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American Spice Trade Association Cleanliness Specifications Document

About American Spice Trade Association

The American Spice Trade Association (ASTA) represents the interests of the U.S. spice
industry. ASTA’s members include U.S. based agents, brokers and importers, and companies
based outside of the U.S. that grow spices and ship them to the U.S. and other companies
associated with the U.S. spice industry. ASTA members manufacture and market the majority of
spices sold in the U.S. for industrial, food service and consumer use. The highest priority of ASTA
and our members is ensuring the supply of pure, safe spice to American consumers. ASTA also
works to shape public policy on behalf of the global industry and advance the business interests
of our members.

Scope of Document

The ASTA Cleanliness Specifications establish limits for macroscopic extraneous matter for
domestic and imported spices, seeds, and herbs coming into the U.S. The Cleanliness
Specifications also include microscopic filth limits (e.g., insect fragments, rodent hairs) for specific
products that are also addressed by the U.S. FDA Defect Action Levels (DALs).

Purpose of Document

All spices imported into the U.S. are required to meet federal regulatory requirements for safety
and cleanliness. The U.S. Food and Drug Administration (FDA) is the primary regulatory agency
with authority to regulate the safety and cleanliness of spices. The ASTA Cleanliness Specifications
(Appendix 5) are widely recognized within the spice industry and should be applied in transactions
between buyers and sellers of spices. The Cleanliness Specifications do not address microbiological
contamination of spices or the adulteration of spices through the inclusion of dyes or other
materials not permitted in spices.
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ASTA Cleanliness Specifications

Allspice 2 5 5.0 2.00 1.00 0.50
Anise 4 3 5.0 1.00 1.00 1.00
Sweet basil 2 1 2.0 1.00 1.00 0.50"
Caraway 4 3 10.0 1.00 1.00 0.50
Cardamom 4 3 1.0 1.00 1.00 0.50
Cassia 2 1 1.0 5.00 2.50 0.50
Cinnamon 2 1 2.0 1.00 1.00 0.50
Celery seed 4 3 3.0 1.00 1.00 0.50
Chillies 4 1 8.0 3.00 2.50 0.50
Cloves® 4 5 8.0 1.00 1.00 1.00
Coriander 4 3 10.0 1.00 1.00 0.50
Cumin seed 4 3 5.0 1.00 1.00 0.50
Dill seed 4 3 20 1.00 1.00 0.50
Fennel seed F@ SF# SF 1.00 1.00 0.50
Ginger 4 3 3.0 e SF® 1.00
Laurel leaves™ 2 1 10.0 2.00 2.50 0.50
Mace 4 3 1.0 2.00 1.00 0.50
Marjoram 3 1 10.0 1.00 1.00 1.00=
Nutmeg (broken) 4 5 1.0 SF SF 0.50
Nutmeg (whole) 4 0 0.0 SFs SFs 0.00
Oregano™* 3 1 10.0 1.00 1.00 1.00"
Black pepper 2 1 5.0 SFe SF® 1.00
White pepper**** 2 1 1.0 SF? SFO 0.50
Poppy seed 2 3 3.0 1.00 1.00 0.50
Rosemary leaves 2 1 4.0 1.00 1.00 0.50"
Sage™ 2 1 4.0 1.00 1.00 0.50
Savory 2 1 10.0 1.00 1.00 0.50"
Sesame seed 4 5 10.0 1.00 1.00 0.50
Sesame seed, hulled 4 s 1.0 1.00 1.00 0.50
Tarragon 2 1 1.0 1.00 1.00 0.50"
Thyme 4 1 5.0 1.00 1.00 0.50"
Turmeric 3 5 5.0 3.00 2.50 0.50

* Clove stems: Less than (<) 5% allowance by weight for unattached clove stems over and above the tolerance for Other extraneous matter is permitted.
** Laurel leaves and sage: “Stems” will be reported separately for economic purposes and will not represent a pass/fail criteria.
*** Qiregano: Sumac negative-Analysis for presence of Sumac shall not be mandatory if samples are marked “Product of Mexico.”
=+++ White pepper: “Percent black pepper” will be reported separately for economic purposes and will not represent pass/fail criteria.
 Fennel seed: In the case of fennel seed., if 20% or more of the subsamples contain any rodent, other excreta or whole insects, or an average of 3 mg/lb or more of mammalian excreta,
the lot must be reconditioned.
“ Ginger: More than 3% moldy pieces andfor insect infested pieces by weight
w - More than 5% mold/insect defiled combined by weight.
“ Whole nutmeg: More than 10% insect infested andjor moldy pieces, with a maximum of 5% insect defiled pieces by count.
* Black pepper: 1% moldy and for infested pieces by weight.
™ White pepper: 1% moldy and/or infested pieces by weight.
A Whele insects, dead: Cannot exceed the limits shown.
® Extraneous matter: Includes other plant material, e.g., foreign leaves

Table 1: ASTA Cleanliness Specifications for Spices, Seeds & Herbs
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Whole

equivalent Insect Other Rats/mouse | Animal
Spices insects fragments Mites insects hairs hairs

Average of Average of

. more than 75 more than

Ground paprika fragments/ 11 rodent
259 hairs/25 g

Table 1A: ASTA Cleanliness Specifications for Ground Processed Spice

Bacteria Minimum water activity for growth (A )
Salmonella 0.93-0.94
C. perfringens 0.97
C. botulinum 0.94
Bacillus cereus 0.93
E. coli 0.95
Listeria monocytogenes 0.92
Halobacterium halobius 0.75
Staphylococcus aureus 0.82
Fungi, Yeast and Molds Minimum water activity for growth (A )
Aspergillus flavus/parasiticus 0.80
Botrytis cinerea 0.97
Penicillium ssp. 0.79-0.82
Saccharomyces cerevisiae 0.90
Rhizopus stolonifer 0.89
Zygosaccharomyces rouxii 0.62
Xeromyces bisporus 0.61

Table 2: Micro-organisms found in Spices

Contact Information

1101 17th Street, NW Suite 700
Washington, DC 20036 USA
Tel: 202-331-2460

Fax: 202-463-8998

Website: www.astaspice.org
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