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Productivity Awards & Weather Based
Crop Insurance for Small Cardamom

Shri P. Prasad, Hon’ble Minister of Agriculture, Government of 
Kerala distributed the  Small Cardamom Productivity Awards 
constituted by Spices Board and policies of  the recently 
launched Weather Based Crop Insurance Scheme for Small 
Cardamom in an event organised as  part of the Coral Jubilee 
Celebrations of Spices Board on 12th March 2022. 

The programme coordinated at Hotel Monsoon Empress, 
Ernakulam witnessed the august presence of Shri Hibi Eden, 
Hon’ble Member of Parliament from Ernakulam, Shri Dean 
Kuriakose, Hon’ble Member of Parliament from Idukki, Shri T. J. 
Vinod, Hon’ble Member of Legislative Assembly from Ernakulam, 
Shri Malay Kumar Poddar, Chairman and Managing Director, 
Agricultural Insurance Company of India Ltd, farmers from across 
Kerala and officials of Spices Board.

During the inaugural address, the Minister said “climate change 
and global warming have been the most affecting factors in spice 
cultivation, especially in cardamom cultivation. We were not 
aware of the consequences of climate change until Kerala was 
hit by Ockhi  in 2017 and the flood in 2018”. He added “we should 
start cultivation only after identifying the weather conditions 
and the human life on Earth will come to an end if farmers 
recede from farming”.  Appreciating the Board on implementing 
a weather-based insurance scheme, the Minister opined that 
insurance policies and schemes need to be restructured to 
benefit the growers at the increased risk of climate vagaries.

The Minister also highlighted the need for carbon-neutral 
cultivation and  assured support to the farming community.  

Minister concluded his words by saying that farmers’ demands 
and concerns should be considered during the framing of 
any project and suggested to  organise a meeting of all the 
stakeholders to discuss existing concerns in agricultural 
production and to decide the practical interventions  that are 
required from the Government’s side. 

Shri Dean Kuriakose, Hon’ble Member of Parliament from Idukki 
and Member of Spices Board, during his special address remarked 
that innovative concepts and political resolutions are needed 
in the agricultural sector in these challenging times. He said 
“development activities should be weather- based especially in 
the field of agriculture”.  Speaking about remunerative returns to 
the farmers, the MP urged “considering the cost of production, 
the average price of cardamom should be raised  and proper 
grading system should be introduced in cardamon to ensure that 
the  price is based on the quality of cardamom”. He also said that 
strong government support is needed to face the international 
competition in production and exports. 

Shri Hibi Eden, Hon’ble Member of Parliament from Ernakulam, 
in his address remarked that in spite of the Governmental 
interventions for global recognition of  cardamom from Idukki, 
the farmers are still finding it difficult to raise the bar and 
fetch good price for their produce. “Farmers’ welfare, quality 
production, etc., require special attention and assistance” he 
added.
Shri T. J. Vinod, Hon’ble Member of Legislative Assembly from 
Ernakulam while  addressing the  gathering said “ cardamom 
has a lot of opportunities and export potential and the export 
of cardamom  is highly contributing to the forex of the nation”. 

Chief guest and dignitaries at the Distribution of Productivity Awards 
and Weather Based Crop Insurance Policy for Small Cardamom

Shri P. Prasad, Hon’ble Minister for Agriculture, Government of Kerala 
delivering the inaugural address
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Shri Malay Kumar Poddar, Chairman and Managing Director, 
Agricultural Insurance Company  of India Ltd., during his address 
congratulated Spices Board for the successful 35 years of journey 
and said  “the novel Weather Based Crop Insurance Scheme is 
developed and designed to address the struggles of farmers 
after thorough collaboration and several surveys to understand 
the risk perception and need”. He added  “in western countries, 
agriculture is an industry and adequate measures are followed 
whereas India is a hotspot of climate change”. He also expressed 
his hope to spread the scheme across the country and onto other 
crops upon the success of the pilot scheme. 

Shri A.G. Thankappan, Chairman, Spices Board presided over 
the programme  and in his presidential address mentioned the 
challenges and hardships faced by the producers, especially 
related to the fluctuating market value of cardamom. He said 
that the new Weather Based Crop Insurance Scheme would 
benefit the farmers to a great extent in the challenging condition 
and proposed that State Government should take initiative to 
provide support prices to spices like cardamom and black pepper. 
The Chairman, Spices Board also urged farmers to follow organic 
cultivation to promote the export of spices.

During the introductory remarks, Shri D. Sathiyan IFS, Secretary, 
Spices Board congratulated all the stakeholders on achieving the 
milestone of exports worth four billion U.S. dollars in 2021-22. He 
said that Spices Board worked hand-in-hand with the agriculture 
system of the Government of Kerala and mentioned about the 
proposal submitted to the State Government for promoting 
sustainable production of spices under Paramparagat Krishi 
Vikas Yojana (PKVY). He added that Spices Board is ready to 
strengthen collaborative activities with the  state departments 
and  Agricultural Universities to push spices production, value-
addition, and export to sustain the legacy in global spice trade. 

During the event, Shri P. Prasad, Hon’ble Minister of Agriculture, 
Government of Kerala and dignitaries distributed the  Small 
Cardamom Productivity Awards for the year 2019-20 and 2020-21. 
Spices Board constituted the cardamom productivity awards to 
honour and encourage the progressive cardamom farmers who 
have achieved high levels of productivity. The award consists of 
one first prize (` 1,00,000/- and citation) and two second prizes 

(`50,000 and citation), of which one was exclusively for a woman 
grower. A special award is also constituted for the highest 
productivity in the organic category. Winners are selected 
from the nominations received by a committee constituted for 
this purpose. 

Shri Manoj Kumar, Edamathukattil, Chakkupallam won the Small 
Cardamom Productivity Award for the year 2019-20 and Shri P.N. 
Krishnankutty Nair, Chithra Plantations, Anakkara bagged the 
first prize for the year 2020-21. 

Dr Susitra Elango, Iniya Organic Estate, Vazhavanthi Nadu, 
Kolli Hills, won the first prize in the Organic Small Cardamom 
Productivity Award category with an outstanding productivity 
of 2300.5 kg per hectare in 2020-21. 

Shri Tiju P. Joseph, Pathayil House, Anakkara and Smt. Suja 
Johny, Mount Valley Estate, Mankavala, Chakkupallam earned 
the second prizes for the year 2019-20 and 2020-21 respectively. 
In the woman category, Smt. Pauly Mathew, Chengamthadathil 
House, Adimaly won the award for the year 2020-21. 

During the programme, Spices Board also honoured Shri Jomy 
Mathew, Cherukatt Plantation, Shivamogga who bagged the 
International Pepper Community’s (IPC) award for best pepper 
farmer from India for the year 2020. 

Spices  Board launched the ‘ Weather Based Crop Insurance 
Scheme’ in association with Agricultural Insurance Company  
of India Ltd. in February 2022  for the betterment of cardamom 
growers. The scheme is initially implemented in Idukki district 
of Kerala on a pilot basis and might  be extended to other crops 
and other producing regions as well.  Policy documents of the 
beneficiaries were also distributed by the chief guest and other 
dignitaries  during the event. 

The programme began with the welcome address by Dr A.B. Rema 
Shree, Director, Spices Board and Shri B. Venkateson, Director, 
Spices Board proposed the Vote of Thanks. 
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Shri A. G. Thankappan, Chairman, Spices Board delivering the 
presidential address during the programme

Shri D. Sathiyan IFS, Secretary, Spices Board delivering the introductory 
remarks during the programme

Chief guest and other dignitaries honouring Shri Jomy Mathew,
IPC award winner

Shri Malay Kumar Poddar, Chairman and Managing Director, Agricultural 
Insurance Company of India Ltd. distributes policy documents to the 
beneficiaries of Weather Based Crop Insurance Scheme for Small 
Cardamom
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Resilient and Sustainable 
Production of Spices

Dr  A.B. Rema Shree
Director
Spices Board India

With increasing changes in production pattern and climate 
vagaries, farming has become a challenge all over the 
world. Unexpected extreme weather events are affecting 
the production of spices too. It’s high time we understood 
the adverse effects of climate change and the need for 
adopting resilient and sustainable ways of crop production 
since all our agricultural practices are based on agro-
climatic conditions.

 
We need to focus more on the adaptation of appropriate 
mitigation techniques, effective management of farm 
inputs, crop monitoring and protection of existing 
biodiversity to increase resilience in productivity and 
quality of the produce. These techniques are to be adopted 
both at on-farm and post harvest operations.

Increase in temperature, extended monsoon with heavy 
and extremely heavy rainfall, increased resistance to crop 
protection chemicals, etc., are affecting crop production 
adversely. Soil health and fertility are crucial for higher 
productivity and quality produce. Reduced nutrients in the 
soil necessitates the use of more inputs and amendments 
for fertility and this will affect the farmers’ returns too. 
Improved, early duration, high yielding varieties that are 
tolerant to drought, heat and flood need to be developed 
and promoted to sustain the production and its quality 

against the climatic stresses.
Prudent use of available resources is also required 
to sustain the production in these changing periods. 
Rainwater harvesting and storage would help the farmers 
to survive the drought season. Mechanization and use of 
improved technologies for on-farm operations and post-
harvest processing would also help them in combating the 
adverse climatic conditions and quality issues. Weather 
based advisories also have a poignant role in empowering 

farmers to sustain crop production in the event of 
unforeseen climate changes.

All these demands united and coordinated action from 
all the stakeholders, especially, farmers, processors, 
traders, researchers, and innovators. Globalization and 
liberalization have opened opportunities for trade in spices 
sector, but have also raised a number of issues related 
to safety and quality. Sustainable spices production 
aims at transforming current spices production into a 
viable evergreen production system through converging 
several aspects of crop production for future sourcing and 
boosting economic growth. The focus should be to make 
our production and post-harvesting systems sustainable 
and capable to cater to the ever-increasing demand for 
quality Indian spices without compromising on the farmers’ 
livelihood and biodiversity.

Directors’ 
Message
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Directors’ 
Message

India is known as the spice paradise of the world which 
fosters the production, and export of spices and spice 
products across the world. With different agro-climatic zones 
ranging from tropical to temperate, India produces a variety 
of spices, many of which are native to the subcontinent. 
Indian spices are always in demand due to their medicinal 
and culinary properties and varied industrial applications. 
The unending use and demand for spices are the driving force 
that makes India the global hub of spices production and 
post-harvest value-addition. Production, trade, processing 
and value-addition and export of spices form the financial 
backbone for millions of people in the country catering to 
social development and their economic well-being. 

Spices Board works to regulate and promote the export of 
Indian spices. Serving as the connecting link between Indian 
exporters and international importers, the key activities of 
Spices Board are focused on developing increased awareness 
and demand for Indian spices globally, helping the exporters 
to escalate to further heights in their business operations.  
The Board also takes care of infrastructure development and 
capacity building in the spices sector for better performance 
and implements Export Development Promotion Schemes to 
support Setting up of Spices Processing Units in the NE Region, 
Packaging Development and Bar-Coding Registration, Product 
Research and Development, Participation in International 
Fairs / Meetings / Seminars/Trainings, Infrastructure 
Development ,Laboratory Upgradation, etc., Trade Promotion 
through Assisting in Sending Business Samples Abroad, and 
Schemes for Brand Promotion. 

Production and Export of Spices from India
India is the largest producer, exporter and consumer of 
spices in the world and exports spices and spice products to 
more than 180 countries. In India, about 10.5 million tonnes 
of spices are produced annually. The export of spices from 
India accounts for around 15 per cent of the total production. 
India is the global hub for spice processing and the world 
leader in production and export of major spices like chilli, 
turmeric, cumin, coriander, fennel and value-added products 
viz. spice oils and oleoresins, curry powder, etc.

Export Performance
Despite the outbreak of COVID-19 pandemic and the 
consequent recession in the global economy, spices export 
from India continued its upward trend during 2020-21 and  
crossed the US$ 4 billion mark for the first time in the history 
of spices export. As per the Directorate General of Commercial 
Intelligence and Statistics (DGCI&S), the export of spices and  
spice products during 2020-21 was 17,58,985 tonnes valued at 
`30973.32 crore (US$ 4178.81 million) against 12,85,756 tonnes 
valued `26651.05 crore (US$ 3763.72 million) during the 
previous financial year. During FY 2020-21, spices export has 
shown an increase of 37 per cent in volume and 16 per cent in 
rupee terms and 11 per cent in dollar terms of value over the 
previous FY. Indian spices and spice products were exported to 
180 destinations globally in 2020-21. The leading destinations 
among them were China, USA, Bangladesh, Thailand, UAE, 
Sri Lanka, Malaysia, UK, Nepal, Indonesia, Germany, Saudi 
Arabia and Netherlands. These 13 destinations contributed 
more than 75 per cent of the total export earnings during 

2020–21. During 2020-21, chilli was the single largest spice 
exported from the country followed by mint products, cumin, 
spice oils and oleoresins and turmeric constituting 80 per 
cent of the total spices export from the country. 
During 2021-22, (April-December), India exported spices 
and spice products valued at US$ 2.97 billion. The major 
destinations for Indian spices were China, USA, Bangladesh, 
UAE, Thailand, UK, Malaysia, Indonesia, Sri Lanka, Nepal, Saudi 
Arabia, Morocco, Australia, Germany, Canada, Netherlands, 
etc. 

The Way Forward
Spice Xchange India is a novel endeavour by the Board 
developed for facilitating the digital interaction between 
Indian spice exporters and importers in other countries 
aiming at increased export of spices. The portal bestows the 
subscribers with a bunch of technology aided novel facilities 
and the Board organises various trade promotional activities, 
including buyer-seller meets, through this platform. The 
International Buyer Seller Meet for Indian Spices with focus 
on Japan was the recently organised BSM through the 
Spice Xchange India –B2B e-platform and it witnessed huge 
participation from the exporters and importers.

Entrepreneurship development training programmes and 
farm level training programmes for ensuring quality and 
food safety that are at par with the international standards 
are also being conducted by the Board regularly. The Board 
regularly participates in various domestic and international 
trade fairs wherein the exporters, farmers and farmer 
producer organisations are given an opportunity to co-
participate under the banner of the Board. These fairs 
introduce the indigenous and authentic spices and flavours 
of India outside the nation. During the period of Covid-19 due 
to travel restrictions, Board organised several International 
BSMs in collaboration with the Indian embassies abroad.

Looking ahead, we expect to lead the global spice industry 
with flying colours through initiatives to ensure production 
of exportable surplus in required spices varieties that are 
rich in intrinsic qualities with prescribed quality and food 
safety assurance, effective interventions to streamline the 
production and supply links for remunerative returns to all 
the stakeholders. This is important as we have to face tough 
competition from low-cost economies and the vagaries of 
climate change. While addressing this, we also need to 
reaffirm our stature as the harbingers of high-end value- 
addition in the spices sector through effective upskilling and 
infrastructure development.  Coordinated and committed 
efforts would definitely help us in achieving the ‘Spice Vision 
2047’, upholding our legacy and leadership in global spice 
trade. 

B N Jha
Director
Spices Board India
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Spices Board in collaboration with the Institute of Hotel 
Management, Catering and Nutrition (IHM), Pusa, Ministry of 
Tourism, Government of India  organised a two-day webinar 
on 03rd and 04th March 2022 for the benefit of spice exporters 
on the topic ‘Diverging from Conventional Applications: Indian 
Spices for the Flavours of the World’.  

The webinar inaugurated by Shri D. Sathiyan IFS, Secretary, 
Spices Board witnessed the active participation of Board’s 
officials, major exporters and other stakeholders, Indian 
celebrity chefs in addition to other eminent personalities 
from the spice industry.

During the inaugural address, Shri D. Sathiyan IFS, Secretary, 
Spices Board said that the Board is looking forward to the 
expansion of exports and Indian cuisines are incomplete 
without spices. He hailed spices as ‘the heart and soul of food’ 
due to their nutritional benefits, aroma and flavour. He urged 
the Board and the spices fraternity to look forward to higher 
and value-added products with diversification, innovation 
and customisation being the key for future exports.

Shri B. N. Jha during the introductory remarks provided deep 
insights on the importance of value-added products and said that 
entrepreneurs and exporters should be encouraged to develop 
value-added products and sensitised to the global market. 

Shri Kamal Kant Pant, Principal, Institute of Hotel Management 
delivered the keynote address where he appreciated Spices 
Board for the activities that it has undertaken. He stressed 
on the values accorded to spices since ancient times that 
fascinated colonial powers and brought them to India. He 
remarked on the village of Banda in Uttar Pradesh, which 
was once a hub of nutmeg and mentioned that pepper and 
nutmeg were once equivalent to currencies. Shri K. K. Pant 
also mentioned the medicinal value of spices like clove, 
garlic, etc., that helped to evade Black Death and plague.

The forenoon session of the webinar was conducted by 
Smt. Mamta Bist, IHM, Pusa who was awarded the Lady Chef 
of 2011 and Shri Vipul Singhal of IHM, Pusa. Smt. Mamta 
Bist started her presentation by giving explanations of 
spices, herbs, condiments and proprietary sauces. She then 
moved on to describe the major cuisines of the world like 

Mexican, Chilean, Creole, Cajun, Scandinavian and British. She 
highlighted the major spices and condiments used in these 
cuisines. Smt. Mamta Bist ended her session by displaying a 
video presentation on the preparation of Balsamic vinegar 
from grape must.

Shri Vipul Singhal recounted the key features, food ingredients 
and spice mixes used in cuisines of the Mediterranean region. 
His session focussed on the North African cuisine, Eastern 
Mediterranean cuisine; and Japanese, Chinese and Korean 
Cuisines of the Oriental regions followed by Thai Cuisine. 
He also mentioned about Monosodium glutamate (MSG), an 
artificial food enhancer.       

The second session was the panel discussion on different 
usages of spices in culinary arts.  The panellists of the session 
were Dr P. S. Sreekantan Thampi (former Deputy Director 
of Spices Board), Chef Manjit Gill (alumni of IHM Pusa and 
President of Indian Culinary Federation), Chef Umesh Mattoo 
(alumnus of IHM Pusa and principal kitchen consultant, 
Anubab Hospitality), Shri Nithin Joe (Deputy Director Spices 
Board) and Chef Sunil Marwah (CEO, Timpano Food Services).

Dr P. S. Sreekantan Thampi during the session spoke about 
the mandate of Spices Board of which the promotion of 
spices in the international market is a major part. He said that 
opportunities to blend Indian spices into local cuisines across 
the world are needed. He also urged that the reach of Indian 
population is high in other countries like Australia, USA, UK, 
etc., and it shall be used for the promotion of Indian spices. 
Dr Thampi remarked that promotion of indigenous Indian 
cuisines and spice products should be done in connection 
with trade.

Chef Manjit Gill commenced by speaking about the difference 
between flavour and taste. He added that it is important to 
understand the usage of each spice and the Board may have 
to take that initiative to sensitise people for using spices. He 
said that it is very important to let people know how to use 
each spice in a dish. He emphasised that people are hungry 
to understand spices. He urged the members of the Board to 
join together and make books on the usage and nutritional 
values of spices.

Chef Umesh Mattoo, alumnus of IHM Pusa spoke on the 
different roles that spices play in food. He said that using 
spices is an art and added that packaging has to be modified 
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Panel discussion on the first day of the webinar
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to maintain the flavour, oil content and aroma of spices as 
ground spices lose their flavour when they are exported from 
India.

Shri Kamal Kant Pant presented his views on the topic by 
saying that Indians are masters in preparing dishes with 
concoction of spices and know this art better than the people 
of the West. 

Chef Sunil Marwah said that Indian chefs working abroad 
should work for the promotion of Indian cuisines which are 
hot and spicy to the foreign tongue. He added that there 
is tremendous potential and opportunity for Indian spice 
companies in international market by bringing in creativity 
and innovation in individual spices. Sunil Marwah also urged 
for the promotion of lesser known spices like ajwain, kalonji 
and so on in other countries.

Shri Nithin Joe, Deputy Director, Spices Board added points on 
the industrial perspective that India exports 225 unique spices 
directly to 185 destinations outside India. He mentioned the 
areas that India needs to focus on to boost exports. 

The discussion ended with an interactive session where 
participants raised their questions which were answered 

accordingly by the panellists.
The area of focus on the second day of the webinar was on 
usages of spices in beverages. The forenoon sessions were 
conducted by Smt. Shraddha Sharma, Faculty, IHM, Pusa and 
Shri Anand Kumar, Faculty, IHM, Pusa. Smt. Bhawna Jeswani 
Bhasin, Editor, Spices Board addressed and welcomed the 
participants.

Smt. Shraddha Sharma dealt with non-alcoholic beverages 
and spices. She provided insights on market highlights, 
mapping of non-alcoholic beverages, channel-wise market 
share, spices and non-alcoholic beverages across the globe 
and, spices and flavour based beverages in India which are 
being prepared and exported. Smt. Shraddha Sharma made 
remarks on RTO (Ready to Order) and RTD (Ready to Drink) 
products especially the Turmeric Latte/Golden Milk and their 
nutritional values. During the presentation she said that 

the Covid pandemic has provided a possibility for spices 
ingredients and ‘Kashmir Kahwa’, a drink that uses about 11 
spices for immunity boosting purpose. She also mentioned 
the non-alcoholic beverages that are produced in India and 
exported worldwide and the spice composition in each of 
them. 

Shri Anand Kumar during his presentation elaborated on spices 
in alcoholic beverages. He started the presentation by giving 
description of beverages found in epics and classification 
of beverages. He made insights into fermented beverages, 
distilled beverages and compound beverages that use spices 
for flavouring. He also mentioned the major beverage drinks 
found in USA, Russia, Britain and some other countries and 
their spice constituents.

The panel discussion in the afternoon session had Dr P. S. 
Sreekantan Thampi (former Deputy Director, Spices Board), 
Shri Nithin Joe (Deputy Director, Spices Board), Shri Kamalaksh 
Kama, (Alumni, IHM Pusa and Founder of Drinking Safari), 
Shri Nitin Tewari (aka Mr Bartrender), Shri Sanjeev Banga 
(President, Radico Brands) and Shri Anand Virmani (Founder, 
Nao Spirits and Beverages) as panellists.

During the panel discussion, the panellists focused on the 
unconventional application of spices in distilled beverages, 
especially gin and rum. The panellists said that spices are 
used for flavouring, colouring and preservation of these 
drinks. They also added that this application of spices fetch 
added revenue and will take Indian spices across the world.  
At the end, the panellists gave advice to the budding 
entrepreneurs who wish to venture on the beverages field. 
They asked the entrepreneurs and budding entrepreneurs to 
search their kitchens for unique ingredients and use them 
creatively to experiment and come up with new products. It 
was said that spices should be made as hero ingredients in 
beverages. There should be a focus on learning about spices 
and recreating lost recipes. 

The webinar came to a close with the concluding remarks of 
Shri Nithin Joe and vote of thanks by Smt. Bhawna Jeswani 
Bhasin.
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Know the Indian Spice Industry

Federation of Indian Spice Stakeholders is an association 
formed to bring together all the prominent stakeholders 
of the spice trade viz. farmers, traders, manufacturers, 
processors and exporters under one platform to help in 
creating a viable ecosystem for a sustainable growth and 
development of the spice trade. The Federation is one of 
its kind in the country and works as a catalyst between 
farmers and the industry. 

Federation regularly updates its members about the 
regulations and guidelines formulated and announced 
by the Spices Board, DGFT, FSSAI, other Government 
departments, and importing countries for their compliance 
in promoting India as a reliable source of quality supplier 
of spices.

The trustees, office bearers and the board of Directors of 
the Federation consist of eminent leaders from the spice 
industry who work relentlessly to resolve the issues faced 
in the trade and to represent the trade at appropriate levels 
nationally and internationally. 

Federation conducts its flagship events viz. ‘the Mid-term 
meet’ and ‘Annual Meet’, where the crop survey results are 
declared. This helps the traders to strategize their business 
plans for the coming years based on the estimated crop 
production and yield. The stalwarts of the spice ecosystem 
viz. farmers, traders, processors, exporters, agriculture 
experts, academicians, students from Agriculture 
Universities, senior officials from Spices Board, Ministry 
of Agriculture, and others attend this mega event. The 
mid-term and annual meet are successfully organised at 
Ahmedabad, Jaipur, Udaipur and Jodhpur which have been 

the most sought-after events of the spice trade in India.
Experts from the spice trade participate in the panel 
discussion conducted during the meet  which is focused on 
crops surveyed, upcoming crop estimates, pesticide issues, 
climatic conditions,  future trend, market volatility, carry 
forward stocks,  consumption pattern, international market 
demand, IPM and organic crops, farmers welfare, and other 
issues.

As a part of its social responsibility, the Federation 
imparts training to students from Agricultural University 
by involving them in the crop survey, as it is felt that they 
are the future of the country and young minds need to be 
imparted with practical training.  

During the annual meet topmost exporters and best 
performers in domestic market are awarded. Farmers 
are awarded for their Good Agricultural Practices.  Young 
entrepreneurs are awarded for their achievements. Veterans 
of the spice trade are given Lifetime Achievement Award.

Federation ensures that its members adhere to the norms 
and procedures issued by the Spices Board, Ministry of 
Commerce and Industry, Government of India. Spices Board 
has been pro-actively supporting and resolving the export 
related issues with regards to MRL, pesticides, testing, 
shipment, etc. which has greatly helped in the promotion 
and development of the spice trade and its exports from 
India. 

Federation’s 600+ members have made significant 
contribution to the export of spices and spice products 
from India during 2020-21 valued US$ 4.1 billion. 

Mr Ganeshan Pillai
Director General of FISS

Shri Devendra Patel
Chairman of  FISS

For further information, please contact 
Federation of Indian Spice Stakeholders,
504, APMC Building, Market Yard,
Unjha 384170, North Gujarat
Phone: +9833320999, 91 7575012424
Email: dg@fissh.org, info@fissh.org  
Website: www.fissh.org
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Regional Office, Kolkata , West Bengal conducted an online 
Entrepreneurship Development Training Programme on 17 
March 2022. Officials from Spices Board, Directorate General 
of Foreign Trade (DGFT) and Plant Quarantine, Kolkata led the 
technical sessions during the training programme.  Smt. Dona 
Ghosh, Joint DFT, Office of the Additional Director General of 
Foreign Trade, Kolkata, and Dr. S. Gnanasambandan, JD(WS), 
Regional in Charge, Plant Quarantine, Kolkata detailed the 
activities, issues and challenges  that are associated with 
the export of commodities. There were discussions on the 
role of Spices Board in export promotion, trends in export of 
spices, mandatory quality inspection procedures, managing 
spices export business, export procedure  and documentation 
and international marketing of spices as well as  quality 
requirements for spices for export. The programme witnessed 
the participation of nearly 30 people including the officials.

Entrepreneurship Development  
Training  Programme

TRAINING
PROGRAMME
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Spices Board Field Office, Elappara , Idukki organised one day 
orientation training programme on INDGAP certification by 
INDOCERT at Spices Park, Puttady on 09 March 2022.  Farmers 
engaged in training sessions and group activities.

One day orientation training programme on
INDGAP certification by INDOCERT

Training on INDGAP

Mr. Hitesh Gutka
Hon. President
Indian Spice & Foodstuff Exporters’
Association

Indian Spice and Foodstuff Exporters’ Association (ISFEA) 
is an association representing premier exporters of spices 
and foodstuffs and agriculture produce, dedicated to 
looking into issues that concern the trade. It was founded 
in Mumbai in the year 1991 and is known as “Indian Spice 
and Foodstuff Exporters’ Association”. The association is a 
recognized body of Spices Board, APEDA and a registered 
entity under the Companies Act 1956. The association has 
a 15 member well-knit cohesive Directors of Professional 
Exporter members known as Board of Directors.

ISFEA is a premier association of top-notch which has a strong 
strength of over 150 distinguished and premier exporters, 
spread all over India. The total foreign exchange earning 
of the members is estimated to be around `5000.00 crores 
per annum. ISFEA  believe in contacts and deliberations 
and able representations, as effective tools to arrive at a 
fair settlement on all vexed issues between exporters and 
the other authorities. The association has time and again 
represented the cause of exporters at local, institutional 
and Government levels gracefully and successfully. Such 
actions have resulted in a win-win situation for both parties 
sitting across the table for a smoother and larger export 
volume.

ISFEA is now and then organising virtual buyer-seller meets 
with the members of the association and the suppliers of all 
types of spices. One-to-one meetings with the Commerce & 
Agricultural Ministry, Customs, GST, Port authorities, Export 
Promotion Councils, etc. are also organised.

ISFEA conducts Annual General Meeting once a year with 
the members to inform them about the activities carried 
out by the association.

Some of the milestone achievements are:
• Removing the ban on exports of the Roasted Gram
• Dropping the proposed SOP on all exports of Chillies 

from India
• Representing against the frequent container Open 

Orders and bringing them down to manageable levels
• Impressing upon the Agricultural and Commerce 

Ministry about the menace of pesticide residue and 
how this will impact our future exports.

Address: 
Indian Spice & Foodstuff Exporters’ Association
530/531, Commodity Exchange Building,
5th Floor, Opp. Dana Bunder, Sector 19,
Vashi, Navi Mumbai 400 705.
Maharashtra. India.
Tel:- +91-22-20870839 / 27831675
CELL# 9820020672.
Email: isfeavashi@gmail.com
URL: www.isfea.in

Indian Spice & Foodstuff Exporters’ Association

mailto:isfeavashi%40gmail.com?subject=
http://www.isfea.in
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Spices Board Regional Office, Guntur, Andhra Pradesh 
conducted a Quality Improvement Training Programme on 
‘Post-harvest Management of Turmeric’ at Krishna district, 
Andhra Pradesh on 04 March 2022. More than 50 turmeric 
farmers attended the programme.

Quality Improvement Training Programme organised by
Spices Board Regional Office, Guntur

Quality Improvement Training 
Programme on Turmeric

Spices Board, Field Office, Bodinayakanur, Theni district , Tamil 
Nadu organised Skill Training for Rural  Youth (STRY) on 
spice crops during 14 - 19th March 2022. Skill Training for Rural 
Youth (STRY) on Post Harvest Technology and Value-addition 
in Spices was funded by the ICAR- MANAGE through ATMA 
and  SAMETI. Officials from Spices Board, District  Industrial 
Centre, Theni, NABARD, Krishi Vigyan Kendra, Tamil Nadu 
Agricultural University, Department of Health and Family 
Welfare, Entrepreneurship Development Innovation Institute, 
Department of Horticulture and leading food entrepreneurs 
handled the technical sessions. Twenty-eight candidates 
from all parts of Tamil Nadu actively participated in the six- 
day training. Certificates were also issued to the trainees.

Directorate of Arecanut and Spices Development, Kozhikode, 
Kerala sponsored a Farmers Training Programme at ICAR- 
IISR Regional Station, Appangala, Karnataka on “Improved 
Production Technologies of Major Spices (Black pepper, 
Cardamom and Ginger)” on 22 March 2022. The programme 
was inaugurated by Dr J. S. Nagaraj, Joint Director (Research), 
Central Coffee Research Institue (CCRI), Sub-Station, Chettalli 
in the presence of other dignitaries including Smt. Anitha 
Nanda Belliappa, Progressive planter, Surya Kiran Estate, 
Hattihole; Shri S. S. Biju, Assistant Director, Spices Board, 
Madikeri and Dr S. J. Ankegowda, Head of ICAR- IISR Regional 
Station, Appangala. 

Progressive planter Smt. Anitha Nanda Belliappa, Surya 
Kiran Estate, Hattihole shared her experience in black 
pepper cultivation and released the “Extension folder on 
Black Pepper”. During the occasion, Shri S.S. Biju, Assistant 
Director, Spices Board, Madikeri presented the Board’s 
developmental activities to improve the quality of spices 
for exports and released the “E-Training Manual CD on 
Improved Production Technologies of Black Pepper, Small 
Cardamom and Ginger”. The training programme emphasized 
the recent advances in improved varieties, production and 
plant protection technologies of black pepper, cardamom 
and ginger. More than 130 farmers from different regions 
of Karnataka attended the training programme. A total of 
eight officials under the District Office, Madikeri including 
four Spice Extension Trainees (SETs) participated in the 
training programme.

Skill Training for Rural Youth at Spices Board,  Bodinayakanur

Farmers Training Programme at  ICAR- IISR Regional Station, Appangala

Skill Training for Rural Youth

Farmers Training Programme on 
Improved Production Technologies 
of Major Spices
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Spices Board India, Jodhpur participated in ‘Seed Spices 
Kisan Mela’ at National Research Centre on Seed Spices, 
Ajmer, Rajasthan on 11th March 2022. Shri Kailash Choudhary, 
Hon’ble Minister of State for Agriculture and Farmers’ Welfare, 
Government of India visited Spices Board India’s stall at Kisan 
Mela and  discussed the export potential of seed spices. Shri 
M. Y. Honnur, Deputy Director, Spices Board interacted with the  
seed spice farmers from Western Rajasthan and places such as 
Nagaur, Pali, Merta, Barmer, Jaisalmer and Jalor who visited the 
Board’s stall. 

Distribution of silpaulin sheets to Chilli farmers at Regional 
Office, Guntur under the  post-harvest scheme of the Board.

Supply of Electrical Driers to SC Community in Pacheykhani, 
East Sikkim District under  All India Coordinated Research 
Project (AICRP) by Indian Cardamom Research Institute, 
Regional Research Station, Tadong in coordination with the  
Spices Board Divisional Office, Tadong for the upliftment and  
sustainable livelihood of deprived sections of the community 
and for quality improvement of spices.

Spices Board participated in Agro and Food and Beverages 
Expo 2022 at Nehru Center, Worli, Mumbai. Shri Mangal Prabhat 
Lodha, MLA and Ambassador of Lao People’s  Democratic 
Republic to India visited the Spices Board’s stall.

Spices Board, District Office, Tadong participated in “Technology 
and Machinery  Demonstration Mela - 2022” organised by 
the College of Agricultural Engineering and Post-harvest 
Technology under Central Agricultural University (CAU-CAEPHT), 
Ranipool, East Sikkim on 23 March 2022. The programme was 
inaugurated by Shri L. N. Sharma,  Honourable Minister of 
Agriculture, Horticulture, Animal Husbandry and Veterinary 
Sciences, Government of Sikkim. Higher officials of line 
departments like Agriculture, Horticulture, ICAR, Spices Board 
and around 300 farmers across the state were present during 
the meeting. Spices Board put up a stall in the Mela which was 
visited by the Honourable Minister of Agriculture. The Minister 
applauded the efforts Spices Board has taken in the region.

Seed Spices Kisan Mela at National Research Centre
on Seed Spices, Ajmer

Ambassador of Lao People’s Democratic Republic to
India at Spices Board’s stall

Distribution of silpaulin sheets to Chilli farmers

Supply of Electrical Driers to SC Community in PacheykhaniSpices Board’s stall at Technology and
Machinery Demonstration Mela - 2022
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Distinct geographical differences exist between Kashmir and 
other saffron producing countries of the world particularly in 
altitude, latitude and longitude leading to different type of 
climates. Kashmir observes temperate type of climate compared 
to arid type in Iran, continental Mediterranean in Spain and 
humid sub-tropical climate in Greece. The geographical difference 
contributes to uniqueness of Kashmir Saffron for quality and 
other parameters. Saffron cultivation in Kashmir is 100 per 
cent organic as no pesticides, weedicides or fungicides are 
being used in its cultivation.  A unique traditional process 
legendary to Kashmir is being carried out for the conversion of 
filamentous Lacha grade Kashmir Saffron (stigma with style) in 
to cut filamentous Mongra grade Kashmir Saffron (stigma only). 
The process ensures quality product with uniform carotenoid 
concentration throughout the length of stigma. Lacha grade 
Kashmir Saffron (stigma with style) is brushed with hands to 
separate style from stigma followed by winnowing process for 
cleaning stigma from style. 

Distinction
 » As a result of a favourable geo-agro-climatic situation, 

specific soil characteristics, plantation conditions, traditional 
human practices and a skilled local workforce saffron pistil 
of Kashmir Saffron confirms wide variability for parameters 
related to flower development particularly stigma weight. On 
an average one kilogram of fresh saffron flowers in Iran yield 
13.08g compared to 22g obtained under Kashmir conditions 
indicating heavier pistil leading to more saffron recovery 
which is a unique characteristic of Kashmir Saffron 

 » The high-altitude climatic conditions in Kashmir and the 
genes of saffron is responsible for its intrinsic and high-
quality characters particularly the aroma.

 » Geo-agro-climatic situation makes Kashmir Saffron flowers 
a rich source of minerals. Stamens are rich source of ash, 
proteins, lipids, phosphorous, magnesium, potassium and 
inositol, whereas, tepals are important source of reducing 
sugars, glucose, sucrose, maltose and mannitol. Besides 
pigments, pistil an economic product is a rich source of 
carbohydrates, calcium, sodium, iron, fructose and sorbitol. 

 » Cytological markers reveal that Karyogram of Kashmir 
Saffron is in contradiction to that obtained elsewhere in 
the world. The chromosome length for Kashmir Saffron is 
more compared to saffron grown in other parts of world. Two 
homologues I and III of Kashmir Saffron are longer in size 
than the homologue II of the metacentric triplet(set f) which 
is again in contradiction to that reported from for saffron 
chromosomes from other regions of the world. 

4. Spices Board Regional Office, Guwahati participated in 
the International Buyer Seller Meet (IBSM) organised by 
the APEDA at Taj Vivanta, Guwahati on 10 March 2022. 
In the IBSM, 12 exporters, traders, farmers and Farmer 
Producer Organizations of North-East region took part 
in the business meet through the Board. Shri Atul Bora, 
Honourable Agriculture Minister, Government of Assam,  
Dr Ashish Kumar Bhutani IAS, Agricultural Production 
Commissioner (APC), Government of Assam and M. 
Angamuthu IAS, Chairman, APEDA visited Spices Board 
stall and interacted with the participants and  Board’s  
officials.
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1. Spices Board organised an online Buyer Seller meet for 
Spices of Eastern Region of India on 15 March 2022. The 
event was coordinated by Spices Board Regional Office, 
Kolkata. Officials from Spices Board, major producers and 
buyers of spices, representatives from Farmer Producer 
Organizations and NGOs were present during the event. 

International and Domestic 
Buyer Seller Meets

Spices Board stall in the
International Buyer Seller Meet at Taj Vivanta, Guwahati

2. Spices Board organised an online Buyer Seller meet 
for Black Pepper with focus on Karnataka on 24 March 
2022. Around 60 sellers/producers representing Farmer 
Producer Organizations, progressive farmers, farmers’ 
societies, processors and traders from Karnataka 
and around 65 exporters/buyers attended the event. 

3. Spices Board organised an online Buyer Seller meet for 
Coriander  with focus on Madhya Pradesh on 24 March 2022. 
Officials from Spices Board, major producers and buyers 
of coriander were present during the event. Dr K. P. Yadav, 
Hon’ble MP of Guna, inaugurated the event. Shri Frank 
A. Noble, District Collector, Guna, Madhya Pradesh; Shri 
J. N. Kansotiya, Additional Chief Secretary, Department 
of Horticulture, Bhopal, Madhya Pradesh; Shri Rajib Jain, 
Managing Director, M.P. Agro  Industries Development 
Corporation, Bhopal, Madhya Pradesh; Dr K. S. Kirad, 
Additional  Director of Horticulture, Madhya Pradesh; 
Shri B. Venkateson, Director (Development), Spices 
Board; Dr A. B. Rema Shree, Director (Research and 
Finance), Spices Board were present during the event. 

Kashmir 
Saffron
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CIRCULARS AND NOTIFICATIONS
1. Official Certificate for Export of Spices and Spice Products to E.U & U K - Revised list of Authorised signatories 

http://www.indianspices.com/trade/trade-notifications/notificationdetails.html?id=309 
2. Issuance of Official Certificate for ETO for consignments shipped to EU & UK before implementation of Spices 

Board’s Official System for ETO Official Certificate  
http://www.indianspices.com/trade/trade-notifications/notificationdetails.html?id=306 

3. Export Development and Promotion Scheme-Reimbursement of CRES Fee for SC/ST Exporters-Provision for 
Amendment of Category in CRES  
http://www.indianspices.com/trade/trade-notifications/notificationdetails.html?id=305 

4. Mandatory Testing for Ethylene Oxide and Official Certificate for export of spices to the European Union (EU)- 
Advisory on Ready To Eat (RTE) products, Issuance of Test reports for counter samples of consignments shipped 
before 06 January 2022 & Clarification on applicability of ETO Official Certificate for UK. 
http://www.indianspices.com/trade/trade-notifications/notificationdetails.html?id=300 

Sugandha Bhavan, NH Bye Pass, Palarivattom, Ernakulam, Kerala 682 025 

Compiled and Published by: Publicity Section, Spices Board

The newsletter can be accessed from the websites of the board 
http://www.indianspices.com www.spicexchangeindia.com 
Your valuable comments/ feedback may be sent to  
spicedstory.sb@gmail.com
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