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Greg Corbishley – Head of Food Defence

WHO WE ARE

1963 – Bart Spices founded by Reg & Jo Bartlam
1986 – First with freeze dried herbs 
1992 – Acquired by WT Foods & wet pastes launched
1998 – First with organic herbs and spices
2003 – Management buy out
2005 – First with Fairtrade & speciality ingredients
2010 – Acquired by Langholm
2012 – Bart Ingredients name change & Spoonkler cap design
2014 – Acquired OTP Foods
2015 – Food Defence Team formed
2017 – Acquired by Fuchs group, the German herb & spice meisters

Packer of dried herbs and spices, wet pastes, kitchen ingredients in retail pack units sold in UK under 
branded and own label format.

The first and only company to have had a UK product recall which has subsequently been rescinded.
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INDUSTRY APPROACH TO DEALING WITH ALLERGENS IN SPICES

� Risk assessment

specifications
assistance

� Implementation and review

� Extend your reach

� Questions



3
Allergens in spices workshop 

February 2018

EU RASFF ALERTS REVIEW

https://webgate.ec.europa.eu/rasff-window/portal/

Year RASFF Allergen notifications

– all food categories Herb & Spices category

2015 138 16

2016 113 5

2017 144 5

Understand the product

� know what you want

� know where it comes from

� know how it is processed

� know what use it is intended for

RISK ASSESSMENT
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RISK ASSESSMENT

“The beginning of wisdom 
is to call things by their 
proper name.” 

― Confucius

RISK ASSESSMENT
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ASSISTANCE

https://www.fdf.org.uk/herbs-spices-guidance.aspx

https://www.esa-spices.org/index-esa.html/publications-esa

Identify threat(s)
consider what can go wrong naturally
consider what can go wrong deliberately

Consider your controls
would what you do address each threat identified
be honest
is your defence robust
is help available

Recognise that threats change
be open to modify your actions

IMPLEMENTATION AND REVIEW
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Know your supply chain

� work with people you can trust

� work with people with shared values

� work together

Build a future

� long-term partnerships engender care

EXTEND YOUR REACH

THANK YOU

Questions ?


