Introduction

The evolution of the European spice industry follows closely that of
European colonial history in the 17th and 18th centuries. Wherever
colonies were established the cultivation and trade in spices rapidly
developed. Indeed the search for new sources of spices and securing the
trade routes to these regions was a major reason for colonial exploration,
conquest and intra-European trade rivalry. French, English and Dutch
involvement in the Caribbean, the Indian sub-continent, the East Indies and
the Indian Ocean Islands was intimately linked with the spice trade. Many
of the former British colonies, now independent Commonwealth nations,
have been involved in spice production and trade for hundreds of years.
Exports of spices are today of major importance to the economies of
Commonwealth countries such as India, Sri Lanka, Grenada, Jamaica, Tonga
and Tanzania.

Although the European spice industry has undergone substantial changes
since these early developments, the product range and the global pattern of
trade has not altered radically. Five spices pepper (black and white),
capsicums (including paprika, chillies and pimento), vanilla,
cinnamon/cassia and saffron - dominate the trade.

Origins of supply include Indonesia, the major source of spices into the EU,
supplying pepper, nutmeg and cinnamon. Morocco is the second most
important exporter to the EU, supplying paprika, coriander, saffron, fennel
and a range of other products. Madagascar, the third largest exporter,
provides pepper, vanilla, cinnamon, and cloves. Only three other countries
are significant suppliers: India, Turkey and Brazil. Variations between
member states in their sources of supply is still marked, although with the
integration of the EU into a single market this is declining. There is still a
tendency for countries with ex-colonies to import a large proportion of their
supplies from these origins.

This handbook does not cover all spices; it concentrates on those which are
either important in terms of volume and value or where opportunities for
new entrants are considered better than average. Products like cloves and
nutmeg have not as a result been included while other smaller items like
saffron have been listed because of potential opportunities for new
suppliers.

In the retail markets, spices are generally sold pre-packed in ground or
whole form. These usually take the form of glass bottles or cardboard
packets. Refills are available for many of the products. In some grocery
stores and health food shops spices are sold in open sacks. Customers bring
their own containers. More and more spices are being sold in the form of
spice mixes or sauces. Pourable sauces is the fastest growing area in the
spice retail sector.

Because of environmental and health concerns there has been a growth in
the sale of organic herbs and spices. Although it is the fresh organic herb
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market which is growing fastest, there is no doubt that organically certified
spices will be seen more and more on the market. At present none of the
major brands have entered this field largely because of lack of assured
quality suppliers. Another related development has been that of “diet
spices”: low sodium, low calorie or fat-free sauces and seasonings.

Table 1
Total Europe Market Size
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D(Iatering $335mn

. Retail $990mn

Source: Industry Estimates
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There is a continuing debate over the merits and demerits of processing and
packing spices at origin. Technically there are few constraints to local
proccessing, although EU tariffs provide some form of trade barrier. The
main area of concern is over quality control. Increasingly stringent EU-wide
food safety laws make it more and more difficult for new producers, be they
overseas or in Europe, to afford the cost involved in setting up quality
control systems. These have become one of the most important cost
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