might take place in the.
fnal food over time f spicesiherbs are added to 2 dish afer cooking and i che dish is

The nsly
it slso depends on the indvidual human)

saery offoods the presence

2 Detection of the endre organisms by culivation on selective medium on which
it

Detecion of specifc parts of che organisms (e proteins, cell wall compounds,
genomic information etc.) &5, by immunological methods using antbodies or

gical methods.

Duft-Memo-Spiel

Das braucht
verschiedene getrocknete Krauter ader Gowrze
Fimdeschen (e el ro Kaut oder Gewura]
eventuel sine Augenbinde

Das misst e vorbereiten:

Tisch bereit

So wird das Experiment durchgefihe:

Gewirse/Krsuter benernen? Welcher Duft st dein Favori?Etc.

Troubleshooting:

Ui,

erkennen ke,
Déschen verwenden.

Wie funktonier unsere Nase?
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