
Spices, Herbs 
& Flavours
Industry-specific analytics and 
competent advice



The Eurofins Solution

Comprehensive solutions that are  
individually tailored to your company

Analytics Additional ServiceIndustry Experts

The challenge

Consumer Expectations

Spices, herbs and flavours add the taste to our dishes. 
Therefore, they play a key role in the food industry. In the 
past few years, the trend goes towards new and exotic tastes, 
convenience products, foods with reduced levels of sugar, fat 
and salt and natural, organic products. This has led to the 
increased use of a wide range of flavourings and spices.  

Product-specific Requirements 

Spices and herbs are grown in most countries. Ultimately, 
their quality depends on many factors such as the 
environmental factors climate and soil, but also appropriate 
transportation and storage. Process related contaminants 
might arise at any point along the trade chain. Sterilisation 
of these sensitive products by means of heating, irradiation 
or fumigation can lead to a significant loss of flavour which 
influences the seasoning strength. 

Ensuring Quality Standards 

Top priority in the spice industry is purity. In order to 
comply with the strict guidelines to ensure quality of these 
– often highly valuable – crops, buyers, dealers, refiners and 
processors of spices, herbs and flavours depend on a skilled 
consulting partner who knows the requirements of the spice 
industry and understands the connections and framework 
conditions.
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Personalised support from industry experts 

Reliable results on time

Support in order to comply with all legal requirements



An Overview of our Expertise
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Competent Advice by Industry Experts 

Eurofins Laboratory for spices, herbs and flavours offers latest expertise and innovative 
analysis techniques. 
Continuous collaboration in relevant specialist organisations and committees as well as 
collaboration with research institutes ensures that our services and advice are always at 
the top level of science and technology.

Expert, competent advice and assessment in accordance with food laws

The latest knowledge acquired by professional organisation memberships 

Practically oriented consultation solutions

Long-term experience of our industry experts resulting a multitude of projects

Industry-specific Analysis

As a leading provider of laboratory services, Eurofins offers a wide range of analyses and consul-
ting. Eurofins is therefor able to discuss all parameters relevant for the spice industry. Eurofins 
research and method development considers the latest developments in the field of food analysis 
and food safety.

Selecting suitable analysis methods 

Reliability by use of stat-of-the-art technology and the latest analysis methods  

Permanent research and method development 

Specialised analytics for industry-specific products

Additional Services

Beyond the analytic spectrum, Eurofins also offers numerous other services. For example, EOL 
(Eurofins OnLine) offers 24-hour access to your analysis results and the data archive. Eurofins’ 
global presence helps you to ensure the quality and safety of your products, from raw spices 
through to the end product.

Conceptual on-site solutions, certifications and audits

Risk and crisis management, monitoring programmes

Global supply chain control, sampling and sample logistics

Individual IT solutions providing secure and efficient business processes
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Analytical Scope of   
Spices, Herbs and Flavours

Analysable Products

• Spices and spice mixes
• Spice extracts
• Herbs
• Liquid flavours
• Dry flavours
• Seasonings

Residues and Contaminants

• Mycotoxins and plant toxins (e.g. Aflatoxins, pyrrolizidine 
alkaloids)

• Pesticides and agents (e.g. glyphosate, chlorate, perchlorate)
• Fumigants (e.g. ethylene oxide, phosphine, methyl bromide)
• Heavy metals and elements
• Sudan dyes and other banned dyes
• Organic contaminants (e.g. MOSH/MOAH, PAK)
• Dioxins

Analysis of Genetically Modified Organisms (GMOs)

• GMO screening
• GMO identification
• Quantification of GMO components

Microbiological Testing

• Total viable count
• Indicator bacteria (e.g. enterobacteriaceae, E. coli)
• Spoiling agents (e.g. yeasts, moulds)
• Pathogenic bacteria (e.g. salmonellas, Bacillus cereus, spores of 

sulphite-reducing clostridium bacteria)
• Analysis of relevant DGHM (German Society for Hygiene and 

Microbiology) guidelines
• Operational hygiene and hygiene checks

Ingredients

• Valuable components (e.g. essential oils, colour index)
• Natural substances (e.g. coumarin, piperine, capsaicin, skatole, cresol)
• Flavourings, flavour screening
• Sulphurous acid
• Allergens, allergenic fragrances
• Additives
• Nutritional values 

Special Queries

• Authenticity tests
• Evidence of irradiation
• Test for radioactivity
• Evidence of botanical impurities
• Sensory tests
• Packaging analysis
• Consumer studies

Tea and herbal infusions

Convenience

Meat and meat products

Organic foods

Sauces

Confectionery

Coffee

Cocoa and chocolate

Health Food & Supplements

Nuts and dried fruits 

Ingredients and additives

Further Expertise



service@eurofins.de
www.eurofins.de

  
Expertise in Spices, Herbs and Flavours

Benefit from the outstanding range of Eurofins Services.
We will gladly advise you.
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