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From the chairman’s desk  

Greetings from Federation of Indian Spice Stakeholders  

India's prominence as the largest producer and exporter of spices is marred by the recent 

export recalls, due to ethylene residues in Spices and Spice Products. 

Firstly, we would like to assure consumers and all those concerned, that EtO is not 

registered nor it is used as a pesticide in India. EtO is a sterilizing agent that is used in 

containing / minimizing microbial elements, in spices and food products including life-

threatening pathogens like Salmonella, E Coli, etc 

EtO is also used by for sterilizing heat-sensitive medical disposables such as syringes, catheters, etc. These are 

also approved for use even in the case of patients who are most vulnerable. 

Comparing with steam Sterilisation and Irradiation, EtO sterilization is approved in many countries at varying 

Maximum Levels including the USA, Canada, Singapore and other countries since the said product is safe and 

free of pathogens and bacterial contamination   

Our Federation along with Indian Spice & Food Stuff Exporters Association (ISFEA) Navi Mumbai, All India 

Spice Exporters Forum (AISEF) & Indian Pepper and Spice Trade Association (IPSTA)  both from Kochi, 

Kerala had organized a Joint Press conference in Mumbai on 15.5.202, Federation on 17.5.24   organized press 

conference in Ahmedabad both of which was widely covered by Print, electronic and social media dispelling  

the  myth that  usage of EtO in spices as carcinogenic.  

We are given to understand that Hongkong and Singapore have called back around total 75 kgs of spice 

mixtures and have not banned spices from India as allegedly reported in media. 

American Spice Trade Association (ASTA) in their white paper - The Importance of EtO to the Spice Industry 

have stated that ‘It is well recognized and acknowledged that raw spices may contain pathogens, including 

Salmonella and Ecoli, which can cause severe illness. EtO is extremely effective eliminating these as well as 

reducing bacterial loads, yeast and mold, coliforms and other pathogens’. ASTA also estimates that between 

40% and 85% of spices in the U.S. are treated with EtO each year. 

We see this as an apt opportunity for Regulatory Authorities in India, Spices Board and Spice Trade 

Associations to work together to dispel the misconception that EtO is a pesticide and also further ensuring it is 

no longer carelessly labelled as ‘pesticide’.  

All the spices that are getting exported are prior tested in Spices board labs as per importing country 

regulations and once the lot is cleared, then only it is allowed for exports. Spice trade assure full cooperation to 

ensure the integrity of our food supply chain while safeguarding the health of the consumer and also the 

interests of all stakeholders involved.  

FSSAI in the recently conducted test on the sample of spices at the manufacturing units of MDH and Everest 

Masala has found no presence of Ethelene Oxide. 

Shri Tejus Gandhi, Hon’ary Secretary and Shri Ganeshan Pillai, DG on 29.5.24 attended the online meet on 

‘TRACES Requirements related to Indian Spice Exports to the EU Countries conducted by the officials of 

Germany Federal Ministry of Food and Agriculture (BMEL and Federal office for Agriculture and Food (BLE). 

There is also meet of India-Qatar Joint working group in June, I request members to inform FISS of any issues 

faced during their export to Qatar, which could be bought to their notice at the proposed meeting   

The India Meteorological Department (IMD) has predicted "above-normal" monsoon rains at 106% of the long-

period average in 2024, raising hopes in the farm sector. As per reports India will likely reap a bumper harvest 

in the next crop year starting July, as monsoon rains are projected to be bountiful with a good geographical 

spread 

 

With warm regards 
 
Ashwin Nayak, Chairman,  
Federation of Indian Spice Stakeholders  
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EXPORT OF SEED SPICES FOR MARCH 2024                    
TOTAL EXPORT (CUMIN SEED/POWDER) APRIL  2024 
 

 
 
 
  

Expo rt  D ata in 

M etric  T o n
Jan-21 Jan-22 Jan-23 Jan-24

 C umin seed 12,967.01 13,428.59 8,049.17 13,231.19

F ennel Seed 1,541.34 1,468.66 2,167.91 3,752.14

C o riander 3,923.97 2,461.90 3,548.63 6,225.32

F enugreek seeds 2,540.82 2,097.54 2,094.80 2,201.91

F eb-21 F eb-22 F eb-23 F eb-24

C umin seed 16,023.68 12,620.09 11,362.19 11882.46

F ennel Seed 3,048.28 2,561.75 951.47 1990.59

C o riander 2,177.30 2,249.89 3,637.07 6577.43

F enugreek seeds 3,259.24 1,921.46 2,075.10 3691.74

M ar-21 M ar-22 M ar-23 M ar-24

C umin seed 33,203.08 13,406.43 18,552.11    33,250.41  

F ennel Seed 5,894.67 1,580.99 938.64       1,882.75    

C o riander 4,717.10 3,076.23 11,477.52    8 ,289.76   

F enugreek seeds 2,157.24 2,408.14 1,879.40     3 ,682.40   

A pr-21 A pr-22 A pr-23

C umin seed 30,274.23 9,561.19 16281.87

F ennel Seed 6,429.75 1,971.89 6388.14

C o riander 4,813.83 3,124.17 10300.26

F enugreek seeds 2,836.86 3,886.70 2272.85

M ay-21 M ay-22 M ay-22

C umin seed 19,452.49 13,372.75 24,794.40  

F ennel Seed 4,491.72 3,042.27 9,832.53    

C o riander 3,168.27 3,047.77 24,389.01   

F enugreek seeds 3,176.70 3,777.38 3,848.12     

Jun-21 Jun-22 Jun-23

C umin seed 28,650.05 19,534.38 10,411.13     

F ennel Seed 6,483.32 1,980.97 1,974.74     

C o riander 3,350.79 2,427.04 12,240.90   

F enugreek seeds 2,243.63 3,330.71 1,702.06     

Jul-21 Jul-22 Jul-23

C umin seed 22,544.96 19,096.00 8,297.80    

F ennel Seed 3,334.63 1,474.77 1,153.54      

C o riander 3,163.20 2,267.78 10,473.45   

F enugreek seeds 2,824.62 3,291.27 2,375.79    

A ug-21 A ug-22 A ug-23

C umin seed 15,631.39 23,477.82 8,081.60     

F ennel Seed 2,215.12 1,551.81 1,229.95     

C o riander 2,186.70 2,561.56 7,473.44    

F enugreek seeds 1,850.26 3,031.30 2,071.68     

Sep-21 Sep-22 Sep-23

C umin seed 12,987.45 17,154.81 7190.83

F ennel Seed 1,885.01 1,181.65 1395.47

C o riander 2,462.69 2,463.62 4810.78

F enugreek seeds 2,610.96 2,698.96 1408.17

Oct-21 Oct-22 Oct-23

C umin seed 9,352.20 11,700.55 7505.53

F ennel Seed 1,881.96 1,188.55 1739.44

C o riander 3,490.49 2,040.81 4916.84

F enugreek seeds 2,259.01 2,496.36 2498.75

N o v-21 N o v-22 N o v-23

C umin seed 9,580.17 10,503.69 9026.95

F ennel Seed 3,055.49 1,640.76 2573.95

C o riander 3,079.69 2,350.66 4197.41

F enugreek seeds 1,966.25 2,145.53 2059.68

D ec-21 D ec-22 D ec-23

C umin seed 10,981.05 11,794.50 13,403.06   

F ennel Seed 2,985.73 1,773.95 5,274.30    

C o riander 3,356.99 3,478.78 6,485.56    

F enugreek seeds 3,706.45 1,860.29 2,729.71     

                   
TOTAL EXPORT 
(CUMIN 
SEED/POWDER)  

MONTH  
(20222023)  

EXPORT(MT)  MONTH  
(20232024)  

EXPORT(MT)  MONTH  
(2024-
2025)  

EXPORT(MT)  

MARCH 2022  13597 MT  MARCH 2023  20148 MT  MARCH 
2024  

33230 MT  

APRIL 2022  10475 MT  APRIL 2023  17169 MT  APRIL 
2024  

41185 MT  

MAY 2022  15639 MT  MAY 2023  25975 MT      

JUNE 2022  20345 MT  JUNE 2023  9829 MT      

JULY 2022  20345 MT  JULY 2023  7994 MT      

AUGUST 2022  24439 MT  AUGUST 2023  7640 MT      

SEPTEMBER  
2022  

16978 MT  SEPTEMBER  
2023  

7196 MT      

OCTOBER   
2022  

11508 MT  OCTOBER  
2023  

7627 MT      

NOVEMBER 
2022  

11685 MT  NOVEMBER 
2023  

9712 MT      

DECEMBER 
2022  

12100 MT  DECEMBER 
2023  

13725 MT      

JANUARY 2023  9325 MT  JANUARY 2024  14094 MT      

FEBRUARY 
2023  

13117 MT  FEBRUARY 
2024  

13585 MT      

TOTAL  
EXPORT     
(MARCH  
2022 TO   
FEBRUARY   
2023)  

EXPORT  
1,79,553 MT  
(CUMIN 
BAG  
55 KG =  
32,64,600  
LAKH BAGS  
EXPORT)  

TOTAL  
EXPORT     
(MARCH  
2023 TO   
FEBRUARY   
2024)  

EXPORT  
1,54,694 MT  
(CUMIN 
BAG  
55 KG =  
28,12,618  
LAKH BAGS  
EXPORT)  

TOTAL  
EXPORT     
(MARCH 
2023  
TO   
FEBRUARY   
2024)  

EXPORT  
74,415 MT  
(CUMIN 
BAG  
55 KG =  
13,53,000  
LAKH BAGS  
EXPORT)  
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Kedia Advisory Services 
 

Turmeric Market: Strong Export Demand and Supply Constraints Drive Prices to  
New Highs-  

 
 
Turmeric, often referred to as Indian saffron or Haldi, has been a cornerstone of Indian agriculture and 
cuisine for centuries. As the largest producer, consumer, and exporter of turmeric, India contributes 
approximately 80% to the global production of 1.1 million tonnes annually. Other significant producers 
include China, Myanmar, Nigeria, and Bangladesh. In the fiscal year 2022-23, India's turmeric exports 
surged to 170,000 tonnes, up from 153,000 tonnes the previous year, with major importers being 
Bangladesh, UAE, Iran, Morocco, USA, and Malaysia. Recently, turmeric prices have seen a significant 
uptick, surpassing the Rs. 20,000 marks for the second time. This price surge is largely due to supply 
shortages exacerbated by reduced arrivals in key producing states like Maharashtra, possibly influenced 
by the Lok Sabha elections. Despite the reduced supply, export demand remains strong, further driving 
up prices. Market dynamics have been significantly impacted by profit booking at elevated levels and 
uncertainties introduced by the re-emergence of La Niña. This climatic phenomenon could potentially 
increase turmeric cultivation if the monsoon remains favorable, as predicted by the IMD. 
 
The supply-demand imbalance is evident as farmers are withholding crops for replanting, contributing 
to the tight supply scenario. The Ministry of Agriculture anticipates a significant drop in production this 
year, tightening the overall market balance sheet. Rising freight rates and election-related uncertainties 
have also added to market instability. Nevertheless, the area under turmeric cultivation is expected to 
increase by 35 to 40% due to the higher market prices during this season. From 2016 to May 2024, 
India's turmeric arrivals have fluctuated significantly. After peaking in 2017, arrivals saw a notable drop 
in 2020, likely due to the COVID-19 pandemic's disruptions. There was a recovery in 2021, followed by 
a slight decline in 2022 and further challenges in 2023. By May 2024, arrivals indicated a slow start, 
highlighting the volatility in agricultural production and market dynamics. 
 
Currently, the Nizamabad turmeric spot market has reached a new high, with prices touching Rs. 18,489 
per quintal for NCDEX Quality. In Warangal, new arrivals are expected to increase significantly in the 
coming days, with farmers retaining their produce in anticipation of further price rises. In conclusion, 
the turmeric market is poised for a bullish trend, with prices expected to trade upward. The price trend 
is targeting Rs. 25,000 with strong support around Rs. 17,500, driven by robust export demand and 
supply constraints. 
 
 
Dhaniya Market: Limited Supply and Robust Demand Drive Bullish Trend 
 
The dhaniya market is witnessing a nuanced price movement influenced by a combination of factors. 
In recent months, prices have seen a marginal increase, rising from Rs. 7430 per quintal in April 2024 
to Rs. 7498 per quintal in May 2024. This uptick signals a cautiously bullish market sentiment, largely 
driven by supply constraints reflected in the National Commodity and Derivatives Exchange (NCDEX) 
prices. The 2023-24 dhaniya production is projected to be 791 lakh metric tonnes (MT), an 18.8% 
decrease from the previous year's 974 lakh MT. This significant reduction is poised to create a scarcity 
in the market, bolstering the bullish outlook. Despite Gujarat's contribution of 41 lakh bags, the overall 
national decline in production suggests a potential supply deficit, reinforcing the anticipation of higher 
prices. 
 
Market arrivals have also dwindled, dropping from 44,000 tonnes in March-April 2024 to 38,893 
tonnes from April 29 to May 28, 2024. This 11.6% decrease in arrivals underscores the tightening supply 
in the spot market. Additionally, farmers in major producing states like Rajasthan and Madhya Pradesh 
have been reluctant to sell, awaiting better prices. Ramganj Mandi and Baran Mandi have seen reduced 
arrivals, which further supports the bullish sentiment due to perceived supply scarcity. Monthly imports 
have surged from 1525.13 tonnes in February 2024 to 8289.76 tonnes in March 2024, introducing a 
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bearish element as increased imports could stabilize or reduce prices by offsetting domestic production 
shortfalls. Conversely, exports have also risen significantly, from 6577.42 tonnes in February 2024 to 
8289.76 tonnes in March 2024, indicating strong international demand. This robust export growth 
helps absorb domestic supply and supports higher prices.  
 
The area under dhaniya cultivation has decreased by 23% year-on-year to 5.5 lakh hectares, with 
Gujarat and Rajasthan witnessing sharp declines in sowing by 41% and 48%, respectively. 
Consequently, total production for the marketing year 2024-25 is estimated to be down by 26% year-
on-year to 7.2 lakh tonnes. The export surge, particularly to China, Malaysia, UAE, and Bangladesh, has 
compounded the bullish trend, with overall exports reaching 71.18 thousand tonnes during April 2023 
to February 2024. Given the bleak supply outlook and strong export demand, dhaniya prices are 
expected to remain bullish in the coming months. Market trends indicate that prices may target Rs. 
8800 per quintal, with strong support around Rs. 7250. The current dynamics suggest that the dhaniya 
market will continue to see a positive trend, driven by limited supply and robust demand. 
 
 
Surging Demand and Optimism Drive Jeera Prices Up 
 
In recent weeks, the jeera (cumin) market has experienced a notable surge, with prices rising by 
approximately 20.89% over the past month. This upward trajectory can be primarily attributed to a 
reduction in the pressure from new cumin crops entering the market. As the influx of fresh crops 
diminishes, traders have grown increasingly optimistic, leading to heightened demand and 
consequently, higher prices. 
 
This shift in market dynamics, typical after the peak harvest period, indicates a stabilization in supply 
and an uptick in demand. However, despite the recent surge in prices, the market faces a significant 
challenge due to a substantial 70% increase in production over the past year. This surge in production 
has the potential to exert downward pressure on prices in the longer term, as supply may eventually 
outstrip demand. 
 
Nonetheless, the market has exhibited resilience, with jeera arrivals totaling 39,846 tonnes over the 
past month, reflecting robust market activity and a bullish sentiment among traders. Additionally, 
anticipated rises in demand from key export markets such as China and Malaysia serve as crucial factors 
supporting current jeera prices. This increased international demand, driven by culinary preferences 
and economic growth, helps absorb the higher production levels and maintain price stability. 
 
Jeera futures have witnessed sharp gains, bolstered by robust export inquiries and rising demand 
during the festive and wedding seasons. Despite a recent decline in jeera exports, the overall demand 
from significant international markets remains a vital bullish factor. Seasonal trends indicate higher 
exports during the months of April and May, further reinforcing the positive outlook for prices. 
 
Improved domestic demand, particularly from the hotel and restaurant segments, alongside rising 
export demand, are expected to underpin the upward trajectory of jeera prices. While surging arrival 
pressure poses a constraint, the overall production estimates suggest a bumper crop, which may cap 
major gains but sustain bullish momentum. 
 
In conclusion, the current market situation points towards a bullish trend for jeera prices in the coming 
months. With strong support at around Rs. 26,000/Quintal, prices are expected to target Rs. 
34,000/Quintal. Investors and traders should remain vigilant of market dynamics, but can anticipate 
favorable trading conditions in the foreseeable future, driven by robust domestic and international 
demand. 
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Pro Intellitrade Services LLP 

 

Technical Outlook on Jeera/ Cumin Seed  

 

Jeera June Update: Jeera NCDEX after creating a low of Rs.21320 rallied to Rs.30465, a move of almost 9000 

in a span of 2 months. Prices were oversold and a pullback rally was expected. As per our earlier view and even 

in the FISS seminar held at Ahmedabad, we recommended a target price of Rs.29200 which was achieved. Here 

onwards we recommend Prices to remain range bound with negative bias. Short term Players are advised to Go 

short in NCDEX Jeera July contract at Rs.28300-28600 range for 26040 with SL below 29550.  

Technical Outlook on Dhaniya/ Coriander  

 
Dhaniya June Update: Dhaniya June contract after making a low of Rs.7140 recovered and the recent high was 

around Rs.7830. A corrective phase has pulled the prices towards 7480 levels. Technically speaking a flag pattern 

is in place and a breakout will lead to prices scaling new high of Rs.8040 in next 45 days. Positional players are 

advised to go long in July contract at Rs.7480 for 8040 stop loss below 7200 

  

Technical Outlook on Turmeric  

 
Turmeric June Update: Turmeric June contract is creating higher high and higher low. Prices are rising 

with modest correction which is a healthy sign. Recently prices sachled to the all time high of Rs.20430 

and again corrected towards Rs.18200 levels. Overall it looks like as long as Rs.17400 holds and prices 

does not close below the same the uptrend seems to remain intact and we may see prices reaching all 

time high again. Positional players are advised to go long in August at Rs.18800 for 21400-22600 with 

Stop loss below Rs.17400 on closing basis. 

Dinesh Somani 

ProIntellitrade Services LLP  

SEBI Registration No: INH000005430   

Mobile: 9892844042 dsomani@prointellitrade.com   

For Details visit us at www.prointellitrade.com   
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Press Release 

Official statement from Federation of Indian Spice Stakeholders on Ethylene Oxide 

usage for Sterilisation of Spices to reduce microbial contamination and to dispel the 

misconception of its application being harmful to consumer. 

India has been known as the spices bowl of the world.  India is the world’s leading producer and 

exporter of spices and is a significant stakeholder in spices export trade. In 2023-24 (until February 

2024), the country exported spices worth US$ 3.67 billion (source DGCI&S, RBI). Indian spices fetch 

high value in the international market due to its superior quality, aroma, taste & medicinal value. 

India's prominence as the largest producer and exporter of spices is marred by the recent export 

recalls, due to ethylene residues in food. There are several reports now seen related to Ethylene Oxide 

(EtO) and its usage on Spices and Spice Products. 

Firstly, we would like to assure consumers and all those concerned, that EtO is not a pesticide! EtO is 

a sterilizing agent that is used in containing / minimizing microbial elements, in spices and food 

products including life-threatening pathogens like Salmonella, E Coli, etc 

EtO is also used by for sterilizing heat-sensitive medical disposables such as syringes, catheters, etc. 

Almost 50% of the disposable medical devices used globally are sterilised by EtO. These are also 

approved for use even in the case of patients who are most vulnerable. 

To elaborate more on EtO, it is a colourless gas and is a versatile building block chemical that is used 

to manufacture countless everyday products and has varied applications, has important role in 

development of EV batteries, in natural gas purification as well as its derivatives are used in drilling at 

Oil and Gas wells. 

Comparing with steam Sterilisation and Irradiation, EtO sterilization is approved in many countries at 

varying Maximum Levels including the USA, Canada, Singapore and other countries since the said 

product is safe and free of pathogens and bacterial contamination   

Given Below are the name of Countries with their tolerance level of EtO in spices 

 

Major Item/Country wise Export of Spices from India(Quantity in tons)   

  2019-20 2020-21 2021-22(EST.) 

ETO (sum of ETO & 2chloro-
ethanol expressed as ETO) in 

mg/kg  

ITEM/MAJOR COUNTRY QTY   QTY   QTY     

EU NATION                    27,866.79            35,563.82                     40,329.31                                        0.10  

U.S.A                                             86,359.71         1,06,256.89                  1,15,596.21                                        7.00  

SINGAPORE                                          2,520.38              2,584.39                       3,054.71                                      50.00  

AUSTRALIA                                           8,579.57            12,503.32                     10,453.31    

CHINA                                          2,11,498.05         3,16,573.57                  2,81,911.61    

CANADA                                              6,658.76            10,053.53                       9,136.56                                        7.00  

MALAYSIA                                          54,170.03            57,447.57                     61,625.10    

U.K                                               31,326.52            35,794.96                     31,762.24                                        0.10  

Other countries 
Including Hongkong                 7,79,420.19       11,82,206.95                  9,77,285.34    

Total Quantity in tons               12,08,400.00       17,58,985.00                15,31,154.39    

Source : DGCI&S Kolkata/Exporters returns/DLE from customs upto 2019-20 and 2020-21/2021-22 figure are taken from 
DGC&S/MoC only 

 (1) INCLUDE BISHOPS WEED(AJWANSEED), DILL SEED, POPPY SEED,   ANISEED, MUSTARD ETC.                 
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American Spice Trade Association (ASTA) in their white paper published on EtO have stated the 

following which is reproduced  Quote “The Importance of EtO to the Spice Industry 

The primary purpose of treatment is to protect public health. Most spices originate in developing 

countries where sanitation and food handling practices are not at the levels expected in the U.S. 

Consequently, it is well recognized and acknowledged that raw spices may contain pathogens, 

including Salmonella and Ecoli, which can cause severe illness. EtO is extremely effective eliminating 

these as well as reducing bacterial loads, yeast and mold, coliforms and other pathogens. Exact 

numbers are difficult to determine, however, ASTA estimates that between 40% and 85% of spices in 

the U.S. are treated with EtO each year. 

EtO is also used to address plant or animal pests that may find their way into spice packaging 

material. Treatment is effective in protecting U.S. agricultural crops and native vegetation from the 

introduction or dissemination of these plant or animal pests into the U.S. 

The main advantage of EtO is that its use on spice generally has no significant impact on the 

appearance or flavor of the spice. Appearance and taste are essential for spices, thus EtO treatment 

can resolve the potential public health issues without negatively effecting the marketability of the 

spice.” Unquote 

EtO is not harmful to humans and it is known to occur naturally in flora. EtO contamination can also 

occur due to its natural presence without EtO treatment. The Indian Regulatory Authorities have to 

consider all these factors while setting limits. 

We see this as an apt opportunity for Regulatory Authorities in India, Spices Board and Spice Trade 

Associations should work together to dispel the misconception that EtO is a pesticide. This 

collaboration will clear doubts and ensure that EtO treatment is permitted as per the requirement of 

importing countries. This will also help eradicate the misconception of EtO, ensuring it is no longer 

carelessly labelled a ‘pesticide’.  

All the spices that are getting exported are prior tested in spices board labs as per importing country 

regulations and once the lot is cleared, then only it is allowed for exports. 

Spice trade assure full cooperation to ensure the integrity of our food supply chain while safeguarding 

the interests of all stakeholders involved.  

Federation of Indian Spice Stakeholders,  
Unjha Gujarat 
 
Copy Forwarded with compliments, 
For favour of information / publication 
 
For further information, please contact  
Federation of Indian Spice Stakeholders, 
504, APMC Building, Market Yard, Unjha 384170, North Gujarat 
Phone: +91 98251 59818,  +98 33320999, 75 75012424 
Email: secretary@fissh.org , admin@fissh.org, dg@fissh.org,  Website: www.fissh.org   
 

 

 

 

mailto:admin@fissh.org
mailto:dg@fissh.org
http://www.fissh.org/
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Federation of Indian Spice Stakeholders   

Coverage of press conference held on 17.5.24 at Ahmedabad  

 
  

Times of India 17.5.24, Ahmedabad   

  

Vyapar Ahmedabad 17.5.24  
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AHMEDABAD, May 17 (Reuters) - An Indian spice trade group said on Friday that spice exports could 

drop by 40% after two major brands were hit with contamination allegations over the use of a 

pesticide the group considers safe but others say causes cancer in the event of long-term exposure.  
  

India is the world's biggest exporter, consumer and producer of spices, and its spice exports came to 

$4 billion in the year from April 2022 to March 2023.  
  

But the Federation of Indian Spice Stakeholders (FISS) said the industry has already seen buyers put 

some export orders on hold amid international scrutiny of two popular Indian brands - MDH and 

Everest.  
  

The exports regulator, the Spices Board, did not respond to a request for comment.  

Hong Kong last month suspended sales of three MDH spice blends and one from Everest citing high 

levels of the pesticide ethylene oxide, or ETO - a cancer risk in the event of long exposure.  

--------------------------------------------------------------------------------------------------------------------------------------  

Lack of action may impact 40% of spice exports from India, says FISS  
  

Recently, Singapore and Hong Kong have halted the sales of some of the products by Indian spice 
companies MDH and Everest due to the higher level of Ethylene Oxide in the samples than the 
permissible limit.  
  

India exported spices worth $ 3.67 billion and EU, USA, China and Middle East are the largest export 
destinations for Indian spices.  
  

Amid the recent halt on the sales of some of the products by MDH and Everest in Singapore and Hong 
Kong, the Federation of Indian Spice Stakeholders (FISS), Unjha Gujarat, claimed that if quick action 
is not taken regarding the permissible limits of Ethylene Oxide, Indian spice export may stumble 
down by around 40% in FY25. FISS also requested the government to take a reasonable stand before 
the escalation of the issue.  
  

Recently, Singapore and Hong Kong have halted the sales of some of the products by Indian spice 
companies MDH and Everest due to the higher level of Ethylene Oxide in the samples than the 
permissible limit. Commenting on the issue, U Karthik, Co-Chairman, FISS, said, “Ethylene Oxide 
(EtO) is allowed to control or kill the microorganisms in spices and other food products. The 
government regulatory body gives licences for its use and only authorised bodies can do the treatment 
with EtO. After being properly treated and only after a certain cooling period, the product is exposed 
to the air. Furthermore, EtO’s boiling temperature is 10 degree celsius which means it is in gaseous 
form at room temperature and the harmfulness is negligible.”  
  

Ashwin K Nayak. Chairman, FISS, said, “Ethylene Oxide is not used as a pesticide in India, rather it is 
used for sterilisation of agri products and the medical equipment which are also used for operating on 
human bodies. The Crop Corporation of India also does not identify EtO as a pesticide. The industry is 
requesting the government authorities to set up reasonable limits of EtO quantity so the exporters can 
plan accordingly.”  
  

Talking about EtO being carcinogenic, Karthik said, “Using EtO for sterilisation is efficient both cost 
wise and quality wise. The cost of EtO sterilisation is around Rs 3 per kg while steam sterilisation 
costs around Rs 13-15 per kg. EtO sterilisation also helps the spices in retaining their aroma, clour, 
flavour and all other qualities. There is no doubt that EtO is included in the list of Group 1 carcinogens 
by the International Agency for Research in Cancer, but compounds like nicotine and alcohol are also 
there in the same list and they are consumed directly. Right now, we need to understand the limit and 
tolerance level of EtO in our dietary practices.”  
    

It may be interesting to mention that some countries like EU countries (0.10 mg/kg), USA (7 mg/kg) 
and Singapore (50 mg/kg) have specified their limits for permissible EtO quantity, some like Germany 
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has banned it altogether while others including India, China and Hong Kong have no specific limit for 
EtO contamination. According to the American Spice Trade Association (ASTA) estimates, between 
45% and 85% of spices in the USA are treated with EtO. The data of DGCI&S and RBI shows that, till 
February 2024, India exported spices worth $ 3.67 billion and EU, USA, China and Middle East are 
the largest export destinations for Indian spices.  
  

Financial Express  
  

------------------------------------------------------------------------------------------------------------------------------------------  

India's spice export may fall 40 pc if ETO issue not resolved quickly: FISS  

In 2023-24, India's spice exports totalled USD 4.25 billion, accounting for a 12 per cent 

share of global spice exports  

The Federation of Indian Spice Stakeholders (FISS) on Friday said India's spice export 
may decline nearly 40 per cent in FY25 if the issue of ethylene oxide (ETO) contamination 
in spices meant for exports is not addressed at the earliest.  

The statement came against the backdrop of Hong Kong and Singapore banning the sale 
of popular Indian brands MDH and Everest after detecting the carcinogenic chemical in 
their products last month, leading to a mandatory recall from shelves.  

Nepal's department of food technology and quality control has also banned the import, 
consumption and sale of Everest and MDH spices as it starts testing for ethylene oxide 
levels. "Everest and MDH brand spices being imported in Nepal have been banned from 
import. This comes after the news about traces of harmful chemicals in the spices," 
department spokesperson Mohan Krishna Maharjan said.  

In 2023-24, India's spice exports totalled USD 4.25 billion, accounting for a 12 per cent 
share of global spice exports.  

"A lot of exporters have orders on their hands and they have been halted to an extent after 
that episode. As per our estimate, spice exports could be affected by 40 per cent of the 
volume this year if the issue is not resolved quickly," said FISS secretary Tejas Gandhi, 
heading an association of nearly 600 spice traders, exporters and farmers from across the 
country.  

Addressing a press conference on the issue, FISS chairman Ashwin Nayak said 
misinformation is being spread about ETO, which according to him is widely used across 
the world, and Indian firms have been exporting ETO-treated spices to the US for nearly 
30 to 40 years.  

"ETO is not a pesticide which is directly sprayed on crops. It is a gaseous agent used only 
by approved organisations to remove or control harmful microbiological and bacterial 
elements in spices, such as E.coli, coliform, aflatoxins and yeast. This is a widely used 
technique in most parts of the world," Nayak told the media.  

"India's spice exports are valued at USD 4 billion. We urge the Indian government to take 
immediate steps to ensure that export shipments are not stopped because of some myths 
spread about ETO treatment. We urge the Spice Board to test samples from each 
shipment to ensure that it meets the criteria of every country," he said.  

According to FISS co-chairman U. Karthik, most countries have set their own maximum 
residue limit (MRL) for ETO. For example, the US allows spices with 7 ppm (parts per 
million), while the same is 0.1 for European Union countries.  
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"ETO evaporates at 10ºC and is not harmful for humans. Notably, ETO is also used for the 
sterilisation of medical equipment. While some countries have already set an MRL, many 
did not. We learned that the Spice Board is contacting those countries to fix a limit," 
Karthik said.  

Gandhi said the issue of ETO is not as serious as has been projected in the media. "When 
Hong Kong has not set any MRL, how can they say ETO was more than the prescribed 
limit? Though steam sterilisation is an alternative to ETO, the cost is very high.  
While ETO can be done for Rs 3 per kg, steam sterilisation costs nearly Rs 15 per kg. 
Even the US has units which conduct ETO sterilisation for spices," he said.  

  

National Herald 17.5.24  

------------------------------------------------------------------------------------------------------------------------------------------  

Spice export may fall 40% if EtO contamination issue not resolved: FISS  

The Federation of Indian Spice Stakeholders (FISS) on Friday said India's spice export may decline 

nearly 40 per cent in FY25 if the issue of ethylene oxide or EtO contamination in spices meant for 

exports is not addressed at the earliest.  

The statement came against the backdrop of Hong Kong and Singapore banning the sale of popular 

brands MDH and Everest after detecting carcinogenic chemical ethylene oxide in their products, 

leading to a mandatory recall from shelves.  
  

In 2023-24, India's spice exports totalled $4.25 billion, accounting for 12 per cent share of 

global spice exports.  

"Lot of exporters have orders on their hands and they have been halted to an extent after that 

episode. As per our estimate, spice exports could be affected by 40 per cent of the volume 

this year if the issue is not resolved quickly," said Tejas Gandhi, Secretary of FISS, an 

association of nearly 600 spice traders, exporters and farmers from across the country.  
  

Addressing a press conference on the issue, FISS Chairman Ashwin Nayak said that 

misinformation is being spread about EtO, which according to him, is widely used across the 

world and Indian firms are exporting EtO-treated spices to the US for nearly 30 to 40 years 

now.  
  

"EtO is not a pesticide which is directly sprayed on crops. EtO is an gaseous agent used only 

by approved organisations to remove or control harmful microbiological and bacterial 

elements from the spices, such as E. coli, coliform, aflatoxins and yeast. This is a widely used 

technique in most parts of the world," Nayak told reporters.  
  

"India's spice exports are valued at $4 billion. We urge the Indian government to take 

immediate steps to ensure that export shipments are not stopped because of some myths 

spread about EtO treatment. We urge the Spice Board to test samples from each shipment to 

ensure that it meets the criteria of every country," he said.  
  

According to the co-chairman of FISS, U Karthik, most countries have set their own maximum 

residue limit (MRL) of EtO. For example, the US allows spices with 7 ppm (parts per million), 

while the same is 0.1 for the European Union countries.  
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"EtO gets evaporated at 10 degrees centigrade and it is not harmful for humans. Notably, EtO 

is also used for the sterilisation of medical equipment too. While some countries have already 

set an MRL limit, many did not. We learnt that the Spice Board is contacting those countries to 

fix a limit," Karthik said.  
  

Gandhi said the issue of EtO is not as serious as it was projected in the media.  

  

"When Hong Kong has not set any MRL limit, how can they say that EtO was more than the 

prescribed limit? Though steam sterilisation is an alternative to EtO, the cost is very high. 

While EtO can be done for Rs 3 per kg, steam sterilisation costs nearly Rs 15 per kg. Even 

the US has units which conduct EtO sterilisation for spices," he said  
Business Standard - Press Trust of India Ahmedabad, 17.5.2024  

Electronic Media coverage  

 

  

    

https://www.business-standard.com/amp/author/search/keyword/press-trust-of-india
https://www.business-standard.com/amp/author/search/keyword/press-trust-of-india
https://www.business-standard.com/amp/author/search/keyword/press-trust-of-india
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News coverage of Joint Press conference of ISFEA, FISS, AISEF & IPSTA in Mumbai on 15.5.2024  
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दुनिया भर में भारतीय मसाल ों की ई कमी है, सुनिित हैं भारतीय मसाला : हतशे गुटका  

18 मई 2024 maharashtrasamachar1.com  

मुोंबई: भारतीय मसाला उदय जी, जे निचले महीए अचाइक प्रितबोंध के कारण स ोंकट में था, स्वास्थ्य के िाले बेहद सुनिित भारतीय मसाला 

ओि इर बढ़ता हुआ निश्वास और अमेररका और आपका मैं के साथ-साथ मसाला ओि की ई माोंग के कारण जारी ह  रहा है। खादी देश ों में 

भारतीय मसाला एयॉि खाद्य इदाथथ नियाथक स ोंघ के अध्या िहतेश गुटका इ बुनधयार के मुोंबई पे्रस क्लब में इतरकार ओि स ेबात करते 

हुए बताए गए। िबस्ट उइके साथ मौजूद थे।  

इस मसायल या िहतशे गुटका में आगे कहा गया है नक ि केिल भारतीय मसाला ऑि आयरिगैयूर और हाोंगकाोंग और ि ही उत्पाद ों का 

उपय ग नकया जाता है, उन्हें अमेररका से हरी झ ोंडी िाम नदया गया है, िजससे सिबत है ता है िक भारतीय उत्पाद ऑि के सुरनित और 

स्वास्थ्यिधिक उई ग की अमाित है।  

अमेररका की एक भारतीय मसाला कों पिी की ई समस्या यही ों है िजी इर हाोंगकाोंग और रेलि ेगैउर की। यह मामला भारतीय मसाला 

बाोंड्स एमडीएच और एररयल स्ट सि के उत्पाद ों से सोंबोंनधत है, िजी इर 'एों थली नबजिेस' अयमुेया सीमा से अिधक इया जाई के बाद कुछ 

देश ओि प्री ोंटब ोंड लग िदया था।  

'एों थली परोंपरा' (एक प्रकार का 'नकनटशक' है) के उच्च स्तर के कारण, द इ ओ एि शाय देश ओि इ निचले महीए खाद्य सुररया नियम ओ 

का नहला नदए गए इ उत्पाद ओि इर प्रितब ोंध लग िदया है। एस्टाट या आगे कहा गया नक यह खाद्य पदाथि सूयाि माईक पर लागू ह ता है, 

नजसमें महत्वपूणि भूिमका का उपय ग ह ता है। भारत में नियामक प्रमाणि, मसाला ब दथ और व्यापार सोंघ इस ेइस गलत धारणा का दूर 

करी के िालए एक साथ काम करी के असर के रुई में देखते हैं िक इट  एक कीनतशासक है। यह सहय जी स ोंदेह का दूर िक 

'नकटयास्क' का अब लाररआही से लेबल इनहय ों िकाया जाएगा। अन्य में िहतेश गुटका िे कहा, 'एों थली परोंपरा' (जे एक 'कीनटयास्क' है) 

के उच्च स्तर के कारण, डी ओ एिशयाई देश ओि ई भ जि सुरी नियम ओि का नहला नदए गए निचले माही इ प्र डक््टस ओि इर 

प्रितब ोंध लग िदया था ।। अब अमेररका में मसाला व्यापारी सोंघ (एएसटीए) िे कहा है नक अमेररका में (यूएसए) यािी मसाला उद्य ग में 

एन्थली प्राइमरी (ईटीओ) के उ गा के अयुमित दी। एस्टाट या आगे कहा गया नक यह खाद्य पदाथि सूयाि माईक पर लागू ह ता है, नजसमें 

महत्वपूणि भूिमका का उपय ग ह ता है।  

  

भारत में नियामक प्रमाणि, मसाला ब दथ और व्यापार सोंघ इस ेइस गलत धारणा का दूर करी के िाले एक साथ काम करी के असर के 

रुई में देखते हैं िक इट  एक कीनटयास्क है। यह सहय जी स ोंदेह का दूर िक 'नकटयास्क' का अब लाररआही से लेबल इनहय ों िकाया 

जाएगा। अन्य में - हतशे गुटका िे कहा. 

 

------------------------------------------------------------------------------------------------------------------------ 
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 What you need to know about Ethylene oxide 

 

May 7, 2024 by  Lalitha R Gowda.  

Lalitha R Gowda is former chief scientist at the CSIR-Central Food Technological Research Institute, Mysore. 

Ethylene oxide (EtO or EO for short) is a manmade chemical, which is colorless and exists as a gas at room 

temperature (a gas above 10 °C). It is a cyclic ether and the simplest epoxide: a three-membered ring consisting 

of one oxygen atom and two carbon atoms (see table below). It is highly unstable and is rapidly converted in the 

environment to 2-chloroethanol, among other things. Owing to its instability it does not persist for long in the 

environment. As the conversion of ETO to 2-chloroethanol (2-CE) takes place relatively quickly only 2-CE is 

usually detected. Small amounts of ETO are also produced when tobacco is burned. 

Very small amounts of ETO can be found in nature. ETO is produced in the human body from oxidation of 

ethylene, and biological processes producing endogenous ethylene have been identified, such as lipid 

peroxidation, methionine and heme oxidation, and metabolic activity of intestinal bacteria. The contribution of 

these processes to internal levels of ethylene or ethylene oxide has not been directly quantified. 

Where and why is EtO used? 

The primary use of EtO is as an intermediate ingredient in the manufacture of industrial products (e.g. 

polyester). ETO is a surface disinfectant that is widely used in hospitals and the medical equipment industry to 

replace steam in the sterilization of heat-sensitive medical tools and equipment, such as disposable plastic 

syringes. ETO is capable of killing bacteria, viruses, and fungi. Due to this property, ETO is also often used in 

cold sterilisation to reduce the microbial contamination of heat-sensitive food products like spices, herbs and 

sesame seeds. When spice/seeds etc are is fumigated with ETO, but the aeration step is not properly carried 

out, the residue of the ETO gas reacts with chlorine ions always present in the matrix to form 2-CE which can 

be found in the treated matrix at higher levels. Because of its volatility, ETO residues in food post-treatment 

will fully dissipate with time and the residue left is 2-chloroethanol. 

EtO as a processing aid/fumigant pesticide, is not an accepted biocidal treatment for herbs, spices or any food 

sold in India, (Food Safety and Standard (Contaminants, Toxins and Residues) Regulations, 2011Appendix C of 

Food Safety and Standard (Food Products and Food Additives) Regulations, 2011). Singapore Food Agency, 

Singapore’s food regulations, ETO can be “used to sterilise spices. 

Safety assessment of ETO 

United States Environmental Protection Agency (USEPA) and the International Agency for Research on Cancer 

(IARC), based on environmental risk assessment data, have designated ETO as a human carcinogen by the 

inhalation route of exposure. 

Carcinogenicity is associated with long environmental exposure to EtO gas. Furthermore, ETO gas exposure 

affects the nervous system, causing symptoms like headache, dizziness, and nausea. All the health effects 

(reported incidence of cancer) associated with EtO are based on inhalation route exposure studies where there 

is a continual exposure over a long period. 

Most of the available information on the adverse effects of ETO in humans comes from occupational studies of 

workers exposed during ETO production and/or related to its uses in sterilization and not due to oral 

consumption. 

A study on dominant lethal tests of spices (onion and paprika) treated with EtO demonstrate, that ETO-treated 

ground paprika or dried onion have no genotoxic effect (Barna 1982). Given orally in water or corn oil, EtO is 

only slightly toxic with an LD50 of 250-350 mg/kg, (rats and mice). By the inhalation route, EtO is moderately 

toxic with an LC50 (1 hr) of 1460 ppm in rats and 835 ppm in mice. 

International Regulations: Maximum Residue Level (MRLs) vary. 

A maximum residue level (MRL) is the highest level of a pesticide residue that is legally tolerated in or on food 

or feed when pesticides are applied correctly (Good Agricultural Practice). Some countries rely on the Codex 

Alimentarius Committee on Pesticide Residues to establish MRLs, whereas others set their own. MRLs have 
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been recommended by the Joint Food and Agricultural Organization/World Health Organization Meeting on 

Pesticide Residues (JMPR). 

 

No international MRL is available for EtO and 2-CE residues in food products, each country has its own policy 

in regard to this matter. Various countries regulate EtO and 2-CE within the scope of pesticide regulations. For 

instance, U.S (40 Code of Federal Regulations (CFR) part 180: Tolerances and exemptions for pesticide 

chemical residues in food) and Canada (Canada MRL search engine) have set the MRLs of ETO and 2-CE at 7 

mg/kg (ppm) and 960 mg/kg ppm respectively. On the other hand, some countries like the EU and UK have 

established a uniform MRL 0.1 mg/kg (0.1 ppm, sum of ethylene oxide and 2-chloro-ethanol expressed as 

ETO). MRLs for nuts, oil fruits, and oil seeds were set at 0.05 mg/kg (Regulation (EU) 2015/868). As a result, 

several trade problems related to EtO and its metabolites have been identified in instant noodle products, ice 

cream, sesame seeds, spices and several food additives such as locust bean gum. Singapore Foods Agency has 

an MRL of 50 mg/Kg for spices, whereas Honkong has zero tolerance. The SFA MRL is 500-fold higher than 

EU. USA and Canada have 70 fold higher. 

Analysis of ETO and 2-Chloroethanol in food products is an analytical challenge? 

The analysis of ETO at trace levels in foods is not straightforward and the approaches used by enforcement 

agencies and countries are quite diverse. In the absence of certified reference materials available for all food 

items including masala/spice powders, accuracy remains uncertain, and discrepancies in the amounts of Total 

ETO reported between laboratories underscores the analytical challenges (Bessaire et al., 2023). 

Various analytical approaches to quantify ETO, ideally simultaneously with 2-CE have been reported. Due to 

the high volatility of ETO, confirmatory analysis usually entails gas chromatography coupled to mass 

spectrometry (GC-MS). Sample preparation involves converting ETO to 2-CE before GC-MS analysis (Bessaire 

et al. 2023). The direct measurement of ETO with solid-phase microextraction (Du et al. 2019) or by the 

QuEChERS procedure is also feasible (Jensen,1988). Other methods are based on the conversion of the ETO to 

2-CE under acidic conditions, followed by extraction of 2-CE with ethyl acetate and analysis by gas 

chromatography–mass spectrometry (GC–MS). 

Recently Bessaire et al., (2023) demonstrate that not ETO, but 2-CE is the predominant analyte detected in the 

different processed ingredients suspected to have been previously treated with ETO. Additionally, they show 

that results of free ETO from methods based on conversion may lead to artefactual detection of native ETO 

(false positive). They re-enforce the fact that in absence of native ETO in food items (n=146), risk assessment of 

ETO in foodstuffs should consider the predominance of 2-CE. German Federal Institute for Risk Assessment 

(BfR 2020, 2021) and other laboratories (EURL SRM 2020, Nawaz 2022, Stupak et al. 2021, Bessaire et al., 

2023) document the detection of only 2-CE and not ETO in items (e.g. seeds and spices) apparently treated 

with ETO. 

Bessaire et al., 2023 recommend that an official method from standardization bodies (e.g. CEN, AOAC, ISO, 

etc.) for the analysis of ETO in different food matrices would be useful to avoid false positive results as 

evidenced in their study. 

Does ETO affect health? 

Those who work where ethylene oxide is made or used (such as in hospitals or facilities processing certain 

herbs and spices), are exposed to it by breathing it in or getting it on your skin. These workers generally have a 

higher exposure to EtO than the common man. 

The prevailing view among the United States Environmental Protection Agency (US EPA) and the World 

Health Organization (WHO) has been that the contribution to cancer risk from the consumption of low levels of 

ETO residues in spices is unlikely to be significant due to the relatively low levels of exposure involved (WHO, 

1985; US EPA, 1996 

Levels of ETO decrease with time as ETO evaporates or breaks down into other substances, and thus, little or 

none may remain when the food is eaten.? The boiling point of ETO is very low (10–11 °C at 760 mm Hg), so 

ETO will not persist when applied to produce at the farm or in storage facilities. 

United States Environment Protection Agency (EPA) (US EPA 2012), and EFSA (EFSA 2022) reported the 

conflicting results on the genotoxicity of 2-CE 
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How much ETO do you ingest from consuming spices 

Fowles, et al., (2001) in a conservative estimate of potential cancer risks from consuming ETO in uncooked 

spices in New Zealand indicated no significant risk but as the breakdown products, remain at considerable 

concentrations in spices for a relatively long time. These risks are practically negligible considering the 

spice consumption of 2.8 kg spices per year and the inconclusive toxicological picture of 2-CE. 

An oral carcinogenicity study is needed to ascertain whether 2-CE is a potential carcinogen 

when spices are eaten, and to obtain an estimate of any dose–response relationship. 

Disparity in the scientific information on ETO. 

Several questions related to risk assessment arise based on the 1) exclusive finding of 2-CE and not ETO in a 

large range of fumigated samples (Bessaire et al., 2023) 2) the toxicological profile of 2-CE is less severe than 

that of ETO (Allemang et al. 2022). In addition, 1) harmonised analytical methods are not used for analysis of 

ETO by different regulatory agencies, 2) there is a wide disparity in the MRLs for ETO globally, 5) if the MRL 

for 2-CE is 150-fold higher it is less toxic, 6) certified reference materials are not available for ETO or 2-CE e for 

different spices. In view of the current scenario of ETO the significance & regulatory implications of the above 

disparities must be addressed by international regulatory bodies. 
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Instruction No. 15/2024-Customs 

F No CBIC-140609/45/20230rawback Section-CBEC 

Government of India 

Ministry of Finance 

Department of Revenue 

Central Board of Indirect Taxes and Customs 

Drawback Division 

New Delhi, dated 29th of May, 2024 

To 

All Principal Chief Commissioners/ Chief Commissioners Customs,  Customs (Preventive)/ Customs and Central Taxes  

All Principal Director Generals / Director Generals under CBIC 

Madam/sir, 

Sub: Disbursal of Drawback amounts into the exporters' accounts through PFMS 

1. Presently, Duty Drawback claims are processed through the Customs Automated System (CAS), enumerated in a scroll/ 

Computerised Customs Drawback Advice (CCDA) and sent to the Authorised Bank branch along with supporting single cheque 

of consolidated amount, as per the scroll, for payment of duty drawback amounts into the exporters' accounts. 

2. However, now, with effect from 5th June, 2024; payment of Drawback amounts into the exporters' accounts post scroll out, will 
be facilitated through the Public Finance Management System (PFMS). Consequently, w.e.f. 5 th June, 2024 the following 
procedure shall be discontinued; 

i. The practice of printing the Drawback scroll for onward transmission to the Authorised bank 
ii. Issuance of cheque for the total amount to be disbursed under a scroll 

2. Instead, the following procedure shall be adopted; 

1. Authorised officer at each Customs location shall process the Duty Drawback scroll queue. 

2. The scrolls generated at different locations will be AUTOMATICALLY processed by the CAS for onward transmission to the 
Central Nodal eDDO. 

3. The nominated central nodal eDDO shall forward the consolidated All India duty drawback scroll to the nodal ePAO. 

4. After approval from the nodal ePAO, duty drawback amounts shall be credited into the exporters' bank accounts linked with 
PFMS. 

5. The jurisdictional Principal Chief Commissioners / Chief Commissioners shall ensure that the Drawback sections functioning under 

their charge shall complete the following actions before 5th June, 2024; 

a. All Drawback scrolls generated prior to the said date should be processed, duly sent to the agency banks and cheques 
issued for the same. 

b. The cheque number of the last cheque issued for payment of Duty drawback must be intimated to the jurisdictional PAO 
as well as to the authorised bank along with a confirmation that no future Drawback payments shall be made through the 
bank. If no future payments are to be made through the cheque book, then the cheque books issued for Drawback 
payments shall be returned to the PAO. 

c. In case the same cheque book is being used for Customs refunds payments and is hence retained by the department for 
refund payments, specific mention of the same must be made in the LOP against the cheque issued. 

3. A suitable Trade Notice may be issued in this regard, for the information of trade and staff. Difficulties faced, if any, in the 

implementation of the instruction may be brought to the notice of the Board. 

Yours faithfully, 

 

Malay Samir 

(Director) 
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IMPORT REJECTIONS IN SPICES FROM EU AND USA 
APRIL 2024 

(DATA EXTRACTED ONLY FOR INDIA) 
 

RASFF Import Rejection (in Spices)- April 2024  

 Total Rejections  34  
Most no: import rejections reported from  India (8), Turkiye (4)  
Spice with the highest number of rejections  Chilli (6), Cumin (5)  
Reason for the most no: of rejections  Presence of Pesticide Residues (13)  

 
USFDA Import Refusals (In spices) – April 2024 Total Rejections 54 
Most No of import rejections reported from Lebanon (24), India (9) and Spain (9) 
Spice with the highest number of rejections   Mixed spices and seasonings (10)  
Reason for the most no: of rejections  FSVP Violation (24), Labelling (12)  
  

 RASFF Alerts  

Sl.No  Commodity  Origin  Reason for Rejection  

12  
Chili 

Crushed  
India  

ETHYLENE OXIDE - 0,043 mg /kg, Aflatoxin  
B1-12,8 +/- 5,6 µg/kg   

13   Meat 

Masala  
India   Ethylene oxide-77.8±38.9 mg/kg  

14  
Dried Bay 

Leaves  
India  Polycyclic aromatic hydrocarbons (PAHs)119,8 +/- 20,8 µg/kg  

15  
Pepper 

Chili 

Crushed  
India  

Pesticide residues: Ethion-0.39 ± 0.20 (95%) mg/kg  

16  Cumin  India  
Unauthorised substance chlorpyrifos-0,18 +/-  
0,09 mg/kg  

17  Turmeric  India  Pesticide residues: Chlorpyrifos-0.043 mg/kg  

18  
Cumin 

Powder  
India  

Pesticide residues: Tricyclazole -1.1 mg/kg, Thiamethoxam-0.54 

mg/kg, Propiconazole-0.20 mg/kg, Picoxystrobin -0.33 mg/kg, 
Kresoximmethyl-0.33 mg/kg, Imidaclopride -0.27 mg/kg, 

Hexaconazole -0.15 mg/kg, Clothianidin-0.28 mg/kg, Chlorpyriphos-
ethyl-0.39 mg/kg,  
Carbendazim-1.1 mg/kg  

19  Ginger 

Powder  
India  Salmonella  

  

USFDA Alerts  

Sl. 

No:  
Product  Origin  Reason for Rejection  

FDA  
Sample  
Analysis  

2  

 Coriander,  
Ground, 

Cracked  
(Spice)    

India  

 It appears to contain Salmonella, a poisonous and deleterious 

substance which may render it injurious to health.  
No  
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3  

 Paprika, 

Ground, 

Cracked 

(Spice)    

India  

 
The article appears to consist in whole or in part of a filthy, putrid, 
or decomposed substance or be otherwise unfit to eat 

FDA  
Sample  
Analysis  

4  

 Pepper, 

Black,  
Ground, 

Cracked  
(Spice)    

India  

The article appears to consist in whole or in part of a filthy, 

putrid, or decomposed substance or be otherwise unfit for food.       
It appears to contain salmonella, a poisonous and deleterious 

substance which may render it injurious to health.  

No  

5  

 Pepper, 

Black,  
Ground, 

Cracked  
(Spice)    

India  

 It appears to contain Salmonella, a poisonous and deleterious 

substance which may render it injurious to health.  
No  

6  

 Pepper, 

Black,  
Ground, 

Cracked  
(Spice)    

India  

The article appears to consist in whole or in part of a filthy, 
putrid, or decomposed substance or be otherwise unfit for food.       
It appears to contain salmonella, a poisonous and deleterious 

substance which may render it injurious to health.  

No  

7  
Fennel, 

Whole 

(Spice)    
India  

The article appears to be, or to bear or contain a color additive 

which is unsafe  No  

8  
Fennel, 

Whole 

(Spice)    
India  

The article appears to be, or to bear or contain a color additive 

which is unsafe  No  

 

9  
Fennel, Whole 

(Spice)    India  
The article appears to be, or to bear or contain a color 

additive which is unsafe  No  

10  
Fennel, Whole 

(Spice)    India  
The article appears to be, or to bear or contain a color 

additive which is unsafe  No  

Prepared by:  

Sources:   

https://www.accessdata.fda.gov/scripts/importrefusals/  

https://webgate.ec.europa.eu/rasff-window/portal/?event=SearchForm&cleanSearch=1  
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FEDERATION OF INDIAN SPICE STAKEHOLDERS 
Regd. office; 504, APMC Building, Market Yard, Unjha–384170, (North Gujarat) 
Phone: +91 75750 12424, 9833320999:E-mail: admin@fissh.org, dg@fissh.org 

Membership renewal form 

 Pan No: AADCF0181D         GST No: 24AADCF0181D1Z8  

Name of the person  
(Please attach latest passport size photo)    

Designation    

Name of the company    

Federation Registration No    

Status: Individual /Proprietorship / Partnership / 
LLP /Pvt. Ltd / Public Limited/ HUF/ Others  

  

Registered office address    

Phone No  Fax No  

Cell No  WhatsApp No:   

Email id  Website  

Nature of business (Please mention Farmer  
/Traders / Processor / Manufacturer / Importer /  
Exporter / Agent / Broker / Service provider  

  

Name of the products / service offered.    

Country of Export    

PAN card of the Organisation (Attach a copy if not 
already submitted)  

  

Spice Board Registration No & Validity period    

Member of any other Association / Business 
Chambers / Federation  

  

Membership fee Rs 9000/- for 3 years (For 2024, 2025 & 2026 upto 31.12.2026) +18%GST (Rs 1620) = Total 10,620/-  

Cheque / DD /UTR No.    

Please draw Cheque / DD for Rs 10,620/- (Rupees ten thousand six hundred and twenty only) in 
Favour of “Federation of Indian Spice Stakeholders” (Cheque/DD Subject to realization)   

Bank Electronic transfer through RTGS : A/c NAME : FEDERATION OF INDIAN SPICE STAKEHOLDERS 
Current A/c No: 01570200001082. NEFT: BARB0(zero) UNJHAX. : BANK OF BARODA, UNJHA  

I agree to follow all the rules and regulations of the FEDERATION OF INDIAN SPICE STAKEHOLDERS  

Place  Date  

Signature  Company’s Stamp  

    For Official use only  

Approved by   Membership Registration No  

Validity of Membership period   Entry made in Membership register  
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FEDERATION OF INDIAN SPICE STAKEHOLDERS 
Regd. office; 504, APMC Building, Market Yard, Unjha–384170, (North Gujarat) 
Phone: +91 75750 12424, 9833320999:E-mail: admin@fissh.org, dg@fissh.org 

New Membership Registration Form 

 Pan No: AADCF0181D         GST No: 24AADCF0181D1Z8  

Name of the person  
(Please attach latest passport size photo)  

  

Designation    

Name of the company    

Status: Individual /Proprietorship / Partnership 
/ LLP /Pvt. Ltd / Public Limited/  HUF/ Others   

  

Registered office address    

Phone No  Fax No  

Cell No  WhatsApp No:  

Email id  Website  

Nature of business (Please mention Farmer  
/Traders / Processor / Manufacturer / Importer /  
Exporter / Agent / Broker / Service provider, 
Others  

  

Name of the products / service offered.    

Country of Export    

Country of Import    

GST No of the Organisation (Attach a copy)    

PAN card of the Organisation (Attach a copy)    

Spice Board Registration No & Validity period    

Member of any other Association / Business 
Chambers / Federation  

  

Membership fee Rs 9000/- for three years (For 2024, 2025 & 2026 upto 31.12.2026) + One-time Entry 
/ Admission fee Rs 3000/- +18% GST (Rs 2160) = Total Rs 14160/-   

Cheque / DD /UTR No.    

Please draw Cheque / DD for Rs 14160/- (Rupees fourteen thousand one hundred sixty only) in 
Favour of “Federation of Indian Spice Stakeholders” (Cheque/DD Subject to realization)  

Bank Electronic transfer through RTGS: A/c NAME: FEDERATION OF INDIAN SPICE 
STAKEHOLDERS Current A/c No: 01570200001082. NEFT: BARB0(zero)UNJHAX.: BANK OF 
BARODA, UNJHA  

I agree to follow all the rules and regulations of the FEDERATION OF INDIAN SPICE 
STAKEHOLDERS  

Place  Date  

Signature  Company’s Stamp  

For Official use only  

Approved by  Membership Registration No  

Validity of Membership period  Entry made in Membership register  
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ABOUT US 

 

Federation of Indian Spice Stakeholders commonly known as FISS in the agro-trade in India and abroad is a Pan 
India association of prominent stakeholders of the Spice trade viz Farmers, Traders, Processors, Manufacturers and 
Exporters with an aim to bring them under one platform for creating a viable Eco-system for a sustainable growth 
and  
development of the spice trade.   

FISS Head office is situated in Unjha Gujarat which has one of the biggest APMC in the country, well known 
commercial centre throughout India for its trade of Jeera (Cumin), Variali (Fennel Seeds), Isabgol (Psyllium Husk), 
Raido (Mustard Seeds), Dhaniya (Coriander), Methi (Fenugreek) among other spices.   

The Trustees, office bearers & the Board of Directors of FISS consist of eminent leaders from the Spice Industry who 

work relentlessly to resolve the issues faced by the trade and represent the trade at appropriate levels.  

India is predominantly an agrarian economy; the majority of the country's population depends on agriculture for their 
livelihood and this sector contributes roughly 14% of the country's total GDP.    

FISS is one of its kind in the country and works as a catalyst between farmers and Industry.  

As a part of our social responsibility, Federation imparts training to Agricultural University students by involving them 
in the crop survey and impart practical training as these young minds are the future of the country in sustainable 

growth, development of the agro-sector and building up food security.  

Annual Crop Survey of Seed Spices Viz Coriander, Cumin, Fennel and Fenugreek  

The Federation undertakes physical and scientific crop surveys during January and February for the last many years 
of seed spices. The students of Dantiwada Agri University are engaged to tour the various seed spices growing area for 

surveying the crops under the guidance of the Federation members, faculty, agriculture experts, farmers and 
compiling the crop survey report which are presented at the Annual Spice Trade meet. The Federation crop survey 
report is released in the Annual Spice meet held in the month of March every year. Our reports are referred to by the 
Spice Trade and Ministry for its near accuracy.   

Crop Survey 2024 was supported by Directorate of Arecanut and Spices Development, Department of  

Agriculture and Farmers Welfare, Ministry of Agriculture and Farmers Welfare, Government of India  

Annual Spice Trade Meet – The most coveted and flagship event of the Federation  

Federation has been successfully organising Annual Spice trade meet and Mid-Term meet during the last several years 
at Mumbai, Ahmedabad, Jaipur, Jodhpur, Udaipur, Neemuch and other places.  During the annual meet the Crop 
survey report is revealed and during Mid-term meet review is undertaken to analyze the crop harvested in relation to 
the crop production estimated.   

Interactive Panel discussion are conducted on the major seed spices i.e. Cumin seed, Coriander, Fennel seed and 
Fenugreek.  Veterans and experts from the spice trade are invited as panellists to share their views on the topics 

moderated by experts from Zee Business, CNBC Awaaz, Times Group, Commodity World and others.  

The discussion and deliberation at the panel  are focused on Seed spices - Area of cultivation, Yield, Production, effect 
of climatic changes, Domestic and International consumption and demand pattern, Market Volatility, Stock 

availability,  Effect on usage of pesticides, Organic farming, Crop rotation and Farmers welfare.  

Stakeholders from the Spice trade eco-system consisting of farmers, traders, processors, manufacturers, exporters, 
brokers, agents and others from across India attend this event in large numbers to learn about the sowing, weather 
conditions, rainfall,  crops yield, carried forward stocks, crops from other origin, demand and supply dynamics, future 
trends of consumption in domestic and international market, etc which are revealed  helping them to strategize their 
business based on the crop survey report accompanied by networking and  B2B opportunities amongst the  who’s who 

from the Spice and Agro trade.  

Awarding Spice trade top performers for Domestic and Exports, farmers, young achievers, startups, 
Life time achievers  
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During Annual meet FISS award and recognise the top performers in Domestic and Exports trade, Young Achievers 
and start-ups, Felicitates veterans and stalwarts  from the Spice trade with Life time Achievement award and Farmers 
for best agriculture practice, promoting cultivation of organic & Integrated Pest management (IPM) crops, etc  

 International Trade Meet in Dubai, UAE  

Federation organised its first International Trade meet consisting of conference and gala dinner attended by  

200+ delegates on 17th February 2024 at Dubai, UAE on the eve of the Gulf Food exhibition held   from 19th to 24th 
February 2024. Federation provided a platform to explore new business opportunities, network with industry leaders 
from India & abroad, Foreign buyers, importers and help stay updated of the current and future trends. Federation 
plan to have several more such International trade meet in future for enhancing the spice export from India.   

Federation esteemed members have a significant contribution to the exports of spices and spice products from India 
which was close to US$ 4 BN during 2022-23.  

The theme of the Federation for the year is “Creating synergy between Farmers, Traders and  

Govt”   

Federation is led by Mr. Ashwin Nayak, Chairman, Mr. U Karthik, Co-Chairman and Mr. Tejus Gandhi, Honorary 
Secretary supported by the dynamic Board of Directors and Trustees representing the various facet from the Spice 
Trade across India.  

----------------------------------------------------------------------------------------------------------------------- 

Federation wishes many happy returns of the day to Shri Mayur Mehta, Shri Devendra Bhai Patel & Shri Brijesh 
Agrawal on their birthday celebration 

Federation is happy to announce that the prestigious Gujarat Chamber of Commerce and Industry has partnered 
with Federation and have offered their complimentary membership to those who renew or register New 
membership of Federation up to 31.12.2023 giving them an opportunity to avail access to GCCI influential Network, 
supercharge business connect, stay informed about the industry trends and seize collaboration opportunities    

Federation Newsletter ‘The Spice Aroma’ containing Domestic and International news of importance to the Spice 
trade is being send to our members, Govt Departments/ agencies, Indian & Foreign embassy among others for 
creating a wider presence of the Federation. ‘The Spice Aroma’ has attractive advertisement opportunities for 
members to promote their company and products.   

Members are requested to renew their membership and continue enjoying the membership benefits offered by FISS 
and strengthen its collective power to make its voice heard at the corridor of power. Those who have already 
renewed may kindly ignore this message.  

REVISED MEMBERSHIP FEE  

 Membership fee is revised to Rs 9000/- + 18% GST for 3 years (For 2024, 2025 & 2026 upto  
31.12.2026)  

 New members enrolment Entry /admission fee Rs 3000/- +Membership fee Rs 9000/- for 3 years +18%GST   

 
“A dream does not become reality through magic; it takes sweat, determination and hard work” 

 

Thanks for sharing your valuable time  
Contact us   
For further information,   

फेडरेशन ऑफ इंडडयन स्पाइस से्टकहोल्डसस 
Federation of Indian Spice Stakeholders,  
504, APMC Building, Market Yard, Unjha 384170, North Gujarat  
Phone: 91 7575012424, +9833320999  
Email: admn@fissh.org, dg@fissh.org, info@fissh.org, , Website: www.fissh.org  

http://www.fissh.org/
http://www.fissh.org/

