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FOREWORD

As the world’s largest producer, consumer and exporter of spices, India accounts for almost half of the 
global spice trade. Blessed with with diverse agro-climatic zones, India produces about 75 of the 109 
spice varieties listed by ISO. However, India’s current spices exports at USD 2.6 billion (CAGR of 6% in 
value terms), are still considerably small as compared to global spice market, valued at USD 12 billion; 
thus offering tremendous potential for Indian spices, which is characterized by unique and exquisite aroma, 
texture, taste and medicinal value, to capture a larger share of  global spice market.

I firmly believe that the Indian spice market will continue to dominate global trade due to its competitive 
advantage and can achieve an export market size of USD 5 billion in the next five years. Growing popularity 
of organic spices in the value-chain vis-à-vis traditionally grown ones, increased use of herbs and spices in 
pharma and cosmetics and on the demand side, changing food habits and increasing disposable incomes 
will play a key role in reshaping the consumption pattern and creating new market segments and products, 
where India can become a key contributor.

To maintain this growth momentum, it is important that the Indian spice industry addresses structural 
challenges like decrease in productivity, lack of traceability, product contamination and adulteration and weak 
supply chain infrastructure. It is therefore vital to embrace technology and disruptive innovations to address 
these bottlenecks, to ensure India’s sustained growth and market leadership in this sector. Stringent quality 
control, supported by backward integration of supply chain, developing the right practices at farm level and 
strong synergy between farmers and the industry, will be key to achieving India’s full export potential.

On the occasion of the International Spice Conference 2018, I am pleased to present this YES BANK 
knowledge publication – Indian Spices Industry – Opportunities in Domestic & Global Markets. I am 
confident that this publication will benefit all stakeholders in the spices value-chain and promote meaningful 
dialogue towards strengthening India’s position as a global spices market leader.

Thank You.

Sincerely,

Rana Kapoor 
Managing Director & CEO
Chairman





MESSAGE

It is my great pleasure to write a Foreword for the unique “Knowledge Document on Spices” being authored 
by eminent panel from Yes Bank.

Yes Bank is a dominant player in the specialized field of Food & Agriculture sector. They have, in a short span 
of time emerged as one of India’s premier and most sought after Food & Agribusiness consultancy research 
group, having prestigious on shore and off shore mandates to its credentials.

It is an interesting time for the Spices & Food Ingredients industry as we continue to be challenged in 
prices, markets, demand & supply and growing regulatory guidelines. The year 2017 has been tumultuous 
to say the least- with global prices on various core spices going down by almost 40%. Despite this, the 
industry has only grown, demonstrating the resilience and patience with which we have survived the bad 
times as gracefully as we have enjoyed the good years. The spice industry exports have been showing a 
steady growth over the past many decades. We aim to reach the dream goal of USD 5 Billion export sales 
and about 850,000 mt by the year 2020-21. We have a huge task in hand.

The All India Spices Exporters Forum (AISEF) is extremely honoured to be a partner in the release of the 
publication. The vision of AISEF is to make India the premier processing hub of value added spices and 
herbs in the Industrial, Retail, Food service, and Health ingredient segments in the Global market. The four 
founding pillars of AISEF are:

 a) Being the Voice of the Industry Globally through collaborations

 b) Sustainability of spice cultivation

 c) Policy Advocacy through close interaction with Federal and State Government bodies involved 
in policy formulation Export Promotion, Food Safety, Agricultural Research, Farming and Quality 
standards

 d) And, Information dissemination.

This knowledge document covers a large and diverse range of topics related to spices with emphasis on 
giving us an Overview of Global and Indian Spice Industry; Market Segmentations; Value Additions and the 
like. Amongst all the chapters, I particularly was interested on the detailing done on the Challenges being 
faced by the Spice industry and the various Innovations being seen in the Spice Industry.

This document can be considered as a valuable asset to the various stakeholders of the Spice Industry- be it 
manufacturers & processors, Researchers, and Govt Institutions. The valuable information compressed in to 
this compendium has an element of finesse in its presentation by the Yes Bank, as well as the broad nature 
of its coverage. The contents of the report have put forth an extensive industry perspective that will help us 
to strategize our positioning in the Global Spice Trade.

I sincerely hope and believe that this unique Knowledge handbook proves to be functionally handy and 
shapes the way forward to more useful interventions by the policy makers and the various Spice Industry 
stakeholders- not only in India but Globally as well.

All the very best.

Prakash Namboodiri
Chairman 
All India Spices Exporters Forum
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1
Global Spices Industry

Overview



Indian Spices Industry: Opportunities in Domestic & Global Markets2

Spices are considered the most revered product in the trade of commodities and hence it is aptly 
said history of spice trade is the history of trade. The major exporting countries in global trade 
of spices are India and China and the major markets for consumption are USA and Europe. The 
global imports of spices are growing at an annual average growth rate of 7% annually. The spice 
import market is pegged at USD 8 billion in 2016. The global trade of spices is around USD 12 
Billion.

Spices mostly found its origins in the sub-continent with India attracting spice traders from 
Europe and East Asia for centuries. In modern times, United States of America and Europe can 
be considered as the two biggest markets for spices, herbs and spice products. In terms of 
the value of world trade, pepper, cardamom, ginger, turmeric, chilli, cinnamon nutmeg/mace, 
cloves, pimento and vanilla are the most important spice crops from tropical regions and cumin, 
coriander, sesame seeds, mustard, sage, bay, oregano thyme and mint are the spices crops from 
the non-tropical regions. 

The Spices trade has been an important element in the spread of knowledge and culture. 
Some historians suggest that the lucrative trade of spices was responsible for many important 
developments in seafaring and navigation, and the exploration and discovery of many parts of the 
world, including South Africa. 

1. Global Spices Industry - Overview
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Majority of the spices imported in Europe are through small number of major traders/importers. 
Out of total trade, 80%-85% of the spice products are imported in dried/whole form. Balance 
15% are in form crushed/grounded, oleoresins and essential oils. 

In Europe, spices and herbs are sourced with importance on origin of spices. Consumers are used 
to a specific taste from spices like pepper, vanilla and ginger from a specific origin. Substitution of 
spices with synthetic products is increasing, but consumers prefer to use natural products. The 
demand for fresh herbs and spices is also increasing in Europe, but tropical spices is mostly used 
in dried form as it is imported. High end markets focus more on quality, taste and color rather 
than prices. Value added segment is facing stiff competition from European processors and 
processors from exporting countries. As new markets are emerging around the world, European 
market faces scarcity of supply. This trend is also due to the stringent food quality standards. 
However, direct sourcing by European importers is increasing to ensure the adherence to the 
strict food quality legislation. The adherence to the quality standards will ensure food safety and 
consumers will be willing to pay premium for safe foods.

In USA, the meat and poultry industry is one of the major consumer of spices as they act as 
natural and healthy preservative. Globally, consumers are getting familiar with different cuisines 
and are introduced to spices used in them. This has provided further impetus to the global 
consumption of spices.

1.1 History of Global Spices Trade

Global spice trade was initiated with introduction of pepper across the world, hence it is 
often referred to as the “King of Spices”. Similarly, because of its dominance in world market, 
Cardamom is often referred as the “Queen of spices” Pepper is the most traded product in the 
world because of its aroma and flavor.

Exhibit 1: Top exporters and share of trade in 2016

Source: UN Comtrade data analysis, 2016
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Exhibit 2: History of Spice trade

Indian religious texts, Rig Veda and Yajurveda have remarks about the use of different type 
of spices. Arthashastra written by Kautilya (Chanakya), renowned politician in the court of 
Chandragupta Maurya in 3rd century B.C. also mentions about different spices like pepper, 
cardamom, ginger, fenugreek, coriander and mustard.

The spice trade was dominated by Europeans and Arabs who have taken the control of the spice 
trade in different part of the history.

The modern spice trade was centered in India till 16th century but later other South American 
countries and South East Asian countries started developing spice plantations. However, India till 
remained the largest exporter and consumer of spices globally.

1.2 Global Market Size

The market for spices can be defined for whole, ground, blended, curry mix, oleoresins, extracts 
and other value added forms. The total market for spices is estimated USD 12 billion with India 
and China being the top exporters. Pepper and chilli trade lead the share of overall spices trade in 
the world.

 Remarks about 
use of spices in 

Vedic texts

Pyramid age 
remarks of use 
of spices in 
Mummies as 
preservatives

Greeks use spice for 
medicinal purpose 
recorded by Greek 

physician Discorides 
- Spice trade 

controlled by Arabs
China imports 
pepper from 
South India

Portugal, France 
and Netherlands 

fight for spice 
trade supremacy

6000
BC

2100
BC

40-90
AD

1200
AD

1600 AD
to 1900

AD



Indian Spices Industry: Opportunities in Domestic & Global Markets 5

Exhibit 3: Contribution to global spice trade

Exhibit 4: Spice production and share (India vs. Rest of the World)

Source: ITC UNCTAD, 2016

Source: Food And Agriculture Organisation Data Analysis 2016, Spices Board (2016-17)

India and China are the leading exporters for major categories of spices. Several countries are 
developing spice production to compete with traditional geographies like India and China. East 
European countries like Russia and Bulgaria have doubled the coriander production in last 3-4 
years. Though India is one of the largest producer and consumer of chillies, China has been able 
to capture the major chunk of global market share due to better color value.
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1.3 Key markets for global spice trade 

USA is the largest importer of spices and is a growing market in the world. Viet Nam, India, 
Madagascar, Indonesia, China and Brazil are the top exporters of spices and spices products to 
USA. The US domestic market is not traditionally a producing market for herbs or spices. Climate 
is one of the factors, as it is not favorable for spice production, other issues like lack of labor 
and agriculture infrastructure also hinders the growth of this industry. The American Spice Trade 
Association (ASTA) is the pivotal body and is engaged in the development and representation 
of the spice industry in the USA. As part of its major objectives, ASTA is actively engaged in 
providing clean and safe spices for public use. It also provides inputs for the advancement of 
global industry in the interest of its members and entire supply chain. The table below provides a 
brief on the import of spices by USA from top suppliers in value terms.

An increase in immigration from Latin America (mainly Mexico) and Asia has significantly 
contributed to the increase in spice market of USA. Secondly, as consumers are travelling 
around the world and getting familiar to different culture and their cuisines, the use of spices 
has increased at retail level. Online shopping has also increased the ease of access to foreign 
ingredients and is a relative new influential factor to complement this growth.

The spice market in Europe can be divided into three segment namely, industrial, the retail and 
the catering sector. The popularity of spices can be largely attributed to its natural ingredients 
and flavor. European consumers are inclined towards healthy lifestyle and consumption of health 
food, hence growth of the Organic spices in European market is going to be exponential.

Exhibit 5: Country wise spices imports in USA (Value in USD Mn)

Name of Exporter 2012 2013 2014 2015 2016

Viet Nam  103  182  289  304  347 

India  220  190  194  272  256 

Madagascar  47  52  76  122  230 

Indonesia  249  224  169  252  222 

China  125  140  172  167  155 

Brazil  64  94  111  149  105 

World  1,159  1,241  1,393  1,666  1,702 

Source: ITC based on calculations based on US COMTRADE statistics

HS Code: 0904 (Pepper of the genus Piper; dried or crushed or ground fruits of the genus Capsicum or of the genus 
Pimenta.), 0905 (Vanilla), 0906 (Cinnamon and cinnamon-tree flowers), 0907 (whole fruit, cloves and stems), 0908 
(Nutmeg, mace and cardamoms), 0909 (Seeds of anise, badian, fennel, coriander, cumin or caraway; juniper berries), 
0910 (Ginger, saffron, turmeric (curcuma), thyme, bay leaves, curry and other spices)
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European cuisine consumes different types of spices from different origins. Pepper is the highest 
consumed spice in Europe with 27% market share followed by paprika with 19%, mixtures 10%, 
spice seed 7%, and nutmeg, mace and cardamom 6%.

In recent years, due to increase in awareness among consumers, there is a steady growth in the 
retail sales of organic food. It is expected that the health food segment will grow because there 
is a demand for healthy food and natural flavors as substitute for salt, sugar and artificial products. 
The organic spice and herbs market is relatively small but is expected to grow as supermarket 
chains start offering a complete product range of organic spices.

1.4 Trends in Global food Industry

The recent trends in the global food industry are mentioned below.

Hot sauces: The major reason for the demand of hot sauces is the rising immigrant population 
from Asia and Mexico and their influence on local food platter. Fast food chains like Chipotle 
(Mexican) in USA has seen a growth of 19% between 2008-13.

Ethical sourcing: The concept of Organic, Fairtrade and Rainforest Alliance are considered as 
the growing niche for spices and herbs. This trend is more prevalent in Europe where buyers are 
willing to pay a premium for spice brands with these certifications.

Health factor: Spices and diet seasonings are often considered a better alternative to salt and 
other food additives. As spices are natural flavoring products, consumers are inclined to use it for 
health and safety reasons.

Exhibit 6: Segment of European spice users

Source: Industry sources
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Convenience: The packaging of whole spices, ground spices, spice mixes along with herbs 
and spice being packed together has provided the convenience for consumers. The packing is 
complemented with information on the relevant recipes mostly found on shelves of the major 
supermarket chains in US and Europe.

Experiment with new tastes: The trend for cooking and learning new recipes has renewed, 
consumers are willing to experiment with taste and cuisine from different parts of the world 
are finding their way into common man’s kitchen complemented with the right spices to derive 
authenticity in the dish.

1.5 Seasonings and Spices market
Seasonings are basically the blend of spices and herbs added to food in order to enhance the 
flavor. Major seasonings can be attributed to sauces, dressings and condiments. Changing life 
style and urbanization of society, increase in disposable income and growth of modern retail 
outlets has led to promising growth in this segment. 

The spice and herbs market of India grew by 9 % CAGR in terms of volume and 15 % CAGR in 
terms of value from 2011 to 2016. In India, Everest brand is the market leader in the segment 
with 13% of market share followed by MDH brand with 12% market share. The market grew by 
16% in 2016 to reach INR 13,000 (approx.) crores. The increase in demand is also contributed 
by the urban dwellers who have shifted from unpackaged to packaged products segment 
complemented primarily from modern retail outlets.

Exhibit 7: Spice sale (Sauces, condiments, dressings) (volume term ‘000 MT) in India 2016

Source: Industry Sources
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1.6 Case study

1.6.1 Europe Spices market and Sustainable Spice Initiative

Europe ranks at the top in terms of market for spices and herbs in the world. European countries 
occupy five slots in the top ten importing nations in terms of value.

Exhibit 8: Sale of Spices (Value term) in India, 2016 

Exhibit 9: Top Importers in 2016

Source: Food and Agriculture Organisation Data Analysis 2016

Source Industry sources
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Sustainable Spice Initiative: Spices are grown in small landholdings with millions of small and 
marginal farmers involved in the spices business. Small and marginal farmers generally switch to 
higher revenue generating crops. As the demand for quality spices is increasing, there is a need 
to develop sustainable sourcing network to help farmers realize better price for their product. 
IDH, Netherlands was the first organization to bring all stakeholders on to a common platform 
in Europe through Sustainable Spice Initiative (SSI) program. Rainforest Alliance has drafted the 
sustainability standards for Spices for initial focus spices namely Pepper, ginger, turmeric, chillies, 
vanilla, clove and cassia have been taken up as focus products in first phase. Producer Support 
Projects for training of small farmers to become compliant to the standards is developed with 
investment fund (SPIF). The objective is to gradually increase the sourcing of spices through the 
sustainable sources year on year.

Unilever, McCormick, 
Verstegen, Olam, Cassia 
Coop, Euroma, Nedspice, 

Jayanti, ITC

Exhibit 10: Sustainable Spice Initiative, Stakeholders
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2
Indian Spices Industry 

Overview
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India produces 75 of the total 109 varieties listed by the International Organization for 
Standardization (ISO) and accounts for half of the global trading of spices.

India has the largest domestic 
market for spices in the world. It is 
also the world’s largest producer 
and exporter.

“The country accounts for over 
20% of the global trade and within 
the Indian agri export basket the 
spices rank 7th in terms of Value 
contribution”.

2. Indian Spices Industry - Overview

 • India is known for its spices not only because 
of the production quantum and diverse range 
but also because of their rich aroma, taste 
and texture. 

 • The diverse climatic conditions - from tropical 
to sub-tropical to temperate-almost all spices 
grow splendidly in India. 

 • The area and production of spices has seen a constant increase in the last 5 years.  
Spices have also played a very important role in the economy of India. 

 • The trade in spices is one of the oldest has been 
one of the most important forms of commerce. 
Like the trade of silver and gold, spice trade 
connected many different civilizations and 
helped the growth of global contact. 

 • Today, Indian spices are the most sought-after 
globally, given their exquisite aroma, texture, 
taste and medicinal value. 
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2.1 Trade

 • The global spice trade is of significant importance 
in the world history as it is claimed to be the 
catalyst for many historical events, discoveries, 
wars and inventions. 

Exhibit 11: Growth in Area and Production of spices in India

Exhibit 12: Key spices produced in India and key states

Source: Ministry of Agriculture and Farmers’ Welfare, ‘16-17

Source: Ministry of Agriculture and Farmers’ Welfare, ‘16-17
The production corresponding to the states is for total spices and not any particular spice.

Spice Production (Mn 
MT)

State Production (Mn MT)

Garlic 1.6 Gujarat 1.08

Chillies 1.5 Rajasthan 1.06

Ginger 1.1 NER 0.78

Turmeric 0.9 Andhra Pradesh 0.77

Coriander 0.6 Madhya Pradesh 0.71

Cumin 0.5 Telangana 0.44

Fenugreek 0.2 Maharashtra 0.42

Tamarind 0.2 Karnataka 0.39

Fennel 0.1 Assam 0.33

Pepper 0.1 West Bengal 0.33

Total 7.0 Uttar Pradesh 0.22

The Economist asserts, “The 
history of spices is the history of 
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 • The global trade of spices is around USD 12 
Billion of which around 20% is contributed 
by India. The key exporters of spices include 
India, China and Vietnam. 

 • During 2016-17, a total of 9, 47,790 MT of 
spices and spice products valued INR 17,665 
crores (USD 2633 Mn) has been exported from 
the country as against 8, 43,255 MT valued 
INR 16,238 crores (USD 2,483 Mn) in 2015-16 
registering an increase of 12% in volume, 9% 
in rupee terms and 6% in dollar terms.

2.2 Key spices producing states in India

India is the largest spice producer in the world and ranks in top three countries in each spice 
product category. In terms of production volume, Chilli, Garlic, ginger and turmeric constitute of 
75% of the total spice production. Andhra Pradesh ranks at the top in Chilli production followed 
by Telangana and Madhya Pradesh. In case of Garlic, India is the second largest producer after 
China. Madhya Pradesh, Rajasthan and Gujarat are the top producing states in the country. 
Ginger production in India is carried out in as many as thirteen states, with Assam, West Bengal 
and Karnataka ranked the top producers in 2016-17. The two most popular varieties of Indian 
ginger are the Cochin Ginger and Calicut Ginger. It is mostly traded in fresh, ground, oil and 
oleoresin form.

The Indian spices exports have 
been able to record strident gains 
in volume and value. Spices 
exports have registered substantial 
growth during the last five years, 
registering an average growth rate 
(CAGR) of 10% in rupee terms and 
5% dollar terms of value and India 
commands a formidable position 
in the World Spice Trade.

 • As compared to the total export target of spices fixed for the period 2016-17, the total 
export of Spices has exceeded the target in terms of both volume and value. 

 • Compared to the target of 8,70,000 MT valued INR 15,725 crores (USD 2419 Mn) for 
the financial year 2016-17 the achievement is 109% in terms of volume and 112% in 
rupee and 109% dollar terms of value.

Exhibit 13: Growth in Export of Spices in India

Source: Spices Board of India
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Exhibit 14: Spices Production in India Rank wise

Data source: Spices Board of India

The below map depicts the spice production clusters in the country.

The MAPS depicted are only pictorial representation of India and the States of India and do not purport to be the political map of India or its states and are not drawn to scale and are only 
impression of select food availability. Investment and commercial decisions should not be taken only on the basis of illustrations in the maps in this publication. YES BANK Limited shall not 
be liable for any loss or damage whatsoever, including incidental or consequential loss or damage, arising out of, or in connection with, any use of or reliance on the information from these 
maps.
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2.3 Spices Export from India

In terms of product wise exports, Chilli, Oils & Oleoresins, Cumin, Turmeric and mint products 
are the top spice products in terms of value exported in 2016. India exports majority of its spices 
to USA, China, Vietnam, UAE, Indonesia, Malaysia, UK, Sri Lanka and Germany. Exports of spices 
has increased at 4.45% CAGR in value terms and 6.87% CAGR in volume terms between 2012 
to 2016. However, India is facing stiff challenge in trade of some important spice from South East 
Asian countries. In 2016, pepper exports fell sharply due price competition from Vietnam and 
Indonesia. However, trade of chilli, cumin and value added products like Oleoresins and oils have 
shown decent growth. 

Exhibit 15: India’s Export basket trend (Value in Rs. Crores)

Source: Spices Board of India
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India is one of the largest exporters of spices and the exports value is expected to touch USD 
2.63 billion in 2016-17. India has also proved its dominance in the value added spice products 
segment and controls a major stake of the Oleoresin market of the world. The same has also 
been complemented by strong demand in India.

2.4 Spices Import in India

Apart from USA and EU, India is also one the major importers of spices. India majorly imports 
pepper, ginger, coriander, clove and cassia. The demand for pepper in India is reported to be 
about 60,000 MT whereas the domestic production is estimated at 55,000 MT in 2016-17. It is 
mostly imported from Vietnam and Sri Lanka which offer competitive prices. Efforts need to be 
taken to improve the production of pepper in India which has a promising domestic and exports 
market. Production of clove in India is affected by vagaries of weather which has forced higher 
imports. Cloves are imported from Sri Lanka, Madagascar, Zanzibar and Indonesia. 

Ginger is imported for industrial purpose, for ingredient in masala tea. Due to bumper harvest in 
east Europe and price considerations, coriander import into India has increased. Cassia is mostly 
imported from Sri Lanka for quality standards.
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3
Market Segmentation

of Spices
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Spices have been traded for centuries now, and the product range has evolved over time with 
technological advancement and interventions. The whole spice market can be divided into six 
broad categories.

Exhibit 16: Trade segments for Spices

Source: Trade channels
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Whole Spices: Spices which are normally dried version of fruit, flower or bark of the tree. Cloves, 
cinnamon and cardamom are mostly used as whole spice for preparation of food and beverages. 
Whole spices are used by the retail consumers who are engaged in cooking food at home. One 
of the major reasons for demand of the whole spices is the low level of adulteration as it is 
harder to adulterate the whole spice.

Ground spices: The whole spices can also be grounded into powder and mixed with other spices 
before being used in any recipe. Ground spices are easy to cook as it take less time to flavor the 
food. 

Blended Spices: Spices are also blended based on the cuisine and recipe. This is one of the 
emerging categories in the spices market segment for ground spices. Due to exposure of 
consumers to different culture and cuisines, blended spices offer a ready to cook solution for 
households aspiring to prepare these cuisines. 

Seasonings: These are spice mixes used to improve the flavor of food items and is a growing 
market poised to reach USD16.6 billion by 2019. 

Oleoresins: Oleoresins and essential oils are extracted from spices through steam distillation, 
solvent extraction and super critical fluid extraction process. Oleoresins are mostly preferred for 
their microbiological advantages, uniformity in flavor and aroma, ease of storage and transport. 
Distillers often compete with traders to get better quality of whole spices for extracting the 
essential oil and oleoresins. Oleoresins combine essential oils with non-volatile elements of 
spice provide flavor profiles characteristic of the ground spice or herb with a more rapid flavor 
release in a concentrated, oil-soluble, liquid form. As per the various published reports, the global 
oleoresin market is expected to reach USD 1.69 billion by 2022.

Nutraceuticals: Spices extracts have been in demand for nutraceuticals industry. Though a 
new market, Indian nutraceuticals market was valued at USD 2.8 billion. For example, digestive 
supplement uses ginger extracts as an ingredient.

3.1 Classification of Spices basis conventional trade

Spices can be classified in different ways.  As spices are obtained from different parts of plant, 
hence they can be classified based on plant organ. Spices are also classified based on the 
botanical families and duration of growth (Annual, biennial, Perennial) and based on growth habit 
(herbs, shrubs, trees).

Spices are mostly classified in below mentioned form.

Major spices Black pepper, Chilli, ginger, turmeric, cardamom, vanilla

Major seed spices Coriander, cumin, fennel, fenugreek

Minor seed spices Ajowan, celery, parsley, dill caraway, black cumin, black caraway

Major tree spices Nutmeg, clove, cinnamon, tamarind, allspice, kokum, curry leaf.

Minor tree spices Bilimbi, carambola

Herbal spices (Herbs) Basil, marjoram, rosemary, sage, oregano, etc.

Others Saffron, asofoetida, etc.
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The most commercial classification is also mentioned in below table.

Classes Spices

Hot spices Chillies, black and white pepper, ginger , mustard, 
cayenne pepper

Mild spices Paprika, coriander

Aromatic spices Allspice, cardamom, cinnamon, dill, clove, cumin, 
mace, nutmeg, fennel, fenugreek

Herbs Basil, Bay leaves, dill leaves, marjoram, tarragon, 
thyme

Aromatic vegetables Onion, garlic, shallot , celery
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4
Value Addition in Spices
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Organic Spices in India - Sector overview

Estimated at USD 82 Bn in 2015, the global organic food market has been growing at a CAGR of 
around 12% for last 14 years. Europe and North America together generate about 90% of the 
global organic food sales. India’s organic food sector is estimated at Rs. 2700 crores. The primary 
driver for organic sector is the exports comprising of about Rs. 2100 crores and an organized 
domestic market estimated between Rs. 250 to 300 crores.

Exhibit 17: Country-wise organic market Size

Source: FiBL
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Globally, 50.9 million hectares of agricultural land is 
under organic farming, which accounts for 1.1% of the 
land under agriculture. 

Globally the key organic crops which occupy the 
maximum area include grassland/grazing land, cereals, 
green fodder, oilseeds, protein crops, vegetables, 
coffee, olives, nuts and cocoa.

Source: The Agricultural and Processed Food Products Export Development Authority, APEDA

Source: The Agricultural and Processed Food Products Export Development Authority, APEDA

India holds the top position in the 
number of farmers involved in 
organic agriculture in any country. 
The number currently stands at 
more than 0.5 million

India stands amongst the top 10 countries (9th position) with maximum land under organic 
farming and has witnessed a significant increase in the organic farmland area between 2014-15.

The latest estimates by APEDA indicate that the total area under organic cultivation in India 
including wild area is close to 5.7 million Hectare (2015-16). This includes 26% cultivable area 
with 1.49 million Hectare and rest 74% (4.22 million Hectare) forest and wild area for collection of 
minor forest produces. The area under certification has been on a constant increase witnessing a 
growth of 7% (CAGR) since 2003.

India exported around 3 lakh MT of organic products worth USD 370 Mn in 2016-17.

Exhibit 19: Trend in organic exports from India

Exhibit 18: Key categories of food that are produced organically in India

Category Production in MT

Oil seeds 300,057

Sugar crops 281,713

Cereals and millets 196,221

Fiber crops 155,136

Pulses 62,676

Medicinal, Herbal and Aromatic 33,477

Plantation crops 47,837

Spices and condiments 36,240

0

500

1000

1500

2000

2500

3000

3500

2012-13 2013-14 2014-15 2015-16 2016-17

Value in Rs Crore

Quantity 00 tons



Indian Spices Industry: Opportunities in Domestic & Global Markets26

Exhibit 20: The key export destinations for export from India (INR Crore)

Exhibit 21: The key export categories in organic

Source: The Agricultural and Processed Food Products Export Development Authority, APEDA

Source: The Agricultural and Processed Food Products Export Development Authority, APEDA

Rank Crop commodity Quantity in lakh MT

1. Oil seeds 1.32

2. Cereals and millets 0.44

3. Processed foods 0.67

4. Tea 0.054

5. Pulses 0.048

7. Dry fruits 0.024

8. Spices and condiments 0.030

9. Medicinal 0.022

10. Coffee 0.022

Projections indicate that by 2025, the Indian Organic food business can be worth INR 75,000 
crore, a manifold growth from the current level, if the Industry can develop both export & 
domestic markets. It is estimated that it will generate INR 12,500 crore income per annum 
for farmers, impacting about 5 Mn farming families across about 6 Mn ha. Another 1 Mn 
jobs can be created in rural and semi urban areas. India can also earn exchange worth INR 
50,000 crores per annum.
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4.1 Geographical Indication (GI) of Spices - Traceability as a marketing tool

4.1.1 Malabar Pepper

 • Product: Malabar pepper is one of the most widely consumed peppers 
in the world and is a variety of pepper that originated as a chance 
seedling. The area of production of this variety of pepper includes 
Malabar region i.e. western ghats of the erstwhile Madras Presidency. 

 • Malabar Pepper has a sharp, hot and biting taste. It is a warming spice. 
The said pepper has a special quality and medicinal characteristic 
based on unique production technique. These qualities are also based 
upon unique agro-climatic conditions on the geographical area.

 • Malabar pepper is classified under two grades i.e. garbled and un-garbled. The garbled 
variety is black in color and globular with a wrinkled surface. The ungarbled variety has a 
wrinkled surface and the color varies from dark brown to black. The plant (piper nigrum) is 
a flowering vine and cultivated for its fruit. The fruit, known as a peppercorn when dried, is 
a small drupe five millimeters in diameter, dark red when fully mature, containing a single 
seed.

4.1.2 Alleppey Green Cardamom

 • Product: Alleppey Green Cardamom is a green variety of Cardamom 
grown in Alleppey, Kerala. It has superior sensory qualities and high 
quality flavor. It is unique in its color, size, chemical constituents and 
oil content. 

 • It is one of the oldest, most popular and sought after Cardamom 
from India. It has unique shade of green color, measuring 5-8 mm in 
diameter, having minimum split, three cornered capsules. The length 
of pod is approximately 21 mm. 

 • It is mostly grown in the long stretch of western ghats within the districts of Tirunelveli, 
Dindigul, Coimbatore, Nilgiris, Theni, Idukki, Waynad and Trivendram. 

4.1.3 Coorg Green Cardamom

 • Product: Coorg Green Cardamom is a green variety of Cardamom grown 
in Coorg, Karnataka. The color varies from golden to light green, size 
7.5-8 mm. it is round, ribbed and smooth skin. 

4.1.4 Naga Chilli

 • Product: Naga Chilli is one of the hottest chilli in the world. It measure from 60 to 85 mm 
(2.4 to 3.3 in) in length  and 25 to 30 mm (1.0 to 1.2 in) in width with a red, yellow, orange, 
or chocolate color. 

 • The unselected strain of Bhut jolokia is an extremely variable plant as it has  wide range 
in fruit sizes as well as fruit production per plant. There is potential for developing much 
better strains through selection. 
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 • Bhut jolokia pods are unique among peppers, with their characteristic shape and very thin 
skin.

 • The rough fruit plants are taller, with more fragile branches, and the smooth fruit plants 
yields more fruit, and is a more compact plant with sturdier branches. It takes about 7–12 
days to germinate at 32-38 °C.

 • Naga Chilli has found its usage in defense sector as well. In 
2009, scientists at India’s Defense Research and Development 
Organization (DRDO) announced plans to use the peppers in hand 
grenades, as a nonlethal way to flush out terrorists from their 
hideouts and to control rioters. It would also be developed into 
pepper spray as a self-defense and antirape product. 

4.1.5   Guntur Sannam Chilli

 • Product: Guntur Sannam, grows in the districts of Guntur (Andhra 
Pradesh), Warangal, and Khammam (Telangana). The Guntur 
Sannam pepper belongs to the species Capsicum annuum. It is a 
commercial crop used as a condiment and culinary supplement. 

 • The Guntur Sannam chilli is internationally acclaimed because of 
its unique characteristics.  The Guntur Sannam chilli is traded as 
an S4 type chilli. It is mainly used for its pungency. The extracts 
i.e. capsaicin from Guntur Sannam Chilli is of good quality which 
provides hot qualities to the products. .

 • The Guntur Sannam chilli requires a warm and humid climate for its growth, and dry 
weather during its period of maturation. 

 • The crop is well suited for altitude up to 2,100 meters above sea level. Normally, it grows 
well in black soils of pH value from 6 to 7. It is most suited as a rain-fed crop as it retains 
moisture for long period of time...

4.1.6 Byadagi Chilli

 • Product: This chilli is grown in Karnataka. It is long and has a thin 
skin, and when it’s dried has a crinkly appearance. It is known for 
its color and pungency and is consumed across India. It has the 
highest color value of 1, 50,000- 2, 50,000 CU. It is low pungent 
and characterized by wrinkles on the pods and sweet flavor. 

 • It is best grown in tropical and subtropical region with annual of 
500 to 800 mm with temperature ranging between 20 to 38 degree 
Celsius. 

 • It is extensively cultivated in the transition belt of Dharwad, Haveri and Gadag districts of 
Karnataka. 
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4.1.7 Sikkim Large Cardamom

 • Product: It is a native plant of Sikkim, where it has been cultivated 
since time immemorial. The crop grows well under the shade of 
forest trees at altitudes ranging from 1000-2000 meters with a rainfall 
of 3000-3500 mm per annum. 

 • Deep and well drained soils with a loamy texture are best suited for 
cardamom. The soil in Sikkim is generally rich in organic matter and 

4.1.8   Mizo Chilli

 • Product: Mizo Chilli or Mizoram’s Bird’s eye chilli grown in Mizoram 
is of superior quality. Capsicum frutescens fruits are generally smaller 
and characteristically point to the sky. 

 • The bird’s eye chilli is small, but is quite hot (piquant). It measures 
around 100,000–225,000 Scoville units, which is at the lower half of 
the range for the hotter habanero but still many times more spicy 
than a jalapeño. 

4.1.9   Assam Karbi Anglong Ginger

 • Product: the main varieties are Nadia and Aizol. The crop duration 
is of 9-10 months. The average annual production of 30,000 tons is 
grown by about 10,000 farmers. The ginger grown in Karbi Anglong 
has low fiber content. Varieties such as Nadia and Aizol, having high 
dry rhizome and high recovery of oleoresin oil, are in demand among 
domestic buyers and exporters. 

 • Karbi Anglong has a total geographical area of 10,343 square kms, which accounts for 13 
per cent of Assam’s total geographical area.

4.1.10 Uttrakhand Tejpat

 • Product: Tejpata (Botanical name: Cinnamomum tamala Family: 
Lauraceae) is grown in all districts of the state barring Udham Singh 
Nagar and Hardwar districts. It grows mostly in shady places at the 
height of 500 metre-2,400 meter.

 • It belongs to chemotype known as ‘Cinnamaldehyde’ type, due to 
which it is best known as ‘Meetha Tejpat’ and is predominantly used in 
manufacture of ‘chavanprash’, other medicines and in spice industry. 

nitrogen, medium in available phosphorus and medium to high in available potash. The 
soils have a pH range from 4.5 to 6.0. Even though the crop can be grown in undulating 
and steep terrains, land with a more moderate slope is preferred. 
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4.1.11 Waigon Turmeric

 • Product: It is a traditional crop grown in Samudrapur tehsil of 
Wardha District. It has distinct dark mustard yellow color with high 
curcumin content. It has unique taste, pungent aroma, soft textured 
and rich in oil content. Whole dried turmeric finger sets are very 
thick and solid. It is mostly organically cultivated. It is also known as 
Haladya Waigon

4.1.12 Bhiwapur Chilli

 • Product: This special type of chilli was originated from Bhiwapur 
hence became famous as a Bhiwapur Chilli. Bhiwapur Chilli is 
known for its pungency. The color is dark red. Outer covering is 
thick hence less chances of breakage and long shelf life. It length 
approximately measures 1.5 inch which describes its short size. 

 • The red color of Bhiwapur chilli is darker than other Chillies like Guntur chillies. The Chilli 
powder gives red color to the respective food items without any side effects like acidity. 
This variety of chillies requires only one irrigation cycle and less crop protection measures.

 • Due to its pungency, less quantity of Bhiwapur red Chilli powder is sufficient in food 
preparations and other uses.

 • It matures in just 180 days earlier than other varieties. The variety is also cultivated 
in Muradpur, Pawangaon, Mangrul and Dongargaon villages in Samudrapur Tehsil 
(Maharashtra).  
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5
Innovation in Spices
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5. Innovation in Spices

5.1 Taking Regional flavours Global and Localization of Global flavours 

As the spices powder segment category is getting mature Indian players are innovating with new 
hyper localized spice mix categories to make regional leader from the local preferences in taste.  
ITC has recently launched specialty spices under ITC MasterChef brand to bring alive the localized 
flavours. For Telengana/AP market the company has launched Rayala Miriyala Chaaru Powder, 
Guntur Koora Karam, Konaseema Kodi Koora Masala, Madurai Shambar Powder, Shahi Garam 
Masala. For Tamil Nadu Chettinad Chicken, Madras Milagu Rasam,Thanjavur Sambar Powder, 
Madurai Kulambu Milakai have been  launched. These local flavours can be further capitalized 
once they develop into brands and expanded to nationally. 

Alternatively the localication of global spices flavours can be introduced to suit the Indian taste 
buds like Capital Foods Ltd. through its brand Ching’s Secret has launched range of spice mix 
for Chinese dishes. There is tremendous opportunity for exploring these innovative emerging 
segments with R&D, consumer survey and picking right flavor to bring such tastes for Indian 
consumers.   

5.2 Ready to Eat (RTE) or Ready to Cook (RTC) Recipes 

Indian food industry is changing rapidly due to the changing demographics of the Indian 
consumer led by the increasing number of nuclear families, rising affluence of the middle class 
and a larger number of working women. This has led to high growth of RTE/RTC category in 
India recently and is expected to grow by 19-21% CAGR over 2016-17 to 2018-19. The RTC sub-
segment includes instant noodles, instant pasta, and breakfast mixes and soups, whereas the 
RTE sub-segment comprises ‘just heat and eat’ Indian delicacies such as curries, dals and rice 
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as well as sauces, pickles and spreads. The RTE segment also includes frozen foods like fries, 
aloo patties, chicken patties and chicken nuggets. Indian spices majors like ITC, MTR, Aachi, Priya 
etc. have launched their RTE/RTC based products targeting working women and students away 
from home. Product innovation and introduction of new products are expected to further support 
growth in this segment.

Snack segments in India, estimated at Rs. 445 billion as of 2016-17 is expected to grow at a 
rapid pace of 14-15% over the next five years. Spice industry can tap this segment as a natural 
extension of their product line for driving future growth. Snacks can be traditional snacks or 
western, based on their origin and whether they are vegetable, flour, or nut based snacks as per 
the main ingredients used. Healthy snack with low fat is also a growing category. 

5.3 Spices Blend in Dairy Industry

India is global leader in milk production in the world with milk production at 165.4 million tonnes 
in 2016-17 and is valued at Rs. 5000 billion in 2016-17. The value added dairy products (VADP) 
are growing at a high pace (12-17%) due to changing Indian demographics. Spices based dairy 
products are recent trend where spices are used as flavoring agents viz. cheese, butter, ice 
cream, buttermilk products, curd, paneer, cream cheese, yogurt, and others. 

Value Added Dairy Products like paneer, butter, butter milk, yoghurt, condensed milk and cheese 
etc. are finding growing acceptance in India and Indian dairy companies are experimenting 
with various flavors in these categories. The creamy dairy base is complemented with spicy 
flavours suiting to the Indian taste. Spices such as garlic, chilly, pepper and others coupled with 
improvements in the dairy production process is expected to contribute towards growth of in 
this market. 
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5.4 Alternative Processing Technologies - Cryogenic Grinding

Spices grinding is an age old practice where the main objective is to reduce the particle size. 
However, in the normal grinding process, heat is generated during the grinding process and this 
heat is unfavorable for the final product quality. This is due to the quality and flavor loss due to 
the volatile oils and flavour components decompose due to the excess heat generated which is 
in the range of 42 to 95 °C.  These losses of volatile oil for different vary depending on the spices, 
moisture content etc. which generally is 37% for nutmeg, 14% for mace, 17% for cinnamon and 
17% for oregano. 

Cryogenic Grinding is a process of mixing liquid nitrogen with a spice to lower the temperature up 
to -190 degrees C, then grinding the super-cooled product. This type of Grinding System protects 
spices essential oils and other vital constituents that could be lost during conventional grinding. 
Cryogenic Grinding is the technique of pulverizing spices and herbs at sub-zero temperatures 
(-17.78°C), to minimize the loss of essential oils. Using liquid Nitrogen vapour blanket or nitrogen 
gas circulation, a dry and cold atmosphere is created which does not react with the spices. When 
grinding is done through cryogenic technique, integrity and quality of the spices remain intact. 
The result is natural colour, taste and aroma retained in the spices. With cryogenic grinding, 
the temperature of the products can be as low as - 195.6°C. But such a low temperature is not 
required for all spices. The temperature to be used is determined by parameters, viz., the final 
product size, colour required etc. of the product. 

Advantages of Cryogenic Grinding

 • Natural characteristics of the spices are preserved

 • Minimum thermal fatigue and risk of fire

 • Increased production capacity

 • Better control over the particle size, Finest grinding up to fineness of 50 Microns

 • Less wear and tear of the equipment

Source: Crisil, Industry Sources

Segment Size Market Size  
(Rs Billion)

Branded Market 
Share (In Percent)

Overall Value

Overall Dairy Industry 5000 20-30 12-13

Paneer 300 5 13-14

Curd and Yoghurt 350 10 14-15

Butter 35 90 14-15

Butter Milk and Lassi 130 10 9-10

Cheese 20 90 20-21

Exhibit 22: Snapshot of value added dairy products
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5.5 Nutraceuticals Industry

The Indian nutraceutical market was valued at 2.8 billion USD in 2015 and is expected to reach 8.5 
billion USD by 2022. Recently, there has been increased interest of the global pharma industry 
is discovering new applications of the spices extracts especially turmeric, and other spices like 
black pepper, ginger, cinnamom, garcinia etc. As per the recent data from the Nutrition Business 
Journal puts turmeric in the top 10 best-selling supplements in the US and sales of curcumin- 
and turmeric-based supplements are expected to grow over 20 percent. 

In India, non-traditional use of spices including nutraceuticals now accounts for nearly 15% of 
spice production in the country. This sector is expecting double digit growth due to consumer 
awareness for such products. Additionally the growth of functional foods, beverages and 
cosmetic industry will drive demand for spice based nutraceuticals. 

5.6 Spices Use in Defense Sector

Spices have recently found use in the Indian defense sector with its utilization being explored 
in crowd disbursement methods. Government is evaluating chilli-based pelargonic acid vanillyl 
amide (PAVA) shells developed by Indian Institute of Toxicology Research, Lucknow under the 
Council of Scientific and Industrial Research. Pepper balls have also been used as a measure of 
crowd control in India. Additionally, chemical capsaicin is also found in pepper spray.  
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6
Challenges in Spices Industry
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6. Challenges in Spices Industry

6.1 Hygienic and clean spices

As any other agricultural products, spices and herbs may be contaminated with pathogens, heavy 
metals, naturally occurring toxins such as mycotoxins, pesticides and accidental contaminants. 
Though the spices exports have increased from India, focus should also be given to provide 
quality products for exports. Currently, issues like pesticide residue, authenticity of raw material 
(food fraud), Purity of raw material, biphenyl in herbs and spices, especially nutmeg and mace 
and traces of DEET in some spices are quite common and have to be addressed at the earliest.

Recent issues of contamination in herbs and spices also include:

• Aflatoxins and ochratoxins

• Perchlorate, chlorate

• Anthraquinone, PAH, Mercury

• Pyrrolizidine alkaloids

• Mineral oil compounds

• Unintended presence of traces of allergens

Standard setting organizations like European Spice Association (ESA) have developed systems 
to meet the requirements of food legislation and consumer demand. Systems which provide 
specific information on origin of purchase, exporter details, tests of incoming material, allergen 
management system in place and packaging material in conformity with legislation.
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6.3 Supply chain and market linkage

In case of small enterprises, adequate ‘kitchen style’ processing is required at farm level. Lack 
of finances, adequate information of the required technology to improve production efficiency 
are constraints in developing efficient supply chain. An efficient supply chain ensures minimizing 
wastages and improving the quality of spices.

6.4 Post-harvest challenges

Due to increase in other economic activities, producer countries are facing major challenges 
in finding the agriculture labor for carrying out the good agriculture practices. Post-harvest 
operations are important to ensure healthy, clean spices for the supply chain forward. Ginger 
peeling, solar drying of spices, boiling , drying and polishing of turmeric, on-farm processing 
seed spices are some areas that require immediate attention.

6.5 Lack of price discovery mechanism

Apart from production, marketing and trade, stocking of spices is also a factor which influences 
the farm level prices. Farmers generally overlook the stock position of previous years and have to 
face the volatility in domestic prices

6.2 Low productivity

Due to various agro-climatic conditions the productivity and production of major spices have seen 
downward trend in recent past. Ginger, Garlic, Turmeric and Tamarind have better productivity 
whereas other spices are seeing stagnancy in productivity.

Source: FAO Stat
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Exhibit 23: Comparison of Spices Productivity in India vs Rest of the World (MT/Ha)
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7
Way forward - Transformation & 

Collaboration - Managing Disruption



Indian Spices Industry: Opportunities in Domestic & Global Markets42

• When food safety standards are constantly changing and the industrial environment 
is constantly evolving, addressing the concerns and imbalances of the industry by the 
stakeholders is not a choice, but a necessity. In addition to this, ensuring the sustainability 
of the crops and improving the livelihood of the farmers also becomes a collective 
responsibility. It is in this context that All India Spices Exporters Forum (AISEF) came up with 
the International Spice Conference to provide a platform for all stakeholders of the industry, 
including the business houses, the spice associations, the policy makers, the farmers and 
the end users, to address and interact.

• After successfully organizing two global conferences (ISC Goa in 2016 and ISC Kovalam in 
2017), ISC 2018, the third edition is being held in the historical city of Jaipur from February 4 
to 7, 2018, at the prestigious Crowne Plaza. The theme for ISC 2018 is Managing Disruptions 
through Transformation & Collaboration. 

• Year after year, the conference has evolved to become one of the world’s largest platforms 
for the Global Spice Fraternity. In the face of globalization, massive connectivity, disruptive 
technologies, and powers shifting to the consumer, a paradigm shift in the overall approach 
to how quality and value is defined and delivered is essential to stay ahead in a changing 
industry. In other words, change is inevitable. A core takeaway from ISC 2017 was the need 
to ‘collaborate’ to manage ‘transformation’ due to multiple stakeholders. Based on these 
thoughts, the suggested theme of ISC 2018 was chosen as ‘Managing Disruptions through 
Transformation and Collaboration’’. ISC 2018 would be attended by more than 750 delegates 
from over 50 nationalities, 45 enlightening speakers and 38 exhibitors, all under one roof.

7. Way forward - Transformation & 
Collaboration - Managing Disruption
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• ‘Transformation’ is hard, requiring adjustments at various levels, not only in products, 
technologies, and decision making, but also in the mindset and culture. On the other hand we 
have multiple stakeholders, including consumers, growers, processors, research stations, 
national governments of exporting and importing countries, food safety administrators and 
national spice trade associations. Hence the need to ‘Collaborate’. ISC 2018 throws light on 
how business model, strategy and governance fit in together and how new behaviors can be 
proactively designed to embark on a transformational journey without impeding business. 
“Crops & Markets “session brings together the best in the industry in various panels, and 
extremely informative Audio Visuals.

• ISC 2018 has lined up some of the luminaries in the industry to deliver the key notes – 
Ms. Arancha Gonzalez, Executive Director, International Trade Centre, Geneva; Mr. Anurag 
Mehrotra, Managing Director, Ford India, Dr Trilochan Mohapatra, Director General ICAR; Mr. 
S. Sivakumar, Group Head -Agri & IT Business, ITC Limited; Ms. Karen Cvitkovich, Global 
Leadership Consultant and Mr. Siraj Choudary, Chairman, Cargill, India are some of the 
globally known personalities. ISC 2018 brings relevant information from the market in the 
form of Direct Farm Reports, Audio Visual Presentations and Real Time Studies through 
direct visits to farms. ISC 2018 also provides opportunities to visit the real growing areas of 
cumin in Rajasthan and optional tours provide attendees a chance to experience seed spices 
markets and directly interact with the farmers. ISC 2018 also offers a trip to the iconic Taj 
Mahal on the final day of the conference.

• The ISC AISEF App; a professional mobile application developed for the conference helps 
delegates in networking, sharing thoughts and scheduling meetings. ISC is aimed at 
professionals from the food industry, spices and herbs industry, ingredients manufacturing 
and fragrances and flavors industry, farmers, processors, traders, testing and regulatory 
authorities, representatives of associations of food and allied services, hospitality industry 
and relevant government functionaries.

• Through this key initiative AISEF is striving towards creating a sustainable, pro-development 
business environment for the industry, including all its stakeholders. Over 25 years, AISEF 
has developed a healthy relationship with major spice associations globally, understand 
business needs and market changes by taking measures to ensure that India exceeds the 
expectations of its stakeholders, from the indigenous farmer to the international end user. 
AISEF works very closely with organizations like M/s IDH, Netherlands, and the World 
Spice Organization in various Sustainable Spice Programs in India for the betterment of the 
industry.
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