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THE OBJECTIVE

Search for novel and advanced decontamination technologies,
overcoming existing limitations for high quality preservation and
microbial decontamination of herbs & spices.

WORK PERFORMED

Evaluation of the industrial
application and production
costs.

Validation in high water content food
products (mayonnaise and meat).

Application of different processing
technologies and selection of those that
are more convenient for each product:

a. High pressure CO,+ultrasound (AINIA)

b. Cold plasma (ATB)
c. Electromagnetic energy (SIK)

Selection of herbs & spices and raw material
characterisation
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RESULTS

Dissemination events organised during the project:

September 2013: Workshop and training seminar, Alicante
(Spain) organised by AEC and AINIA.

November 2013: Workshop and training seminar, Bonn
(Germany) organised by FGI and ATB.

June 2014: Final Conference and training seminar, Izmir
(Turkey) organised by AEGEAN.

Technical results:

Technical Guide: with the assessment of each
decontamination alternative and their aptitude to each
particular product: black pepper as representative for seed
product, paprika as representative for powder presentation
and oregano as representative of herb product.

Book of Methods: this document describes the methods used
for the selection, treatment and analysis of herbs and spices,
with the main objective to have a guideline to assess the
quality of different products: raw material, treated material
and high water content products with added spices. It will
help to clarify the steps for the selection, storage and
pre-treatment of the samples, and to guide in the validation
of new preservation/decontamination technologies for herbs
and spices.

BENEFITS FOR THE SPICE SECTOR

The food industry will use the latest
decontamination technologies.

The quality of the products will be
increased and a better image within the
market will be maintained.
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