DRAFT minutes of the Canadian Spice Association (CSA) Annual General Meeting held at The 4 Points

Sheraton, Kingston, Ontario
May 1214, 2011
In attendance:

Frank Dobson
Cheryl Deem
Susan Reinholt
Holly Buchanan
Gaspare Colletti
Stephane Carret
Brian Petracek
Frank Steduto
Donna Nicholson
Ranjani Mmasinghe
Doris Valade
Linda Wilson
Chris Brady
Robert LeGuillou
Shashikant Shah

Stephen Zener

Acana Mercantile Ltd.

American Spice Trade Association
Brenntag Canada

Buchanan Trading Inc.

Cell Foods Inc.

Continental Ingredients

Dandilee Spice Corp.

First Spice Mixing Company
Griffith Laboratories

Kurundu Ltd.

Malabar Super Spice Co. Ltd.
Newly Weds Foods Co.

Newly Weds Foods Co.

Sensient Dehydrated Flavors Canada
Shashi Foods Inc.

Spice (Canada) Inc.

AY 5QI 2y RiiThomas, Large & Singer

Al Frittenburg
Wayne Farrell

Susanne Jones

The Ingredient Company
The Ingredient Company

Wiberg Corporation
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SPICE ASSOCIATION

1. Welcome and Call to Order

Frank Steduto welcomed all CSA members present to theAR@ual General Meeting (AGM). He noted
that a quorum was present arahlledthe AGMto order, as duly constituted.

Frank began the meetinigy thanking all the members for attending the 2011 Convention. He specifically
thanked the convention committee arslipporters who devoted their time and effort into putting the
convention together including: Wayne Farrell, Convention Chair; Frank Dobson, Doris Valade, Steve
Zener and Al Frittenburg.

2. Review of Minutes of the April 145, 2010 Annual General Meeting

Frank asked members to take a few minutes to review the minutes of tieA8M. A motion to
approve the April 2010 meeting minutes as circulated was made by Frank Steduto and seconded by
Frank Dobson.

All in favour
Motion carried

3. Officers and Committee Reports
. t NBaARSYy(iQa wSLR2 NI

CNIYyl {0GSRdzi2z LINBaSyiGSR (KS t NBaARSyidiQa wSL
two years had been a great learning for him, and represented some significant changes
within the CSA. He reviewed the Assatig&ty Q&4 | OO2 YL AaKYSyidiaz | yR
2T (GKS 1S@& ¢SOKYyAOFf YR D2@SNYYSyd ! FFI ANE
He commented that the past year had been a dramatic one for the CSA, with reference
to the removal of I.LE. Canada and our Exize Director. He stressed that we will
require our current members to step up and assume the responsibilities previously
taken on by |.E. Canada.
CNIyl YIRS | Y2GA2y G2 | O0OSLII GKS t NBaARSYy
Valade.

All in avour

Motion carried

7235 Bellshire Gate, P.O.Box 88059, Mississauga, ON L5N 8A0



r
£
’

SPICE ASSOCIATION

il. Industry Association Committee Report

As committee chair, Holly Buchanan presented the Industry Association report. Holly
explained that the committee had drafted a letter which had been sent to Bev
Tschirhart , President of tHeMAC (Flavour Manufacturers) requesting a meeting to
discuss how the two associations could work closer together. To date, no response has
been received. The committee has now halted any further communication, pending
direction from the new CSA executiolly made a motion to accept the Industry
Association Committee report as presentedconded by Doris Valade.

All in favour motion carried
iii. Convention Committee Report

Wayne Farrell presented a brief overview of the 2011 Convention, including meeting

format, attendance figures and agenda for the AGM. He thanked the members of his
committee for their efforts in planning and executing the convention, mentioning

specifica)y Al Frittenburg, Frank Dobson, Doris Valade and Steve Zener. He noted that
attendance was slightly lower than anticipated. In particular, attendance by Quebec

based member companies was low, despite the fact that the venue was somewhat

closer to Quebec gmraphically (see attached presentation). A motion to accept the

| 2y @SyliAz2y wSLRNIL a LINBaSyiSR g+Fa YIRS o

All in favour, motion carried
iv. ¢ NBI &dzZNBENDAa wS LR NI

Petr Boucek was unable to attend this meeting, arayWé Farrell was asked to submit

GKS NBLRNI 2y tSGNRAE 0SKFIEtFTd 2F8yS LINBaSy
financial statements as of March 31, 2011. The opening balance was $61,655.23 as of
July 1, 2010. There was $20,250.00 collected from mer@asy:; initiation fees; interest

from term deposits; convention registrations and government refunds. The
l3a20ALGA2yQa ySiG aasSda FNB | LIWIINRPEAYLF(GS
' 3420A10A2Y KIF& PTnXyco ®caotean®ambund aashéd: A f &
DIF&aLIk NBE /2tftSGGA Y20SR (2 FOOSLIW GKS ¢NB
submitted, seconded by Brian Petracek.

f

All in favour, motion carried
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SPICE ASSOCIATION

V. Technical and Government Affairs Committee Report

Donna Nicholson presited the Technical and Government Affairs Report on behalf of
the committee. A review and update of the following issues were presented: Increased
collaboration with ASTA, IOSTA and ESA; Ethylene Oxide; Food Safety Guide; ISO
22000:2005 Food Safety Managent Systems; Imported Food Sector; Methyl Eugenol;
Food Allergen Labelling; FDR Division 7; Listeria Piofipgrts from Japan; Wood

Pallets; Dietary Fibre; I.E. Canada Forum. (Please see attached presentation for full

details). Gaspare Colletti moveddocept the report as submitted, seconded by Holly
Buchanan.

All in favour, motion passed

4. American Spice Trade Association (ASTA) Report

Cheryl Deem thanked the Association for the invitation to attend tHeAGnual

Convention. She providedanupdi S 2y ! { ¢! Qa I OGAGAGASE GKAA
Legislation; FDA Risk Assessment Profile on Spices; ASTA Guidance Document for
LYRdAZAGNET YR !'{¢! QFd NBaLRyaS G2 GKS F2N)¥I
which ASTA does not support (awduld appreciate the CSA supporting this stance).

(See attached ASTA Report for complete presentation).

5 {f1GS 2F b2YAYySSa E2003 / {! S5ANBOUG2NRAE AY HAMM

Wayne Farrell presented the slate of nominees for 2011/2012. He asked for any

additional nominatims, and received a nomination for Susanne Jones of Wiberg

Corporation, who kindly accepted the nomination. There was a brief discussion around
NEfS&a IyR NBalLRyaAoAftAGASE 2F GKS 5ANBOG2NI
committees. Nominations were timeclosed, and a motion was made by Wayne Farrell

to accept the slate as presented (with the addition of Susanne Jones), seconded by Holly
Buchanan.

All in favour, motion carried

6. Guest Speakar Jennifer Sygq Cleveland Clinic Canadax 9 I (i A vieRgy ané Qlatindum
| SHfOGKe D
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I.E. Canada/ CSA Update

a. CNIyl {GSRdzi2z NBPASHSR gAGK GKS 3INRdzLI (G(KS
dzLX¥ 2F GKS /{! YR L®9® /I YIRI® |I'S RAaOdz
Association, and what the addédirden on the membership would be. He highlighted
the various responsibilities which would now be handled by the members, and asked for
volunteers for each role:

i. Website Update and UpkeeapFrank Steduto and Susanne Jones. In addition,
Frank and Susanne V& been authorized to spend up to $2000 on the website
re-vamp. Once Frank and Susanne have a recommendation as to the new
Gft221£¢ GKSe ¢gAff LINBaSyd G2 GKS . h5 T2
Thanksgiving 2011.

ii. Communicationg Emails, websiteg Frank Steduto.

iii. Next BOD Meeting November 15, 201¢ Wayne Farrell and Rob LeGuillou
iv. Working Committee to determine how the CSA will proceed in 20D@ris
Valade, Frank Steduto and Petr Boucek.

v. AGM and Convention 20X2Susanne Jones, Stephane Carret aray e
Farrell.

vi. Announcements in Canadian Meat Business and Food in Canada as to new
President for CSAto be handled by Doris Valade.

>

a

8. Guest Speaker Sona van der HoopKlemmer and Associatesx | 2 ¢ (G2 3S0 SOSNEB2Y S

Organization Committed to AclleA Y 3 D2 | f &4 ¢ @

By-Law Amendment Ratification

With respect to the recent changes relative to the loss of the Executive Director role (Amesika)
from I.E. Canada, Frank Steduto presented a proposal by Doris Valade flavadByange to

amend Article VIII Sgon 4: Duties of Vice President. This proposal had been sent out to the
general membership 30 days prior to the Annual meeting for consideration and input. The
proposal is as follows:

G¢KS A0S t NBaAARSY (X I FTiSNJ (i KeSidehtoshabpe@BntieT 2 NJ d
t NBAARSYUQa RdziASad ¢KS dAGES 2F A0S t NSaARSyY
should the occasion arise where the association does not have an executive director appointed.
The duties relating to the executiveréctor would then become the responsibility of the Vice
President,and maybede 24 A 3y SR (2 20KSNJ RANBOUG2NEBE F2NJ adzJ
A motion to accept this blaw amendment as written was made by Wayne Farrell, seconded by
Holly Buchanan

All infavour, motion carried
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New Business

Doris Valade announced that the International Congress of Meat Science and Technology will be

meeting in Montreal, August 127, 2011.

DFALI NB /2ttSG0GA RA&AOdzaaSR G(GKS @I hdieSrydeids i G KS

North America. Gaspare proposed that the CSA send a copy of the booklet to each member

O2YLI yeée y2i LINBaSyid G G2RIFIeQa YSSiAy3azr AyOf dzR

discussion centred around IOSTA and the value this asocbrings to food safety in North
America. The introduction of the WSO (World Spice Organization) will only dilute efforts already
carried by IOSTA and ASTA, and Gaspare polled the members in terms of offering to send a
letter of support to IOSTA, stgtid G KS / {! Qa O2y Ay dzSR &dzLJLJ2 NI

Meeting Adjournment

Frank again thanked all members present for their attendance and support of the Association,
especially during this most challenging year.

With no further business or comments, Frank askedafarotion to adjourn. Doris Valade
motioned to adjourn the meeting, seconded by Holly Buchanan.

All in favour, motion carried

Meeting minutes prepared by:

Wayne Farrell
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DRAFT minutes of the Canadian Spice Association BOEMNeeting held at The 4 Points Sheraton,
Kingston, Ontario

May 1214, 2011

In attendance:

Frank Dobson Acana Mercantile Ltd.

Cheryl Deem American Spice Trade Association
Susan Reinholt BrenntagCanada

Holly Buchanan Buchanan Trading Inc.

Gaspare Colletti Cell Foods Inc.

Stephane Carret Continental Ingredients

Brian Petracek Dandilee Spice Corp.

Frank Steduto First Spice Mixing Company

Donna Nicholson Griffith Laboratories

Ranjani Munasinghe Kurundu Ltd.

Doris Valade Malabar Super Spice Co. Ltd.

Linda Wilson Newly Weds Foods Co.

Chris Brady Newly Weds Foods Co.

Robert LeGuillou Sensient Dehydrated Flavors Canada

Shashikant Shah Shashi Foods Inc.
Stephen Zener Spice (Canada) Inc.
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Al Frittenburg The Ingredient Company
Wayne Farrell The Ingredient Company
Susanne Jones Wiberg Corporation
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1. Welcome and Call to Order

Frank Steduto welcomed all CSA members present to tBel NR 2 F Meetingl.BenbtedNiata
guorum was present andalledthe BOD meetingo order, as duly constituted.

2. Review of Minutes of thélovember 162010. 2  NR 2 T MeéethdlB Ol 2 ND &

Frank asked members to take a few minutes to review the minutes githdous Board medtg. A
motion to approve theNovember2010 meeting minutes as circulated was made3dagspare Colletti
and seconded bifolly Buchanan

All in favour
Motion carried

3. 9t SOGA2Y -/2(F! hFANMBDSHNDENAE AY HAMM

Wayne Farrell msented the slate 06 A N5 @i 2DNIR2G1 2. He asked for any

additional nominations, and received a nomination for Susanne Jones of Wiberg

Corporation, who kindly accepted the nomination. There was a brief discussion around

roles and responsibilites @ KS 5ANBOG2NR&>X Ay LI NI AOdzZ | NI |
committees.

Presidentc Motion by Doris Valade to name Gaspare Colletti, seconded by Ranjani
Munasinghe, all in favour

Presidentc Year 2 Wayne Farrell

Vice President Motion by Brian Petracek to namayne Farrell, seconded by Frank
Steduto, all in favour

Treasurerg Motion by Wayne Farrell to name Petr Boucek, seconded by Doris Valade,
all in favour
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4. New Business

A brief discussion around holding member dues at current levels, in particudar tie current
situation that the Association is undergoing. All in agreement that no changes will occur for at
least one year.

Doris Valade announced that the International Congress of Meat Science and Technology will be
meeting in Montreal, Augusit2-17, 2011.

DIF&aLlk NS /2ttSGGA RA&AOdzAaSR (GKS @I ftdzS GKIG GKS
North America. Gaspare proposed that the CSA send a copy of the booklet to each member

O2YLIh ye& y20 LINBaSyid i O rttsyedby6mmielAy @l the y Of dzR
discussion centred around IOSTA and the value this association brings to food safety in North

America. The introduction of the WSO (World Spice Organization) will only dilute efforts already

carried by IOSTA and ASaAd Gaspare polled the members in terms of offering to send a
f SGGSNI 2F adzLILR NI (G2 Lh{¢! 3z adrdAy3a GdKS /{! Qa

Ranjani Munasinghe will submit a letter to the executive concerning issues of curcumin levels in
Ceylon cinnamon. Sheowld like the CSA Technical committee to evaluate her comments in
light of changes to Division 7.

Meeting Adjournment

Frank again thanked all members present for their attendance and support of the Association,
especially during this most challenging year

With no further business or comments, Frank asked for a motion to adjourn. Doris Valade
motioned to adjourn the meeting, seconded by Holly Buchanan.

All in favour, motion carried

Meeting minutes prepared by:

Wayne Farrell
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Industry Association Report

Canadian Spice Association, 70th Annual General Meeting

May 1214, 2011

TheLy Rdza iNE ! a420A1 GA2Yy /2YYAGGSS s1+a G aisSR
Association of Canada) to discuss the possibility of joining forces with the CSA.

The letter which follows on the next page outlines our attempt to make contasteler, no response
was received.

Given the change in our situation with respect to I.E. Canada in recent months, no further work has
proceeded, pending direction from our Executive.

Respectfully submitted,

Industry Association Committee
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Convention Committee Update
Canadian Spice Association, 7DAnnual General Meeting
May 12-14, 2011

First and foremost, | would like to introduce to you the members of ouroenmittee who have worked
very hard to put together a meaningful convention for everyone.

Frank Dobsond who very capably found our venue
Al Frittenburg

Steve Zener

Doris Valade

Wayne Farrelld Convention Chair

The selection of Kingstonasoursie f or this yeards convention was
a location that has never seen a CSA convention in the past, and yet has much to offer. Second, it is
located halfway between Montreal and Toronto, and we hoped that this would encouraageendees

from both Ontario and Quebec. Last, it is a somewhat more affordable locale, and we thought this

might help with the burden that some might feel after suffering the effects of the downturn in the
economy.

The work done by the committee is refleted in what you will see and hear today. The committee
tried very hard to make this meeting as interactive and engaging as possible, ensuring adequate
meeting time, networking time and socializing time.

7235 Bellshire Gate, P.O.Box 88059, Mississauga, ON L5N 8A0



We set the budget for this meeting based on 35 attdees, and it appears we have fallen short by
approximately 5 people. Based on budget estimates, however, there is no reason to believe that we
will not breakeven. | do not expect to eat into the Association coffers to cover a shortfall.

As we have losthe services of I.E. Canada, the responsibility for both the planning and execution of
the convention details has fallen upon the committee. | will only say that | apologize beforehand if
things do not move quite as smoothly as they have in the past coupleyears. It will probably take a
meeting or two to work out all the bugs. Please bear with us as we do our best to look like we have
everything under control!

| would like to thank each and every one of you for coming out, and trust that you will benefit from
your time spent with us over the next two days.

Your 2011 Convention Committee

7235 Bellshire Gate, P.O.Box 88059, Mississauga, ON L5N 8A0



* TECHNICAL & GOVERNMENT AFFAIRS
|

70t Annual General Meeting
May 12-14, 2010

= Increase visibility with
government through
participation in working
groups and written comments
on consultations

= Increase collaboration with
ASTA, IOSTAand ESA

= Leverage technical knowledge
and experience of CSA
members

7235 Bellshire Gate, P.O.Box 88059, Mississauga, ON L5N 8A0



i Committee Members

= Technical & Government Affairs
= Tiina Henkusens — McCormick Canada

Gail Wilson — Newly Weds Foods Co
Alexandra Gabowicz — Kerry Canada
Donna Nicholson — Griffith Laboratories
Gaspare Colletti — Cell Foods Inc.

Robert Le Guillou — Sensient Dehydrated
Flavors

i Committee Members

= Division 7 Working Group

Tiina Henkusens — McCormick Canada
Doris Valade — Malabar Super Spice
Wendy Burggraf — Halford-Lewis Ltd.
Donna Nicholson — Griffith Laboratories
Gaspare Colletti — Cell Foods Inc.

Holly Buchanan — Buchanan Trading Inc.

7235 Bellshire Gate, P.O.Box 88059, Mississauga, ON L5N 8A0



Nov 2010 Technical Update
Food Allergen Labelling
FDR Division 7

Listeria Policy

Imports from Japan

Wood Packaging

Dietary Fibre & Novel Fibre
I. E. Canada Food Forum
ASTA & IOSTA update

i Ethylene Oxide (ETO)

Aug 2010 - PMRA published the Proposed Re-
evaluation Decision for pesticide uses

CSA commented on draft policy
Proposed interim mitigation measures

= Continued registration for sale and use as a
Eum.ilgant on whole or ground spices — except
asi

Reduction of maximum application rate
Improved methods for single chamber process

Risk-reduction measures to further protect from
occupational exposure

http:/ fwennvhcsc.qo cafops-

cpc/pest/pary consufEtions” pred2010-21/prvd2010-21-

eng.php
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SPICE ASSOCIATION
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Food Safety Guide

. Ee EEDID - Guide to Food Safety published by the

= Voluntary tool with generic guidance on how to
desjjgn, evelop and implement effective preventive
food safety confrol systems

= Not intended to supersede or replace any existing
requirements of federal, provincial and territorial
governments

hitp: ffwww.inspection.oc. @ fenalish/fssafouifouide shiml

ISO 22000:2005 Food Safety
Management Systems

= Oct 2010 - Canadian General Standards Board
surveyed industry to determine interest in the
adoption of ISO 22000:2005 as a national
standard of Canada

= Generic food safety management system that
can be used by any organization directly or
indirectly involved in the food supply chain

s CSA Comments

= Lead to de facto legislation like Organics and NHF
= Mational Standard unnecessary,

= Industry is subject to inspecton by all levels of
government

= Well documented safety standards (e.g. GMPs, GIPs)

7235 Bellshire Gate, P.O.Box 88059, Mississauga, ON L5N 8A0



i Imported Food Sector

= Oct 2010 — CFIA published a Consultation on the
Regulatory Proposal Respecting Import Controls for
the Non-Federally Registered Sector (NFRS)

NFRS are products regulated only under FDR and
CPLA

= Spices, Matural Flavours, Flour, Sweeteners, Qil/Fats etc.

General Provisions

= Food Safety, labelling, recall requirements, record
keeping, notification of unsafe food within 24 hours

Licensing Provisions

= Import license renewable every 2 years

= Preventative Food Safety Control System

= List of imported products with country of origin

Imported Food Sector

CSA responded with very little support, consistent
with industry

Considered CSA 2005 response to Draft Good
Importing Practices for Food

« Differentiation between finished goods and
ingredients/foods for further processing

Big picture, but details and cost were not covered

http://www.inspection.gc.ca/english/fssa/imp/lic/bge.
shtml

10
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Methyl Eugenol

s Oct 2010 - Health Canada published notification
that methyl eugenol will be designated as CEPA
toxic on the basis of its carcinogenic potential

= Mo plans to set limits or guidelines for foods with
naturally occurring methyl eugenol including
extracts and essential oils

= In June, Health Canada requested information on
its use as a flavour, essential oils or plant parts to
satisfy Batch 9 of the Industry Challenge
substances

s (CSA provided information on the methyl eugenol
content in spices as well as data from ESA

= Allspice, anise, basil, bay, cloves, mace, nutmeg, sage,
tarragon

11

i Food Allergen Labelling

= On February 16®, 2011 Health Canada
Published Amendments to the Food Allergen
Labelling Regulations in Canada Gazette, Part

11 (CGII)

» Labelling regulations will come into force on
August 4, 2012

= http://www.hc-sc.gc.ca/ahc-asc/media/nr-
cp/ 2011/2011 23bk-eng.php

12
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Food Allergen Labelling

|

= Addition of mustard as a priority allergen

= Declare gluten sources from barley, oats, rye,
triticale, wheat, kamut, spelt

s Declare sulphites when directly added to a food or if
total sulphites is 10ppm or greater for foods exempt
from component declaration under B.01.009

s Must identify the sources of HPPs, starches, lecithin,
fish/shellfish/crustaceans

= Contains statement complete for all allergens

13

Division 7 Working Group

E

Objective of the committee is to pursue the
modernization of Division 7 in the Food & Drugs
Regulations

Division 7 lists standards of identity for 39 herbs,
spices and seasonings

= Quality attributes (VO, moisture etc.)
= Restrictive and limits global sourcing
= Letter outlining the position of CSA and a request for

a meeting was sent to Health Canada in April 2011

Samuel Godefroy, Director General, Food Directorate
replied that a meeting could be scheduled after the
Federal elections

14

7235 Bellshire Gate, P.O.Box 88059, Mississauga, ON L5N 8A0



i Listeria monocytogenes

yihveww ho-sc.gc.cafn-anlegislation)pol/policy Esteria monooytogenes 2010-eng.oho

Nov 2010 - Health Canada updated the policy on
Listeria monocytogenes in ready-to-eat foods

Effective April 1, 2011
Definitions of ready-to-eat foods
Dried herbs and spices are exempt from the policy

Non-food contact and food contact environmental
testing for Listeria spp.

End-product testing for L. monocytogenes and
details related to sampling

Reporting of positive end-product results

15

i Imports from Japan

CFIA enhanced import controls: Food and animal
feed products not allowed entry without acceptable
documentation or test results verifying their safety.

CFIA implemented an Attestation for Importation
requirement, relates to growth, processing,
packaging, storage, testing and transportation.
Canada’s Food Action levels for radionuclides are
aligned with Codex.
http://www.inspection.gc.ca/enalish/fssa/imp/201103
31e.shtml

15
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Exemption for Treatment of
i Wood Pallets

= USDA proposed a rule to end the current exemption
that allows wood packaging material (pallets) to
enter from Canada without meeting ISPM-15
treatment and markings

= Implementation 2013

hitp: ffwww.inspection.oc. & fendlish/corpaffr fnewoom 20117201 102 142 shimil

17

Proposed Definition of Dietary
i Fibre and Energy Value

= February 2011 — Health Canada published a
consultation document for new definitions of dietary
fibre

= Dietary fibre to consist of naturally occurring edible
carbohydrates of plant origin that are not digested
and absorbed by the small intestine and would
include accepted novel fibres (e.q. inulin, xanthan
gum, guar gum)

15
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Proposed Definition of Dietary
i Fibre and Energy Value

= Novel dietary fibre would be an ingredient
manufactured to be a source of dietary fibre

» From natural or syntheticaly produced and not digested
and absorbed by the small intestine

« Mot traditionally used for human consumption

= Energy value would change from 4 kcals/g to
2 kecals/g

= Analysis of fibre would be required for calorie
calculation, not by difference

b wowwe Juc-sic, 9. cafFneang consuly fibre-fibres) consul fibre-fibres-eng oho

1%

I. E . Canada Food Forum: Food Safety

Modernization Act - update by David Elder, FDA, Office of
Regulatory Affairs
S Imports

= =220,000 registered foreign food facilities

= 15-20% of US foods are imports, 60% are spices

Challenges presented by Exporting Countries
s Increasing volume of imported foods, more outsourcing
s Less developed regulatory systems

s Economic fraud/gain, contamination, counterfeiting by cutting
COrners

= Some exporting countries do not wish the US well
s Lack of food safety infrastructure
s Borders cannot be the only line of defense (volume/inspection)

20
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I. E . Canada Food Forum: Food Safety
Modernization Act - update by David Elder, FDA, Office of
Regulatory Affairs

FSMA

On Dec 19, 2010, US Congress passed the "FDA Food Safety
Modernization Act of 2010," President Obama signed into law.
http:/fvwww.fda.gov/Food/FoodSafety/fsma/ default.htm

Farm-to-table responsibility, strengthens accountability for
prevention, FDA Recall authority, records access, product
traceability systems

Import Safety

I.

Importers responsible to ensure foreign suppliers have
adequate preventative controls in place.

Foreign facilities subject to FDA inspection, 3™ party
certification

Foreign supplier verification program/mandatory certification

for high risk foods (including spices), ~2yrs 21

E . Canada Food Forum: Health Canada-A

Food SE'FEW Update = Update by Wiliam Yan, Director, Bureau
of Mutritional Sciences

Update on the Sodium Reduction Strategy

3-pronged approach (voluntary reduction, awareness &
education, research) http://www.hc-sc.ge.ca/fn-
an/nutrition/sodium/strateg/index-eng.php

Fublished targets for foods categories in retail, targets for
restaurants & food service foods finalized by mid-2011
hitp:/fwiww.hc-sc.ge.ca/fn-an/consult /201 1-sodium/appe nd-a-
eng.php

Research - Gaps where food safety compromised, look at hurdle
technologies for pH, A, Temperature controls

Sodium Working Group (SWG) dismantled, and evolved into the
FRAC

7235 Bellshire Gate, P.O.Box 88059, Mississauga, ON L5N 8A0
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I. E . Canada Food Forum: Health Canada-A

FGDd SE'FE'.’Y Update = Update by Wiliam Yan, Director, Bureau
of Mutritional Sciences

Health Claims: Mo longer automatically under the drug definition,
assess on conditions of use for such claims.

Recent approvals:

s Phytosterols & blood cholesterol lowering
s Oats & blood cholesterol lowwering

In progress:

s Psyllium & blood cholesterol lowering

» Folate & neural tube defects

s Vegetable oils blood cholesterol lowering

I. E . Canada Food Forum: Health Canada-A

FGDd SE'FE'.’Y Update = Update by Wiliam Yan, Director, Bureau
of Mutritional Sciences

Food Additives
Recommendation from the Weatherill Report, fast track food

additives/technologies that have a demonstrated capacity to
enhance food safety.

= Focus on substances that improve microbiclogical safety
«  Additives

« Irradiation processes

= Mowvel foods/processes

= Processing aids
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I. E . Canada Food Forum: Health Canada-A

FGDd SE'FE'.’Y Update = Update by George Da Pont, Executive
WP, CFIA

Food Safety — Imported Foods, CFIA Strategies

Goals: increase efficiencies, simplify regulations, more effective
border control, focus on audits vs. inspection, utilize technology,
role for user fees, work together to maintain/build public
confidence by increasing communication & transparency

1 Tackle requlatory issues - Streamline/modernize food safety
regulations

:  Stakeholder planning
i More harmonization between USA & Canada

ASTA Annual Meeting 2011

= Highest attendance ever at 283 attendees.

s Spice Industry Climate is focused on Food Safety —
control of microbiological contamination

s ASTAguidance document: Clean, Safe Spices,
guidance on how to provide clean, safe spices to the
food industry.

= Key principles: minimize risk (GMPs, GAPs, HAACF), prevent
contamination (environmental, cross- and post process),
validatation, testing, environmental monitoring

« http://www.astaspice.org/files/members/aSTAGuidance. pdf
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i IOSTA Meeting APR 2011

= Working group initiatives

-Asta method 5.2 Steam Volatile oil in spices vs ISO
method - discrepancies

-Method to identify oil coating on black pepper
Publication and distribution of GMP Guide. Additional
Guides suggested: Pest control, process validation,
marking of bags with dyes

Pesticide residues — Lack of harmonization

worldwide. IOSTA focus now should be on Pathogens
and food safety.
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i IOSTA meeting APR 2011

» IOSTA and WSF

There was discussion about the proposed
amendments to the IOSTA Articles of Association and
the newly formed World Spice Organization.
Representatives of ASTAand CSA said they will not
support becoming members of the new WSO and will
continue to support IOSTA. ESA will propose the
same position to its Board at the next meeting.

(WSO started by AISEF)
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QUESTIONS??

Thank you
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%k CANADIAN SPICE ASSOCIATION

ASTA

Ihe voice of the
Us.
spice industry.

Cheryl Deem
Executive Director

American Spice Trade
Association

BICLe

Food Safety Modernization Act
Concern about imported food

ASTA response to specific concerns
about safety of spice
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2009 outbreak of Salmonella Rissen
West Coast
Traced through Asian restaurants
Black and white pepper recalled
Several dozen people sickened
2010 outbreak of Salmonella
Montevideo
Italian style meat products
Black and red pepper recalled
Several hundred people sickened

April 2010: Federal Register Notice on
Risk Profile

May 2010: ASTA arranges FDA visits to
spice facilities

June 2010: ASTA submits data and
comments

July 2010: ASTA Board of Directors
special meeting
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Published March 2011

Development included:
FDA review of Executive Summary

Peer review by spice industry experts
GMA Microbiological Committee review

Background on spice industry
Spices have been used for centuries
Spices have long history as imported food
Most spices are grown in developing countries

Like all agricultural products, spices are
commonly exposed to dust, dirt, insects, etc.

Overview of U.S. regulations
Five key recommendations
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1. Minimize risk for introduction of filth

throughout the supply chain

Supply chain approval and re-evaluation
pgms.

Adhere to Good Manufacturing Practices
Implement HACCP Plans

Encourage suppliers to adhere to Good
Agricultural Practices

ASTA Cleanliness Specifications/FDA Defect
Action Levels

2. Prevent environmental contamination,

cross-contamination and post-
processing contamination during
processing and storage

Supply chain approval and re-evaluation
programs

GMPs

Sanitation standard operating procedures
HACCP
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3. Use validated microbial reduction

techniques

Ethylene oxide, propylene oxide, irradiation
and steam treatment approved for U.S. use

Use in accordance with EPA regulations and
label directions

Validate process to destroy Salmonella

4. Perform post-treatment testing to verify

a safe product

Use statistically valid sampling plan (FDA
BAM)

Isolate and hold all lots tested

If positive text, do not release unless
reconditioned with validated process

NEVER retest to negate initial positive
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%k CANADIAN SPICE ASSOCIATION

5. Test to verify a clean and wholesome
manufacturing environment
Prioritize sampling based on zone concept

Focus on non-product contact surfacesin
primary Salmonella control area

Routinely test product contact surfaces for
indicator microorganisms

Develop rotation schedule to ensure all areas
of facility periodically sampled

Goal: provide best practices to spice
supply chain

Challenge: ensure guidance is
distributed and implemented
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Available for download from ASTA Web
site

www.astaspice.org
Hard copies can be purchased ($10)
Workshop on guidance last month

Recorded and available at no charge on
ASTA Web site

Two pronged outreach to achieve
greatest reach and greatest impact

Member Companies
ASTA
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