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INTRODUCTION 

The 3rd session of the Codex Committee on Spices and Culinary Herbs (CCSCH3) which held on 6-10 
February 2017 agreed to establish an electronic working group (EWG), led by Nigeria and co-chaired by Sri-
Lanka, working in English to prepare a standard for cloves under dried floral parts based on the general 
concept of group standards for comments at Step 3 and consideration at CCSCH4. 

However, Sri-Lanka did not participate in this work. Unavailing efforts was made in contacting her to 
participate in developing the proposed draft standard. 

SUMMARY OF PROCESS 

A total of 16 members consisting of 15 member countries and 1 observer organization registered to 
participate in the working group. A list of the EWG members is attached as Appendix IV to this Report. 

The EWG worked online using the Codex Electronic Platform. The first proposed draft was posted on 10th 
November, 2017 and the second proposed draft on 15th January, 2018. Comments were received from 
Argentina, Chile, India, Japan, Mexico, Nigeria, Poland, and USA. These were considered and incorporated 
to produce the proposed draft standard submitted. 

Though the proposed draft standard has placed a focus on “the quality requirements for cloves”, the 
work has been placed in the “Grouping format layout” that was presented at the CCSCH3 session.  

ANALYSIS OF RESPONSES 

As regards to the title “PROPOSED DRAFT STANDARD FOR DRIED FLORAL PARTS-CLOVES”the 
standard was developed based on the general concept of group standards, the EWG thus saw the necessity 
for it to be titled as such. It is hoped that “-Cloves” would be expunged from this title as the work progresses.  

Some members of the EWG provided different values on certain chemical and physical parameters on dried 
cloves in Appendix II and III respectively: 

a. Acid insoluble ash - 0.5[1] 

b. Volatile oils for ground cloves - 14[16] 

c. Foreign  matter for whole and cracked/crushed cloves - 1[0.1] 

d. Headless/Mother/Khoker  cloves  [5/6/5]or[2/2/2] 

e. [Economic adulteration – nil].This new section was inserted due to the effect and impact of economic 
adulteration on the quality of dried floral parts. The definition is placed as a footnote ofAppendix III. 

This new parameter and valuesare given under square brackets [  ] and as such submitted to the committee 
for final discussion and approval. 

RECOMMENDATIONAND CONCLUSION 

Based on the outcome of CAC41, listing of methods of analysis and sampling may be removed from this 
standard and included in CXS 234-1999 if adopted by CCSCH. 

http://www.fao.org/fao-who-codexalimentarius/circular-letters/en/
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The Committee is invited to consider the proposed draft as attached in Appendix I, with the view to progress 
it through the Codex step procedure.   
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APPENDIX I 

PROPOSED DRAFT STANDARD FOR DRIED FLORAL PARTS - CLOVES 

1 SCOPE 

This Standardappliestodried floral parts commonly sold in commerce in their dried or dehydrated forms as 
spices or culinary herbs, defined in Section 2.1 below, offered for direct human consumption, as an 
ingredient in food processing or for repacking if required. It excludes the product for industrial processing. 

2 DESCRIPTION 

2.1 PRODUCT DEFINITION 

Dried floral parts covered by this standard (Table 1) are sold in forms as indicated in 2.2 

Table 1: Dried Floral Parts covered by this standard 

S/No Generic Name  Scientific Name 

01 Cloves Syzygiumaromaticum(L) Merr. & Perry  

2.2  Styles/forms 

Dried Floral Parts may be: 

Whole 

Cracked/crushed 

Ground  

3.  ESSENTIAL COMPOSITION AND QUALITY FACTORS  

3.1  COMPOSITION  

Dried floral parts as described in section 2 above 

3.2  QUALITY CRITERIA 

3.2.1 Odour, flavour and colour: 

Dried Floral Parts shall have a characteristic aroma, colour and flavour which can vary depending on geo-
climatic factors/conditions and shall be free from any foreign odour or flavour.  

3.2.2  Classification 

Specific grades of dried floral parts may be set where applicable.  

The defects allowed must not affect the general appearance of the product as regards to its quality, 
keeping quality and presentation in the package.  

3.2.4  Chemical and physical characteristics 

Dried Floral Parts covered by this standard shall comply with the requirements specified in Appendix II 
(Chemical Characteristics) and Appendix III (Physical Characteristics). The defects allowed must not affect 
the general appearance of the product as regards to its quality, keeping quality and presentation in the 
package. 

4  FOOD ADDITIVES 

Where applicable, only the anti-caking agents listed in Table 3 of the General Standard for Food Additives 
(CXS 192-1995) are acceptable for use in ground dried floral parts.  

5  CONTAMINANTS 

5.1 The products covered by this Standard shall comply with the maximum levels of the General 
Standard for Contaminants and Toxins in Food and Feed (CXS 193-1995). 

5.2 The products covered by this Standard shall comply with the maximum residue limits for pesticides 
established by the Codex Alimentarius Commission.  
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6  FOOD HYGIENE 

6.1 Dried floral parts within the scope of this standard shall be prepared and handled in accordance with 
the appropriate sections of the General Principles of Food Hygiene (CXC 1-1969),the Code of Hygienic 
Practice for low moisture foods (CXC 75-2015),Code of Practice for the Prevention and Reduction of 
Mycotoxins in Spices(CXC 78-2017), and other relevant Codex texts.  

6.2 The products should comply with any microbiological criteria established in accordance with the 
Principles and Guidelines for the Establishment and Application of Microbiological Criteria Related to Foods 
(CXG 21-1997). 

7  WEIGHTS AND MEASURES 

Containers shall be as full as practicable without impairment of quality and shall be consistent with a proper 
declaration of contents for the product. 

8  LABELLING  

8.1  The products covered by the provisions of this Standard shall be labelled in accordance with the 
General Standard for the Labelling of Prepackaged Foods (CXS 1-1985). In addition, the following specific 
provisions apply: 

8.2  Name of the Product 

8.2.1  The name of the product shall be as described in Section 2.1 

8.2.2  The name of the product may include an indication of the style as described in Section 2.2. 

8.2.3 Species, variety or cultivar (optional)  

8.2.4  Commercial Identification- Class/Grade (if applicable) 

8.2.5  Inspection mark (optional) 

8.3  Country of origin/country of harvest (optional) 

8.4 Labelling of Non-Retail Containers 

Information for non-retail containers shall be given either on the container or in accompanying documents, 
except that the name of the product, lot identification, and the name and address of the manufacturer, 
packer, distributor or importer, as well as storage instructions, shall appear on the container. However, lot 
identification, and the name and address of the manufacturer, packer, distributor or importer may be 
replaced by an identification mark, provided that such a mark is clearly identifiable with the accompanying 
documents. 

9. METHODS OF ANALYSIS AND SAMPLING1 

For checking the compliance with this standard, the methods of analysis and sampling contained in the 
Recommended Methods of Analysis and Sampling (CXS 234-1999) relevant to the provisions in this 
standard, shall be used. 

9.1 Methods of Analysis1 

Parameter Method Principle Type 

Moisture ISO 939 

[AOAC 2001.12] 

[ASTA 2.0] 

Distillation  

TotalAsh ISO928 

ISO 3632-2 

AOAC 950.49 

ASTA 3.0 

Gravimetry  

AcidInsolubleAs

h 

ISO93 

ISO 3632-2 

ASTA 4.0 

Gravimetry  

                                                           
1 The listing of methods of analysis and sampling will be removed when the standard is adopted by CAC and included in 
CXS 234-1999. 
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Volatile oil ISO 6571 

AOAC 962.17 

ASTA 5.0 

Distillation  

ExtraneousMatt

er 

ISO 927 

ISO 3632-2 

ASTA 14 

Visual 

Examination 

 

ForeignMatter ISO 927 

ISO 3632-2 

 

Visual 

Examination 

 

InsectDamage 
ISO 927 

Method V-8 Spices, Condiments, Flavors and Crude 

Drugs  (Macroanalytical Procedure Manual,   

FDA Technical Bulletin Number 5) 

http://www.fda.gov/Food/FoodScienceResearch/Lab

oratoryMethods/ucm084394. htm#v-32  

 

VisualExaminati

on 

 

Insects/Excret

a/InsectFragm

ents 

ISO 927 

Method appropriate for particular spice from AOAC 

Chapter 16, subchapter 14 

Visual 

examination 

 

1 Latest edition or version of the approved method should be used 

9.2 SAMPLING PLAN 

To be developed 
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APPENDIX II 
 

  Chemical Characteristics for Dried Floral Parts 

S/No Product  Form Total Ash 

%w/w 

(max) 

Acid Insoluble Ash % w/w 

(max) 

Moisture 

Content %w/w 

(max) 

Volatile Oils 

ml/100g (min) 

Crude 

fibre, % 

m/m 

(max) 

Notes 

(if applicable) 

 

01 Clove Whole 7 0.5[1] 12 17 10  

Cracked/crushed 7 0.5[1] 12 17 10  

Ground 7 0.5[1] 10 14[16] 13  

  
 

 

1Extraneous [vegetable] matter: vegetative matter associated with the plant from which the product originates, but is not accepted as part of the final product 

2Foreign Matter: Any visible objectionable foreign detectable matter or material not usually associated with the natural components of the spice plant; such as sticks, stones, burlap 
bagging, metal, etc. 

3Economic adulteration: Intentional failure to remove inedible materials from the finished product, the intentional addition or substitution of cheaper food or ingredient to a product, the 
omission or removal of any valuable constituent such as essential oils, the concealing of an inferiority, or the addition of a substance to increase bulk or weight. 

APPENDIX III 
 

 Physical Characteristics for Dried Floral Parts 

S/No Product Form Excreta 

mammalian/other 

mg/kg (max) 

Mold 

damaged 

%w/w 

(max) 

Insect 

defiled/ 

infested  

%w/w 

(max) 

Extraneous 

matter  

%w/w 

(max) 

Foreign matter  

%w/w (max) 

Economic 

adulteration 

%w/w (max) 

Notes 

(if applicable) 

 

01 Clove Whole 1 1 1 1 1[0.1] 

 

 

[ Nil ] Headless/Mother/Khoker

cloves (%max) 

[5/6/5] 

[2/2/2] 

Cracked/ 
crushed 

1 1 1 1 1[0.1] [ Nil ] [NA] 

Ground Nil Nil Nil Nil Nil [ Nil ] NA 
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APPENDIX IV 

LIST OF PARTICIPANTS  

Member/observer Representatives 

Argentina MARIA FLORENCIA DEMARCO 

Servicio Nacional De Sanidad yCalidadAgroalimentaria 

Belgium Isabelle Watelet 

Belgium, FPS public health, food security and environment. 
Isabelle.watelet@health.belgium.be 

Brazil André Bispo Oliveira 
Ministry of Agriculture, Livestock and Food Supply - MAPA 
 andre.oliveira@agricultura.gov.br 

Chile Constanza Miranda 

ACHIPIA (AgenciaChilena para la Inocuidad y Calid 

Cyprus Mr EfstathiosEvangelides 

Officer of Agriculture| Horticulture Section | Department of Agriculture | Ministry 
of Agriculture, Rural Development and Environment 

sevangelides@da.moa.gov.cy  

(Office: +357 22813493 (Fax: +357 22305229 

Greece DanaiPapanastasiou 

Scientific Officer 

Hellenic Food Authority 

dpapanastasiou@efet.gr;codex@efet.gr 

India Dr Dinesh Singh Bisht 

Scientist C.  

Spices Board 

dinesh.bisht899@nic.in, ccsch.bisht@gmail.com 

 

Codex Contat Point of India 

Organization: Food Safety & Standards Authority of India 

codex-india@nic.in 

Japan Mr. Satoru SOENO (official representative) 

Deputy Director 

Food Manufacture Division, Food Industry Affairs Bureau, Ministry of 
Agriculture, Forestry and Fisheries 

e-mail : satoru_soeno270@maff.go.jp; 

 

Mr. Shigefumi ISHIKO 

Section Chief 

Food Manufacture Division, Food Industry Affairs Bureau, Ministry of 
Agriculture, Forestry and Fisheries 

e-mail : shigefumi_ishiko180@maff.go.jp; codex_maff@maff.go.jp 

Mexico Emmanuel Hernández Galván 

mailto:Isabelle.watelet@health.belgium.be
mailto:andre.oliveira@agricultura.gov.br
mailto:sevangelides@da.moa.gov.cy
tel:+357%2022%20813493
mailto:dpapanastasiou@efet.gr
mailto:codex@efet.gr
mailto:dinesh.bisht899@nic.in
mailto:ccsch.bisht@gmail.com
mailto:codex-india@nic.in
mailto:satoru_soeno270@maff.go.jp
mailto:shigefumi_ishiko180@maff.go.jp
mailto:codex_maff@maff.go.jp
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Nigeria Chinyere V. Egwuonwu (Mrs.), 

Director, Standards Development, 

Standards Organisation of Nigeria, 

Plot 13/14 Victoria Arobieke Street, 

Off Admiralty Way, Lekki Peninsula, Lekki Phase 1, Lagos, Nigeria. 

chinyere.egwuonwu@son.gov.ng;chiokeyegwu@yahoo.com.   

 

Fyne Okita Uwemedimo (Mrs.) 

Senior Officer,  

Standards Organisation of Nigeria 

No 14, Kitwe Street, Wuse Zone 4, FCT Abuja. 

fyne.okita@gmail.com 

Poland Ms Anna Gierasimiuk 

Head of Microbiology Division 

Specialised laboratory in Gdynia 

Main Inspectorate of Agricultural and Food Quality 

pam@ijhars.gov.pl 

Spain Rosario Marín Tapia 
DepartamentoProductosAlimenticios 
Laboratorio Arbitral agroalimentario 
Ministerio de Agricultura y Pesca, Alimentación y Medio Ambiente.  
Tel : 913474998  
Email: mmrmarin@mapama.es 

Turkey Betül VAZGEÇER 

Codex Contact Point 

Ministry of Food, Agriculture and Livestock 

General Directorate of Food and Control 

Food Establishment and Codex Department 

Address: Gıda TarımveHayvancılıkBakanlığı 

 

Gıda veKontrolGenelMüdürlüğü 

Gıda İşletmeleriveKodeksDairesi 

EskişehirYolu 9. Km ANKARA / TURKEY 

betul.vazgecer@tarim.gov.tr 

betulvazgecer@hotmail.com 

Tel: +90312 258 77 54Fax: +90312 258 77 60 

Ahmet GÜNGÖR (same address as above) 

ahmet.gungor@tarim.gov.tr 

agungor1977@mynet.com 

Tel: +90312 258 77 56Fax: +90312 258 77 60 

US Dorian A. LaFond 

International Standards Coordinator 

AMS Specialty Crops Program 

Specialty Crops Inspection Division 

Stop 0247, 1400 Independence Ave. SW. 

Washington DC 20250-0247 

dorian.lafond@ams.usda.gov 

Tel.  202-690-4944 

 

 

mailto:chinyere.egwuonwu@son.gov.ng
mailto:chiokeyegwu@yahoo.com
mailto:fyne.okita@gmail.com
mailto:pam@ijhars.gov.pl
mailto:mrmarin@mapama.es
mailto:betul.vazgecer@tarim.gov.tr
mailto:betulvazgecer@hotmail.com
tel:+90%20312%20258%2077%2054
tel:+90%20312%20258%2077%2060
mailto:ahmet.gungor@tarim.gov.tr
mailto:agungor1977@mynet.com
tel:+90%20312%20258%2077%2056
tel:+90%20312%20258%2077%2060
mailto:dorian.lafond@ams.usda.gov
tel:(202)%20690-4944
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Marie Maratos 

International Issues Analyst 

U.S. Codex Office 

Room 4865 South Building 

Food Safety and Inspection Service (FSIS) 

U.S. Department of Agriculture (USDA). Washington, DC, USA 

 Marie.Maratos@fsis.usda.gov Tel: 202 690 4795 

IOSTA Cheryl Deem  

Secretariat. Cdeem@astaspice.org 

 

 

 

mailto:Marie.Maratos@fsis.usda.gov
tel:(202)%20690-4795
mailto:Cdeem@astaspice.org
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