
Consumers, retailers and food processors continue to look for 
(and request) great tasting, healthy products with shorter, cleaner 
ingredient lists. We first discussed clean labels back in our 2015 
September/October newsletter. What was identified as a trend 
back then is now the rule.

Consumers want to know what is in their food and expect transparency from food manufacturers. Fresh foods are in high demand and packaged 
foods are scrutinized for their ingredients. Clean label ingredients are commonly associated with foods that are organic, non-GMO, allergen-free 
and/or hormone-free, with no artificial flavours or colours, few (preferably no) chemicals and minimally processed. Wander down any grocery 
store aisle and you can’t miss words such as ‘artisan’, ‘local’, ‘pure’ and ‘simple’, all highly visible on packaging and accompanied by images and 
type fonts carefully chosen to reinforce the claims. (continued on page 2)
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Malabar Super Spice Co. Ltd., 459 Enfield Road, Burlington, Ontario L7T 2X5 www.malabarsuperspice.com
For more information on any of the subjects covered in this newsletter, or to suggest topics you’d like to see covered in future editions,
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Malabar takes your privacy very seriously, and we do everything in our power to safeguard it. 
We NEVER rent, sell, lend or otherwise circulate our mailing lists or other contact information to anyone outside of Malabar.

Look for our next edition in January/February 2018

In the News Mustard woes

president’s message

upcoming events

Canada is the world’s largest grower of mustard. Unfortunately this past summer, 
the southern Prairies experienced a severe drought which has cut the harvest 
of all mustard-crop varieties by half, delivering the smallest harvest 
in 11 years. We export more yellow mustard to the United States 
for their hot dogs and salad dressings, while brown mustard seeds 
are more popular in Europe for the production of Dijon mustard. 
Already, prices have increased by a third and are expected 
to rise higher over the next few months.

January 16 – 18, 2018
Cured Meat Short Course, Iowa State University, Ames, Iowa.
www.meatscience.ag.iastate.edu/shortcourses/133

January 30 – February 1, 2018 
International Production & Processing (IPPE) Expo and International 
Meat Expo, Georgia World Congress Center, Atlanta, Georgia. 
registration.experientevent.com/showUSP181

February 25 – 27, 2018 
Restaurants Canada Show, Enercare Centre, Toronto, Ontario. 
www.rcshow.com

March 27 – 28, 2018 
Global Food Forum’s 5th Annual Clean Label Conference, Itasca, Illinois.
globalfoodforums.com/2018-clean-label

Thirty years ago, the spice market focused on garlic, peppers and 
paprika. Today, with the growth and focus on health, along with 
foods that taste good, spices are now the go-to ingredient for a 
variety of foods and we couldn’t be happier! Cumin, cinnamon,
turmeric and ginger have all surged in popularity, and Malabar 
now even has ground sumac in stock. No longer just for holiday 
occasions, adding spices is included in everyday recipes. Of course, 
the Christmas season is a special time to be creative with flavours 
and spices. Try doing a Herb-Crusted Prime Rib Roast, Brandied Ham,
Kale and Sausage Stuffing, Orange and Cumin Pork Loin or Garlic 
and Rosemary Cornish Hens. 

Of course, the main ingredient in every great Christmas 
dinner is sharing it with family and friends. All of us here 
at Malabar wish you and yours a very Merry Christmas, 
and a thankful and restful holiday season!

Doris Valade
President, 
Malabar Super Spice Co. Ltd.

We are closed from
December 25 –

January 1 inclusive.
Regular business hours 

resume on 
Tuesday, January 2nd. 

HOLIDAY
SHUT DOWN

malabarsuperspice.com
CHECK OUT OUR WEBSITE
View our full catalogue online

 Main INGREDIENTINGREDIENTTHE November/December 2017

Watch for our January/February 2018 newsletter 
where we’ll highlight 2018 Food Trends.

Want to Learn More 
about Clean Label?
The 5th annual Clean Label Conference 
(March 27 — 28, 2018, Itasca, Illinois, USA)
is the industry’s technical product development summit 
dedicated to providing practical, impartial and “how-to” 
formulation advice to R&D and applied food scientists striving 
to create simplified ingredient labels. www.cvent.com

http://malabarsuperspice.com/news/TheMainIngredient_Malabar_1509.pdf


So, what is the 
clean label rule?

 
A global health and wellness study by Nielson found that, “less than 
two-thirds (63%) of global respondents trust health claims on food 
packages, and the percentage is lower in Europe (51%) and North 
America (56%). Consumers view food with a skeptical eye, and the 
industry must be more transparent about the contents and source of 
foods, providing stronger scientific support for health claims to build 
consumer trust.” (Nielson Global Health & Wellness Survey 2015). 
The primary difficulty here is that there is no clear definition for 
Clean Label. Although the term sounds healthy and elicits positive 
vibes, some surveys show that a large proportion of both women 
and men do not know what the term ‘Clean Label’ actually means. 
Even so, according to Innova Market Insights, 75% of consumers 
in the United States claim to read nutritional and ingredient labels 
on food products and look for recognizable ingredients. In Canada, 
we’re doing the same thing.

“Using actionable data from more than 1,500 
consumers,” a 2016 Technomic® Healthy Eating 
Consumer Trend Report, asked people for their 
definition of clean food. Here’s what they said:

 “The absence of additives” 

 “An item that is GMO-free, organic and fresh” 

 “Clean food is local, sustainable, organic, 
 environmentally safe because of the way it 
 is grown”

 “Pesticide- and steroid-free”

 “Unprocessed food” 

 “Food that hasn’t been treated with chemicals 
 and is grown sustainably”

 “Food that is raw and natural with no added 
 ingredients or preservatives and the type of food 
 that nourishes your body”

 “Washed and free of contamination”

 “No extra stuff, organic ingredients, keeping 
 it clean” 

(continued from page 1)

For food marketers, caution is the word when making food claims, as reflected in fall-out from 
aggressive “natural” claims that have resulted in negative press and ultimately damaged 
consumer trust. You may recall the Nutella commercial that promoted the product 
as healthy and natural, “part of a healthy breakfast,” promoting the ingredients 
as a wholesome blend of hazelnuts and skim milk with a “hint” of chocolate. 

A $3 million settlement followed a class action lawsuit brought forward 
by an angry mother who argued against the natural and healthy claim 
when the first ingredient in Nutella is sugar — there is more than a “hint” 
of cocoa, and other ingredients include palm oil, lecithin and vanillin. 

For food processors, there are many challenges in developing clean label products. Functionality, flavour and shelf life are easily compromised 
as ingredients are removed. Convenience, cost and taste are still very important in consumers’ food purchase decisions. New products are now 
being made without artificial colours or flavours and with reduced sugar and salt content. To be successful, we must be innovative in our product 
development, which not only includes looking at ‘traditional’ food favourites and creating healthier versions, but also creating entirely new food 
products with brand new taste experiences.

Beware false claims. Non-GMO or No GMO?

Increased use of the label “non-GMO” is being found on foods for which no GMO equivalent even exists. Did you know that there are only nine 
GMO (Genetically Modified Organism) products on the market: Corn, soybeans, cotton, sugar beets, canola, alfalfa, papaya (Hawaiian), squash 
and Arctic apples. Look around the supermarket, you’ll even find bottles of water labelled as GMO-free and sold at a higher price for a perceived 
value that in fact, does not exist.

WHAT do 
THEY mean? 
When consumers think clean, 

ONTARIO’S  FINEST  BUTCHER  2017 is...
Congratulations Damian Goriup, Florence Meats, Oakville

On October 21st, the Ontario Independent Meat Processors Association (OIMP) hosted Ontario’s 
Finest Butcher competition on the trade show floor at this year’s Meat Industry Expo. Damian Goriup 
faced off in the final round against Brent Herrington from Herrington’s Quality Butchers and 
Nicholas Matusiak from Halenda’s — stiff competition! Given just a short half hour, the finalists 
were asked to prepare two Cornish hens, a leg of lamb and a beef top sirloin butt. While all three 
butchers delivered incredible display-ready creations, the judge’s score and the attendee’s votes 
determined Damian would receive the honour this year. For some great pictures and more details 
visit OIMP www.oimp.ca/ontarios-finest-butcher-competition/ 

Malabar Super Spice was proud to sponsor the competition, providing the spices, seasonings and marinades used to dress up the finished meat dishes. 

40% of consumers say they’re more likely to buy and willing to pay more for 
clean-label foods. (2016 Technomic® “Healthy Eating Consumer Trend Report)

By 2020, sales of Clean Label products in the United States, United Kingdom, 
China and Germany are expected to total approximately $112 billion 
(Food Business News, 9/27/2017).

What’s trending 
in health and 
wellness globally? 

For information on consumer food trends 
around the world, check out the Nielson Global 
Health and Wellness Surveys online 
www.nielson.com
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