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4. Food safety since spices & culinary herbs
production until their consumption




4.1. Biological contaminants

Several microorganisms detected in spices and herbs have the potential



4.1. Biological contaminants

Leqgislation

There are not microbiological standTr0 GLegislation



4.1. Biological contaminants

Prevention!!!
Control processes based on steam or dry heat treatments to minimize

the risk from pathogens must be applied by spice and herb suppliers.

The control of microbial contamination in these products lies in the
application of good hygiene practices in the production/harvesting area,
processing and personnel.



4.2. Chemical contaminants

The presence of filth is attributed to unsanitary storage conditions and
inadequate oversight of suppliers.

Signs of poor sanitation and health hazards include not only such items
as stones, stems, and foreign seeds, but also insects, excreta, mold,
bacteria, hair, and illegal chemicals.

Moreover, chemical









4.3. Food safety and quality management systems

American Spice Trade Association (ASTA) haCID 3eiGslociaope5(aiguic



