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HELPING SRI LANKA TO GROW!

AgEnt is a dynamic USAID funded private sector agro-enterprise
development initiative successfully assisting companies and entrepreneurs
with viable business/marketing plans to expand existing operations or

_ start-up new ventures targeted at both domestic and export markets.
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Part 1 document (under this selfsame heading) describes the identical objectives
behind this Part II workshop handout item, with the exception that the topics
covered in the Appendices major on the spices/essential oils product sectors.

Again, a visit to the Project’s BIC/Business Information Center and a discussion with
Mrs. Gayatri Abeydeera ( BIC Manager ) should further assist you to uncover
deeper information on your specific area of interest,

Overleaf, we have reproduced a recent advertisement which appeared in the Sri
Lanka " Exporter " magazine which illustrates a number of important assistance
sectors where AgEnt can make " shared investment grants " available to clients with
an " approved, viable business/marketing plan ".
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AgEnt IS ADYNAMIC USAID FUNDED PRIVATE SECTOR AGRO-
ENTERPRISE DEVELOPMENT INITIATIVE SUCCESSFULLY
ASSISTING COMPANIES AND ENTREPRENEURS WITH VIABLE
BUSINESS/MARKETING PLANS TO EXPAND EXISTING
OPERATIONS OR START-UP NEW VENTURES TARGETED AT
BOTH DOMESTIC/EXPORT MARKETS!

OvadnpaammnﬂnAgEnlhumstedmnySnunhnqmmWscsmdmmmdmghme

project’s unique "50% SHARED INVESTMENT GRANTS" program ir. the following export sectors -

1. To visit overseas markets to assess/acquire new higher added value processing and packaging
technologies.

2. Toconduct "first hand" export markets research to determine whether existing or new coacepts/products
- have the potential to achieve success, linked to the development/implementation of export marketing
mmgawhd\mmstlikdymwakmﬂzlnghlympwuvemnmalnwkuplm.

3. To participate in trade fairs to help them promote their products and find new buyers.

4. Toproduce “on target” export promotional material such as product information/sales brochures.

5. Tosend samples to potential buyers for initial evaluation.

6.  To develop new export manufacturing processes,

- and much, much more.

Next, AgEnt’s freely accessible Business Information Center maintains an up-to-date collection of hard back

publications, intemational trade magazines, product sector trend/price reports, linked to an international network

capabie of accessing 8 wide range of production, post harvest handling, processing, marketing and agri-business

topics. .

For more information on how AgEnt can possibly assist your agro-enterprise in the export marketing

developmmtama,pleasesmdabncfonepageleﬂerwﬂmmg&nmofyaubusmandposs:ble

assistance sought to-

Richard Hurelbrink,
Managing Director - AgEnt Project,
5th Floor, Deutsche Bank, PO. Box 389,
86 Galle Road, Colombo 3, Sri Lanka.
Tel: 94-1446447, 446420 Fax: 94-1-446428

We will then send to you our AgEnt information brochure and an agro-enterprise profile form which needs to be
wmpldedwfmmdnbmfmlnldmgourﬁ:stexphmymmgmﬂupmmualdmt
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Splos Teading

0904111020

0904112040

0804120000

0908100000

0908100000

0910102000
0910104000

USAIMPSP.WK4

UNITED STATES
1690
Pepper, Black not ground 32960
Brazit 8778
india 6679
indonesia 8444
Malaysia 6768
Srl Lanka 64
Pepper, while not ground &721
Indonesia 5508
Papper ground 735
Paprika 4118
Capeicun: Ansheim or Ancho 1502
Other Capsicums, unground 1683
Chile 778
China " 3555
india 760
Maxico 1891
Paldstan 1639
Other Capsicums, ground 6760
Vanilta 975
Comoros 50
Iindonesia 482
Madagascer 306
Maxico 2
Other Pacific lslands 28
Cinnamon & Casela 10821
China 20
Indoneels 9901
Paldetan
Singapore 163
Sl Lanka 500
Talwan L]
Clnnamon & Casele, ground s
Cloves 1851
Comoros 68
Franoe 31
Indonesia m
Madegascer 347
Singapore “
Sri Lanka 50
Tanzanie 65
Nutmeg m
Indonesia 1076
Leeward & Windvard leles 61
. Madagascar
Singapore 400
Maoe 200
indonesia 130
Singapore 117
Sri Lanka
Cardamorms
Gualomala 200
India 12
Koroa, Rep
Anise Seeds 084
Corlander Seeds 216%:
Cumin Seeds 4671
Ginger, Frash or Oried 5794
th'pr. ground 1357
010385

g

gugd

8154

5174

SRR EEY

@D =4
-.8
o

& u!aa§§2 ga8

-h
-l -l
f333

§ sB2 ans?

MPORTS (Tonnes)
1982 1993 1954
40500 35089
6601, 4580
9890 21985
20768 7668
2073 09
310 839
6544 5481
5088 4204
509 661
2077 4125
1168 1061
15049 14801
1438 1409
1649 Nz
. 5404 6672
1617 2010
3870 141
10691 78168
1282 1332
148 156
602 687
LYl 485
8 7
52 2
15046 13482
601 1
13644 167
49
2 5 -
74 a1
11 a3
- 520 a1
1158 1245
10 20
g ) ]
888 961
15 41
21 123
30 80
1688 1846
1200 1149 -
&8 1008
2 10
24 478
220 224
146 212
18 9
160 236
159 209
7 13
1028 1339
2314 2174
6435 5231
8241 3[4
158 1168
Source; US Dept of Commeroe
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«JROPE Spios Trading
. WMPORTS (Tonnes)
1990 1061 1992 1993
0904111020 : Papper, Black not ground
Brazil
India
indonesia
Malaysia
Sri Lanka
104112040 Pepper, white not ground
Indorwsia
0904120000 Pepper ground
104.10-10 Oried Sweet Capsicums 0481
Morocoo 7960
South Africa 184
Chile 164
Chira 217
104.20-31 Capsicum, for oleoresin eic extraction 440 ars
0904.20-39 Capeicums, dried, unground not for extracion 2310 am
Morocco an 3
Malawi 52 250
Mexico 04 24
Jamaica 598 es8
india 268 430
104.20-00 Capsicurns (or Pimenta), crushed or ground 20234 bl
Tuckey 941 1078
Hungary - 3112 4270
Morooco 4810 11378
South Alrica 2066 1730
Brazil 1890 %27
Pakistan 1978 1629
Chira 1185 1267
0005.00-00 Vankia 22 490 532
Comoros 7 105 109 124
indonesia o0 108 106 o1
Madagascar 219 169 28 250
USA -0 18 [ 4]
“108.10-00 Cinnamon, not crushed or ground 4184 4725 182
S o
1 083 —
Chim 357 642 07
Indonesia 1544 2100 2068 2308
6 Lanka k) 58 708 750
08.20-00 Clrnamon, erushed orground 280 [ [ 473
135 €02 20 128
i Lk 43 ® [ 80
Vietnam L] 10 81
Indoreeie 14 148 112 o8
China 41 ” 108 78
0007.00-00 Cloves 1007 2005 2% 2249
Tanzania 164 4“4 104 33 .
Madagesosr 684 048 1085 1767
Comoroe 504 1“7 314 260
SdLanka 100 (.24 90 104
Indonesia 124 a8 e 22
208.10-90 Nutmeg 6807 7088 5457 8845
indonesia 043 5474 4180 3661 ¢
Grenada 788 19 1004 1462
Singapore 174 78 b ] 200
208.20-10 Maoe 01« 1348 1148 1141
indonesia 000 " 851 [ 14
Singepore 120 []] 4 8
Sei Lanks 2
208.2090 Mace, crushed or ground 64 0 %
0908.90-00 Cardamoms 563 560 086 695
Guaternaia 440 414 495 818
india 45 ] 78 at
910.10-00 Ginger, Fresh or Dried 8471 10887 11788 10806
Nigerie 1008 1381 212 1678
Costa Rica 1200 1484 816 852
' Brazil 2180 05 2408 3516
Theiland 247 508 2365 880
fndoresis 562 12n 415 812
China 1212 1418 176 1273

UMPSP W4 1000395 ' Souroe: EUROSTAT 1 ‘



3301.21-10

3301.26-10

3301.29-11

3301.29-51

3301.296-53

EUIMPEO.WK4

Ensel. 2 C s

1990

Geranium 114
Egypt 19

Reunlon 12

USA 21

China 47

Vetiver a5
Halt 37

Indonesla 36

Clove, Nlaoull and YlangYlang 1055
Tanzanla 37

Madagascar 732

,Comoros 79

Indonesla 161

Citronella 810
USA 24

St Lanka 58

Viet Nam 20

Indonesia 138

China 543

Eucalyptus . 2170
South Africa 164

Brazil 31

Indla 57

China 1790

Australia 10

Source: EUROSTAT 10/03/95

1991

IMPORTS (Tonnes)

1993



SINGAPORE SPICES
Cmﬁsedsimaﬁon'asexpmoﬂmfarawedim
Pepper

Pepper is usvally imported as black not ground but imports of white have been increasing. Imports are
dominated by supplies from "occidental Asia” and Malaysia. Most of the supplies are exported to a large
variety of destinations. The major importers are Egypt, Europe, Korea, Pakistan and Turkey.

Chilli

Mostly imported as dried not ground. A significant propoction apparently remains in Singapore ( over 6000
tonnes per year), China dominates the supply. Malaysia is the most imporiant destination.

Vanilla
OmemppﬁedbyMadngascu.mwimpawdﬁmammbuofaigimhdwnchwMaMmdUSA
Annual exports have exceeded imports, but cummulatively over five years alomost balance. [Mosty the
product is exported to Europe where the principal destinations are France and Germany.

Cinnamon

China dominates supplies. Exports exceed imports, Bangladesh and India are most important among a large
aumber of destinations.

Cloves

Over 12000 tonnes imported per year, mostly from Madagasacar and Tanzania. Exports have been exceeding
imports. Large number of destinations, Bangladesh, India and Ssudi Arabia are particularly important.

Nutmeg

Expoxts far exceed imports. Product is probably being transhipped from Indonesia and only appearing in the
export figures, Recorded imports 2re below 100 tonnes per year. Exports mainly go to Europe, USA and
Japan.

Mace
Similarly exports excoed imports. Principal destination are Burope and Indis and Pakistan,
Cardamoms

Imports and exports are more or less in balance, with 1000 to 2000 tonnes imported per year. Guatemala
dominates the supply. Bang;adesh and Pakistan are the major destinations. Supplies to Nepal, once

important, have declined. Myanmar has emerged a8 increasingly important.

Ginger
Imports have increased from 2500 tonnes in 1990 to over 3506 tonnes in 1994. Exports exceed imports.
Malaysia and China are the most important suppliers. Pakistan ig by far the most important destination for

exports.



SINGAPORE ESSENTIAL OILS

Trade statistics do not disaggregate the oils into individual types. Around 2.5 million litres are imported per
year, and about 1.25 million litres are exported. China is now the principal supplier while India has declined
in importance as an origin and grown as a destination. Other important destinations include Malaysia,
Thailand and the USA. Retention of half of the imports indicates the scale of onward processing of the oils

ESSENTIAL OILS SINGAPORE

IMPORTS (000 Litres)

Origin 1990 1991 1992 1993 Jan-Nov 1994
Australia 11 12 17 31 29
Belgium 2 0 0 4 0
Brazil 85 152 278 73 97
China 822 654 589 1187 1091
Egypt. 0 0 0 1 0
France 17 35 52 70 64
Germany 201 204 174 . 167 127
Hong Kong a7 143 82 79 - 42
India 48 1016 578 254 155
Israel 3 0 0 0 )
italy 1 2 1 14 1
Japan 14 21 14 - 16 113
Kampuchea 0 0 0 0 0
Korea, Dem 50 0 10 86 81
Korea, Rep 16 0 0 2 (o}
Madagascar 0 11 18 248 70
Malaysia 10 2 12 8 60
Netherlands 12 8 3 16 5
Occidental Africa 0 0 0 1 1
Occldental Asia 36 20 95 0 0
Saudi Arabia 1 0 0 o 0

in 50 32 25 35 19
Sri Lanka 11 9 2 5 2
Switzerland 5 3 5 6 7
Talwan 3 5 0 0 0
Thailand 10 16 38 18 24
United Kingdom 102 68 142 183 154
United states 24 37 a3 230 129
USSR 24 0 0 0 0
Vietnam 0 0 0 139 57
Others 3 3 48 1 3
Total 1649 2523

2276 2863 2333



ESSENTIAL OILS |

Destination

Brazil

China, Peo Rep
_France
Germany

Hong Kong
India '
Italy

Japan

Korea, Rep
Malaysia
Netherlands
Paraguay
Philippines
Spain

Sri Lanka
Talwan
Thalland

United Arab Emirates
United Kingdom
United States
Others

Total

Total

154

1990
801

41

1991
1495

SINGAPORE

EXPORTS (‘000 Litres)

1992

43
- 615

8 2BRoBwolNBwIRniBLgR

NET IMPORTS

1992
722

1993 Jan-Nov 1994
202 79
1 0
83 47
30 - 39
1 70
198 237
101 30
13 5
15 14
76 256
21 12
78 18
102 22
58 29
0 2
18 24
123 92
2 27
67 42
102 135
re4 69
1368 1252
(000 Litres)

1993 Jan-Nov 1994
1495 1082

\7



HIANGKIE SPICE PLANT

Hiang Kie Pte Ltd has been a coffee and spice trader in Singapore since 1936. Apart
from the trading activitics, Hiang Kie has coffec-roasting facilities. It is now setting
up a complete high capacity spice processing plaat in addition to its existing
decaffeinating plant in its Senoko premises in Singapare.

The spice plant which is now under construction will‘be operational by April 1995,
It is capable of cleaning, stcam-sterilisation and fine-grinding of all kinds of spiccs.-

Cleaning: In order to remove foreign matters in the raw material, the product
passes through a series of Swiss made equipments.

Sterilising: The latest and very advanced steam-sterilizing equipment is being
' deployed for this purpose. In an enclosed vessel, superheated steam is
applied on the clean raw malerial for a short period of time. This is to

ensure minimum loases of flavour, colour and aroma. Qur system can

handle a wide range of spices, both p¢wder and granular. It is also

capable of immediate cooling and drying which reduce the risk of re-

contaxmnatxon. Another feature is the ability to pack the ﬁmshed product
in various bag sizcs to meet customers requirements.

Grinding:  Our contra plex wide chambcr mill, coupled with cryogenic feed can
grind any kind of spices with minimum ldsses in aroma, esscatial oil and
colour.

Hiang Kie is able and prepared to offer cleancd and/or processed and/or sterilized
products. It also prepared o do customer’s own raw material on tolling basis at
reasonable and competitive prices..

25 Nov 94

W
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JAPAN

In comparison to the other large importers in the Far East Japan exports insignificant quantities of'spimand
oils. Itis therefore of interest as a terminal market for these products rather than an intermediary.

SPICES

Pepper

Mostly imported dried but not crushed or ground. Imports fairly steady at around 6000 tonnes per year.
Malaysia dominates the supply with around 60% of imports, while Indonesia holds a further 20% of the
market,

Chilli

An increasing market in dried product, now amounting to over 10000 tonnes. Imports of crushed or ground
product are only slightly below whole dry fruits. China dominates supplies, but there are significant imports
of crushed or ground product from Spain, Hungary, Chile and Brazil, presumably supplying paprika.
Vanilla

Impmshavcaq;éndedovenhclastfmxymﬁomﬁmnnwwncadywwnns. Madagsacar dominates
the supply.

Cinnamon

Impocts have remained steady at around 1800 to 1900 tonnes over the last four years but more crushed or
ground product is now being imported. China is the major supplier.

Cloves

Tanzania and Madagascar dominate this small import market. Product is also imported from Sti Lanka,

Nutmeg

Ammdmmnmimpawdammﬂy.mosdydaivedﬁomﬁdomda.

Mace

A minor import market taking no more than 65 tonnes per year, almost exclusively from Indonesia,
Cardamoms

Statistics show imports of 200 to 250 tonnes per year, with a decline in the import of crushed or ground
product. Around 70% of imports derive from India,

Ginger

Traditionally imported in a brined form, there as been rapid growth in the import of ginger not in
provisionally preserved. Imports of this product have risen from 4400 tonnes in 1990 to approaching 30000
tonnes in 1994, Indoncsia and Thailand have been important suppliers, but in 1994 product from China
acoounted for 80% of imports. In 1990, 1991 and 1992 around 40000 tonnes of the brined form were

H1



impoxted, principally from Thailand but also from China and Indoaesia, but 1994 imports were significantly
lowet(l&BOOtomfathellmogthstonovunberl%). .

JAPAN ESSENTIAL OILS

Total imports of essential oils have expanded from 10,000 toanes in 1990 to 16,000 toanes in 1994. A
number of products have declined , but Orange Oil and peppermint oiis( M. arvensis) have shown exceptional
growth.

Geranium Qil

France supplics 70-80% of the imports of geranium oil. Total annual imports are in the range 11-18 toanes.
Vetiver Qil

Dedlining imports from alomost 9 tonnes in 1990 to under 6 toanes in 1994. Indonesia supplies up to 50%
of the requirement with the balance being sourced from China, France and Haiti.

Clove Oil

Imports in sharp decline from over 100 tonnes in 1990 to gbout 50 tonnes in 1994, Indonesia has dominated
the supply (75% in in 1992) but has now been overtaken by the USA. Madagascar, which held 30% of the
market in 1990, no longer supplies the Japanese market.

Other Essential Oils

'msmtcioryincludeuwidemgeofoils. Imports have declined since 1990 from 262 tonnes to around
160 tonnes. China has about 30% of the market, Of the balance Vietnam, France, Spain and the USA are

the most important ocigins.



ESSENTIALOILS JAPAN

IMPORTS (Tonnes)

Customs Code Hem 1990 1991 1992 1993 Jan-Nov 1994

3301.11-000 Bergamot O 2 18 25 16 25
3301.12-000 Orange O, 5837 8955 10719 11377 13049
3301.13-000 Lemon O 392 T 354 a3s 374 344
3301.14-000 Lime Od 61 54 54 56 64
3301.19-000 Essential Qils of Citrus, nes 57 367 190 ) 434 340
3301.21000 Geranium Ol 12 18 1 ] 13
China 1 1 2 3 3

Talwan 1 0
France 9 15 8 ] 10
3301.22-000 Jasmin O 1 1 o 8 0
$301.23-000 Lavender Ol “ 48 43 4 40
3301.24-000 Peppermint O (Mentha piperita) an 300 261 267 237
330125011 Mint Oil ( M. arvensis >65%) 845 T2 s11 824 586
830125019 Mint Oil (M. arvensis nes) 8 174 124 133 178
3301.25-020 Peppermint Oils, nes 16 /] 9 o 14
3301.25-030 Other Mints o7 133 87 84 80
330126000  Vetiver Oi ] 7 7 8 (-}
China 1 1 1 1 1
Indonesia 4 5 2 ] 4
France 2 1 2 1 1

Hall 1 1 1 1
$301.29-110 Cassla Of : o] 7 7 67 68
330120120 Codar Ol 191 187 195 140 174
$30129-130 Clove Ol 103 73 ™ &8 €7
indonesia 81 44 (1] 7 18
France 2 2 2 2 1
USA 9 10 16 ” 14

Madagascer £ )] 18

$301.29-140 Sands wood O s 4 3 ] 3
$301.29-190  Other Essential Olls* 263 m 220 237 180
China 29 42 50 84 7]
Teiwan 8 10 1“4 21 8

Vietnam 18 22 15 [}
Indonesia 0 15 43 7 19
France 18 20 17 15 15
Spain 7 ss k14 28 7
USA 2 16 19 13 7
Guatemala 16 7 10 ] 9
Paraguay 2 4 6 [ 4
Comoros 1 1 0 1 (4]
Ausirafia 2 4 ] 2 4
8301.20-210 Patchoutl O} 38 0 2 26 0
3301.20-220 Ho Ol 4 s 2 2 1
3301.29-231 Rose Ol 1 o 0 0 1
3301.20-239 Essential Oils, nes 741 830 954 681 513

¢ Bay leaf, cananga citronefia,eucalyptus, fennel staranise, petit-grain, rosemary,
fose wood, ylang ylang, cinnamon, ginger grass, paimarosa, thyme, gymho,lomougmsolla
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HONG KONG SPICES

HongKong is a limited consumer of spices and - ils. The scale of trade, both in imports and in exports,
belies the size of the Jocal market. The trade revolves around the eatrepot function of the Coloay which acts
2s a conduit foc goods in and out of China.

Pepper and chillies

Aggregated in statistics until 1992, now partiaily separated. Bulk of the impocts are Chillies from China,
Over 90% is usually re-exported (o a variety of destinations: Singapore, Thailand, Malaysia and the USA
all take significant quantities. Opportunitics for substituting existing supplies of these products are probably
Limited.

Vanilla
muhdpdmmoﬁmlatwuymmmsmmma@iﬁmqmiﬁudaim
more directly from Indoaesia. Practically all the product is re-exported, in fact, according to the statistics,
rather more leaves Hong Koag than is recorded as entering. Japan and China are consistant destinations,
although significant quantities have also been shipped to Canada and Vietnam.

Cinnamon

Mostly detived from China and traded cowards. The most important destination for re~exports are the United
Arab Emirates (1000 - 1500 toanes per year) snd Singapore (up to 5000 tonnes). Pechaps consider UAB
market,

Cloves -

Singapore is the principal supplier, mostly for re-export to China.

Cardamoms, Nutmeg and Mace
Most of the supplies are derived from Indonesia for onward export to China. A declining trade.

Ginger
The trade statistics refer to ginger, not preserved in sugar or conserved in syrup, but do not separate out trade
in dried as opposed to brined product. Trade is increasing with imports over 10000 tonnes per year. A

significant quantity remains in Hong Kong (9000 toanes in 1992), but re-exports are incressing, particularly
to Japan. The United Arab Emirates are a smaller but significant destination.

HONGKONG  ESSENTIAL OILS
Not separated out into individual ils. Around 5000 tonnes imported annually. China dominates supplies.

Most of the oils are re-exported. The major destination of the non-citrus oils are the USA, Europe, the
Philippines and Indonesia.



CARDAMOM

Market prospects

The Middle East market offers the best prospects for Andean exporters of cardamom.
The Saudi market will continue to be the major world market for cardamom for the
foreseeable future, although price is going to become an increasingly important demand
determinant. The market will probably be the last to Jower iis standards and therefore
there will continue to be an insistence on certain product qualities. It will not become a
ma-ket for sun-dried brown cardamom. Such a product will have to find other outlets in
theGulfarea.notablymmemrketforacheapgmmdpawder Dubai and Bahrain are
the best targets for such trade.

Market prospects for cardamiom through Dubai are excellent albeit highly competitive
and price sensitive. The port is emerging as the major point of entry into Gulf countries,

apart from Saudi Arabia. It provides an excellent opportunity for Andean countries to

enter the market. Competition will intensify as more sources from the east enter the
. . _

Dubai is probably the only market which can place "yellow” cardamom.

Based on interviews with several of the top United States and European cardamom
brokers, demand is not expected to increase significantly in the future. Guatemala is
expected to continue 1o supply the majority of market requirements with its high quality
cardamom at reasonable prices. Even though other Central American countries have
increased production, notably Honduras and Costa Rica, and shipments have been made
by these countries over the past three years, none has as yet managed to erode Guatemala’s
dominant market position. -

Recommendations for follow-up

Andean exporters should make direct contact with the traders, sending samples and
providing price quotations. Sample sizes should be half to one kilogram in weight and
the most important requirements are that the cardamom must be clean and free of foreign
matter, e.g. mammalian excreta, insects, mould etc.

Spice traders need to be persuaded that exporters can guarantee regular supplies which
are of a consistent quality before they agree to switch sources. However, the cardamom
trade is extremely price sensitive and opponumues do exist for exporters which can offer
a competitively priced product.

A. Introduction

Cardamom consists of the dried aromatic fruits and seeds of a herbaceous perennial
plant, Elettaria cardamomum, a member of the ngibeueue family. The plant is

"



A code of good
manufacturing
practice for the

Seasoning
Manufacturers’
Association

A




ASTA
CLEANLINESS SPECIFICATIONS
FOR
UNPROCESSED
SPICES, SEEDS, AND HERBS

(FOREIGN and DOMESTICALLY PRODUCED)

~ REVISED - MAY, 1992
(Effective AUGUST 1, 1992)

American Spice Trade Association, Incorporated
560 Sylvan Avenue, P.O. Box 1267
Englewood Cliffs, N.J. 07632, U.S.A.

Phone: (201) 568-2163
Fax: (201) 568-7318

Nl



Gv. e,\

£ >
Socia®

Cleaning & Reconditioning
| of
Spices, Seeds & Herbs

AMERICAN SPICE TRADE ASSOCIATION
580 SYLVAN AVENUE
ENGLEWOQOOD CLIFFS, N.J. 07632




STATUTORY INSTRUMENTS

1994 No. 1985

AGRICULTURE
PESTICIDES

The Pesticides (Maximum

Residue Levels in Crops,

Food and Feeding Stuffs)
Regulations 1994

Made - - - - 25th July 1994
Coming into force in accordance with regulation 1

LONDON : HMSO
Reprinted 1994
£6.75 nct



Official Journal  van
of the European Communities -

g edidon Legislation

Contents 1 Acts whose publication is obligatory

I Acts whose publication is not obligatory
Council

% Council Directive 93/57/EEC of 29 June 1993 amending the Annexes to Directives
86/362/EEC and 86/363/EEC on the fixing of maximum levels for pesticide residnes
mnndoncuuhandfoodmffsofmmaloﬁ;inmpecmdy P |

% Council Directive 93/58/EEC of 29 June 1993 amending Annex II to Directive
767895/EEC relating to the fixing of maximum levels for pesticide residues in and on
fruit and vegetables and the Annex to Directive 90/642/EEC relating to the fixing of
maximum levels for pesticide residues in and on certain products of plant origin,
mdudma&mtmdvegeubh andpmndmgfotthemblnhmmtohﬁmknof

maximum levels ......cccoviiennnnns testsavesctssesnassesnse vescsssees 6

Acts whase titles are printed in light type are thase relating 1o day-to-day management of agricultural matters, and are generally valid for
a limited period.
The ticles of all other Acts are printed in bold type and proceded by an asterisk,




INTERNATIONAL STANDARD

IRTERNATIONAL ORC. FOR SMELIVRAPOINAR OPTAHHIAUKA NO CTANIAFTHIALIK -ORG & Ot

Qil of lemongrass (Cymbopogon citratus) (. (r\)?-«\/v

Huile essentielle de lemongrass (Cymbopogon citratus)

First edition — 1974-08-15

UDC 668.524.004.1 Ret. No. 1SO 3217-1974 (E)

A ’,)(\_'

Dewcriptors ; essential s, 10mongriss. SORCIICS0NNG Ly S e atines



AV LEMONGRASS OIL, INDIAN

CAS  #08007-02-1

1.1 DESCRIPTION
1.1.1 Botanical Nomenclature 1.1.4 Similar Varieties Other than Monograph Product

Cymbopogan citratus and to a smaller extent Lemongrass oil, West Indian (Guatemalan)
Cymbopogan flexuosus oll Lemongrass oil, Chinese

Family: Poaceae

1.1.2 Other Chemical or Common Names
Cochin Lemongrass oil

1.1.3 Appearance and Odor:
. Pale yellow to yellow orange mobile liquid having a pronounced lemon-like odor.

1.2 PRODUCTION

1.2.1 Methods of Production: .
Steam distillation of the fresh or partially dried grass.
1.2.2 Growing Regions:
India
1.2.3 Harvesting:
Grass is harvested between April and August
1.2.4 Propagation:
Seeds or root division

1.3 PHYSICAL CHARACTERISTICS
1.3.1 Flash Point (Closed Cup): 160°F; (71°C)

- DATE REVISED: 6/1/91 REPLACES E.OA. #

FRAGRANCE MATERIALS ASSOCIATION OF THE UNITED STATES  © 1991

2.4
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LeMUNGRASS OIL, CHINESE

1.4 STORAGE AND HANDLING

The material should be packaged in suitable glass, aluminum, plastic, stainless steel or appropriately lined containers. Unlined

galvanized steel containers are permitted only when it is known that such a container will not have a deleterlous effect on the
odor and color of the product.

Closures should follow the same guldelines &s listed above for the containers. Wherever practical, a container should be filled
to between 90% tc 95% of its capacity in order to maintain a minimal headspace above the liquid and still allow for expansion.

The product should be stored in a cool location (around room temperature), unless indicated below under Section 1.5.

1.5 SPECIAL CONSIDERATIONS

1.6 INFRA RED SPECTRUM

0 1‘1 8 J540 33

2000
vavin 3t em o

DATE REVISED: 6/1/91 ' " REPLACES E.OA. #
FRAGRANCE MATERIALS ASSOCIATION OF THE UNITED STATES ~ © 1991 :
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FMA.  °  CITRONELLA OIL, CEYLON TYPE

CAS  #08000-29-1

1.1 * DESCRIPTION

1.1.1 Botanical Nomenclature

Cymbopogon nardus (L.) Rendle
Family: Gramineae

1.1.4 Similar Varieties Other than Monograph Product
Citronella oil, Java type

1.1.2 Other Chemical or Common Namies ' ¢
CAS Name: Olls, citronella

1.1.3 Appearance and Odor: ' .
A pale yellow to olive brown mobile liquid having a fresh grass-like odor.

1.2 PRODUCTION

1.2.1 Methods of Production: _
Steam distillation of the dried grass.
.1.2.2 Growing Reglons: ~ .
Sri Lanka (Ceylon)
1.2.3 Harvesting: _ :
The grass is harvested year round by hand cutting when dry.
1.2.4 Propagation: ’
Root division

1.3 PHYSICAL CHARACTERISTICS
1.3.1 Flash Point (Closed Cup): 175°F; (79°C) -

DATE REVISED: 6/1/31 . ) REPLACES E.O.A. #12
FRAGRANCE MATERIALS ASSOCIATION OF THE UNITED STATES © 1991
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The Effect of Cultivation Conditions on the Composition
of Basil Oil*

lrmaNyunen
RcwdubmnaofmcFmMSmAWConwy Alko L, P.O.B. 350, SF-OMOI Helsinkd, Finland

The compoasition of the essential oil of basil grown under various conditions in Finland was analysed by capillary
gas chromatography and mass spectrometry. The growth district seemed to affect the composition of the basil oil,
the four districts studied yielding two chemotypes. The essential oil of one chemotype was high in linalol and
estragole, whereas the oil of the other was high in linalol and eugenol. Cultivation under cover increased the yield
of essential oil (mg/kg of herb) by about 80%. Depending on the chemotype, lhnsmcxusewuhrgelyreﬂmdin

an increased production of estragole or eugenol, whereas production of linalol was less affected.

fenihzer:upplyoverthenngeOtolGOk;NIhaﬁmdeausedmdthenmaeuedtheesenmlod .

nitrogen
, production (mg/kg of herb).

XEY WORDS Basil Chemotype Essentialoil Fertilizer Gaschromatography Mass spectrometry

Oamum basilicum L.

INTRODUCTION

Basil (Ocimum basilicum L.) is native to Asia and
other tropical regions. In Europe it is cultivated
as'a culinary herb."! Basil is known to occur as
‘several chemotypes which differ in the composi-
tion of their essential oil."' Basil oil with high
concentrations of linalol and estragole (called the
. European chemotype) is considered to have the
finest ﬂavour 2410 The Réunion chemotype of
basil with essential oil rich in estragole is also
frequently -used by._the food industry, Other
have oils rich in linalol and
eugenol o éugenol alone, 2?54 or methyl
cinnamate. 619 °.
'Iheaxmofthxsuudywastoﬁndouthowthe
composition of the éssential oil of basil is affected
by the cultivation conditions. The factors studied
were growth district, cultivation under cover
versus open field, and nitrogen fertilizer supply.

EXPERIMENTAL

Eighteen samples of basil cultivated in four
Finnish districts (Helsinki 60°15°'N, Sahalahti
61°29'N, Puumala 61°40’N and Kaamanen
69°04° N) were studied. The plants were provided

by the Finnish Academy and the Medicinal and
Spicg P.lant Experimental Farm, University of

The essential oil was isolated from fresh herb
byneamdnﬁnanonfonawedbymotthe
distillate with n-hexane and concentration by -
distillation as described earlier.!? For the quan-
titative analysis n-butyl acetate was added to the
extracts as an internal standard. A common
response factor, 0.67, was used for all com-

The high resolution gas chromatographic
(HRGC) analyses were run on a Hewlett-Packard
S880A using OV-101 fused silica capillary col-
umns. The gas chromatographic —~ mass spec-
trometric (GC-MS) - analyses were run on a
Finnigan MAT 212 MS coupled with Varian 3700

GC. The same capillary column was used for
HRGC and GC-MS analyses. The mass spectra

were recorded at an electron energy of 70eV,

RESULTS AND DISCUSSION

Ideniification of the Compounds

Table 1 lists the compounds ideatified in the
essential oils of basil investigated in this study.

1986.

*Poster presented at 17th Workshop on Essential Qils, Bad Be

0882-5734/89/030125-04505 .00
© 1989 by John Wiley & Sons, Ltd.

n. FRG, Ser
Received December 1986
Received by Editor-in-Chief February 1989
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EUROPEAN PHYTOTELEGRAM

hueichingensis. Planta med. 55, 458-461

« Shechan M.P. MMDJ.(IM)A@«MMMM
traditiona! Chincse medicinal plants in i
atopic eczema. British 3. Dermatology, /26, 179-134

- Sheehan, M.P., Rustin, M.H.A_, Atherton, DJ., Buckley, C.,
Harris, D1, BrostofT, J., Ostlere, L. and Dawson, A. (1992)
Efficacy of traditional Chincse herbal therapy in adult atopic
dermatitis, Lancet 340, 13-17

- Shechan, M.P. and Atherton, DJ. (1994) One year follow-up of
children treated with Chines medicinal herbs for atopic eczema.
British J. Dermatology, in press
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Monit, N. (1970) Analysis of constituents in crude drugs high-
speed liquid chromatography, 1. quantitative analysis of
pacoaiflorin in pacony roots. Yakugaku Zasshi, 99, 432435

« Tang. W. and Eisenbrand, G. (1992) Chinese drugs of plant origin,
Springer-Verlag, Berdin, pp1-1056.
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Venherweghem, J.~L. (1994) Identification of aristolochic acid in
Chinese herbs, Lancet 343, 174
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Vandervelde, D., Verbeelen, D., Vanhaelen-Fastre, R. and
Vanhaclen M. (1993) Rapidly progressive interstitial renal
fibrosisi in young womea: association with a slimming regimen
including Chinese herbs. Lancet 34/, 387-391

~ Yu 1 and Xiao, P.G. (1985) Ontogenic chemical changes of the
active constituents in Mudan (P. suffructicosa) and Shaoyso (P.
lactiflora) Acta Pharm. Sin., 20, 782-784

Phytotherapy at a European Level

Dr. K.Keller, Bundesgesundheitsamt, Berlin, Germany

Introduction

The present discussion on herbal
remedies has a long history within
the EEC Commission and the
Committee for Proprietary
Medicinal Products (CPMP).
Already in March 1978 a working
group for “medicinal products of
plant origin” was established. The
.result of a 10 years discussion was the note for guidance
“quality of herbal remedies” of November 1988.

A consensus on medical questions was far from being
reached at that time. During the inaugural ESCOP
Symposium in Brussels in October 1990, ESCOP
presented a first series of draft monographs on herbal
remedies. This activity put new life to the question and
greatly promoted a constructive discussion. As a result,
the Pharmaceutics Committee of the EEC discussed the
evaluation of herbal drugs again in January 1991 and
resolved to prepare proposals for the evaluation of this
group of medicinat products. The CPMP followed up
this proposal at its meeting in March 1991 and asked us
10 be the rapporteur and summarise the status of herbal
remedies evaluation in the individual Member States. In
September 1992 we could present the results of intense
discussions among the Member States to the CPMP. and
in November 1992 ESCOP received a comment on the
{irst set of monographs. The compietely revised
propasals, presented by ESCOP in May 1993, hud been
commented by Member States until February 1994, The
propased final Core-SPCs were on the agendi of the Lt
CPMP-meeting in March 16, 1994, Beeause icwis il
passible to find an uniform opinion in this meeting, it

40
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was decided to continue discussions in May 1994. At
present we are very close to an harmonised opinion on
the SPCs on herbal laxatives. The SPCs on Matricariae
flos and Valerianae radix pose more problems to some
Member States.

Let me now present the main issues of the last years’
discussions on herbal remedies:

Legal status of herbal remedies

‘When we started our report it was neither clear if herbal
remedies were used in all Member States, nor what their
legal status was in the different Member States. Nor did
we know if they were a relevant issue for the European
Community, be it for their number or for their economic
or therapeutic status, Evidently, & non harmonised legal
status of herbal remedies would be a major obstacle to
the free circulation of products.

Today it is accepted that herbal remedies are medicinal
products as defined in Article 1 of CD 65/65 EEC. This
was confirmed by the CPMP in 1992. Divergent
legislations in some Member States have been changed
meanw hile aind other Eurapein countries such as
Sweden, Fintand and Austria share this position. Two
recent decisions of the l:urolpcun Court of Justice
support this interpretation. €

tn ane decision (1) the Court found that:

*L. . aproduct recommended or deseribed as having
prophylactic or therapeutic properties is a medicinal

K
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ESSENTIAL OILS

BSCURE may be a word that

springs to mind when the talk

turns to essential oils. Vetivert,
patchouli, litsea cubeba, cananga - names
which are prone to inspire vacant looks, a
protracted silence, and frantic head-
scratching when repeated to anyone out-
side the trade. But playing with words
underestimates the scope and influence of
the business. .

Its.annual value has been estimated ai
sround $1bn, and essential oils are crucial
. ingredientsin an immensely wide range of
products. Many drinks wouldn't taste the
same, pharmaceuticals would be denied
lose ths allure which prompts millions of
consumers tq pay through the nose to
tickle another nose. Obscure they may be,
but essential oils are the ingredients which
give thousands of products their distinc-
tive qualities and selling point in the mar-
ket place.

And there is every chance that the mar-
ket will grow in the next few years. As the
number of consumer products grows &ver
larger, manufacturers are desperate to as-
sert the distinctive nature of theirs. A dash
of & rare oil can separate a product from
several which sre similar; it can make it
unique rather than bland.

Also, the growing interest in ‘natural’
health and cosmetic products in the west-
ern world is providing more opportunities.
Witness the growthin aromatherapy, which
has seen consumers paying for lemongrass
oil to wake them up and lavender oil to put
them to sleep. The possibilities are almost
without bounds.

The aromatherapy market goes beyond
the sale of small bottles of the oils to take
in scented fibres and candles. Traders
describe this as a major growth area over
the last couple of years, but wam that
aromatherapy is fraught with danger at
the moment, as many people who don’t

know that they are doing become involved
in the business. An example has been a
recent effort to use lemon oil in bathing
lotions, with the perpetrators ignorant of
its capacity to become camnogemc in
some applications.-

Suchembmmtsmalmyslikzly
to occur in a booming business which is
pulling in those in search of a quick buck,
pound or franc, and they provide a case for
sticking with the major players, such as
the big toiletry co ies, who have a
more thorough knowledge of their raw
materials.

market differs from other outlets

in that most buyers want the oils in

a natural state, even with the sedi-

ment, or at the most cleaned. In other

sectors the want & more highly-

refined product, often distilled and

decolourised, which is ready for theiruses.

Few toiletry or pharmaceutical companies

want the trouble of carmrying out these
processes themselves.

Another sector providing new opportu-
nities is in the food industry, where there
arc some traditional uses and growing
interest in Asian and African cooking is
increasing the demand for spice oils. Some
may be sold directly to consumers and
restaurateurs in specialist shops, but the
big prize lays in the hands of the ready
meals companies, who can swing a market
in the space of weeks if they develop a2
popular new recipe.

Similarly, the increasing diversity in the
soft drinks business, and the marketing

- departments’ growing emphasis oo nat-

nlmgredlentnndhulth.hopemngnew
doors for esseatial oils traders. This is
particularly so for those dealing iii citrus
oils, which provide a taste to compliment

:.d:em-dxeucbedmgewhwhllnmdus-

try loves to bestow on its drinks. ~

A long established market is dn pen-
fume industry, which provided the initial
openings for many older trading compe-
mes.andlsespecullynmpornntmﬁ'lnce.

Confectionery, pharmaceuticals and the
tobacco industry, which sometimes uses

oils to add a-fion-dicotene fragrance to
am.mdwhnpanntoutbufa

suppliors.

l&iuwbmwmefoﬂhebusinmmz
brings pitfalls and disappointments, as a
lot of the trade can take place on' whims
and hunches which makes some apparent
successes into passing fads; and users are
often reluctant to accept a significant price
rise, deciding instead to change their for-
mulas to take in less expensive raw mate-
rials.

However, the overall outlook for the
business is relatively buoyant. In the past
few years natural ingredients have won
back a big share of the ground they lost to
synthetics in the 1960s and 1970s, and the
essential oils business has been among the
winners,

As the momentum towards greater di-
versity and more natural products con-
tinues, the warm glow of success is likely
to remain for several years to come.

More on pages V, VI and VZ/

Y




Essential oils

A pick of the essential bunch

VER 200 essential oils are produced around the world,

showing a great diversity in their origins and uses. They

can be defined as volatile plants derived from leaves,
flowers, fruits, stems, roots or tree bark, and suppliers are quick
to point out that they are indeed essential for the cosmetic and
food industries.

The oils are a volatile mixture of organic compounds, often
found in natural form but sometimes derived in an enzymatic
reaction when plant tissues are crushed or macerated. Most are
highly sensitive, so that direct contact with sunlight, moisture,
metals, acids and alkalis can radically change their composition.

Three production methods are used, of which the most common
is distillation. This is usually done through passing stcam overcut
and chopped material, rupturing the celis and releasing the
volatile elements, although boiling in water and placing over
boiling water are also used.

Expression, effectively squeezing out the oil, and extraction are
the altemative methods for some oils.

In such alarge and complex market it would be an immense job
lopmvudeadem’led breakdown of cach essential oil, but the
following is a snapshot view of those listed in the price pages of

Aniseed: Can be distinguished from anise
oil by its finer and more delicate flavour.
Used in food flavouring, pharmaceuticals,
and dental products. The main supplier is
China.

Bay: Made by distilling the leaves of the
bay rum tree, found in semi-cultivated
areas of the West Indies and USA. It hasa
spicy odour which is popular in perfumes
and toilet waters, and can be used as an
ingredient in food sauces.

Camphor: Traditionally one of the most
i t of essential oils, it comes from
the wood of the camphior tiee in eastermn
Asia, with China the main supplier. It has
Iong been used for incense, but more mod-
em processes have taken it for synthetic
perfumes, solvents, insecticides, medi-
cines, soaps and lubricants.

Cassla: Extracted from hillside trees,
largely in China, it is mainly used in the
flavouring sector for meats, sauces and
bakery products. It has also been used in
perfumes and cosmetics.

Cinnamon leaf: Competes with clove oil
s a starting material for the production of
vanillin. Main source is Sri Lanka.
Citronella: Also from Sri Lanka, used for
scenting soaps, disinféctants and polishes.
A different variety is found in Indonesia
and China, and is more suitable for aro-
matic isolates.

Clove: Derived from the flower of the
clové tree, largely found in Madagascar
and Indonesia, it is popularly known as a
flavouring for meats, sausages, sauces and
pickles. However, it also has uses in phar-
maceuticals, perfumes, mouthwash, toilet
waters and soaps.

Coumarin: Another source of vanilla fla-
vouring whichis ultimately used in the ice
cream and confectionery industries. There
is & strong industry in France, which is
currently attempting tokeep Chinese prod-
uct out of the EU market, alleging there
has been some dumping.

vi Commodity Week

The Public Ledger:

Eucalyptus: Largely from Portugal and
China. A wide range of industrial uses can
be found, including the production of tur-
pentines, distillation for medicines, and as
a constituent of sheep dips.

Geranium: A misnomer, as it is not de-
rived from the geranium but several other
plants. It has a strong, rose-like odour and
blends well into scents, which has made it
popular in the perfume industry.

Ginger: Chinese and Indian origin prod-
uct is popular. Desived from one of the
world’s oldest spices, ginger oil has a
warm, pungent taste and a pleasant odour
which makes it popular as a flavouring,
especially for bakery products and spicy

_sauces.

Hellotropin: Not a natural product but a
derivative of sassafras, itis produced largely
in Spain and China and has uses in the
perfume industry.

Lavender: It has a clean, sweet odour
which makes it a good blender for per-
fumes and toiletries. Found in France,
Argentina and the USA.

Lemongrass: A citroil constituent with a
powerful odour, can bé used for scenting
soaps and detergents. Often regarded as an
slternative to litsea cubeba. Mainly from
India and Guatemala.

Lemon: Widely used in beverages, soft
drinks, tablets, bakery, confectionery, ice
cream, toilet waters and cosmetics. A wide
range of supply sources, including Italy,
Argentina, Spain, California and Brazil.
Lime: A flavouring for non-alcoholic bev-
erages such as ginger ale, and in confec-
tionery and bakery products. Again a wide
rangeof sources, including Mexico, Florida
and the West Indies.
Menthol: A synthetic from the penapropy!l
plant, its market is contested by China,
Brazil and India. Popular with cigarette
manufacturers as well as the pharmaceuti-
cal industry.

Musk: Showing signs of a worldwide de-

" Saturday February 28, 1995

cline afier being dropped by some major
toothpaste manufacturers. Also used in
perfumes.

Orange pera: A food ﬂnvounng, largely
from Brazil but recently in very shorn
supply.

Patchouli: From a plant in the labiatae
flmxly.amngchmcmoil which gives
it a good niche in the perfume and soap
industries. Also has a historical use as a
perfuine for woven products. Mainly from
Malaysia and Indonesia.
Peppermint: Often regarded as nicer tast-

‘ing alternative to menthol, althoughithas

dwaddedadvmugeofbanga.oodns-
tric stimulant with antiseptic qualities.
This has made it popular in dental prod-
ucts, cough drops, confectionery, chewing
gum and alcoholic liqueurs. Traditionally
sourced heavily in the USA, now China
andBnnlhnvemergedumqufoma .
in the market.

Petitgrain: Comes from distilled Jeaves
and petals of certain orange trees. Used in
eau de cologné, with Paraguay the leading
supplier,
Sandalwood:Extracted fromtrees on eroded
mountain slopes, largely in India, A per-
fume fixative and blender for cosmetics.
Sassafras: American in origin but now
big in China, it comes from a tree bark and
is said to be good at reducing high blood
pressure, Used in flavouring, notably for
sarsaparilla and root beer drinks, and in
gums, mouthwash and dental products.
Spearmint: Comes from a different plant
to peppermint oil, found in China and
North America. Popular in chewing gums

"and toothpaste, but does not share pepper-

mint's medicinal qualities.
Terpineol: A by-productof pinenc used as
a disinfectant.

Vetivert: Big in the perfume industry due
to its heavy, oriental type odour. An over-
dose could lead to & strong ‘woody® smell,
Indonesia and China lead the market.

k4



Essential oils remain firm
ESSENTIAL oil markets are  dcpendent on whether the increasesasthe extentof the small
‘remaining generally firm* asthe  American consumer trade is able  crop is known".
closeoftheChinese Autumn fair  to satisfy its needs in the local Pimento leaf oil has seen ‘good
brought some indicators as to  market, Prices are finn.’ offtake of near material and stock
the direction of prices. Except Cuminseedoil pricesare ‘stable  is virtually non-existent'. Bay oil
for spearmint oil, menthol and  and we do not anticipale higher remains tight and activity is
peppermintoil the fair ‘attracted  prices until the end of the season,  ‘steady’, it said.
little excitement®, said Paines &  in early 1995.° Oncitrus oils, the prices of both
Reid’s latest Essential Qils The report noted that prices of  Brazilian orange oil and
Report. seed fromoriginssuchaslanand  d'limonenchave *risen sharply and
Spearmint oil saw higherprices  India have fallen from $1,600/  the ‘supply and demand situation
ahead of the fairand this ‘swokea  tonne to $1,400/tonne. Stocksare  has reached a critical point®.
good deal of interest in all sectors  “sufficient to caver demand”. Prices are forecast to move
ofthetrade.. this wasto beexpected Thecarawsy harvestinEastern  higher, although grapefruit oil
if one took the menthol and  Europe is four weeks early this  prices remain unchanged. Alter-
peppermint situstion asalead,'it  year and quantities are low. natives such as Mexican lime are
said. Prices should react to this stable, but difficulties lic ahead
Pricescontinuedtopushahesd  situation soon. The cinnamon  later in the season.
once the fair started and have leafoil marketis also “firm® but - Vanillinprices srebeing affected
‘remained bullish ever since’. there is still more demand than by high-priced Chinese material,
Cardamom oil stocks are supply. Nutmeg oil has risen  which is being ‘resisted’ by the
availableinEuropeatthe moment  sharply and the report expects  European trade. Loweravailability
but dillweed remains ‘tight’ thatprices willrisefurtherinthe  of clove leaf is affecting oil
because of the long summer next few weeks. avsilability, which has streng-
drought. Present tightness is *still ‘We expect further price thened prices.

The Public Ledger December 5, 1994

CINNAMONBARK OIL—Forward Nmon;—l:o':hvpmﬁtmn;
shipment prices have dropped consjdersbly ins, some producers dropped out
in the past month due %0 an oversbundance the markec and prices have scarved 10 rise, but
! ' | ia e ot
‘Cinnamonbark oil $0 percent, 55 percent more in the coming
and 65 percent are carrentdy going for $20, Indonesian prices have already started
$25$ and $300 per kilo cif, ively. c'imb and could continve to do so through
fore the overrapply, the three grades of cin- -d  od of the year. List price for Indonesian
pamoabark. were a3 high as $325, $350 and autneg ol is currenty at $10.50 e0 $11 per
$365 per kilo cif, respectively. kilo cfz. Back in Apail, the marker price was
ing on the price drope, one bro- o8 Jow a8 $8.75 per kilo cLr. The spot pei
ker says, “The 'was 50 grest that if the has remained coasistent and is H
price wasn't the distributors would seedy st $625 per pound, according w coe
bhave been stuck with & huge amount™ broker’s quoce, i
: ’ 'l‘ber:iuhngmeuphdnepumdu.
bud’:ll;‘nyﬁrmiﬁtvmmdnu.'nyu
one seller.

Chemical Marketing Reporter September 19, 1994

Chemical Marketing Reporter September §, 1894



.Less Clove Qil, Eugenol .
Seen Only in the Short Term

Prices foc Indonesian clove oils keep rising as
that country’s farmers are sill recling from
the harsh rains during the firse half of the
yest. Eugenal is following the oil up in price
3 less and less materisl appeans oa the spox
and forward markers. But the wild narure of
the crop leads to quick regeneration and lesf’
hmng.sodwmguueuotapemdm
be Joag cerm.

Since cloveleaf oil is 80 to 90 percent
eugenol, it is the mein feedstock for eugenal,
20 whateves happens w the crop will surely
affect its isolate, Since April, according w
one Northeast broker, Indonesian clovelesf
oil's forward contract price has firmed from
$2.60 per kilo, cfr, w berween $2.90 10 $3.40
pertihm:potpnanSUOperpwnd.
And eugenol's price climbed from
April's high end of $4.80 per kilo, cfr, o
$4.90 per kilo. Its spoc price is becween $2.720
and $3.50 per pound.

LONG TERM HEALTH

Cne broker claims the damage brought oa
bydunmuofmmmnquenoefordw
long-term health of the marker. “Expart
numbers from these countries ususlly follow
the rain cycles,” ay:onebmker.ﬁmndoil
of cloves export statistics from Deparument
of Commerce show that sapply swings of as
much as 200,000 pounds from year to year
are

nocmal
‘Through March of this year, Indonesia’s
clove oil shipments have dropped off over
130,000 pounds from the same period lasc
yarnWMpoundl.
So while it appears ovenll supplies of

year chrough
pwnd:forﬂuMud:mukml”}—mpply
is just in a eraditional low

Thisalso belps explain why othes key sup-
plnuhnnotnppedmnbdpﬂldaeln-
donesian void. Madaguscar, for exsmple,
which exported over 250,000 ponnds of
clove ails w the US in 1992, almost a3 much
a3 Indonesia that yesr, has only managed
send sround 43,000 pounds through March;

. during the ssme period last year, Madagas-
car exposted nearly 105,000 pounds.

‘The relative esse with which supply can
be replenished is the main reason for Indone-
sia staying at its customary number one spot
in the clove cil and eugenol trade. It also

helps that Madagascar’s clove oils other than

cloveleal are relatively expensive,
Madagascar's pricing has been steady over
the last few months with forward contracts
for cloveleal oil st FEFet 5.50 ($2.88) per kilo,
c.lr, and clovebud il at $24 per kilo, ¢ fir.
The spot price for cloveleal oil ix unchanged
from April’s price of $1.50 per pound, as is
the case with clovehud oi's spor price which
is between $13 and $15 per pound.
Singapore has sei nearly 25,000 pounds
1o the US, amd Spain and the Netherlnds
have st minor anwums, bt dhese imporns
reflect diverted abipricms thm Tndonesis
and Madagasear sent theasshe gients in dwse
wontateies, B it s corsnppdy ool adie s,

Chemical Marketing Reporter July 25, 1994



Essential oil prices begin to climb.

by Katherine Moore

Prices of an aumber of
ol ks
Ny bow Sl svondng
historically fow

© a new report by UK traders
Foerst Lxwson.

Day

An optimistic mood from buy-
ers in foreign countries has been
sustained Grough the first half of
the year. This has provided scope
for exporters © achieve price in-
creases on some items, despite the
<tiff competition among themselves
© find business.

Business with Chins, one of the

The&ll.mh!ypemmh
wvery short supply due ©o a lack of
raw material, and prices are rising

China have resulted in & firm trend
for all grades. For cardamom oil
the anticipsied lower prices have
nmm:uiaﬂndu;mldlofm-
tnuing firm prices for

Higher prices sreexpeciad forthe

expected
for the new crop of peppermint oil,

Commodity Week July 16, 1994

with prices forecast (0 incresse in
the fourth quarter ol the year. In the
shoct term, however, sufficient

cuts sre being made this year. So
far the enarket has not reacied o the
cutback, and the prices remain fairty
low st $5.75/kg cif for 60%, com-

rial at a premiom of $60.00/kg cif.

Indian firm aims at US

A NEW production plant for
spices, essential oils and herbs
destined for the US market isto be
set up in Kamatake, India. The
companies setting up the plant

describe it as the country’s first'

100% export-oriented unit aimed
at sales to the US (Raju Chandran
in Bombay).

It is a Rs83.6m joint venture
between South East Agro Industries
and Natex, an Austrisn company,
and will make use of what the two
firms say isa newtechnology called
‘supercritical fluid extraction”. This
uses carbon-dioxide instead of the
solvent extraction method used by
Indian factories catering for
domestic demand.

G. Banan, director of South East
Agro.toldreporters that new presses

would ensure the final product is.

free of any residual solvent.

He added that the factory, will
have a full capacity of 60 oonnes/
year,andthatitshould be prod
W Sthisafter five years. It isdue
$0 £0 on stream next year.

By the end of the fifth year, it is
expected to eam foreign exchange
equivalent to Rs227m, and the
company plans to float a public -
share issue for 2 sum of Rs39.8m
later this year,

‘The first phase of the unit is set
to produce tumeric, cardomon and
nutmeg extracts, and later diversify
into vanilla, cloves, gingerand red
chilli. Banan said the export
demand for these is tremendous,
and that the plant’s selling prices
would achieve a premium over
those using the conventional
extraction methods,

Public Ledger October 8, 1994
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‘Citronella Oil Adjustments
Reflect Changing Economies

Firming over the past year in the Gronclla

Year, cicronells from China was selling for §7

oil market reveals loag-term y con- kilo, cif This year the same product is
cems creseed by shifcs in Third World aellingfot”nh’lo.a.ﬁ
econoemies that supply the esseatial oil ik spec-
Sri Lanka exported over 22,000 pounds nlu:dmd\cmu:dbuymgolumm
less in 1993 chan in 1992 for a voeal 0f 53,000  pellants and candles that use citronella asa
pounds. A key resson given for the supply  main ingredicnt will rm prices further.
dmp.vhchm-y:pplynod\aml-al But due v forward contracts, any upaake
ies, is that lab arelesv-  in end product buying should nocdirecty ef-
mgd)eqnalmlemﬁx;dlm pand
ing industrialized arces.
h'l;he;:e might be sid for Indonesis, | FLAVORS INDEX
where the cconomy is growing staszong | weEK ENDING JUN. 3, 1994
pace. In 1992, the country exporved nearly The Flavers & Fi index ref
78,000 pounds of cironella oil; Lax year, it she prices of 8 represensesive waserials in t
managed w export jus over 53,000 pounds. i scter and s guanticy of ack produced
FACTORY DRAIN ,:L”; -
S : L1 S——— ]
!ndnmh:non.dmgh.mtdwo?lﬂy Mm.m‘——-———-”ﬁ
'Pmaﬁomlndonu.mwuﬂyuupm— M " 78.31
mium compared to the Chinese,” says one
beokez. "Accordingly, bayers who sre not wo CHANGES/UP
concerned with quality are choosing the less Woe
expensive Chinese oil” - CHAN
Quality, the broker adds, is not a oone GES/DOWN
paramount considerstion when it comes 0
this particular essendal oil The effect of re- Choasicnl Prioes Siart en Page 26
ally bad weather oa Indonesia’s crops has
also been blamed for drastically incressing  fect citronells prices.

essential ail prices.
Industrialization is, bowever, a big prob-
lem for Chinese essential oil producers.

cultural areas w hage factories, and because
these large factories need workers, a lot of
ﬁmvwieumbudmgmlkhglupy

i exports
hit a five-yesr high Some 1.4 million pountll
earered the US last year, over 400,000
more than in 1992,

But & beoker eq)lm that this may be be-
cuse most cironells oil from Chins is con-
traceed heavily in ndvmoe.sowmtmrlm
influences may ke & few years w sppearin
contract prices.

Ovenll, cigonells imports to the US were
up substandially o nesrly 2 million pounds
lut yesr, due to the sharp increase in Chi-
nese

And 50 are prices. Because most countries
that export citronella oil are experiencing
tgheening npply. and China is che largest

supplier, the Chinese push up their prices for
more valuable forward contracts.

Right now, the forward shipment price for
Chinese citronella oil, 85/35, on a nominal
basis, is between $7.80 and $8 per kilo, c.if.
The New York spoc price is between $3.90
and $4.20 per pound. In January 1993, prices
were low 23 $4.30 per Lilo.

Other citronella oils are similarly. priced.
Sni Lanka, ordinary, has jusk been reinstared
by a Northeast broker due t0 2 new crop that
replenished stocks somewhat, Tis New York
spast price is $5 per pound, and its forward
shipmment price, on a nominal basis, is $9 per
Lilo, ¢fr.

Citronella oil from Java, also being for-
ward comeacted on a nomsinal basis, is selling
Iwtween $7.50:9nd $7HS por kibes, o fr. hisspot
prive is between $4 and $4 30 per e,
Sensth Aansceicmn cronella ol is wnevlahle

Trovmns smerce, bast s suupple s weings el
R L IEN NI SR TR T |

Cttomelloond devis aves hove laeen im
1 s vesuln o ddiese Jaehes e

taw

Chemical Marketing Reporter June 6, 1994



EnSuring quality in spice exports:
example of India

By C.K. George
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and to keep this trade in line with
developments outside, the Govemn-
ment wanted specifications to be

curry powder under the Agricultural
Produce (Grading and Marking)
Act, called “Agmark Grades.”

. CK. George is an _ITC consultant on
spices and Executive Director of the Spices
Board of India. This article is based an ar-
ticle that he wrote for a recent issue of
ITC's Export Quality bulletin,
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Spice cultivation plays
a stenilicant role in®
the rural cconomy.

1984 to streamline and strengthen

the inspection: and testing system
fordgpomdllleommodiﬁelﬁom
In

To prevent adulteration of food
materials including spices, ‘rules
were framed under the Prevention
of Food Adulteration Act of 1954,
Quality standards for various com-
modities including spices have been
prepared by the Indian Standards
Institution, now called the Bureau
of Indian Standards. These stan-
dards have higher quality specifica-
tions than those prescribed under
the Agmark grades.

Development under the Union
Agriculture Ministry, which has also
taken up a programme for improv-
ing processing of pepper, turmeric
and chillies at the farm level by
conducting demonstrations in all
important producing centres of
these spices.

International Trade FORUM  2/1994

2\



Ginger, shown
:itym d th DepAgtm of Xgncul
and the ent icul-
ture in Kerala undertook a massive
campaign with the assistance of the
Spices Board in educating the grow-
ers on better methods of harvesting
pepper as a part of the observance
of 1989-90 as “Pepper Year.” So far
34,750 farmers, 950 agricultural of-
ficers*and extension workers, and
375 traders and exporters have
been trained for quality improve-
ment of spices in different states in
India,
The Spices Board decided to give
a new thrust for quality manage-

abave, s one of the matn spices esporied from India.

oo
R TN

have been proposed to

pecially black pepper. The pro-
grammes envisaged are the training
of 500 specialists, 3,750 village-level
workers and 55,000 growers for
pepper, and 750 specialists and
12,000 growers each for ginger and
turmeric. To obtain a high degree
of success in these programmes,
the concept of village adoption is
practiced where pepper is grown
intensively.

International Trade FORUM  2/1994

taken up
toippmv:l:heqmlityofspieu,es- .

‘The logo is permitted to be used
by exporters who have the neces-
sary infrastructure to supply quality
spices and have a good track record
in this field. Wide publicity is being
given abroad to the logo.

continuved on page 30
: ’ 15
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TEN COMMON MISTAKES IN SFPICE

Specifications are an
‘absolute necessity to
protect your product
integrity and
uniformity. Also,
specifications provide
a realistic . written
understanding between
you and your suppller.
while specifications can
and must protect you,
they can gnd at times
do punish’ your costs
needlessly. The larger
your ordanization, the
greater
opportunity for the
system itself to add to
raw: matcrial costs
unintentionally.
According to- - the
American Splce Trade
Assn., New York, here
are the “ten most
common mistakes made
‘in purchasing splces:

Over-~Speciftying:
Adequate specifications
are a necessity, but
overly Involved specs

can add to costs.-
Example: a spice
company ordinarily
achleves desired
granulation In spices
vwith a two sleve
system ‘to remove

particles too large or
too small. Specs which
require more than two
sieves simply force
additional processing
and this increases the
cost.

From a practical
standpoint, using more

than two sieves
doesn’'t materially
affect performance.

the

PURCHASING

The same can be true
with requiring too
many’ analyses, which
Increases costs at the
customer's lab as well
as the suppller’s.

Under-Specifying: By
the same token,. loosely
written specs. can be
counter-productive.
Example: Fallure to
specify a particular
origin when |t makes
an Important differ-
ence. The chemical
analyses can  be
comparable, but. the
protiles of flavor may
be different ' between
two origins of the
same spice.

Belng too rigid : We

. llve iIn - a changing

worlid and the splce
world changes as
rapidiy as the. political
scene, because the two
are Inseparable. Spice
specifications need
continuous review and

frequent .updating.
Example: tast year's
particular 'orlgln or

grade may . not be

available this year or

may be higher priced.

Would another perform
as well? Belng too

rigid, or out of date,

can waste money.

Failure to use spice
suppliers properly :

When new products are .

being developed or
formulations changed,
the modern, full
service splce supplier
can be a tremendous

. freely

. suppller can

help. His knowledge of
spice performance the

relative merits of
different types of
seasoning products
(naturals, extractive

and combinations) is
glven and
something the customer
should use.

The same Is true iIn’

developing specs. The
. help
devise specs that wiil
be adequate for the
purpose, - but not
overdone. -Its up to
the customer to ' test
samples thoroughly
and then maintain a
quality control
surveillance on - all
subsequent - deliveries.
8ut” when seasbnings
are belng ."shopped”
and “specs - set: up,

" customer and suppliers

shotild have a co-
operative relationship.

Trylng to be a.-Spice
Expert: R

The seasoning business
Is very complex and
getting more so all the
time, The sheer
numbers of products
and forms of them

T10

being offered today .

and the way the- scene
changes makes "It all

. but Impossible for a

customer to,equal the
up-to-the-minute
knowledge of his
suppliers. The only
practical answer is for
the customer  to
acquire enough general
knowledge to ask

0



Inteiligent questions
and recognize valld
information, but
beyond that he should
make sure he deals
only with people he
can  trust, It is
prudent to cross check
new information,just as
Is done with prices,
but it Is equally
important to keep an
open mind.
vslng too many
suppllers:

Having more than one
source for seasonings
Is good purchasing
practice. This is not
simply to check prices,

but also "to insure
-constant " supply.
However, It is a
serlous mistake to

- gpread the business
too thin. Using more
than two or: three
spice’ houses in a
given area ' of
seasoning lessons their
incentive to serve you.

Belng ‘Pennywise and
Pound Foolish . : It
takes roughly 12-14
oz. of spice to season
100 Ibs. of sausage.
Throuyh avid
shopping, the buyer
may be able to save 7
- 8 cents on the
spices. But that penny
saving could also ruin
a product which has a
retail value of $ 200 or
more. It doesn’s make
sensge, A typlical
exampie is the buying
of spices In original
ccntainers at point of
import. The price may
be lower, but the
merchandise isn't

comparable to what
comes from a spice
company. . Material at
the port isn’t meant to
be marketable as is.
Inspections and import
standards only confirm
that condition of the
spice Is within the
limits which a spice
company can work with
in doing the final
necessary cleaning.

Accepting Blds which
aren’t really
comparabie :

Two samples meet the
specs. One Is less
expensive. Or {s It?
Really? Are the two
suppliers comparable
in gervice. and
reliabllity? This could
be the difference. No
bids are comparable
unless the people
behind them are equal.
Consistent quality,
ready avallabliity and
on-time deliveries can
be as important as the
price.

Overstocking : It Is a
mistake for a customer
to store more . spice

‘than he needs for

current usage. Let the
suppliers do as much
of the storage as
possible. It is smart to
contract for future
delivery when a price
is right, but don't
take the delivery until
it is actually needed.
The companies store
whole splces for the
most part and they are
very durable. They
grind only as ordered.
The customer, on the
other hand. usually

stores ground product

which is more
perishable.

Buying a flavor
instead of a flavour
result : The first

concern of a customer
should be for the
result he wants. If the
suppliers are
sufficiently Informed
about the product,
they are In the best
position to make the
s eeas o-n-I'ng
recommendation. -

They will-- need to
know, for example, will
the product receive
high heat processing ?
Will it be reheated at
home ? What medium
will carry the splce-oll
water,stairch 7Is the
spice to be- featured
(l.e. cinnamon rolis) or
wiltl it be simply
supportive in the total
flavour ? Wil the
packaging protect
against volatility ? How
long a shelf-life should
it have? .

Splce buying today, as
never before, needs to
be a two way street If
the customer I8 "get

-the best buying.

source :. .+ Food
‘Engineering,
Clean - Spices
Handbook
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Ginger shortage

boosts prices

NIGERIAN gingerprices have shot
upmorethan 50%inthe last month.
caused by an increasingly tight
supply situation out of the West
African country. The hike comes
after three years of low prices and
oversupply.

Nigeria is one of the three main
gingerproducers butits priceshave
traded at a substantial discount
recently. The wave of unrest in the
country and economic turmwil has
led to debt problems and & lack of
hard currency. This resulted in
ginger being sold almost at any
priceinordertoraisecash. Nigerian
ginger has been trading at $800-
900Ronne, whils Chincse supplies
have been traded at $1,000-1,200/
tonne and Indian & $1.800-1,900,

According (0 yesterday's prices .

in The Public Ledger. ginger is
currently trading at £650/onne for
Nigerian split spot, $1.800/0nne
for Cochin cif, $1.400honne for
Chinese whole, $1.100M0nne for

Indonesian sliced.

*Political problems allied to the
generally poor harvest have staried
to feed through into higher prices.”
said a London trader.

The new crop usually starts to
arrive between Navember and
January, but exports have been
extremely Jow and traders report
thatalmost nosuppliesarereaching
Europe.

The rise in Nigerian prices is
not expected to influence the
Indian and Chinese prices.
however. The premium asked for
gingerfrom these sourcesiscloser
to the realistic world price level,
and both countries seem to sell
enough atthe higher price. ‘They
don't feel they have to compete
with Nigerian gingerbecause their
markets are assured,’ explained
the London trader.

Statistics on the gingertrade are
rare but traders estimate that at
least 2,000 tonnes is imported into

the UK annually, and a smaller
amount. about 1 000 1onnes, is sent
to western Europe, Eastern Europe
and Russia receive about another
1.000 10nnes. said the source, The
Middle East is another large
destination for the commodity.
Dry ginger is mainly used as a
powder and added as a flavouring
for confectionery and baking, as
well as an ingredient in curry
powder. Somefreshgingeris finding
its way into European supermarkcts
but volumes are smaller and mosily
come (rom other producers such as
Brazil and Indonesta,
@ The mint market has *weakened
somewhat from its dizzy heights
of October-Navember but material
is being picked up at the weaker
prices,’ said Michae! Norris, of
London traders Paincs & Reid."We
fecl there is no way the market is
going to go back to the low levels
of September and eardier, which
we all agree were 100 low,*

'Almond Board drops export backing

EXPORT promotions have been
wiped off the slate for the Almond
Board of California for the
foresceable [uture. Members
decided at a meeting earlier this
week that the Board should nat
apply lothe US federal government
for financial suppont for generic
advertising overseas.

This raises a question mark over
whether the industry will be stuck
with an uncomforiably large
carryover at the beginning of next
season. Last year it produced nearly
684m Ibs on a kernel basis, the
largest crop on record.

The Board' sdecision o withdraw

fromforeign promotions wascaused
by the uncertainty created by alega
challenge by the Cal-Almond
company. This is likely 10 drag on
forsame months, and haselfectively

reduced the options,

A spokesman forthe Board said:
“To apply forbacking from the US
Depantment of Agriculture we have
to show what funds we were ready
tocommit foradvertising overseas.
The uncertainty surrounding the
litigation made it impossible to
make the pledge.

*‘We may have taken a diflerent
course of action if we could have
waited unti! sumimer; but that was
not a real option. There is no
decision yet on whether the Board
will do any domestic advertising.’

Any (oreign promotions will be
in the hands of the branded
companies until the situation is
resolved, The question is whether
it will be settled in time for next
scason's marketing,

Recent ligures have encouraged

some shippers to believe that the
absence of Board generic
promations has not dumaged their
export business, The latest issue of
Pacific Fruit News reported that
shipments were on course to hit
600m 1bs by the end of the season,
up by 43.6m on last year. and
encouraging a projection that the
carryover, alter deductions for the
reserve, would be just 17.2m Ibs.

Bill Wright ol Blue Diamond
Growerscommented: *This year's
large cropis likely to be a godsend.,
given the poor expectations of the
1995 Spanish crop.’

Although the next California
cropis expected 10 be smatler than
1994's, growers have taken heart
from recent rains, and do not
foresee any problems with water
supplics.

A GOOD soya crop has been
forecast for Brazil this season.
following favourable weatherinthe
main producingstaiesofRioGrande
do Sul, Parana, Maw Grosso and
Mato GrossdoSul. Analystsexpect
yieldstobe as highas 3.0 tonnes/ha
in some areas, and have forecasta
total crop of 25m tonnes, slightly
above the 1593-94 level (Parrick
Kniglt in Sao Paulo).

By January 26, 52% of all soya
was at the flowering stage.
compared with 40% last year and
an avenage of 42%. Fruit was
forming on 25%, compared with
21% and 20%, according to the
Safras e Mercado newsletter.

The crop is developing more
slowly in Goias, Minas Gerais and
Bahia due to lack of rain. but their
contribution to thetotal is smaller.

The neighbouring countries® -
crops have been forecast st 12.5m
tonnes for Argentina, 2.0m toanes
for Paraguay and 600,000 tonnes
forBolivia. The total South Ameri-
can soya crop should reach 40m
tonnes, up from 38.6m last year.

With a good US crop expected,
prices are anticipated to fall,
causing farm incomes to be lower
than in 1994, -

Russian grain

loss mounts

FIGURES for Russia"s grainharvest
in 1994 have been revised down-
wards yet again to 81.3m tonnes,
making it the worst for 13 years,
acording to final State Statistic
Committee figures. This compares
1o aharvestof99. Imtonnesin 1993
{Judith Perera in Moscow).
Wheat was down from 42.5m 1o
32.1m tonnes. Rye was a third
lower at 6.0m tonnes and the com
harvest was 900,000 onnes. By the
end of the year 16m tonnes of grain
had been delivered to stores,
including 2:2miothe federal reserve,
Final figures for sugarbeet are
13.9m tonnes compared to 25.5m
in 1993, Sunflower seeds for
sowing were downslightly at 2.6m
tonnes comnpared to 2.8m in 1993,
The potato harvest was down to

33.8m tonnes from 37.7m. ‘6
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Genetic resources of ginger (Zingiber officinale Rosc.) and

its conservation in India

P.N. Ravindran, B. Sasikumar;, Johnson K. George, M.J. Ratnambal,

K. Nirmal Babu, John T. Zachariah and R.R. Nair
National Research Centre for Spices, P.O. Marikunnu, Calicut (Kozhikode) 673 012, Kerala, India

Summary

Ginger (Zingiber officinale Rosc.) is believed to have originated in southeast Asia and now occurs only under
cultivation. India is one of the world's leading ginger-producing countries. Ginger is also grown in aimost all tropical
countries (southemn China, Taiwan, Philippines, Slerra Leone, Jamaica, Nigeria, Indonesia, Malaysia). Many
landraces and improved cultivars of ginger which excel in yield and one or more quality traits are avallable in Indla.
Considerable variability for yield and yleld-contributing traits are found in India's ginger germplasm. Geographical
spread accompanied by genetic differentfation and divergence into locally adapted populations might have been
responsible for the variation encountered in this clonally propagated crop. A germplasm conservatory with 475
accessions of ginger and 988 accessions of related taxa is maintained at NRCS, Calicut.

Introduction
Glnger (Zingider oﬁamle Rosc.) is a rhizomatous herba-
ceous perennial, the rhizome of which is
important spice. The ginger of commerce
used all over
the world, especially in China w!m it forms an essential
ingredient in most dishes. Ginger is used widely in the
preparation of soft drinks and beverages such as gingerale,
ginger beer, gingsr tea, ginger wine, bitters, cordials and
liquors, and in candies, pickles, sauces, and
bakery products. New products such as vitaminized ef-
fervescent ginger ers are now common. Ginger forms
a major ingredient in the traditional medicine of India.
Ginger oil is used in pharmaceutical preparations as a
carminative, rubefacient and stimulant for alcoholic
gastritis, dyspepsia, flatulent colic, etc. It is also pre-
scribed as an adjunct to many tonics and stimulating
remedies, and is used in veterinary medicine, in cases of
indigestion in horses and cattle, in c colic of
horses and to prevent the griping by purgatives. Related
species, Z. zerumbet and Z. casumunnar, are employed as a
hot remedy for coughs, asthma, worms and in skin dis-
eases (Kirtikar and Basu 1984). Ginger also is used in
certain toiletry articles.

The centre of origin of ginger is not clearly known,
although it is believed to have originated in southeast
Asia (Bailey 1949, Parry 1969). From there, ginger might
have spread to south Asia which is now the predominant
ginger-growing region.

Maximum variability for cultivated ginger exists in
the northeastern region of India. Ginger was introduced
into Europe in the 9th century AD (Lawrence 1984) and
was brought to the Mediterranean region from India by
traders during the 13th century. Purseglove ¢f al. (1981)
reporled that ginger was known in Europe by the 1st

cemury,mcermmyandl’nmedumd\e%omm

* and in England in the 10th

Zingier is included in the tribe Hedychiese of

Zingiberaceae, and in the series Zingibereae, which con-
tains only one genus, Zingiber (Mabberley

1, Lampuzium. Baker-(1880) described & total of 24 spe-
des of Zingiber from the Indo-Malayan region, while
Gamble (1925) npomd seven species from south India
including Z. officinale.

Ginger was first described by Van Rheede in 1692 in
his ‘Hortus Indicus Malabaricus’ the first printed docu-
ment on the plants of the western coast (Malabar coast) of
India. In 1807 Roscoe described Z. officinale from a plant in
the botanical garden at and referred to it as
Amomum zingiber Wild (Sp.pL1.P6). Linnaeus’ Amomum
zingiber is the basionym of the species. The genus Amomum
of Linnaeus is a nomenclatural synonym of the conserved
generic name Zingiber Boehm, so the correct name of
ginger is Zingiber officinale Roscoe.

At present, ginger is cultivated in India, China, Tai-
wan, Philippines, Sierra Leone, Jamaica, Fiji and Nigeria
on a commercial scale. India produces about 1485200
tonnes of ginger annually from an estimated area of 53 300
hectares. India’s export of ginger during 1991-92 was
1560 000 tonnes (Peter 1994). Ginger is grown'in almost
all the states; Ketala leads in area and production.

Many ginger cultivars, mainly identified by their lo-
cality of cultivation/collection, are prevalent in India.
Many of these cultivars are confined to particular tracts
only and are seldom known outside that area. These local
races are facing the threat of extinction for many reasons,
the most important being the rhizome rot caused by
Pythinm spp. and the bacterial wilt caused by Psendomonas
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CHINESE GARLIC GLUT
HITS WORLD MARKET |

.BY EMMA STEPHENS - .
OFFERS of d ted garlic from China are flooding the world
market, causing the lowest prices and worst supply -for:
years. According to one trader;, the market has

ubnymmhmﬂatedwlthmppﬂathuqnnotbeabsorbed,' D

Prices continue" to plummet and
ear that today’s cheap price
) tOMOLTOW.

by. the considerable carryover from .-

the '1993 c::g.ldw full enormity of
which-is
sands of tonnes are mmd to be

e " i
gdlonzh' t to have eleven new facili-

Some traders ilso blame the exces-
sive supplies on the receat EU intro-
duction of import licences for fresh
gurlic from Chins, Dehydrated garlic
‘was not affected by the clamp-down
_on imports 30 growers may have

own although thou-

DEHYDRATES

Asian countries such as Japan and’
- After a relatively small garlic crop
in the US this scason, availability
from this source is now said to be
reasonably .tight. Offers are néarly
double those from China at aroun

USS1800/tonne c&f at present. - .-

Food News July 1, 1994

U4



u15

,‘ Chin

memmmw 5} i mmmm.mnm.muu g8 . . | m...« . % s . o 58,533 23 2
el mwmmmmmmmmwm%_% (i
bRl il
mmmﬁ mmmmm mmm mmm mmmwummwmmmmmm mm mmmmmmmm mmm mmmmmmmmwmm

of-.Chi'nese

Bn'iish importers of Chinese gariic have had their market crushed by
- protectionism and bureaucratic bungling in Brussels. ‘

You will not find Chinese ganfic in these boxes.
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(continued on page 26)
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developed a really
.. good market for .
- peeled garlic in
2o the [US] G

“.market. Users i
" outiets rangin

Uty

‘There is still a lot
of rough garlic on
the markets and

in some
‘supermarkets

too....It breaks
my heart when 1
walk into some
places and see
what is on offer’
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of
imports for Europe or a front for the
Chinese crop.
With Chinese garfic exports

ing the world's markets,
mom Eastern Europe to
Brazdl, a country which previously
preferred Spanish garlic above all
else, there is now little scope for
European garlic producers to export
outside of the Ewropean Union,

Even #f China’s casts do eventually
rise, there are filty other garlic
producing countries throughout the
world, some of whom could take ils
place as a sowce of cheap imports.
In the years ahead, garlic s likely to
prove 10 be 3 lesting ground for the
clash between lee lrad'e and
motechousnt m bdticaliu al
ety ﬂ

S



Garlic imports from Asia
halted

Q THE EU Commission has
stopped issuing import licences for
garlic originating in Taiwan and
Vietnam until May 1995. Since
imports of Chinese garlic were
restricted to 10,000 tonnes per year
in June, licence applications to
imports from Vietnam have leapt 630
per cent. Applications from Taiwan
have increased by 4,611 per cent.
The Commission plans to monitor
the situation and says additional
measures will be taken where neces-

Garlic wers in France and Spain
requestegrghe further import restric-
tions on garlic from China after vol-
umes from that country entering the
EU rose 121 per cent in 1993 to

. 21,951 tonnes.

Eurofruit Magazine October 1994
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Garlic
Isn’t A

At The Garlic Company we know how . -
important garlic Is to produce departments

-and fine recipes in restaurants.

It’s not a staple; it's a growth area lor you.
That's why we offer the largest varlety of
garlic products lor all your customers’ needs.

Produce

Staple

Anymore.

. Bulk5 10, 15, 301b cartons-.
* Whole peeled cloves 1,3, Slb Jars &S 1b. bags
* Garlic Bralds

¢ Elephant Garllc. -
. . * Gllroy Farms brand crushed and minced garlic -
o Window Boxes 1,1 1/2, 2 0z,
--o Crushed and mlnced garllc

® Retall jars

We also offer you recipe Ideas and brochures
80 you can show your customers you . -
know how Important Garlic s to them.

Let us turn your Garlic sales from staple to growth.
Call us (805) 3934212

Stop By Booth #1242

At The PMA For The Garlic Company

Your Free Garlic Sample!

The Packer October 3, 1994
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Long haul to pepper surplus

ERS in white and black pep-
percan expectalong haul before the
world market gets back to a surplus.

Pmuhvebemtoolowfumoloug.md

there are not enough farms with prodix
tive vines plasited to shift the balance of the
One of the world"s leading traders in the
commodity, Man-Producten Rotterdam
BY, hupamtes!lpxcnnofavuyvulna-

is ng reduced, -
and thére is littlo prospect of a substantial -

change in the situation, .
. ’Sineednmum(yoffmnu:hwnotyu

since 1988, mdituy:dmmtwomqia'
features in comparison with a year ago.
One is crops in 1995 will again fall well
short of world demind, and the othér that

réierve stocks, which liad beet accumu- .

lated since 1988, have dwisdled substan-
tially Gver the past year.

‘Whatéver peppér may $till be available
it now in strong hands and will .not be
released casily,’ it says. ‘Since we fail to
seefrom where deastic production increases
mybcexpecwdfordmym we cannot
but expect that prices will continiie to
develop firmer in 1995.'

The prediction has been bome out by
quotes on white pépper since the: begin-
ning of the yesr. There have béen ‘rises
from $3,750 to $3,900/tonne for Muntok
whits on European spot markets, and from
$3,550 to $3,800tonne for Sarawak on a
cif basis. The Muntok price was asfow as
$2,600 less than a year ago.

lack pepper prices have tieen stablé
or ¢ven eased slightly, but its in
| creases were dven steeper last year,
Lampong ASTA grade went from 73¢/tb
c&f New Yock at the beginning of 1994 to
touch $1.33 ia October,.and slthoygh it
fell back in a comrective mood, ltwdeg
afoiind $1.12. .

'hlmmbyMMM

flowering in the nisin growing areas, Man
predicté that the 1994:95 crop will -be
better at $5,000-60,000 tonnes, but thit &
big improvement in the Idukki district will
be partially cancelled out by codtinued
1osscs in Wynad, the largest growing area.

India’s Carryover is said 0 be minimal,
and expdtt availability for 1995 depends
entirely on suppliés from the new crop.
With a domestic consumgtion of at'least
30,000 tounes exports should be réstricted

10 25,000-30,000 tonnes.
anilianp'odwion'hsmﬂ‘aed.ﬁoma
failure to teplacedying vines and reduced
useof fertilizer. Theonlybejght spotisin the
Bragantina zone, Where Japancse: farmers
mplqymgtloqgmm&newphnungx,
‘and rainfall has beén. better thad -in. most
pamoflheeomuy.iﬁnmﬂubum
Brazilian crop has been éstimated at around
23,000:tonnes, down from 25,000 in 1993,
-Abig handicap to expotters hasbeen the
surprising itrength of the new .cumrency,
+the eal. -
Indonedanmtpmummmdnmnd
15,000 tonnes.%hh&wownnanpou

* +the previous year,:and could have been

even better if not fonnexnunedmuxht
dmingﬂleﬁpeninspaiod.mithmn
helow.ﬂnelwdsoﬁWmandover
'produced & féw years agd.
wmhmmm
mppmndby disincenitives, and
farmers have feportedly abindoned
mmmmﬁmmm
hlmmhﬂhc:eddonh

produdticn

wmmummwam
anéntdiéision to banlogging in the forests,
‘and thersby déprive growers of tha support
Jpoiti used in peppergardens. Production
~continued to creep up uritil 1993, when it
was close £0'18,000 tonnes, but inttustry
sources ‘have - estimited .4.downturn to
15/000 for lmwmma@ed
arecovery in‘1995.

Couﬁnued*ou pmx{.

Exporuble world production and world demaud trend of pepper :




Long haul for pepper
(Continued from page VII)
China is most important in the white
pepper market, where its supplies can pro-
vide a buffer against any shortages. An-

nual production on the island of Hainan is,

estimated at 6,000-7,000 tonnes. *

o 'oﬁﬁggyéjr' . . N

Jeading to reduction in world stocks, aind
with o significant supply upturn in sight
Man predicts that demand will be dragged

Consumption in western Burope is fairly
stable at around 55,000 tonnes, but there is
growth i the east of the continent as a few
of its economies improve, with a forecast
rise from 13,700 to 17,100 toanes this year.

North American import demand has
steadied at justbelow 50,000 tonnes, while
that in Asia is relatively low. Despite
accountinig fc S5% of the world popula-
tion, its pepper imports total only around
15,000 tonnes/year, half of which goés to
Japan. Of course, some countries enjoy &
big domestic supply, but there is still a
feeling that the strong growth in the re-
gion's economies should provide the basis
for a riss in pepper imports in the-future.
ing a strong reaction when prices rise.
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Labour costs hold back
_razil’s pepper future

Argentina,
De Conto says that the full time
. tabour of one man is required to
produce one toane of pepper in
Brazil. An investment of sbout $6/
bush Is noeded between the time of
planting and the first small produc-
ton of about 1Skg per vine oocurs
atthefollowing harvest, after which
starts to decline.
In the traditional growing area,
a restricting factor is the acute
shortage of the 2.5 metre long
posts which each pepper vine needs
%0 support it, as a result of all the
native forest having being removed
in the area, Replacing them with
cement postsis anoption, although
these retain the heat more than
wood, which can be prejudicial,
It rains almost every day all the
year cound in the main grawing
area, so plantations must be
weeded six or scven times each
season, which s costly whether
done manually ar by machine.
Ravatall is Jess o the newer
growing s an the souh of the
Sate sl pasts cost less twre s

w Conmadity Week

well, but productivity of the vines
is also significantly lower. De
Conto says that taking everything
into consideration, it costs between
$1.30-1.35 to produce & kilo of
pepper in Para state, and bocause
the price has fallen to well below
$1/kg in the past couple of years,
most Brazilian growers have losta
greatdeal of money. Many of those
who made majorinvestments were

Becausc of the severe droughtin
the neighbouring nocth-castem ro-
gion in 1991-93, demand for cas-
sava, which is normally produced
there, has been strong, s0 many
farmexs in Para switched o grow-
ing this crop instead of pepper.

* Most of Brazil's pepper is sold
to the US and countries in Burope, .

ied by Germany. De.Conto says
that only a few producers go to the

trouble of producing white pep- |

per. wuch!nwlv‘:nuun'm
ripe black pepper in water imme-
diately after it isharvested.

duces a noxious wiste which is
difficult to dispose of, and the
extra price of the product, which

40m st the peak. He estimates that
sbout 50,000 people are involved

in growing pepper in the state.
" De Conto says that the ideal

weather in Para state means that it

will probably remain the principle
growing state in Brazil, although
some is now produced in Espirito
Santo and Bahia states.

One large irrigated plantation
of 20,000 vines has been estab-
lished in the north of Minas Gerais
state. However, there are many
other options open to farmers be-
sides pepper in these other re-
gions, whereas Para is only suit-
able for forestry, or palm oif pro-
duction, and de Conto fecls that
some pepper production will sur-
vive. Because the costof Labour in
Brazil is significantly igher than
that in Asia however, he feels it
will eventually setile down ot
fevel of sahaut TOAKR) 1onnes.

Patrick Kuight in Soa Paulo

Qatareelay O tolies H, 149494
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Global pepper economy
in a low groovc

Japan

Total world 155.9
Be-cxports
France 23 sa
Germaay 14 1.7
Nethertands 2.1 44
Others 4.2 6.2
Net warld exparts 131 138D

ORLD trade data re  land are stepped up by removing
veals that since 1990,. ‘wesknesses’ it would ensure
total pepper. imports  higher farm incomes to
globally bave stagnated. The vol- r and production would
wme of world production and ag-  alsomeanjowertrade prices, which
gregate importexport figures for  in turn would result in incressed
1990-93 suggest that the pepper  demand for existing usage. But
‘economy has gotinto alow level  underthe presentsituation incress-
equilibrium with both consump-  ing productivity would cause more
toa and production at floorlevels,  problems than it would solve.
sald Kamlesh Tanna, former chair- Another strand of thought at the
man of the All India Spices Ex:  meeting  was that traders mpust
portess Forum, st the international  transfer the goods to consumers in
pepper seminar recently held in - an acceptable form in order to
Bangkok. demand.
:The three-day The  seminar
seminar wasorgan- identified that a
ised by the United number of physi-
Nations Bconomic cal restraints are
and Social Com- inhibiting pepper
mission for Asia exports from one
and the Pacific couatry to another.
(BESCAP) ia col- In the case of 2
laboration with the couatry like India,
International there is s0 much
pet  Community Figr Internal demand
(PC), with the fi- foc pepper that a
sancial support of genuine exportable
the Dutch govemment. Countries  surplus is not easily generated.
represented at the meeting were  Despite such high domestic de-
China, Inda, Indonesia, Malay-  mand, India has been in the intee-
sia, Federated ss(:‘u of Micro- national trade of the splcs with a
nesla, Pakistan, Scf Lanka, Thai- voluma, A
land and Vietnam. Both FAO and an ww”
the Intemational Trade Ceatre, would result in the sat-
UNCTAD/GATT seattheirrepre-  isfaction of Jocal demand and a
sentatives. sufficient surplus to meet export
‘The main thrust of the seminer  demand. But transportaiion, stor-
wias Sow to increase export earn-  age and port facilities ere inad-
ings throughqualityimprovement,  equate In the country.
and enhance- In countries like India and Indo-
ment of market capabilities. nesla fiscal restraints such as ex-
The main reasons for the situa-  port Jevies limit the o0 s
mr&: lu:pnahe.w y Indonesia has a 10%
use of marginal land and uty on light pepper exports. |
poor use of inputs which feed from
throughintolow ylelds, saidTanna.  local banks is also very problem-
Delegates at the conference  atic, said delegates at the seminar,
stressed that if yields

139,
3

1834 1814 1452
10 04 1.2
1.7 1.0 10
3s 72 50
9.3 LR ] 3.0
167.6 1640 1M00
Source: Man Productcn
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Pepper emerges from turbulent year

STABILITY has returned to the pepper market
afleraterbulent year, in which prices went from

record lows (o record highs. Black and white :

pepper have recently traded at prices slightly
above the normal levels of the past, and the

balance of the market suggests they will sty -

there for & while,

Brazilian production |
50,000 toanes in 1991-92 at 50,000 tonnes. It
cameinresponseto high pricesinthe 1980s, but
caused a slump in the world merket, sending
white and black pepper %o hit rock-bottom at
about $1200/tonne and $300 respectively for

spot sales in Europe. :
Through the early months of 1993 traders
sawarecovery tonormal trading| Muntok

pepper
tonne, and special black pepper $1,300/toane.
Then in August-September 1993 there was a

world supplies. Abundant stocks were avail-
able, but were held for speculative purposes by
trading firm Gemilang, driving up peices to
$4,000. Stocks were then released and prices
fell back to sround $1,800-2,000. A similaract
was played out with special black pepper, as
prices jumped from $1,300 to $2,000.

“This year the market has stabilised, but a shift
in trade has occurred. India traditionally ex-..
pocted most of its black pepper W the former
Soviet Union, largelythrough barterdeals which: .
took enough product o create a premium clse-
where on the wmarket. Now this trade has dwin-
dled and India has been forced to bring its prices
to & more competitive level, although they still
remain at a premium. . .

Sofarthis year India has sold a fairamount of
ppiet. The forecast for the 1994-95 Indian
crop is 50,000 toanzes, 9% below the previous
year. In a good year India can produce up o
60,000 sonnes.

The current European spot price for spe-
clal black pepper, origin Sarawak, is $2,050/
tonne, and for white muntok it stands at
$3,250. still well 2bave average prices prior

dramatic

jump.
White pepper trebled as Indonesia squeezed

10 the boom last year,

Katherine Moore

The Public Ledger September 24, 1894

Growers’ cutbacks lift pepper market

BLACK pepper prices are on the
move, defying previous forecasts
that they were in for a period of
stability. Importers have been
caught out by a supply cutiook
which is suddealy tighter than
expected, and the market hasbegun
%o rise (Siaff).

Ithas reacted strongly this week
to reports fromthe major producing
countries - Indonesia, Malaysia,
and Brazil - that crops will bea tot
smaller than previously expected.
Importers believed that supplies
would be similar 10 last year, but
failedtorealischow farthe growers
had cut back their efforts in
responsclo previously poor prices.

Suddenly, it has begun 1o look
as if consumers worldwide, in
anticipation of a normal crop year,
havenotbought enough product to
caver their requirements.

The news hasledprices toclimb
quite rapidly this week. The

from $2,050/tonae to $2,225/
tonne. The level foc Brazilian Bl
pepper jumped from $2,200/tonne
0 $2,400/toane.

Coasumers had not cakulated
foradropin production, andtraders
report that as the news has spread
everyone has moved into the
market to buy. They predict that
the balance of the market for the
rest of this year will see demand a
little stronger than supply.

Pepper is a cyclical crop and in
the past years major growing
countries have been producing too
much pepper to be absarbed into
the market. Increased production
in the 1980°s came in response to
higher prices,

Prices then hit rock-bottom in
1992 asaresultofo
These did not make it wocthwhile
for farmers to even pick the crops,
as they were receiving next to
nothing and could not afford to
keepup the vines. As peppergrows
in similar conditions to coffec alot
of fanners 2lso changed crops to
make more money.

‘The pepper vinetakes five years
to produce good crop and within
10-12 years it will die. Italsoneeds
constant fertilisation,

Themarket, is asa result, faidy
cyclical and volatile. Seven to
cight years ago prices were
around $4,000/tonne for black
Sarawak pepper and $7,000 for
white muntok pepper. Prices then
slumped 10 around $800/tonne
for black pepper and $1,200 for
white pepper.

The Public Ledger September 17, 1994
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Indonesia faces
pepper shortage

SEVERE drought and a lack of
camryover could result in a drop of
30% in availability of white pepper
from Indonesia, traders said.

In sn average year Indonesia will
produce around 22,000- 25,000
tonnes of white pepper but the total
crop last yesr fell ©0 around 15,000
tonnes. This year the crop size in
August/September was estimated
between 14,000 tonnes and 15,000,
not much below Jast year's.
However, total availability lastyear
came to around 20,000 tonnes due
to large carryover from the 1992
crop. With very little carryoverthis
year we could find a severe gap in
the market.

Indonesia 13 one of the largest
producers of white and black
pepper together with India,
Malaysia and Brazil. These
countries” account for about 90%
of world production. The US,
Gemmany and the former Soviet
Union are the largest importers.

Pepperisa cyclical crop withthe

pepper vine takingsbout five years

to produce a good crop. If the crop
is not fertilised and kept in good
condition the pepper vines will
die. Drought conditions in
Indonesia have now exaspermied
the situation there, sffecting both
white and black pepper.

Thess spices both come from
the same plant bt the method of
processing and maturing the
berries is different, For white
pepper the more mature besries
are soaked in water for scveral

days %o facilitate the removal of-

the outer costing. The ripened
berries are then dried, clesned
and bagged.

Both the white and black
peppcrmsmdfeadby
over-production in the late 1980°s
as high prices eacouraged
increased growth. Record crops
wereharvested in Braziland India
causing a severe price decline In
1991-92. Farmers, as a result,
moved to more lucrative crops

such as coffee as both "’
sround $1,200h0mne.

commodities require similar

growing conditions.
In the first few months of this
year prices have beenrisingagain,

defying forecasts of stability as |

importers were caught out by a
supply outlook which is suddenly
much tightet than expected,

In Indonesia the situation for
white pepper this year has been
exacerbated by the lack of stocks
available 1o make up for the drop

in production. Normally producing
countries will hold stocks, in lieu
oflocal currency, toavoidinflation
and currency risks, but according

be 30% Jower. This will not only
affect supplies into the world
market this year, but with the

White Muntok pepper is’
currently trading ataround $3,200/
tonne quite a rise since 199192
when the white pepper price was

The Public Ledger November 19, 1994



By Katerine Moare
| Insect infestation has hit Indooc-

& much smaller crop during the
nextyesr. Thishas prompted fore-
aststhne(ponpnoswmbcgin
to risc from the prevailing low
levels,

Indonesia accounts for 75% of
total world production of nutineg
and mace, with an annual output of
6,000-7,000t. Grenada accounts for
23%. producing . 2.000-2.500:.

rid consumption is currently

fearsthat up to 40% ofthe crop will
be damaged, and that a shortage
willdevelop by the end of the year.

The worst hit area is North
Sulawesi, whichaccounts formost
of the export quality nutmeg and
mace. Siau Island has suffered se-

production shortfall of 2,067t of

nutmeg by the end of the year,

*  The south-west monsoon sca-

! son brings much dry and windy

weather, which will worsen the

situation as it encourages insect
pests to thrive.

: Thelndonesianauthoritiesscem
unable to cope with the situation.
Local officials and farmers have

{ taken little ation to curtail the

I .

equallopmdudion.danmdhh- '

Shertage of nutmeg and
mace.looms for traders

spread of the pestand further dam-
age is expected,
Asaresult of the forecast short-
age, local market prices have in-
creasod by sbout 20%. It remains
at a higher level than Europe
Intemational trade continues to
produce low profit margins. Frices
have been around 20% lower than
levelsof sixorscvea yearsago, but
they are expected to rise as sup-
plies are tightened.
European prices for shrivels are
around $1850and for BWP around
$1450. The Indoncsian market is
about 596 higher in anticipation of
shortage.

eu.lepomdthecopdnul‘lsm.
sales at 2100t and stock levels at
1900¢, short of the minimum stock
target of 2250

The GCNAkoepsanextra2250t”

in stock, equivalent to one year’s
supply. The older stock will be
used for distillation and special
exports. Atpresent the GONA feels
that the stock is far too low.

Italso feels thatexportpricesare
too low. This is preventing GCNA
from increasing its base prices for
farmers, who are already strug-
gling to cover their labour costs.

The GCNA and Indonesia’s
equivalent body, the AEPA, came
together in April to discuss the
possibility of increasing intema-
tional market prices.

Commodity Week July 23, 1994
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Exporters make new moves in nutmeg market

RENADA is taking aim at

US nutmeg market

with the introduction of a

high quality variety named ‘Gre-
nada reconditioned”. It raises the
prospect of a more competitive
atmosphere in a sectorof the mar~
ket which until now has been

dominated by Indonesia, although

to fill a gap in the market left by
the large crop reduction forecast
for Indonesia.

* Until the hurricane of 1955 Gre-
nada supplied the US with most of
{ts import requirements. As a re-
sult of devastating damage to the
Greaadan crop, US importers
turned to Indonesia to fill the gap,
giving it the lion"s share of aver-
age impocts of approximately
1,900 tonnes per year.

mace in the world, accounting for
75% and 25% of intemational trade
respectively. The US and Germany
are the largest importers.

‘The crop situation in Indonesia
is stll looking quite bad, with

“The trees have been affected by

insects which thrive under the
leaves of the trees so that they are
sheltered against rain. The pests
feed on the chlorophyll from the
leavesturningthe tops of the leaves
blackish, The pests are then cov-
ered with a whitish web and dur-
ing hot and windy days are swept
away to starta new cycle. Drought
conditions ensure that the damage
becomes even heavier.

A drought hit most areas of In-
donesia about three months ago,
but accocding to an embassy offi-

" clal in London ithas now started to

rain in most regions, and this
should alleviate the situation.
World prices for nutmeg have
firmed as a result of the Josses in
Indonesia, followinga trend which
began in 1988-89, but they are
still relatively low st 30-40% be-
low the highs reached 6-7 years

2go. The spot price for East Indo-
nesian sound shrivels is currently
$2,400/tonne and for BWPs
$1,950n0ane, Prices for Grenadan
nutmeg are $2,225 for GUNS and
$2,375 for SUNS c&f,
Although prices arerising, trade
on the intemational market still
produces low profit marging for
farmers. Nutmeg growers in Gre-

) nadahaveclsimed they can't work
.- as aresultof the low prices, while

in Indonesia the situation is
slightly betteras “wages are lower
and it Is easler to employ’, ac-
cording to a trader.

This bas prompted the two
countries to join in discussions

Commodity Weak November 19, 1994

aimed at findinj; a way of

world prices back-to what they
regard as economical levels. In-
donesian sources have forecast
that prices will double in the few
moaths as the extent of the crop
damsge Is fully assessed.

The nutmeg trees in Indonesia
sre not dead, but the jeaves have
disappeared Jesving the trees bare
of fruit. Riswoearly W say whatthe
crop will be like next year but at
present there is no frait, and it takes
the young fruit nine months to ma-
ture. If the sitation continues,
next yesr's harvest could be even -
Jower than the cop of 1994-95.

Katherine Moore
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Nutmeg pact
talks flounder

THE WORLD'S two major

nutmeg producers have broken of T
ncgotiations on a pact to coatrol

production of the spice because of

the involvement of a European

company.

Market sources said that the
involvement of BerCatz, a
mackéting company which would
take a 5% commission on sales
under the agreement, has worried
Grenadian producers and led to the
breakdown in discussions on the

Indonesia, and particularly the
island of Sulawesi, along with
Grenada sccount for -almost all
world productivn, Indonesia has a
75% slice of the markét and
CGrenada 23%.

‘Bventually s deal will be struck
uthepmidpamdwlymtb
put a ceiling on production and

pact
little bit of posturing at the

moment,’ added the source,

The Grenads Co-operative
Nutmeg Association has said that
it is “wotally opposed to any joint
marketing amrangement that gives

BerCatz a percentage, simply
because the company is not a
producer.’ said Clff Robertson,
chairman of the association.
Grenadian producers argue that
they will only back a pact that
involves producers as this was the
only way that an increase in the

particulardy wages,
Nnnue(hlhoaeedofluee'
native io the Spice Islands, octhe *

Moluccas, of Indonesia. Most
Indogesian mutmeg now comes
from Sulawasl. Itisused incooking
and the Indianand Chinesemarkets

.confusion, extreme thinst and

psychotic symptoms: World
consumption of nutmeg is
estimaied at 10,000 tonnes
annually. Only 0% is purchased
by the consumer market, the rest
going into processed foods, mostly
meat. This dominant position of
the large food companies has not
helped prices as they have
cffectively driven down prices
through contracts. Much
of the speculation has gone out of

. mmm this has affected

liquidity. A cartel in nutmeg ran
until 1987 whea Indonesian

a period of high stocks and
depressed prices. In & duperle
attempt 0 underpin peices lafge
amounts of the spice wers bumt in
1993, but the chronic oversupply
situation has remained.
Proposals are to keep world
production at about 9,500 tonnes a
year, only asmall amountless than
the estimated current world
demand and 2,500 tonnes less than
the combined output of both
countries. This would stabilise

U26

prices and Jift values s cconomic -

levelsagain, believethe producers.

The Public Ledger December 23, 1994



Cardamon caught
inIndian
plague scare

ONE of the less publicised victims of

However, pepper has fared better
despite discouraging reports in the
domestic media.

Nanda Kumar, chairman of the

i
i
:
s

tracted earlier or refusing to accept
Indian pepper were without any foun-
dation, and that Indian prices have
remained on a par with intemational

fevels.
Raju Chandran

Commodity Week December 19, 1994

Mixed fortunes
~in coffee spice

espite reports to the contrary, traders ‘

report that cardamoms arc still very

much in short supply. Guatemala isthe
wodd's majoc exporter of the spice and ru-
mours of a projected recocd 13,000 toanes
harvest is not cutting ice with traders.

*If there is a big crop they are concealing it
very well,’ explained Klaas Huitema, manag-
ing director of Catz Intemational in Rotterdam.
He said that prices are still very finm, reflecting
the coastant scarcity of the commodity. “Trad-
ers don't expect a record and we can't see it
reflected in prices,’ he said.

However, official statistics from Guatemala
say that the Central American country exported
14m kilograms of cardamoms, worth just under
$4m in 1993, according to Anna Loresa Colom,
a represeotative of GEXPRONT, the Guatema-
1an non-traditional export products association.
This year sendings are up, she said. Between
January 4 and September 1, cardamoms worth
$6.5m were exported, although weight statistics
were unavailsble. Given that prices are roughly
unchanged for mixed, and sceds have firmed
slighdy since January, sendings are certainly on

anupwardgroove. Guatemalan boldmixed green

is currently trading at $12/kg and seeds st $8/kg.
Although Guatemala dominates the cands-
mom tarket, other growers include Honduras,
India (where it is indigenous) and Papua New
Guinea, Indian cardamom tends to be expen-
sive and Papua New Guinea sends only small
quantities of the spice. The poorer grades are
used for mixed spices, used in cakes and pas-
tries. The high qualities are mastly sent to the
Middle East and mixed with the pungent coffee
of the region. More than 85% of Guatemala’s
cardamom exports go t0 Arab countries and
this is the premier market for cardamom.
The resson why cardamom is in such short
supply at the moment is classic agricultural
cropcycles. ‘A few years ago you couldn‘tgive
cardamom away because there was so much of
it on the market,’ stressed Klaas Huitemna,
This led to lower prices and fanmers found

thatthey could not make a profitgrowingit,and -

s0 switched 10 other cash crops. In Guatemals,

cardamom is grown at the same altitude as

coffee, and grows almost wild, with almost no

* cullivation and festiliser input.

Guatemalan growers are holding their breath
at the moment because of a dispute between
Arnb countries and Guatemala, which could
endangerits most precious export market. Gus-
temala has moved its embassy in Israel from

. Tel Avivio Jerusalem, much against the wishes

of Arab nations. Whether they will retaliate
and cut imports from Guatemala is the question
most on the lips of growers. The reason for the
move is because Guatemala has been politi-
cally close with Isracl for some years.

‘If Middle Eastern countrics close their door
to Guatemala's cardamoms, it will cause 2
collapse in the industry,” said 3 Guatendan

- ddusuy evecntive. The nnpredictable wortd of

the Mkl Lastis prone enher o pnore the
wve o ke i show oo panaople,

Corli Colvmnn

" The Public Ledger September 24, 1994
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India fears for coriander revenue

ORIANDER has become a useful

money-spinner for exportess in India

-~ since the begianing of the decade, with

an impressive rise in the value of foreign sales.

As with all commoditics, however, sustained

success cannot be taken for and there

have been reversals in the trade over the past 18

months. The challenge for the industry is o

ensure that it remains a successful performerin
the country’s spice sector.

The business really took off in 1991-92,
when export values soared by 300% over the
previous year to Rs130m, and it was followed
by a 20% increase to Rs20m in 1992-93. The
total slipped back slightly to Re19.5m in 1993-
94, but cancerns have become more acute since
April. In the first five months of the current
financial year totalled Rs7.9, com-
pared with just over Rs11m in the same period
of the previous year. * -

Volumes have moved on a similar line,
rising from 3,488 tonnes in 1990-91 to0 9,954
toancs the following year. They climbed fur-
ther to 13,644 tonnes the following year, then
slipped back o 12,750 toanes in 1993-94. - -

Traders have attributed the reduction to fall-
ing prices, both in international and domestic
markets, more than any decline in popularity.
Domestic prices for the Rajasthan variety had
fallen to Rs),800-2,100/quintal in July 1994
from Rs1.900-2,300 a year eafier, while mar-
ginal declines affected the other varieties.

However, its performance is still impressive

compared with 10 years ago. At that tirhe, cori-

ander’s contribution to India’s spice exports was
nlnmtneclipble;mﬁtlmmwobdnedn‘m
share, and average prices of over Rs15/kg are
well sbove the fevel of Rs7.22 in 1998-89.

he biological name for coriander is

coriandrum sativum, and it belongs to

the same seed family as celery, fennel,
cumin and fenugreek. Rajasthan accounts for
around 55% of the national production, with
other big centres in Madhya Pradesh (17.8%)
and Andra Pradesh (11.6%).

Rajasthan also provides the most expensive
variety, followed by the Guntakal from Andra
Pradesh and deluxe from Madhya Pradesh.
Total area under coriander cultivation stood at
376,200 ha last year, providing an output of
194,500 tonnes.

However, the industry faces the same de-
mands as others in the Indian spice sector.
Domestic consumption is high and sucks up
most of the supplies, leaving only around 7%
for export.

The potential to break out of this has been

" hindered by the spice’s low productivity, with

an average yield of over around

There has been linle investment so far in
scientific farming methods, and thecrop Is very
vulnerable to changes in the climate and heavy
monsoons. Also, thetraditional sun-drying peac-
ticc makes it vulnerable to beetle attack and

st the optimim Jevel of 19%.

xporters have added that they also face
Emysdﬂ‘ tion from varietics pro
'duced in Morocco and Bulgaria, where
the prices are relatively cheap and the quality
is good, meeting the usual requirements on
aroma, flavour, appesrance and & uniformally
light colour. Other producer countries are Ro-
mania and Pakistan,
_However, they feel that there are opportuni-

Commodity Week November 17, 1994
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US 80/70'05 cil 75000 73000 75000 720,00

77000 770.00
900.00 $00.00

720.00 7007790 72000 70880
Dito Boldcl 71000 69000 71000 @8O/670
Hazelnut kernels
Turkish Lavents Sundard 1 cf
315000 3400.00 3400.00 3150.00
3300.00

425 425 428

Indlan ¢! ight haives (C)

2200.00 2000.00 2400.00 2000.00
Indian c81 ght broken (£}

170000 165000 170000 165000
indian cA1 ight amber haives IC)

1600.00 1400 00 1600.00 1400.00
Indtian c81 light amber broken {€)

1350.00 1325.00 135000 1300.00
Chinese cit igh hatves (€)

2850.00 2995 00 2995 00 2850.00

R The Public Ledper, Satarday March 11, 1995
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COCONUT
«< continued from page 11

of new hybrid varieties, These bear large
nutsin a short space of time which have high
oil contents and copra which is easy to dry.
In addition they do not attain great heights.
Ineffectthey have givenplanters high-yield-
ing trees which are easy to harvest from.

Embryo culture
Coconutbreeders have perfected amethod
of growing embryos in in vitro conditions.
This method has provoked considerable in-
terestin the Philippines where there isa very
high demand for Macapuno nuts, which are
regarded asa delicacy. Generally speaking,
only & very small number of nuts on a single
palmare of this type and because they donot
germinate in the normal way thereis noeasy
and practical way of ensuring tho planted
palms produce as high a proportion of these

highly prized nuts. Some scientists in the -

Philippines overcame this problem by re-
moving the embryos from Macapuno nuts
and growing them successfully intoplantable
plants under in vitro conditions. Thus DB
Guzman was able to“produce plants: that
eventually bore amuch higher proportion of
" Macapuno nuts. Although this method has
made great strides, big losses tead to occur
between removal from the laboratory and
establishment in the field, This may well be
overcome by using a more reliable method
of culture called the calloid method which
has been developed at Wye College in the
UK. Inflorescence tissue from the coconutis
used to produce a callus which is cultured on
a medium containing 2,4-D to produce
embryoids which in tumn are developed into
plantlets, all of which are clones of the
variety from which the original calloid was
generated, .

Micropropagation .

Micropropagationlooks setto provide the *

vehicle for the rapid propagation of discase-
free planting stock by vegetative reproduc-
tion. This is a tissue culture method using
vegetative material from commercial varie-
ties to produce clonal plantlets. It offers
tremendous potential for the coﬂ-eﬂecnve
improvement of planting

itwﬂlnhoumtplantbteedmby:peedmg
up the breeding programme as well as being
employed in the selection and mass multi-
plication of disease-resistant varieties that
could be cheaply transported to other parts
of the world. 0

References:

Green, AH. (1991). Coconut production. World
Bank Technical Paper Number 136.

Kochhar, S.L. (1981).
Macmillan.

Purseglove, J.W. (1972). Tropical Crops.
Monocotyledons. Longman,
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RICE PESTICIDES

Neem update

A new publication from the International Rice Research Institute*
looks at the potential and limitations of neem pesticides in rice.

any national and international organi-
ions and farmer groups arere-evalu-
ating the need for continued heavy use of
insecticides and are promoting integrated
pest management (IPM). IPM can provide
enormous benefits to rice farmers. For ex-
ample, in Bangladesh, farmers practising
IPMachicved 13.5 percenthigherriceyiclds
and reduced pesticide expeaditure by 75 per
cent (Kenmore 1991); Indooesia has saved
US$100-150 million per year in foreign
currency by eliminating pesticide subsidies
and promoting IPM in rice as an alternative.
Inrecentyun.lczennﬁcreseamhorgam
sations and chemical companies have be-
come increasingly interested in using prod-
uct derived from the neem tree Azadirachta
Mcaforconuomngncepuu. Neem has
been used for pest control since ancient
times. Recent scientific and commercial
interest in neem has evolved in response to
the need to find altematives to costly and
hazardous synthetic pesticides.
Neeminmmberofdiemnbogmyfnm-
ily (Melisceae). Today, the tree grows in
Asia, Africa, the Americas, Australia, and
other areas with tropical or sub-tropical cli-

mate. In recent years, neem has attracted
interest because of its pesticidal products,
its fuclwood and shade value, and as a
component of reforestation. The fast-grow-
ing plant may reach a height of 25 m. The
oval fruits (1.4-2.4 cm long) are produced in
drooping chemicals usually once and somé-
times twice a year. They are the principal

- arealsocommonlyused forthese chemicals.

An age-old practice in India is to mix
neem leaves with stored rice grains or to
crush them on storage facility walls to pre-
ventinsectdamage. Farmers have tradition-
ally ground leaves, soaked them overnight
in water, and treated the planted rice crop
with the extract.

‘Worldwide, rice now accounts for more
pesticidesthan any other crop. Morethan 90
per cent of chemical pesticides for rice are
applied to Asian riceland.

Neem products have been used to control
a wide range of insect pests and plant dis-
easeorganisms. Traditional methods mostly
used whole plants or plant parts with mini-
mal modification. Many of these traditional
methods are still used in some areas. Mod-

Formulations and techniques for preparlng neem pesticldes

Formulation
or technique

Low volume
sprays

Ultralow volume
sprays

Effectiveness

Indonesia

green leathopper

3% neem oil and 5% neem seed kernel extract effectively
controfied white stem borer Scirpophaga innotata in

Ultralow volume application of 50% neem oll: custard apple
Annonasquamosaollmlxmm(ﬁ)dgniﬂeanﬂyrodueed

ttix virescens populations and

whiteheads caused by yellow stem borer Scirpohaga

Tropical Crops.

Electrodyn

Powders

Seedling root
dips

Neem cake soil
amendment

incertulas: no effect on brown planthopper

Electrodyn formulation of neem oil applied against Malayan
biack bug Scotinophara coarctata infestation in farmer’s fields
reduced the pest population significantly and increased yleid
2.5 parts of powdered neem kermels to 100 paris of cowpea
Vigna unguiculata seeds in storage effective against common
stored product insects for 8-12 months

Rice seedlings root-dipped in § per cent neem seed kemel
extract for 12 hours reduced egg laying and hatching of
green leathopper Nephotsttix virescens

Neem cake applied at 1,800 kg/ha highly effective in
controlling root-knot nematode Meloidogyne Javanica that
attacks okra Abe/moschus esculentus and tomato

" Lycopersicon esculentum -

FAR EASTERN AGRICULTURE JANUARY/FEBRUARY 1995
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RICE PESTICIDES

em methods for using neem products in-
clude theapplication of low-volume or ULV
sprays; powders; sced and seedling treat-
ments; and soil amendments.

Azadirachtin is considered the most ac-
tive pesticidal compound of neem. All parts
of the neem tree contain azadirachtin, but is
more concentrated in the seed. The content
of the azadirachtin per neem tree varies

greatly between locations, and other factors

may also contribute to variability.

Neem's pesticidal action is not under-
stood for all pests.
azadirachtin may work as an insect growth
regulator interfering with ecdysone (the key
insect molting hormone), which prevents
immature insects from molting. Neem prod-
ucts may also repel insects, stop their feed-
ing, inhibit reproduction, and cause other
interruptions.

One constraint to the use of neem is its
slow-killing (knock down) effect on some
insect pests compared with most synthetic
insecticides. The speed of action varies
according to the insect pest species, its life
stage, and environmental factors (tempera-
ture, etc).

Crop sprays
Thetraditional way to prepare neem spray
is by soaking chopped or ground leaves in
water for several hours and then straining off
the residues. The water-neem extract mix-

ture is sprayed on crops. Sprays are also

made from crushed neem sceds or seed
kemels that have been soaked in water,
Amore modem method istouse oil sprays.
Neem seed oil is prepared by drying,
decorticating, and grinding seeds, then
steaming or mixing with boiling water, The
oil that separates out is sprayed on crops.

Soll amendments

InIndia, many farmers routinely incorpo-
e neem cake into the soil of their rice
fields. Reportedly, the soil amendment has
value as a fertilizer and as a systemic pes:i-
cide. The cake, which is the fruit-seed
residue after neem oil is extracted, is incor-
porated into the soil as basal fertilizer. The
soil treatment protects young rice from in-
sect pests, especially green leafhoppers
Nephotertix spp., and the tungro virus that
they transmit, and suppresses sheath rot
fungus Sarocladium oryzae, and kills or
repels soil-infesting nematodes, such as
Ditylenchus angustus.

Post-harvest protectants
Neemderivatives are often used to protect
harvesied grains kept in bags and stores in
India. Successful controlof arange of stored
grain insect pest species has been reported.
In warchouses, 1-2 per cent powdered neem

The compound

seed kernel mixed with harvested rice sig-
nificantly reduced pestinfestations. Mixing
neem leaves with harvested rice, treating
storage bags with 2 percent neem extract, or
putting dried neem leaves (20-30 cm thick)
between the bags and storage floor achieved
similar results.

Inconsistency of field

‘applications

Field evaluations of neem oil applied to
rice provide conflicting results. For exam-
ple, the oil was not effective against brown
planthopper and whitebacked planthopper
in Hangzhou, China; green leafhopper N.
virescens in Thailand ; or tungro in Nueva
Ecija, Philippines. However, workers in
other arcas of China, the Philippines and
India reported satisfactory results withneem
oil applications to rice.

Neem products, especially oil formula-
tions, may be toxic to rice. This can be a
serious limitation and must be examined
carefully before neem products are recom-
mended to farmers.

Effects on natural enemies
Studies on neem’s impact on natural en-
emics (i.c. beneficial predators and
parasitoids that attack pests) bave docu-
mented effects ranging from harmless to
adverse. Reports of adverse effects on natu-
ral enemies have included reduced emer-
geace of adult parasitoids from neexn-treated
panasitold cocoons, e.g. braconid wasp

- Cotesiaplutellae;direct mortality, e.g. green

mirid bug Cyrtorhinus lividipennis; repel-
lency, e.g. coccinellid beetle Delphastus
pusillus,andreduced fecundity, e.g. bethylid
waspGoniozus triangulifer. Althoughneem
adversely affected some natural enemies, its
impact was short-lasting. For example, the
coccinellid D. pusillus avoided the
eggs of its treated prey (whitefly Bemisia
tabaci) for one day, then resumed feeding
the next day. .Neem had a longer lasting
impact on other natural enemies, for exam-
ple, the larval parasitoid G, triangulifer of
the rice leaffolder Marasmia patnalis when
emergence of adult parasitoids from neem-

treated pupae and fecundity of the emerging

adults were lowered.

Effects on humans

For centuries neem products have been
used forhealth applications such asantiviral
and antifungal treatments and dental hy-
gienc.

However, neem oil reportedly caused the
death of children in India when used to cure
minor ailments. These poisonings appar-
ently occurred because the neem seeds from

. which the oil was extracted had been con-

taminated with afltatoxin-producing strains

FAR EASTERN AGRICULTURE JANUARY/FEBRUARY 1995

of the fungus Aspergillus flavus. When
extracted from clean and fungus-free seed
kernels, ncem oil did not cause any oral
toxicity in laboratory rats even at 5,000 mg/
kg body weight. Neem products appear to
preseat few hazards to humans if free of
contaminants and used properly.

Neem and IPM

In many parts of Asia, integrated pest
management(IPM) has beenintroduced into
rice previously treated heavily with insecti-
cides. In Indonesia, IPM specialists and
trainers have trained about 3,000 extension
workers and 150,000 farmers in IPM. In
some districts, 60-70 per cent of the farmers
who underwent IPM training have, in tum,
trained other farmers. At least 300,000
farmers nationwide were trained by other
farmers.

The IPM programme was started in Indo-
nesia in 1986 under a presidential decree
banning the use of 57 trade formulations of
insecticide. Farmers trained in IPM have
substantially reduced the use of insecticides
and costs for pest control and yields havenot
decreased. Inmany farms, yieldshave actu-
ally increased, Nationwide, insecticide use
has dropped by about half since the pro-
gramme started, saving the government
about US$120 m annually in lnsecudde
subsidies to farmers.

In 1991, the IRRI-ADB botanical pest
control project took steps to assess the value
of neem in IPM systems on farmers’ fields.
Project collaborators agreed to conduct tri-
als to compare neem use with synthetic
insecticides in [IPM. These treatments were
compared to farmers’ practice of treating
rice prophylactically with insecticides. Tri-
als were conducted in large replicated plots
on farmers® fields in several countries. In
Tamil Nadu, India, for example, results of
IPM treatments using ncem showed that
major insect pests did not exceed the eco-
nomic injury level at 53 days after trans-
planting and required one application of
neemoﬂynd)eﬁcimecucide. By compari-
son, the farmers® practice using no IFM
included three appliea.ﬁom of insecticide.
Results from IPM trials that used neem in
farmers’ fields were similar at four different
locations in Tamil Nadu. On average rice
yield was 20.5 per cent more and income
was US$119.77/ha more under IPM treat-
ments using only slightly less under IPM
treatment using neem than under IPM treat-
ment using synthetic insecticides. 0

* Neem Pesticides in Rice: Potential and '
Limitations, by Lim Guan Soon and Dale
G. Bottrefl, is avallable from 1RRI, PO Box
933, 1099 Manila, Philippines.

Fax: +63 2 818 2¢837.
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CAR DONEYRY

| worth of the stuff to

These easy-
to-grow plants
will provide
you with
_the makings of
tasty and
elegant teas.

it
o

erbal teas
are low-calo-
rie, natural,
delicious
and good
for you, says Mo Sicgel,
president of Celestial §
Seasonings, a company
that sold a billion cups

Americans lastyear. The
herbs that go into those teas are also
some of the easiest plants you can
grow—undemanding, vigorous and
ignored by pests and disease.
Take mint for instance. Perhaps
the most popular herbal tea ingredi-
ents, mints are bushy, square-
stemmed plants. Some have fuzzy,
hairy leaves; some have smooth, ser-
rated leaves; some stop at a foot

But all have full-bodied, sharp, re-
freshing flavors and aromas.

“We like the strong flavor of pep-
permint in tea,” says Peter Stark,
who with his wife, Kristina, operates
Renaissance Acres, a certified or-
ganic herb farm in Whitmore Lake,
Mich. Peppermint tea has a reputa-
tion as a tummy soother, but don't
wait for distress—brew some just to
enjoy its refreshing taste.

Maybe you'd like to be daringly
different and try chocolate pepper-
mint—one of the many kinds of
peppermint you can grow. “It hasa
definite hint of chocolate pepper-

high; and some grow to 8 feet tall.

mint patty,” says Stark. “You don’t re-
ally taste any chocolate, but you do
smell ic.” : )

Spearmint is milder than pepper-
mint, but its flavor is just as distinc-
tive—and it makes for a very
pleasant and soothing tea.
Spearmint leaves are pointed,
smooth and hairless, and the plants
grow to just a little over a foot tall.

KENTUCXY COLONEL spearmint has
the reputation of being the proper
variety for mint julep making on
Derby Day in Kentucky. *Its leaves
are a little more crinkly than other
spearmints,” notes Kate Jayne, pro-
prietor of Sandy Mush Herb Nursery
in Leicester, N.C.

On the fruity side of the mint
family, apple mint has a soft, ripe
apple, slightly spearmint flavor. Its
leaves are heftier than other mints,
so “it only takes a couple to make a
cup of tea,” says Carol Peterson,
both an herbalist and the author of
Herbs You Can Master (Mountain
Garden Publishing, 1994), “and the

flavor still holds up very well.”
Pineapple mint has an unmistak-
able pineapple flavor and smell. “It
has fuzzy green and white leaves and
grows almost 2 feet tall,” says Peter-
son. Orange mint (sometimes called
bergamot mint) has a strong citrus
fragrance and flavor that is “definitely
orange rather than lemon or lime,”
explains Peterson. “It’s probably one
of the most aromatic of the mints,”
she adds. “When you rub the leaves,
their fragrance stays on your skin.”
There are many other kinds of
mints you might want to grow in
your tea garden; just don’t expect to
grow .any of them from seed. The
peppermints (Mentha piperita) are all
sterile hybrids—they rarely (if ever)
produce viable seeds. And the other
species in this unruly genus (Men-
tha) readily cross-pollinate, so
there's no telling what you'll get
when you sow the seeds of a mint. As
Carol Peterson says in her book,
“Profusion, infusion and confusion
characterize the mint species...”

BY

90 ORGANIC GARDENING

JOANNA PONCAVAGE

U3€

W



- ——— s

u37

.

-

Even botanists and herb nurseries

often disagree on the correct names
for some mints. “Don’t worry about
that,” assures Peter Stark. “What’s
important is whether the mint is re-
ally flavorful and whether you like it.

Ifitis and you do, who cares what it's,

called?” So go on out and taste some
mints: Visit an herb farm, a friend’s
en or an herbal tea room, de-
‘cide what kind of mint you like, and
then start growing it by purchasing a
plant, planting a root dmslon or tak-
ing a cutting.
. Mints don’t care when you plant
them. “You can plant mint in spring
‘or early fall,” says Stark. “Spring is a
goed time because you will get to
harvest some leaves later that year.
Fallis also good, because there's usu-
ally more moisture then, so the plant
will ke hold really well, and by the
- following spring it will be jumping
“out of the ground.”

Although mints like well-drained
soil, they also like lots of water. *We
planted our spearmint under the
caves of the barn, where it gets 10
times as much water as our other
herbs because of all the runoff,” says
Pam Woodroffe (yes, that is her real
name, she swears), an herb grower
in Washington state. “Our climate
here in the western part of the state
is very rainy, and that makes our
mints very happy.”

MAKING MINTS BEHAVE

Mint is so easy to grow and so eager
to grow anywhere that you might
want (o grow yours in a container in-
stead of in the ground 10 prevent it
from uiking over your garden. “Mint

GROW YOUR OWN

brbal feas

will just move nght in-and push ev
erything else out,” warns Bertha Rep-
pert, owner of The Rosemary House
and Gardens, a complex that in-

cludes shops, herb gardensanda tea

room in Mechanicsburg, Pa., not far
from historic Gettysburg.

The mints at the House
have no choice but to be well be-
haved; they are planted in half bar-

rels set on top of the ground. “We

contain our mints because it is very
difficult to control them in a garden.
espeazllyif the soil is nice and rich,”
explains Reppert. “The mints doout-
grow their containers every two or
three years, 30 we just clean every-
thing out and start over with a single
new plant in the cénter of each bar-
rel. Mints are very hardy, and they
usually don't freeze out over win-
ter—although every now and again
we do lose one of the more delicate
variegated varietics,” she says.

Of course, if you have the room

. to give mint a contained comerora

stream bank ora field all its own, it
will be very happy. Consider growing
it along the edge of your lawn; “every
time you mow, you will get a whiff of
pleasant fragrance,” says Kate Jayne.

If, however, your mints prove
once again their legendary invasive-
ness and you must pull out a patch,
do so in spring when the soil is moist
but not soggy. Mint roots stay pretty
close to the surface and will come up
casily and in clumps when the soil is
nice and soft. ,

LEMONS, ANISE & OTHERS
Lemon verbena isn’t as wanton a
spreader as mint, but it does like' to

m in the cup (left); lemon
verbena between the flowers (top);
and luscious lemon balm (above).

take naps. “People always come into
the Rosemary House and tell me
that their lemon verbena died; ‘it
lostall its leaves,’ they say. I tell them
that lemon verbena doesn't die, it
sleeps,” explains Bertha Reppert.
Lemon verbena is a “semi-decidu-
ous” woody plant (in the tropics it
will grow into a small tree) with a
strong, true lemon aroma and fla-
vor—just brushing the leaves sends
up clouds of citrus scent. It’s a ten-
der perennial, so if you want to grow
itin the North, putit in a pot and

bring it indoors in winter. Even in a
MARCH 15 91
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soil in the pot
doesn’t dry out
completely; water it
often enough to
i keep it just slight-
ly moist. In late
Y winter or early
spring, move the
H pot out of the
Bl basementintoa
i sunny window
N and give it more

j water. “Pretty
[ soon, little green
buds will pop out
everywhere,” says
Peterson. After
spring warms up
completely,
move it outside
again for the

papers, and we
just move the
pot and pick up
the newspapers
to gather our
tea leaves for
the winter. It's
very handyr you
don't have to
pick the leaves
3 off the plant or

@ dry them or do

Reppert.

You can &y to keep
it green all winter
long, but the ecasiest
i way to handle it is to
: let it go dormant for
i awhile. Do this the way
Carol Peterson does
arnd you'll get the
added bonus of a final
easy harvest. “I bring
the plant inside and
set the pot on newspa- anythingl”™
pers in a dark basement,” she ex- While your lemon verbena sleeps
plains. “The leaves dryup and drop  through the off season, be sure the

pot, “the plant will get | A m%%ﬁ' 'Pm summer.

enormous and leggy, right); and chocolate "f:“("ﬁ) If your lemon
! s0 cut it back hard to ‘ . . verbena gets root-
! keep it bushy,” advises onto the news- bound butyou don’t want to move it

into a bigger pot (or if some of your
tea-drinking friends would like a

‘lemon verbena plant of their own),

you can take cuttings to reduce the
pot-pressure and/or start new
plants. Cut off 6 inch long sections ~
of the soft fleshy tips of the stems, re-

" move the leaves from the bottom

half of the stems and stick the stems
into containers filled with a mixture
of vermiculite and perlite (see last
issue’s special seed-starting section
for exhaustive detail). Set the con-
tainers in a shady area, keep the
mixture moiat, and in about six

8
s CLASSIC CAREFRFE CHOICES TO CULTIVATE FOR YOUR COZY CUPS OF CONTENTMENT
-t
; NAME BOTANICAL NAME TYPE - FLAVOR PROPAGATION ' SOURCES
PEPPERMINTS . ) .
%1 | Peppermint (Mentha X piperita) Hardy perennial _Strong menthol Plants, root dvisions or auttings  1,2,3,45,6
g Chocolate peppermint  (Mentha X piperita Mitcham) Hardy perennial  Peppermint patty Plants, root divisionsorcuttings 2356
3 Orange mint (Mentha X piperita citrata)  Hardy perennial Citrus overtones Plants, root divislons or auttings ~ 2.345,6
2| | SPEARMINTS .
3| | Spearmint (Mentha spicata) Hardy perennial ~ ~ Mild menthol Plants, root divisions or cuttings  1,2,34,56
3 $XENTUCKY COLONEL (Mentha spicata) Hardy perennial Strong spearmint Plants, root divisions or cuttings 3,456
FRUITY MINTS
H Apple mint (Mentha suaveolens) Hardy perennial Fruity apple Plants, root divisions or cuttings 23,456
§ Pineapple mint (Mentha suaveolens vaniecata) Hardy perennial Fruity pineapple Plants, root divisions or cuttings  2,4,5,6
g . OTHER HERBS
Anise hyssop (Agastache Foeniculum) Hardy perennial Lightly licorice Seeds or plants 1,2,34,5,6
Chamomile (Matricaria recutita) Annual Lightly floral Seeds 1,2,3456
Lemon baim (Melissa officinalis) Hardy perennial Lightly lemon Plants, root divisions or seeds 1,234,556
&{ | lemongrass (Cymbopogon citratus} Tender perennial Strongly lemon Plants or root divisions 3456
E Lemon verbena (Alaysia triphylla) Tender perennial Strongly lemon Plants or cuttings L3456
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. great

weeks you'll have R
new little plants with |8
strong roots!

Another source §
of wonderful lemon §

a tropical plant that
will commonly

into an 8 foot tall §
clump in a warm cli- &
mate. “Asian people

" use its fleshy stems E¥

in soups, but the leaf I8 %
has more flavor,”

rays Peter Stark, “and F% pwmppu mint

§ Woodroffe ruefully.
“If you don’t keep
the flowers clipped,
Bl you will end up
M with an entire gar-
§ den full of lemon
% balm!”
gl (Note: Lemon
balm and many

M ed herbs have been
l shown to be very ef-
i fective insect repel-
lents in controlled
scientific studies.

that's what we use for tea. We grow
lemongrass in the ground—not a
container. It's a fast growing tender
perennial, and just before frost
comes we cut it to the ground and
harvest and dry the leaves.”

To start next year’s lemongrass
crop, you “lift out some of the roots
after you harvest in the fall. You'll
have to pull them apart— lemon-
grass grows (and looks) just like
crabgrass,” says Stark. “Plant those
roots in a soilfree medium in a pot
with good drainage. Set the potin a
dim place for a few days to let the
roots rest, then move it into bright
light and keep it indoors for the win-
ter, just like a homeplant. If you
want to grow lemongrass in a pot
year-round, you'll have to divide
those roots every other year or so.

Because lemongrass and lemon
verbena naturally grow into such
big, strapping plants, Stark gives
them a little extra fertilizer, specifi-
cally fossilized sea bird guano
(yum!). He mixes 8 ounces of the
powdered guano into 5 gallons of
water and waters his plants with the
concoction once every two weeks.

Lemon balm, yet another lemon-
«ented herb, is softly sweet (maybe
tiat’s why bees love it 3o much). It's
actually in the mint family, but it’s
not a doserelative, 3o it’s not quiteas
aggressive as mint—but it will spread
to fill up a garden, especially in mild
climates. Let it do so if you have the
room—its round, delicate finely
lined leaves are great at adding in-
terest 10 any garden corner.

“Just be aware that lemon balm
will grow wherever its sceds are
thrown, and it will also self-sow in
quantity,”  warns  Pam

Crush up a bunch of leaves and rub
onto areas of skin; the scent
will keep skeeters awayl)

Anise hyssop is sometimes called
licorice mint, although it's not really
a mint. It isa handsome plant, how-
ever—growing to 4 feet tall and
topped with fuzzy blue bullet shaped
flowers abuzz with bumblebees.
Plant it in the back of a border—or
someplace else where the bees it at-
tracts (who will pollinate all your
food and flower crops for you) won t
bother you personally.

Lemon balm and anise hyssop are
both easily grown from seed. Start
them inside in containers and set
young plants out into the garden
“(after hardening them off for a week
or s0) after danger of frost has
passed. Or wait until the weather
warms up and direct-seed them
where they are to grow. “Anise hys-
sop is a hardy perennial that comes
back every year and it also seeds it-
self as well,” says Carol Peterson.

Chamomile has a reputation for
makmgacnlmmgta.lt s 2 pretty lit-
tle plant, ing to about 8
inches tall with delicate, ferny leaves
and little daisy-like flowers with
white petals and yellow centers.
Those flowers——the part of the plant
that you want to harvest for tea—add
a sunny, flowery flavor to your
herbal tea mixes. “Clip off the flow-
ers anytime after their little white
petals appear and dry them,” in-
structs Peterson.

“Chamoniile doesn't need as
much watef as mint and can grow
pretty much .mywhcrc. adds Peter-
son, who gardens in Washingtlon
state. “Just direct-seed it right into
the garden after all danger of frost

B other lemon-scent-.
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has passcd in spring. I throw the
seeds onto prepared ground and
don’t ever cover them. I just pat
them down, which gets them into
the soil enough to get them started.”

In general, herbal tea plants are
undemanding and will grow like
weeds almost anywhere you plant
them—but they'll do destin soil that
is loose and well-drained. “All herbs
need to have good drainage,” stress-
es Peterson,

Herbs are also undemanding
when it comes to food. "A compost-
enriched soil is ideal,” says Peter
Stark. “You don't want to overfertil-
ize herbs; you're growing for flavor,
not for size. In fact, less fertilizer
gives you a slower, steadier growth
that I find results in a better flavor.”

Stark also uses a cut alfalfa mulch
around his mints and other tea
plants, so that “when it rains, the
mud doesn’t splash up on the
leaves,” he explains. "I..c mulch
also keeps the soil friable and holds
in moisture; and when I till it in at
the end of the season it adds nutri-
ents and organic matter.”

HOW AND WHEN TO HARVEST

Anytime—spring, summer or fall—
is a good time to harvest leaves for
herbal teas. “These plants like to be
picked a lo,” says Carol Peterson,
who adds that frequent cutting
makes the plants grow nice and
bushy. “You can take two or three
full harvests per season,” she says.
“Cut the plants to within a few inch-
es of the ground and they will grow
right back.” The flavor of your tea
leaves will be best if you cut leforethe
plants flower—but if you miss this
window, don't worry; most of the

84 ORGANIC GARDENING

flowers make a nice tea, too.

The best time of day to harvest

herbal teas is about 10 a.m., esti-
mates Peterson—when the leaves
are at their peak of flavor and the

‘sun has dried off the morning dew.

Harvest individual leaves or short
sections of stems, and be gentle
when you do—bruising the leaves
will release their fragrance and fla-
vor prematurely.

To dry the leaves (or in the case
of chamomiile, the flowers), use a
food dehydrator or tie them into
bunches and hang them, keeping
them in the dark while they dry.
“The darker the better,” says Peter
Stark. “We hang our fresh herbs in
paper bags in our solar greenhouse
or lay them on a screen under a
black shade cloth.” If you don't have
a dehydrator (or a solar green-
house), hang your herbal bunches
in any airy, dark, dry space—or lay
them on top of paper towels and un-
derneath some cheesecloth on top
of your refrigerator.

When the leaves are crispy dry,
separate them from the stems, keep-
ing the leaves as whole as possible to
preserve the flavor. “I put the whole
dried leaves into glass jars with air-
tight lids, and I don't crowd them,”
says Carol Peterson. Plastic bags are
also a good place to store dried
herbs. Just don’t put jars or bags—
or anything—containing your herbs
in the cupboard over your kitchen
stove; the heat will hasten the evap-
oration of their essential oils!

HERBAL TEA BLENDS

Perhaps the most exciting part
about growing your own herbal teas
is that it allows you to put together

your own signature herbal tea
blends. “One blend I keep on hand
all the time is lemon balm or lemon
verbena plus chamomile; it’s a very
soothing bedtime tea,” says Carol Pe-
terson. “Another favorite is two parts
of anise hyssop to one part of lemon
balm, with maybe a touch of basil
thrown in,” she adds.

Basil? Yes! Many of the culinary
herbs that may be in
your garden can be used to add
heady, exotic lilts to your tea pot.
“One of the best teas in the world is
a mixture of rosemary and lemon
balm or lemon verbena,” says Bertha
Reppert. “Sage makes a great tea,
too,” she adds.

In fact, the list of tasty herbal tea
ingredients is almost endless! If
you're really ambitious, you can buy
empty tea bags, fill them with your
homegrown, personally blended
teas, design your own label and put
them together in boxes or bags as
gifts for your friends. Be careful,
though; you could end up like Mo
Siegel, and have millions of friends-
to-be beating down your door to
sample those delicious teas! -

© SOURCES

1. The Herb Flnn
Norton, NB -
Canada EOG 2NO
Catalog $5; prics list $2 plus SASE
2. Nichols Garden Nursery
1190 North Pacific Highway
Albany, OR97321
Froe catalog; sells empty tea bags
3. Renaissance Acres T
Organic Herb Farm
4450 Valentine
Whitmore Lake, MI 48189
Catalog $2.50; send SASE, for
Srochure.
4, Richter’s
Goodwood, ON
Canada LOC 1A0
Catalog $2
5. Sandy Mush Herb Nursery
316 Surrett Cove Road
Leicester, NC 28748

" Catalog $4
6. Well Sweep Herb Farm
317 Mt. Bethel Road
Port Murray, NJ 07865
Calalog $2
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