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The purpose of the market study 

The purpose of this market study is to offer a comprehensive guide for companies  

that are interested in entering the Swedish market for spices. It aims to offer valuable 

insights and support actionable strategies for exporters of spices to establish a foothold 

in Sweden. The study provides an overview of the Swedish market in this sector, 

outlines important trends, details regulatory requirements and offers guidance on  

how to identify and secure business partners. 

This market study is intended for companies in low- and middle-income countries 

interested in entering the Swedish market for spices. 
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Get to know the Swedish spice market  

Sweden’s spice imports 

The size of the Swedish import market for spices is estimated at about 14,500 tonnes 

(SEK 1.0 billion / EUR 88 million) in 2024. Most spices sourced by Swedish buyers 

are first imported into Europe from tropical and subtropical countries, such as India, 

China, Vietnam, Indonesia, Brazil, Madagascar and Peru, and then supplied to Sweden 

through the Netherlands, Germany and other important trade hubs. Some imports also 

reach Sweden directly from producing countries such as India, Vietnam, Indonesia, 

Guatemala and Iran.  

Demand for spices in the Swedish market is increasing but import figures report a 

slight decrease of 0.9 per cent in volume in recent years. Some of the trends that drive 

the use of spices and herbs in the Swedish market and food industry are:  

• Functionality: increasing demand for food and beverages promoting health,  

such as gut health or holistic health.  

• Ethnic food and beverages: increasing consumer knowledge of specific cuisines, 

driving growth in products like Middle Eastern spice blends such as za’atar and  

ras el hanout, as well as ingredients for Korean and Mexican cuisine, among others. 

• Substitution of salt and sugar: Swedish and other European companies are reducing 

the dietary content of table salt (sodium) and sugar in preparations.  

• Convenience: increasing demand for packed and ready-made foods. 

This document focuses on dried spices and herbs and excludes fresh and frozen 

products. The specific spices imported into Sweden between 2020 and 2024, as well 

as the share of each spice in total Swedish imports and the growth registered in this 

period, are shown in Table 1. 

Table 1. Swedish imports of spices, 2020–2024, in tonnes 

Product 2020 2022 2024 

% Total  

spice 
imports 

Growth  

2020–
2024 

Spices, total 15,039 16,128 14,530 100% -0.9% 

HS code 0910: Ginger, saffron, turmeric, 
thyme, bay leaves, curry and other 

8,152 8,766 6,598 45% -5.2% 

Ginger, neither crushed nor ground 2,709 2,460 1,992 14% -7.4% 

Spice mixtures 1,678 1,991 1,389 10% -4.6% 

Ginger, crushed or ground 309 336 347 2% 2.9% 

Turmeric 282 308 283 2% 0.1% 

Saffron 21 14 14 0.1% -9.6% 

Other 3,153 3,657 2,573 18% -5.0% 

HS code 0904: Pepper of the genus Piper, 
Capsicum (peppers), Pimenta (allspice)  

4,396 4,603 5,385 37% 5.2% 

https://www.kalsec.com/food-trends-2021/
https://www.cbi.eu/market-information/spices-herbs/trends
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Fruits of the genus Capsicum or of the  
genus Pimenta, crushed or ground 

1,929 1,924 2,593 18% 7.7% 

Pepper of the genus Piper, neither crushed 
nor ground 

1,280 1,473 1,448 10% 3.1% 

Pepper of the genus Piper, crushed or ground 910 893 1,020 7% 2.9% 

Fruits of the genus Capsicum or of the genus 
Pimenta, dried, neither crushed nor ground 

278 313 323 2% 3.8% 

HS code 0909: Seeds of anis, badian, fennel, 
coriander, cumin or caraway; juniper berries 

1,206 1,418 1,320 9% 2.3% 

Cumin seeds, crushed or ground 329 582 593 4% 15.9% 

Coriander seeds, neither crushed nor ground 436 499 338 2% -6.2% 

Coriander seeds, crushed or ground 113 120 129 1% 3.4% 

Juniper berries and seeds of anise, badian, 
caraway or fennel, neither crushed nor 
ground 

137 95 97 1% -8.3% 

Juniper berries and seeds of anise, badian, 
caraway or fennel, crushed or ground 

140 95 97 1% -8.8% 

Cumin seeds, neither crushed nor ground 51 36 22 0.2% -19.0% 

HS code 0906: Cinnamon and cinnamon-tree 
flowers 

773 765 757 5% -0.5% 

Crushed or ground cinnamon and cinnamon-
tree flowers 

470 465 565 4% 4.7% 

Cinnamon and cinnamon-tree flowers  
(excl. "Cinnamomum zeylanicum Blume") 

285 281 159 1% -13.6% 

Cinnamon "Cinnamomum zeylanicum Blume" 18 20 33 0.2% 16.4% 

HS code 0908: Nutmeg, mace and 
cardamoms 

352 359 312 2% -3.0% 

Cardamoms, crushed or ground 111 149 130 1% 4.0% 

Cardamoms, neither crushed nor ground 180 143 110 1% -11.6% 

Nutmeg, crushed or ground 51 57 61 0.4% 4.6% 

Nutmeg, neither crushed nor ground
  

5 5 7 0.05% 8.8% 

Mace, crushed or ground 5 3 3 0.02% -12.0% 

HS code 0907: Cloves, whole fruit,  
cloves and stems 

113 147 127 1% 3.0% 

Cloves, whole fruit, cloves and stems, 
crushed or ground 

84 120 95 1% 3.1% 

Cloves, whole fruit, cloves and stems,  
neither crushed nor ground 

28 27 31 0.2% 2.6% 

HS code 0905: Vanilla 47 70 31 0.2% -9.9% 

Vanilla, neither crushed nor ground 37 61 20 0.1% -14.3% 

Vanilla, crushed or ground 10 9 11 0.1% 2.4% 

Source: ITC Trademap, 2025 
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Sweden’s spice imports per product group 

Several spices highlighted in Table 1 offer interesting opportunities to low-  

and middleincome countries, defined by the following: 

• Existing imports into Sweden 

• Growth in import volume and value 

• Share of supplies directly from producing countries and diversity of suppliers 

Within the product group: ginger, saffron, turmeric, thyme, bay leaves, curry and 

other, ginger and turmeric stand out. Spice mixtures also show interesting prospects.  

Ginger is an especially attractive spice for companies looking to export to the 

Swedish market. Ginger is used in bakery and confectionery products, as well as 

ethnic cuisine and beverages. It is also a popular ingredient in new product launches in 

Sweden, such as the Ingefärashot Mini, an on-the-go ginger shot under the Herrljunga 

Musteri brand, and the new Grönpepparsås flavour of the sauce brand Eriks. 

Ginger supplies can be segmented into non-crushed or ground/crushed or ground. 

Imports of non-crushed or ground ginger (2.0 thousand tonnes in 2024, registering 

an annual decline of 7.4 per cent between 2020 and 2024) are primarily sourced from 

other EU countries, where the Netherlands, Denmark, Germany, Spain and Estonia are 

the main suppliers. Among suppliers in producing countries, only China (3 tonnes) 

and Uganda (1 tonne) register significant volumes to Sweden, and account for around 

0.2 per cent of total Swedish imports.  

Imports of crushed or ground ginger (346 tonnes in 2024, with an annual increase  

of 2.9 per cent between 2020 and 2024) show a mixture of EU suppliers and non-EU 

suppliers. The Netherlands (113 tonnes in 2024), Belgium (58 tonnes) and Germany 

(19 tonnes) are the top EU suppliers. Among non-EU suppliers are China (100 

tonnes), Vietnam (11 tonnes), Syria (5 tonnes), India (3 tonnes), Türkiye (3 tonnes), 

Lebanon (2 tonnes) and Nigeria (2 tonnes).  

Sweden’s turmeric imports are also significant, at 283 tonnes in 2024. Imports had  

a slight annual increase of 0.1 per cent between 2020 and 2024. India is by far the 

leading supplier, accounting for 163 tonnes of the 283 tonnes (58 per cent) imported 

by Sweden in 2024. India is a dominant producer and supplier of turmeric worldwide, 

posing important competition to other producing countries. 

India is followed by EU countries: Germany (55 tonnes), Denmark (16 tonnes),  

the Netherlands (14 tonnes) and Austria (9 tonnes). Other suppliers in low- and 

middle-income countries, with smaller volumes in 2024, are: Türkiye (4 tonnes),  

Iran (2 tonnes) and Syria (2 tonnes).   

Turmeric is used in ethnic cuisine food products, as well as health products (for 

example, Herbaveda’s turmeric distributed by RawFoodShop). Swedish importers of 

turmeric have consistently reported quality issues with turmeric, such as inconsistency 

between batches and problems with adulteration. As a sign of quality, organic 

certification can be an important competitive advantage. 



  7 (31) 

Spice mixtures also show an interesting scenario. Swedish imports in 2024 amounted 

to 1,389 tonnes, but having decreased at an annual rate of 4.6 per cent since 2020. 

Some example of spice mixes that have gained popularity in recent years are: cajun 

mix, curry masala and barbecue mixes1.  Interestingly, the growing share of foreign-

born (20.8 per cent in 2024) and foreign citizens (7.9 per cent in 2024) in Sweden2 

makes this product category especially interesting. The expansion of retailers such as 

Matvärlden, which distribute world cuisine items to Swedish consumers, makes this 

product category even more interesting.  

EU countries also play an important role in supplying Sweden with spice mixtures. 

The Netherlands, Germany, Estonia, Denmark and Spain are the top suppliers and 

accounted for nearly 75 per cent of total Swedish imports in 2024. Among low- and 

middle- income countries, Serbia (84 tonnes), Pakistan (45 tonnes) and Türkiye  

(39 tonnes) were the main suppliers in 2024. 

Pepper and capsicum 

Within the product group: pepper of the genus piper, capsicum (peppers), pimenta 

(allspice), capsicum (paprika) and pepper stand out.  

Pepper is a leading spice in the Swedish market. Together, Swedish imports of non-

ground or crushed and ground and crushed pepper amounted to 2,468 tonnes in 

2024. Both sub-categories increased at an annual rate of around 3.0 per cent since 

2020. The two largest suppliers of pepper to Sweden are India (918 tonnes) and 

Vietnam (741 tonnes). Indonesia is also a significant supplier, at 60 tonnes in 2024. 

EU countries also play an important role in re-exporting pepper to Sweden, especially 

the Netherlands (282 tonnes), Estonia (210 tonnes) and Germany (81 tonnes).  

Sweden’s capsicum imports are also significant and have increased for the different 

sub-categories between 2020 and 2024. Total capsicum imports amounted  

to 2,916 tonnes in 2024.  

Spain is both an important producer and exporter of capsicum. The country leads  

as a supplier of capsicum to Sweden (1,644 tonnes), at more than half of Sweden’s 

imports in 2024. Spain is followed by the Netherlands and Germany. The main 

suppliers in low- and middle-income countries are India (192 tonnes), China  

(82 tonnes), Mexico (60 tonnes) and Türkiye (60 tonnes). 

Cumin seeds and coriander seeds 

Within the product group: seeds of anis, badian, fennel, coriander, cumin or caraway; 

juniper berries, the main product is cumin seeds, followed by coriander seeds. 

Both cumin and coriander seeds are important ingredients in many spice mixes. 

Cumin seeds are used in garam masala, baharat, chili powder, ras-el-hanout, curry 

powder and taco seasoning. Coriander seeds are used in curries, stews and spice 

 

1  CBI, Market potential 
2  SCB, Sweden's population in summary 1960-2024 

https://www.cbi.eu/market-information/spices-herbs/spice-mixes/market-potential
https://www.scb.se/en/finding-statistics/statistics-by-subject-area/population-and-living-conditions/population-composition-and-development/population-statistics/pong/tables-and-graphs/population-statistics---summary/swedens-population-in-summary-1960-2024/
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pastes, but also in pickling blends, spice-rubbed meats and breads. Coriander powder 

is often used in meat products, such as kebabs, sausages and burgers.  

Sweden’s cumin seed imports amounted to 615 tonnes in 2024, where India 

dominated supplies at 419 tonnes (68 per cent of total imports). While imports of 

crushed or ground cumin increased since 2020 (+16 per cent annually), imports of 

non-crushed or ground cumin seeds registered a significant annual decline of 19 per 

cent. The Netherlands (47 tonnes), Belgium (45 tonnes) and Germany (23 tonnes)  

are also significant suppliers of cumin seeds to Sweden. 

Besides India, other low- and middle-income countries supplying cumin seeds directly  

to Sweden, but in smaller volumes, are Syria (16 tonnes), Türkiye (15 tonnes), 

Lebanon (14 tonnes) and Egypt (6 tonnes). Türkiye is the main supplier of coriander 

seeds to Sweden, at 151 tonnes out of the 480 tonnes imported into the country in 

2024 (including both non-crushed or ground and crushed and ground).  

Similarly, to cumin seeds, imports of crushed or ground coriander seeds increased since 

2020 (+3.4 per cent annually), while imports of non-crushed or ground coriander seeds 

decreased (6.2 per cent) in this period. Germany (121 tonnes), the Netherlands (85 tonnes), 

Spain (51 tonnes) and Denmark (23 tonnes) were also suppliers to Sweden in 2024. 

Cardamom 

Cardamom is also an interesting product for the Swedish market. Sweden is a  

smaller importer of cardamom compared to other European countries like Germany, 

the United Kingdom and the Netherlands. But Swedes are estimated to consume  

18 times more cardamom per capita than the average country3. Swedish demand for 

cardamom is shaped around its wide use as a spice in Swedish food. It is used to scent 

doughs, add flavour to poaching liquids and as a flavouring in drinks.4  

The cardamom market is consolidated around two main supplying countries, Guatemala 

and India. It is difficult for small and medium-sized companies, for example those 

exporting a few containers per year, to compete in this market. This is also the case 

because Guatemala has established itself as a price-competitive supplier by supplying 

high volumes. Due to specific climate conditions, cardamom is produced year-round in 

Guatemala, which is a comparative advantage in the international market. This is an 

aspect that also affects suppliers from India, the original source of cardamom. India has 

a very large domestic consumption that dictates its export volumes and prices; only 

around 35 per cent of India’s cardamom production is exported. 

Guatemala is by far the largest supplier to Sweden, at 111 tonnes out of the total  

240 tonnes imported into the country in 2024. India only accounted for 7 per cent of 

the direct imports. Around 54 per cent of Sweden’s total imports are accounted for by 

crushed or ground cardamom, and the remaining 46 per cent relates to non-crushed or 

ground cardamom. In crushed or ground cardamom, specifically, the Netherlands is a  

larger supplier to Sweden than Guatemala (and vice-versa for whole cardamom). 

 

3  Storymaps, Cardamom: How an Indian Spice Became a Swedish Staple 
4  Swedish food, Cardamom 

https://storymaps.arcgis.com/stories/a9cfbc9e11f04a79885521bc559c9815
https://www.swedishfood.com/cardamom
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Understand the market structure  

Figure 1 shows the market channels of spices into the Swedish market. While spice 

importers are usually the main entry point for spices coming into Europe, there is a 

limited number of typical spice importers in Sweden. However, there are several spice 

companies in Sweden sourcing directly from producing countries, which have 

integrated processing and packaging activities. At the same time, the Swedish food 

industry also sources a large share of its spices from spice importers in other EU 

countries.  

Exporters in producing countries can sometimes supply directly to large end-users, 

such as retailers and the catering sector, although this is more uncommon in Sweden. 

Figure 1. Market channels for spices into the Swedish market 

 

Source: Own elaboration, 2025 

Market channels 

Spice importers  

Importers are typically the main entry point for spices coming into the European 

market. However, as mentioned in the previous section, a large share of Sweden’s 

spice supplies is sourced indirectly via other European countries. Examples of large 

spice importers in the European market are: Catz International, Nedspice (Nether-

lands), KräuterMix and Worlée (Germany). Examples of more specialised importers  

in the European market are Organic Herb Trading (UK) and Comptoir des Épices 

(France), focusing on high-quality and often certified spices. 

Importers are wholesalers that handle the product in bulk, and do not have direct 

contact with, or finished products for, the consumer/retail market. Their services 

include logistics, customs clearance and documentation, risk management (sourcing 

from origin, price, exchange rate), quality control. 
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Importers of spices normally handle large quantities and have direct contacts with 

exporters in producing countries, providing them access to all the different segments 

in Sweden. Their customers can be spice companies, but also the food and beverage 

industry. Importers either sell the spices to other local companies or export the product 

elsewhere in Europe.  

Bodén & Lindeberg is among the leading ingredient importers in Sweden, offering 

spices in several presentations and for different applications. It was founded in 1862 

and specialises in custom blends and mixes for the food processing and catering (CFS) 

sectors, offering both conventional and organic options such as ginger, cinnamon and 

cloves. It operates its own packaging and blending facility in Sweden. 

There are also smaller importers of spices in Sweden, often focusing on products 

packaged at origin. These types of companies tend to focus on a specific type of 

spices, such as ethnic cuisine spices, such as Lazzat Foods AB and SBD Foods AB. 

Sevan is a leading importer of international Food in Sweden. It imports Middle-

Eastern spices and herbs for retailers and is also engaged in private-label 

manufacturing. 

Spice processors 

Large spice processors source their spices directly from producing countries. Since 

these companies often have large portfolios and work with several spice origins, they 

often have designated departments for sourcing.  

In most cases, they will have more than one supplier per spice to spread their risks 

regarding product consistency, quality and availability. These companies process 

spices by: cleaning, sterilisation, grinding, blending and packaging. 

Several large importers in the Swedish market also process and blend spices  

(and herbs) and they have their own packaging facilities. These large importers  

and processors tend to supply spices and herbs to the retail market, food processors 

and the catering and foodservice sector.  

One of the leading spice companies is Nordic Spice AB. Santa Maria (part of the 

Paulig Group) is also a major player in the Swedish and the wider Nordic spice 

market. In addition to single spices, Santa Maria produces value-added products  

such as condiments, sauces, crisps and tortillas. 

Another important player is Kockens, offering a wide range of single-origin spices  

and spice mixes (a brand of Culinar, which also offers spice solutions for the food 

industry). Culinar AB and Kockens AB are both part of the Sveriges Stärkelse-

producenter Economic Association (Lyckeby Group), one of Sweden’s leading 

ingredient groups.  

Culinar is a major supplier of spices, herbs, and seasoning blends to the food industry 

and catering (CFS) sector. Kockens focuses on the retail and food processing markets 

and is among Sweden’s largest spice and herb companies. The company markets over 

130 products, including organic and Fairtrade-certified varieties, and benefits from the 

group’s integrated production, blending and packaging facilities in Sweden. 



  11 (31) 

Small-scale spice companies 

Smaller-scale spice companies often lack their own processing facilities. They 

sometimes source spices from processors in producing countries but will mainly 

source from Swedish or European processors or importers. These companies may  

also outsource processing to another (Swedish or European) company with its own 

processing facilities, such as those mentioned above. 

An example in Sweden is the spice company Pepper Quest, a Stockholm-based spice 

specialty brand that focuses on premium, single-origin spices, with a strong emphasis 

on flavour, authenticity and origin stories. Direct sourcing is part of the story, so the 

company emphasises sourcing from farmer communities or single estates, rather than 

bulk anonymous origin. 

Food industry 

Large industrial users mostly source their spices directly from exporters in producing 

countries. But they may also use a hybrid model, in which they source part of their 

spices from producing countries directly, and partly from Swedish/European traders or 

processors.  

Smaller industrial users with smaller volume needs often make use of importing 

wholesalers in Europe or from European spice processors, as the import of small 

amounts of spices is relatively expensive and adds a lot of cost to the final product for 

consumers. Also, their core business lies in activities such as product development, 

marketing, sales, etc. rather than sourcing.  

Retailers 

If exporters have the resources and can supply substantial volumes of spices, they 

could supply directly to the retail sector. However, this is not very common in Sweden 

since most retailers’ source spices from importers and processors. For finished 

products, most suppliers rely on importing distributors, as described in the previous 

section. 

Market segments 

The Swedish market for spices and herbs is characterised by a highly concentrated 

industry (import and processing) and market, where a small number of major players 

dominate the spice sector. The Swedish food market is divided primarily between 

retail (65 per cent) and food-service/catering (35 per cent).  

Retail segment 

Spice companies supply supermarket chains with packaged spices and herbs under 

their own labels or branded lines. Many of the large spice companies service both 

retail and industry.  
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The Swedish food retail market is one of the most consolidated in Europe and is 

dominated by three groups, ICA Gruppen, Axfood and Coop (Kooperativa 

Förbundet), which together control around 85 to 90 per cent of total grocery sales5. 

Beyond the three main grocery groups, Sweden’s spices and herbs also reach 

consumers through health-food, specialty and online retail channels, which cater  

to niche and premium segments.  

The health and wellness chains Life and Hälsokraft play an important role: 

• Life, with around 150 stores in Sweden (and over 300 across the Nordic region), 

focuses on functional and wellness-oriented products, including organic turmeric, 

ginger and cinnamon powders sold as supplements or for home preparation of 

health drinks.  

• Hälsokraft, a smaller chain with about 10 shops, carries a similar assortment, 

offering a limited range of organic spice powders aimed at natural health 

consumers. 

Table 2 shows prices of various spices on the Swedish market, in different market 

segments: high-end, mid-range and low-end: 

• Low-end: Spice products that are mainly found in supermarkets, at standard quality 

levels. These are usually mass-market products by big brands and lower-quality 

private label products from retailers themselves.  

• Mid-range: Spice products that are mainly sold through supermarkets and are 

usually the high-quality category of retailers. Supermarkets increasingly offer their 

own premium private label spices. These products offer similar quality and 

characteristics as branded products but are usually offered at more competitive 

prices. They are often organic and/or fair-trade certified. 

• High-end: Smaller, more specialised spices that are offered at specialty shops and 

online specialty shops. Single origin spices are growing in this segment, both for 

their flavour, but also for the uniqueness of the product. Products are offered in 

more sophisticated packaging such as metal tins.  

 

 

5  Svensk dagligvaruhandel, The Food Retail Index december 2024 

https://www.svenskdagligvaruhandel.se/wp-content/uploads/The-Food-Retail-Index-December-2024.pdf
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Table 2. Spice prices in different market segments in Sweden, example:  

ground ginger 

Segment Product Picture 

Retail price 
SEK / 100 
grams 

Low- 
end 

 

ICA 

Malen Ingefära  

25 grams 

SEK 23.00 

 
SEK 920 

per kg 

Mid-
range 

Kockens 

Ingefära Malen Eko 

Organic and Fairtrade-certified 

21 grams 

SEK 30.95 

 
SEK 1,473.81 

per kg 

High-
end 

Pepper Quest 

Kandy Ginger 

Kargasthanna, Sri Lanka 

25 grams 

SEK 69.00 

 SEK 2,760  
per kg 

 

Food-service and catering and industrial processing 

A significant portion of imported spices goes into the production of spice-blends, 

seasonings, ready-meals, sauces and restaurant/catering ingredients. 

Catering and food-service (CFS) 

The catering & foodservice (CFS) sector comprises restaurants, cafés, hotels, fast-food 

outlets, as well as canteens in schools, hospitals and universities: 

• Martin & Servera (Axel Johnson) is the leading supplier of ingredients to the  

CFS sector in Sweden. Other important foodservice operators include Menigo 

(Sysco Corporation) and Svensk Cater (EuroCater). 

• Werners Gourmet Service is a leading supplier of food products to restaurants, 

confectioners and professional chefs. It imports dried spices and herbs from  

Europe and distributes to the CFS and retail sectors. It is owned by the Norwegian 

corporation Orkla/KåKå.  
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Industrial processing 

The majority of spices and herbs that go into the food processing sector are imported 

via traders in Sweden or in other EU countries. A number of food processors on the 

Swedish market are owned by foreign companies. For example: 

• Norway-based Orkla is the leading food processor in the Swedish market. The 

company owns many food producers, such as Procordia Food, Abba Seafood and 

Kåkå. Orkla owns many food brands, including OLW, Felix, Anamma and 

Goteborgs. OLW is one of the leading snack producers; it operates 10 production 

sites in Sweden. Felix is a Swedish food company that produces condiments, fries, 

ready-made meals and porridge. Orkla sources certified organic and conventional 

spices. 

• Solina Sweden, part of the French Solina Group, was created in 2015 through the 

merger of Nordfalks and Formidabel. The company imports and processes dried 

spices and herbs for the food industry, supplying custom seasonings, marinades and 

blends tailored to manufacturers’ needs. Several of its spice ingredients and blends 

are certified organic. 
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Keep up with the trends 

Food safety remains essential for market entry 

Ensuring food safety remains a non-negotiable prerequisite for accessing the Swedish 

and wider EU market. Sweden maintains a high level of control and monitoring over 

imported food products, including herbs and spices, and actively reports incidents 

through the EU’s Rapid Alert System for Food and Feed (RASFF)6. 

In the last five years (2020–2025), Sweden has issued over 30 notifications to the 

European Commission via the Rapid Alert System for Food and Feed (RASFF)  

under the category “herbs and spices”. Most recent notifications concerned pesticide 

residues in cumin originating from India; such notifications also included products 

like spice mixes, chili powder, among others. In other examples, Sweden notified 

cases of pyrrolizidine alkaloids in oregano (Türkiye) and cumin (Türkiye and 

Lebanon) and Salmonella in oregano (Chile). 

This pattern underlines that compliance with EU food safety standards, covering 

pesticide residues, contaminants and microbiological criteria, is a core expectation  

for any exporter aiming to supply the Swedish market. For example, industry sources 

reveal that buyers increasingly require their suppliers to use steam sterilisation to 

combat microbiological contamination of spices. 

The spice and herb sector is also one of the most vulnerable to fraudulent practices. 

Combatting these practices effectively is of the utmost importance to Swedish and 

European authorities and the food industry itself. 

At the end of 2021, the European Commission published an EU-wide survey revealing 

product authenticity and purity risks7. National food control authorities and the 

Commission joined forces to target this sector for the first time. 

The survey focused on cumin (Cuminum cyminum), curcuma (Curcuma longa), 

oregano (Origanum vulgare), paprika/chilli (Capsicum annuum), pepper (Piper 

nigrum) and saffron (Crocus sativus). The types of adulteration were diverse but not 

new: colour enhancement with non-authorised dyes, substituting spices and herbs with 

other botanical materials or fillers, and so on. 

In recent years, Swedish and other European companies have increased their controls. 

SGS Sweden lists on its website a dedicated service line for “Herbs & Spices”: 

covering authenticity and food fraud detection (microscopy, IRMS, DNA testing),  

as well as other safety/quality criteria. 

 

 

6  European Commission, Rapid Alert System for Food and Feed 
7  European Commission, Herbs and spices 2019-2021 en 

https://food.ec.europa.eu/food-safety/rasff_en
https://food.ec.europa.eu/food-safety/eu-agri-food-fraud-network/eu-coordinated-actions/herbs-and-spices-2019-2021_en
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Rising popularity of ethnic cuisine in Sweden 

According to industry sources, there has been growing interest in ethnic food in 

Sweden. Changing food culture is the main driver of this trend, shaped by the increase 

interest of Swedes in foreign cuisines, but also the growing share of foreign-born 

residents (20.8 per cent in 2024) and foreign citizens (7.9 per cent in 2024) in 

Sweden8.   

As a result, Swedish consumers increasingly seek authentic, high-quality ethnic foods9. 

According to a YouGov EuroTrack survey (2024)10, when Swedes were asked to choose 

up to three cuisines they enjoy most, the top picks were Italian (38 per cent), Thai (18 per 

cent), Greek (21 per cent), Japanese (12 per cent), Indian (11 per cent), Chinese (11 per 

cent), American (13 per cent) and Mexican (10 per cent). A survey from HelloFresh 

(2024)11 also revealed that Swedes are most curious to cook Asian cuisines, ranking 1. 

Korean, 2. Japanese, 3. Vietnamese and 4. Thai. 

Food manufacturers are launching more products that use ingredients sourced from 

outside Europe. This trend is evident in the retail sector, as well as the catering and 

foodservice sector. For example, the Swedish retailer ICA has multiple initiatives 

related to ethnic food products, including investing in companies such as Diaspora Co. 

for Indian spices.  

Single-origin spices 

The market for spices follows the trend for single-origin products already observed in 

products like coffee and cocoa. As Swedish and other European customers seek 

premium, higher-quality products, they are also increasingly interested in their origins.  

This has led to increasing interest in the agro-climatic features of production areas and 

the stories of producers and their communities. In the case of spices, single origin also 

highlights unique flavours that can only be grown in a specific region. For importers 

and spice companies, single origin also means increasing traceability, which translates 

into consistent quality and product safety.  

In Sweden, single-origin spices, or spices with origin recognition, are not commonly 

found in the mainstream retail market, though important brands such as Kockens 

increasingly focus on labelling their packaging with the country of origin.  

The high-end market and ethical markets offer several product examples, with even 

more specific single origins: 

One example is the company The Pepper Quest, a company specialising in single-

origin spices with a strong emphasis on premium quality pepper varieties from around 

the world. It focuses its sourcing on small farmer communities or single estates to 

ensure quality, relationship building and the preservation of heirloom varieties. 

 

8  SCB, Statistics by subject area 
9  Vendorr, Ethnic foods in Sweden 
10  YouGov, Eurotrack Survey Results 
11  Hello fresh, Sverige till bords 2024 

https://www.simplyorganic.com/single-origin-by-simply-organic-1
https://www.simplyorganic.com/single-origin-by-simply-organic-1
https://www.scb.se/en/finding-statistics/statistics-by-subject-area/population-and-living-conditions/population-composition-and-development/population-statistics/pong/tables-and-graphs/population-statistics---summary/swedens-population-in-summary-1960-2024/
https://vendorr.se/blog/ethnicfoodsinsweden
https://ygo-assets-websites-editorial-emea.yougov.net/documents/Copy_of_Eurotrack_Food_Jul24.pdf
https://cdn.hellofresh.com/se/cms/seo/Sverige-Till-Bords-2024.pdf
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Growing demand for organic spices  

Organic certification is growing for spices in Sweden and in other Northern European 

countries, particularly for high-value spices and those related to health foods such as 

ginger, turmeric and cinnamon. 

Growth is not only driven by consumer demand but also by Swedish and other 

European buyers requiring greater traceability and cross-contamination prevention. 

Several non-compliance issues faced by Swedish buyers in recent years are related to 

pesticide residues. As such, organic certification is also seen as a sign of quality and 

quality management. 

According to Organic Sweden’s Ecological Annual Report 202412, total organic food 

sales in Sweden in 2024 were SEK 30.9 billion, down from SEK 34.2 billion in 2023. 

Industry experts explain that the contraction reflects a combination of economic, 

behavioural and retail-channel factors, rather than a reversal in consumer interest in 

sustainability or organic foods. Sweden still represents one of the main markets for 

organic food and beverages in the European Union. Organic food and beverages 

correspond to a share of roughly 6.7 per cent of total food sales in Sweden.  

Supply chain traceability and transparency  

Swedish consumers are becoming increasingly discerning about their food. They are 

no longer satisfied with basic quality or certification labels; they now question product 

origins, production methods and the social and environmental footprint behind what 

they consume. This trend is reshaping how Swedish retailers and importers manage 

their supply chains, especially for high-risk categories like spices. 

The concern for traceability and transparency translates directly to sourcing. Major 

Swedish food retailers have embedded traceability and responsible sourcing into their 

corporate sustainability strategies; for example: 

• ICA Gruppen emphasises “responsible sourcing and transparency throughout the value 

chain” within its sustainability strategy For a Good Tomorrow13. ICA’s Supplier Code 

of Conduct requires suppliers to document origin, production conditions and social 

compliance. ICA also invests in digital tools for traceability, including programmes on 

blockchain for high-risk commodities. 

• Coop Sverige highlights “traceability from farm to fork” as a priority and promotes 

“responsible sourcing of high-risk raw materials”, which typically includes spices. 

Coop’s private-label products increasingly feature origin transparency and 

sustainability data. 

• Axfood also aligns its supply-chain policies with due diligence and traceability 

frameworks. Its Sustainability Report 202414 states that “transparency and 

responsibility in the supply chain are decisive for maintaining consumer trust” and that 

digital traceability tools are being expanded to cover imported agricultural ingredients. 

 

12  Organic Sweden, Ecological annual report 2024 
13  Ica, For A Good Tomorrow 
14  Axfood, Annual and Sustainability report 2024 

https://en.organicsweden.se/blog/ekologiska-rsrapporten-2024
https://www.icagruppen.se/en/sustainability/sustainability-work/
https://www.axfood.com/investors/reports-and-presentations/annual-and-sustainability-report-2024/
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Increasing demand for spices 

There is growing demand for health-enhancing spices in the Swedish market.  

Swedish consumers are giving more attention to the health value of the foods they eat. 

Consumers are trying to improve their personal immunity by eating more health 

foods and nutritional supplements. Examples of herbs and spices that are commonly 
marketed as immune-boosting include: turmeric, cinnamon, garlic, ginger, ginseng, 

cayenne pepper, nigella seeds, cumin seeds, cloves, sage and green cardamom.  

Examples of products in Sweden using immunity-leaning spices are Herrljunga 

Musteri – Ingefärashot Mini and Bramhults’ – Immun Shot on-the-go ginger shots. 
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Live up to the requirements 

Mandatory requirements for the spice market in Sweden 

Safety of spices and herbs  

When exporting spices to Sweden, you have to comply with the legally binding 

requirements regarding food safety, as specified in the European Union’s General 

Food Law15. This law mainly relates to traceability, hygiene and control. Compliance 

with this legislation ensures that spices are safe to consume. Linked to this are the 

legal limits for food contaminants. 

Official border control for spices imported to the European Union 

Official food controls include regular inspections that can be carried out at import  

or at all other stages of marketing. In case of non-compliance with European food 

legislation, individual cases are reported through the Rapid Alert System for Food  

and Feeds (RASFF)16, which is freely and publicly accessible. 

You should be aware that repeated non-compliance with European food legislation 

may lead to special import conditions or even the suspension of imports from that 

country. Stricter conditions include laboratory tests for a certain percentage of 

shipments from specified countries. 

Contaminant control in spices 

European regulations on contaminants17 set maximum levels for certain contaminants 

in food products. These regulations are frequently updated, and apart from the limits 

set for general foodstuffs, there are several specific contaminant limits for specific 

products, including spices. The most common requirements regarding contaminants  

in spices are related to presence of pesticide residues, mycotoxins, heavy metals and 

microbiological organisms. 

Contaminant levels shall be kept as low as can reasonably be achieved, following 

recommended good working practices. 

• Pesticides: the EU Pesticide Database has an overview of the maximum residue 

levels (MRLs) for each spice.18 

• Mycotoxins: limits for mycotoxins are set by EC Regulation 1881/2006.19 

• Maximum levels of Polycyclic Aromatic Hydrocarbons (PAHs): current European 

legislation on contaminants sets the maximum level of PAH for almost all spices.20 

• Heavy metals: specific limits for the presence of heavy metals in spices are set for 

the maximum allowed levels of Cadmium.  

 

15  European Commission, General food law 
16  European Commission, Rapid Alert System for food and feed 
17  European Commission, Legal content 
18  European Commission, EU Pesticides Database 
19  European Union, Reg 1881/2006 
20  European Union, Polycyclic Aromatic Hydrocarbons (PAHs) 

https://ec.europa.eu/food/safety/chemical_safety/contaminants/catalogue/mycotoxins_en
https://food.ec.europa.eu/horizontal-topics/general-food-law_en#:~:text=The%20General%20Food%20Law%20Regulation%20ensures%20a%20high%20level%20of,functioning%20of%20the%20internal%20market.
https://food.ec.europa.eu/food-safety/rasff_en
https://eur-lex.europa.eu/legal-content/EN/TXT/HTML/?uri=CELEX:32021R1165&qid=1652793948825&from=EN
https://food.ec.europa.eu/plants/pesticides/eu-pesticides-database_en
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX:02006R1881-20140701
https://eur-lex.europa.eu/search.html?scope=EURLEX&text=Polycyclic+Aromatic+Hydrocarbons+garlic&lang=en&type=quick&qid=1655278637297
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• Microbiological contamination: salmonella must be absent in spices marketed  

in the European market.21 

Food additives 

Buyers and European authorities can reject products if they have undeclared, 

unauthorised or excessively high levels of added substances. There is specific 

legislation for additives22 (e.g. colours and thickeners) and flavourings23 that list what  

E-numbers and substances are allowed for use. Additives that are authorised are listed 

in Annex II to the Food Additives Regulation.24  

Although you might consider using food additives in the production of cardamom, 

keep in mind that European traders and consumers prefer spices that are additive-free. 

The chemical colouring of spices with non-authorised dyes has been reported in a few 

instances25, and this is not permitted.  

Food fraud and adulteration 

Food fraud in the spices and herbs sector is a serious issue, and European buyers are 

increasingly attentive to it. Many laboratories around Europe have increased testing  

to detect this type of fraud. Common methods include DNA analysis, isotopic 

techniques, mass spectrometry, spectroscopy, chemometrics and a combination of 

detection methods.  

Examples of fraud and adulteration: 

• Cardamom: It has been reported that green cardamom pods are often adulterated 

with used cardamom pods26 or with pods from which volatile oils have already  

been extracted.  

• Cinnamon: It can be intentionally adulterated with such substances as low-grade 

bark27 – which can be toxic. It has also been reported that cinnamon has been 

adulterated with coffee husks and lead,28 or through mixing of high-quality with 

low-quality cinnamon.29 

These actions constitute food fraud and will affect a supplier’s reputation in the 

European market.  

Packaging and labelling 

When exporting spices to Sweden, the export packaging must comply with European 

weighting regulations. The packaging must be safe and food-grade, and the material 

used must correspond to the quantity specified on the label.  

 

21  European Commission, Control of Salmonella 
22  European Union, Regulation - 1333/2008 
23  European Union, Regulation - 1334/2008 
24  European Union, Regulation - 1333/2008 
25  European Commission, Adulteration of Herbs and Spices  
26  Research gate, Health hazards with adulterated spices: Save the “Onion tears” 
27  Food Fraud advisors, Cinnamon fraud warning 
28  Food & Allergy consulting & testing services, Coumarin concern in cinnamon 
29  Science Direct, Authentication of cinnamon spice samples using FT-IR spectroscopy and 

chemometric classification 

https://eur-lex.europa.eu/LexUriServ/LexUriServ.do?uri=OJ:L:2005:338:0001:0026:EN:PDF
https://food.ec.europa.eu/food-safety/biological-safety/food-borne-diseases-zoonoses/control-salmonella_en
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=celex%3A32008R1333
https://eur-lex.europa.eu/legal-content/EN/TXT/?uri=CELEX%3A02008R1334-20250625
https://eur-lex.europa.eu/legal-content/EN/TXT/?qid=1478597149803&uri=CELEX:02008R1333-20160525
https://knowledge4policy.ec.europa.eu/projects-activities/adulteration-herbs-spices_en
https://www.researchgate.net/publication/342494859_HEALTH_HAZARDS_WITH_ADULTERATED_SPICES_SAVE_THE_ONION_TEARS/fulltext/5ef7675392851c52d60093a8/HEALTH-HAZARDS-WITH-ADULTERATED-SPICES-SAVE-THE-ONION-TEARS.pdf
https://foodfraudadvisors.com/cinnamon-fraud/
https://www.factssa.com/news/coumarin-concern-in-cinnamon/
https://www.sciencedirect.com/science/article/pii/S0023643821019137
https://www.sciencedirect.com/science/article/pii/S0023643821019137
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Labelling regulations in the European Union enable people to obtain detailed 

information about the quality and composition of food items. If you are exporting  

a finished (pre-packaged) spices to Sweden, the label must include the following 

information in Swedish:  

• Name of the product 

• Weight/Volume  

• Country of origin  

• Contact details of the packer or dispatcher / importer.  

Documentation 

Swedish importers and buyers of spices and herbs expect exporters to provide detailed 

technical and safety documentation to ensure product quality, traceability and 

regulatory compliance. The key documents typically requested include the following: 

Technical Data Sheet (TDS) 

This is one of the most important documents for food ingredients. It should contain: 

• Product description (botanical name, form, origin, processing method) 

• Product classification (whole, ground, extract, oleoresin, etc.) 

• Physical and chemical specifications (moisture, volatile oil, ash, etc.) 

• Microbiological and pesticide-residue limits 

• Allergen and GMO statements 

• Relevant certificates (organic, ISO, HACCP, FSSC 22000, Fairtrade, etc.) 

Certificate of Analysis (CoA) 

Each shipment must be accompanied by a CoA confirming that the delivered  

batch meets the agreed specifications. It should include: 

• Analytical test results for parameters listed in the TDS (e.g. moisture,  

volatile oil, microbiology, heavy metals, aflatoxins, pesticide residues) 

• Batch or lot number and production/packing date 

• Confirmation that results match the approved pre-shipment sample 

• Signature and contact of the quality manager or testing laboratory 

Safety Data Sheet (SDS or MSDS) 

For food-grade spices, an SDS is not always mandatory, since SDSs are required 

mainly for hazardous chemical substances under EU CLP Regulation (EC) No 

1272/2008. However, some Swedish buyers (especially industrial food processors) 

still request an SDS for internal compliance or transport safety. It includes: 

• Product identification and composition 

• Handling and storage instructions 

• Health and safety information (dust exposure, allergens) 

• Transport and packaging information 

• Reference to food safety standards rather than chemical hazards 
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Additional requirements and certifications for spices and herbs 

Besides the EU’s regulatory requirements, spice buyers have additional requirements 

that will be essential for exporters to be successful in the Swedish market. 

Quality requirements  

The European Spice Association, which represents the interests of the European spice 

industry, has established non-legal minimum quality requirements for spices in their 

Quality Minima Document30. While these requirements are not legally binding and 

non-compliance will not result in rejections by border controls, compliance is 

expected by most European buyers (including Swedish buyers) and often enforced 

through purchasing contracts that include product specifications. These include:  

Purity 

Spices and herbs must be free from foreign matter, contaminants and off odours. 

According to the ESA Quality Minima Document, the maximum allowed amount  

of extraneous matter (material not derived from the named plant, but harmless and 

unavoidable) is 1 per cent by weight, unless a different limit is specified for a 

particular spice. The product must also be free from visible mould, insect infestation, 

and any foreign odour or taste. 

Moisture content 

The ESA Quality Minima Document sets maximum moisture content levels for  

each spice or herb to ensure stability and prevent microbial growth. The value is  

not expressed as a sieve percentage, but as maximum moisture (per cent by weight). 

Examples:  

• Black pepper: max. 12 % 

• Turmeric: max. 12 % 

• Dried basil, thyme, oregano: max. 10–12 % 

• Paprika: max. 11 % 

• Cardamom: max. 12 % 

Exporters should always meet or be below these limits. Moisture values above the 

standard reduce shelf life and increase the risk of mould or aflatoxin contamination. 

Volatile oil content 

Volatile oils determine the aroma and flavour intensity of most spices. The ESA 

defines minimum volatile oil contents (expressed as ml/100 g on a moisture-free basis) 

that vary by product. Examples: 

• Black pepper: ≥ 2 ml/100 g 

• Turmeric: ≥ 1.5 ml/100 g 

• Cinnamon (Ceylon): ≥ 1 ml/100 g 

• Cardamom: ≥ 4.0 ml/100 g (whole, green) 

Buyers use volatile-oil analysis as a proxy for freshness, potency and botanical origin. 

 

30  Scribd, European Spice association specification  

http://www.esa-spices.org/
https://www.scribd.com/document/448714777/EUROPEAN-SPICE-ASSOCIATION-SPECIFICATIONS-2
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Ash and acid-insoluble ash 

The total ash content indicates the total mineral residue of the spice (including natural 

minerals and extraneous matter). High ash or acid-insoluble ash values indicate poor 

cleaning or adulteration with mineral impurities. The ESA sets maximum ash levels  

to verify purity and processing quality. Examples: 

• Black pepper: total ash ≤ 7 % 

• Turmeric: total ash ≤ 9 % 

• Paprika: total ash ≤ 6.5 % 

• Cardamom: total ash ≤ 8.0 % 

The acid-insoluble ash fraction must remain below 1.5–2 per cent, depending on  

the spice. 

Aroma and flavour 

Spices and herbs must exhibit the typical aroma and taste characteristic of their 

botanical source. Swedish buyers often request an organoleptic sample for comparison 

with each shipment and may reject deliveries with a dull, weak or off-flavour profile. 

Note that sensory quality depends on the variety, cultivar, climate, harvest maturity, 

drying process and storage. 

Quality management certification 

A few spice buyers in Sweden and other European countries require suppliers to 

implement an advanced food safety management system and obtain a certificate from 

an accredited certifier.  

This generally applies when the spice is crushed/ground and pre-packed at origin. 

Examples of such advanced food safety management systems are Food Safety System 

Certification (FSSC 22000)31, BRCGS Food Safety32, International Featured Standards 

IFS Food)33 and the Safe Quality Food programme (SQF)34. These standards are all 

part of the Global Food Safety Initiative (GFSI)35. 

Implementation and certification of these standards is usually costly and only 

recommended for large-scale processors targeting large Swedish / European retail 

chains. Smaller buyers in niche markets for spices are likely to have more relaxed 

food safety requirements as they prioritise other aspects, such as authenticity. 

Samples 

Swedish buyers typically request product samples after reviewing an exporter’s 

technical documentation (such as the Technical Data Sheet, Certificate of Analysis 

and relevant certifications). Samples play a crucial role in verifying quality, safety  

and sensory conformity before entering into a supply agreement: 

 

31  FSSC, Providing trust and impact for global food safety with FSSC 22000 
32  BRCS, Food safety 
33 IFS, The IFS Deforestation check self-assessment is now in the IFS Database 
34  SQF, Home 
35  GFSI, Home 

https://www.fssc.com/fssc-22000/
https://www.brcgs.com/our-standards/food-safety/
https://www.ifs-certification.com/en/
https://www.sqfi.com/
https://mygfsi.com/


  24 (31) 

• Testing is performed on a per-batch basis, meaning each shipment must match  

the quality of the approved reference sample. 

• Once a sample has been approved, it becomes the contractual quality reference.  

The delivered lot must be identical in sensory and analytical characteristics. 

• If results deviate from the approved sample or contractual specification, Swedish 

buyers may reject the batch, request a discount or reprocessing, or impose 

corrective action before accepting future shipments. 

Certification of organic production 

To market and trade spices and herbs as organic within the European Union, producers 

and exporters must comply with Regulation (EU) 2018/848 on organic production and 

labelling of organic products, which replaced Regulation (EC) No 834/2007. The 

regulation entered into force in January 2022 and sets uniform rules for organic 

production, control and labelling across the EU and includes the following: 

• Organic operators in third countries must be certified by a control body recognised 

by the European Commission under EU Regulation (EU) 2021/2307. Organic 

certification must cover all stages of the supply chain, from primary production  

to processing, storage and export. 

• Each organic consignment imported into the EU must be accompanied by an 

electronic Certificate of Inspection (COI) issued through the TRACES NT system 

(Trade Control and Expert System New Technology). 

In addition to the EU organic logo (the green leaf symbol), Sweden has its own 

national certification system known as KRAV. The KRAV label is based on EU 

organic rules but applies stricter environmental and ethical standards. It covers areas 

that go beyond EU regulation, including animal welfare, social responsibility, energy 

use, climate impact, aquaculture and restaurants. Many Swedish retailers and food 

manufacturers prefer the KRAV label due to consumer trust and brand differentiation. 

Environmental and social sustainability  

Companies have different requirements for sustainability, which may include signing 

their code of conduct or following common standards such as the Farm Sustainability 

Assessment / SAI Platform36, SMETA / Supplier Ethical Data Exchange (SEDEX)37, 

Ethical Trading Initiative (ETI)38 or Business Social Compliance Initiative (BSCI)39. 

The Sustainable Spices Initiative (SSI), which includes some of the main spice 

companies worldwide40, does not have its own standard for spices and herbs. 

However, it has developed an SSI basket of standards41 to broaden the possibilities  

for certification and verification on sustainable spices by member companies.  

 

36  SAI Platform, Farm sustainability assessment  
37  Sedex, Home  
38  ETI, Home  
39  Amfori, Amfori BSCI  
40  Sustainable Spices initiative, Home 
41  Sustainable spices initiate, Basket of sustainability standards  

https://saiplatform.org/fsa/
https://www.sedex.com/
https://www.ethicaltrade.org/
https://www.amfori.org/document_solution/amfori-bsci/?section=members
https://sustainablespicesinitiative.org/
https://www.idhsustainabletrade.com/uploaded/2018/04/SSI-Basket-of-Standards_March-2020.pdf
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The standards in this basket are recognised by SSI members to cover the main issues 

and are therefore considered sufficient to certify or verify sustainable production of 

spices. 

The main certification scheme applicable to the mainstream market is Rainforest 

Alliance.42 The main European markets for products certified by the Rainforest 

Alliance are the United Kingdom, the Netherlands and Germany. In 2023, the 

Rainforest Alliance 2020 Sustainable Agriculture Standard became the umbrella 

standard for certification across all crops covered by the former UTZ and UEBT 

programmes, including the former UEBT/UTZ Herbal Tea Program.  

Other important standards covering the Swedish/European market are: 

• Fairtrade International standards, which require producers and traders to meet  

a range of economic, environmental and social criteria. 

• Fair for Life standard, which concerns certification programmes for fair trade, 

responsible supply chains and Corporate Social Responsibility.  

• FairWild standard, which focuses on sustainable collection, social responsibility 

and fairtrade principles for wild-collected plants.  

• UNCTAD BioTrade Initiative BioTrade Principles and Criteria, which provide  

a framework for the conservation and sustainable use of biodiversity in trade. 

 

Useful Swedish information sources 

• Livsmedelsverket: food safety, additives, and labelling. 

• Jordbruksverket: import of plant products, organic certification. 

• Tullverket: customs and tariffs. 

• Konsumentverket: consumer protection and marketing claims. 

• Organic Sweden / KRAV / Fairtrade Sverige: certification and organic trade. 

• Business Sweden / Verksamt.se: trade and business portals. 

• Svensk Dagligvaruhandel / Livsmedelsföretagen: retail and buyer associations. 

 

 

42 Rainforest Alliance, Home 

https://www.fairtrade.net/us-en.html
https://www.fairforlife.org/en/
https://www.fairwild.org/
https://unctad.org/topic/trade-and-environment/biotrade/principles-and-criteria
https://www.livsmedelsverket.se/
https://jordbruksverket.se/
https://www.tullverket.se/
https://www.konsumentverket.se/
https://en.organicsweden.se/
https://www.krav.se/en/
https://www.fairtrade.net/se-sv.html
https://www.business-sweden.com/
https://verksamt.se/
https://www.svenskdagligvaruhandel.se/
https://www.livsmedelsforetagen.se/
https://www.rainforest-alliance.org/
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Determine your logistics solution  

Logistics and delivery terms  

Swedish importers of spices and herbs generally prefer sea freight over air freight. 

This preference is driven by both cost efficiency and environmental considerations,  

as the Swedish market places strong emphasis on sustainable sourcing and reducing 

the carbon footprint. 

However, the optimal logistics solution depends on your product type, order size and 

buyer requirements. Exporters should evaluate several key factors before agreeing on 

delivery terms (Incoterms): 

• Sea freight is the preferred option for most bulk and regular shipments,  

though it involves longer transit times (typically 2–6 weeks depending on origin). 

For larger volumes, sea freight is almost always more economical.  

• Air freight may be used for urgent deliveries, high-value spices (e.g. saffron, 

vanilla), or when maintaining freshness is critical. Small consignments or first-time 

trial orders may also justify air freight, but once volumes increase, buyers expect 

suppliers to consolidate shipments for better efficiency. Air freight is generally  

4–6 times more expensive than sea freight per kilogram. 

• Some exporters use multimodal solutions (air–sea or sea–truck combinations)  

to balance speed, cost and environmental impact. 

• Swedish buyers value reliability and predictability more than speed. A consistent 

and well-planned delivery schedule is preferred over ad-hoc air shipments. 

• Consider working with freight forwarders experienced in agri-food commodities, 

who can optimise container utilisation and handle food-grade requirements  

(e.g. humidity control, clean containers). 

• Note that Sweden’s importers and retailers are actively working to reduce  

transport related emissions as part of their broader sustainability goals. 

• Buyers may favour exporters who demonstrate efforts to minimise logistics 

related CO₂ emissions, for instance through consolidated loads, shorter routes  

or participation in green shipping initiatives. 

• Highlighting your sustainable logistics choices (e.g. use of sea freight,  

recyclable packaging, carbon-offset programmes) strengthens your offer. 

Incoterms 

When negotiating international sales, Swedish buyers and exporters rely on Incoterms 

(International Commercial Terms) to clearly define the responsibilities, costs and risks 

between both parties during transport. These terms are established by the International 

Chamber of Commerce (ICC) and are widely used across the EU trade system, 

including in Sweden. 



  27 (31) 

Selecting the right Incoterm helps avoid misunderstandings about who pays for freight 

and insurance, who arranges transport, and when ownership and risk transfer from 

exporter to buyer. Find more information on Incoterms on ITC’s Market Access Map43. 

 

 

43  www.macmap.org/en/resources/incoterms 

https://www.macmap.org/en/resources/incoterms
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Find a business partner   

How to find buyers on the Swedish spice and herb market 

Exporters of spices should invest time in researching the Swedish market before 

approaching potential buyers. A solid understanding of market dynamics, buyer 

expectations and supply structures can help companies identify realistic entry points, 

avoid costly missteps and build long-term business relationships. Sweden’s spice and 

herb market is relatively concentrated, with a few major importers, processors and 

blenders serving the retail, food manufacturing and catering (CFS) sectors. 

Key players such as Santa Maria, Nordic Spice and the Lyckeby Group dominate the 

market, while smaller companies like Sevan specialise in ethnic and niche spice 

categories. In many cases, importers such as Bodén & Lindeberg act as intermediaries 

between suppliers and the Swedish industry. Most retail chains source their products 

through these spice importers and spice processors, who also manage private-label 

packaging and blending operations.  

For new exporters, engaging with specialised or mid-sized importers can offer a more 

accessible entry route, particularly for unique or high-quality spices. 

To identify these potential partners, exporters can use dedicated platforms and trade 

events that bring together Swedish importers, processors and distributors of natural 

ingredients. The next section outlines the main business platforms, trade fairs and 

professional networks that exporters can leverage to map and approach qualified 

buyers in Sweden. 

Sector associations 

Sector associations play a central role in helping exporters map the market structure, 

understand buyer networks and identify potential partners in Sweden’s spice and herb 

industry. These organisations provide insight into market trends, regulatory 

developments, sustainability initiatives and often maintain directories of member 

companies that include importers, processors and distributors active in the food and 

flavouring sectors. 

In Sweden, one of the most relevant bodies is the Swedish Flavour and Spice 

Association (Svenska Smak- och Kryddföreningen), which brings together companies 

involved in the import, blending and manufacture of spices, herbs and seasonings.  

The association promotes quality, food safety and responsible sourcing practices,  

and serves as a key contact point for information on Swedish spice processors and 

flavouring manufacturers. Exporters seeking to enter the market can benefit from 

consulting the association’s membership list44 and participating in its industry 

activities. 

At the European level, the European Spice Association (ESA) plays a coordinating 

role across the EU, representing national spice associations and their member 

 

44  www.aromochkryddforeningen.se/medlemmar/ 

https://www.aromochkryddforeningen.se/
https://www.aromochkryddforeningen.se/
https://www.esa-spices.org/
https://www.aromochkryddforeningen.se/medlemmar/
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companies. The ESA publishes the Quality Minima Document and provides guidance 

on topics such as food safety, pesticide residues and contaminants, key areas of 

compliance for exporters to the EU. Connecting with ESA and its member 

organisations, such as the Swedish association, can help exporters align with European 

buyer expectations and technical standards. 

In addition to spice- and flavour-specific organisations, broader food industry 

associations also provide indications on potential buyers and/or end-using industries  

in Sweden. The Livsmedelsföretagen (Li), or Food Federation of Sweden, represents 

over 800 food and beverage companies, including manufacturers using spices and 

herbs in processed foods, sauces and ready meals. 

For exporters focusing on the organic market, Organic Sweden serves as a national 

platform promoting organic production and trade. The organisation brings together 

companies across the organic value chain, including importers and brands marketing 

KRAV- and EU Organic-certified products. 

Sector-specific trade fairs 

The main food and beverage trade fairs relevant to Swedish buyers and importers  

are not held in Sweden itself but across major European trade hubs such as Germany, 

France and the Netherlands. These international events regularly attract Swedish 

exhibitors, importers and food manufacturers, who attend to discover new suppliers, 

explore sourcing trends and establish business connections. 

Participating in these trade fairs allows exporters from producing countries to meet 

Swedish buyers directly and gain visibility in the wider European food market. At the 

European level, key events include: 

• Anuga (Cologne, Germany) and SIAL (Paris, France): Two of the world’s largest 

and most influential trade fairs for food and beverages, featuring multiple halls 

dedicated to ingredients, organics and processed foods. 

• Food Ingredients Europe: A major B2B exhibition connecting food ingredient 

suppliers with European manufacturers. 

• Biofach (Nuremberg, Germany): The world’s largest trade fair for organic products 

and the most important platform for certified organic spices. 

• Natural & Organic Food Show (London, UK) and Natexpo (France): Trade fairs 

dedicated to natural and organic products and sustainable sourcing. 

Although these large-scale fairs are held outside Sweden, the country hosts several 

regional and sector-specific trade shows that are valuable for connecting with the local 

market: 

• Nordic Organic Expo: Scandinavia’s largest event for natural and organic products, 

attracting both regional and international exhibitors. 

• Bite Stockholm: Key event for the food, hospitality and catering sectors, 

showcasing innovations / ingredients used in professional kitchens. 

Exporters of spices and herbs are strongly advised to attend and participate in these 

trade fairs, as they offer multiple advantages: direct exposure to Swedish and Nordic 

https://www.livsmedelsforetagen.se/
https://en.organicsweden.se/
https://www.anuga.com/
https://www.sialparis.com/en
https://www.figlobal.com/europe/en/home.html
https://www.biofach.de/en
https://www.naturalandorganicfoodshow.co.uk/
https://natexpo.com/en/
https://www.nordicorganicexpo.com/
https://bitestockholm.com/en/
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buyers, opportunities for networking and partnership building, and firsthand insights 

into product trends, packaging, sustainability and flavour innovation. Participating in 

both Swedish and European trade events can significantly increase an exporter’s 

chances of entering and positioning effectively in the Swedish market. 
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Conclusions 

Sweden imports around 14,500 tonnes of spices annually, valued at approximately SEK  

1 billion (EUR 88 million). Although much of the trade flows through intra-EU channels, 

with the Netherlands, Germany and Spain as key intermediaries, a growing share of 

supplies (especially for pepper, turmeric, cumin and ginger) arrives directly from 

producing countries such as India, Türkiye, Vietnam and Guatemala. 

Market trends reflect Sweden’s food culture and consumer values. Drivers include 

growing interest in ethnic cuisines, healthier formulations and increasing attention to 

functional foods. Organic, traceable and single-origin products, particularly in high-end 

retail and among ethically minded consumers, are also key developments. 

The Swedish market is highly consolidated, with major spice companies such as  

Santa Maria (Paulig Group), Culinar and Kockens (Lyckeby Group) and Nordic Spice 

dominating both the retail and industrial segments. These companies manage blending, 

packaging and private-label production for leading retailers, which together control nearly 

90 per cent of Swedish grocery sales.  

Compliance with EU and Swedish food safety and quality regulations is essential for 

market entry. Exporters must meet standards on pesticide residues, contaminants, 

microbiological safety and labelling, as well as align with buyer expectations on 

traceability and sustainability. Certifications such as EU Organic, KRAV and Fairtrade 

schemes, as well as GFSI-recognised standards for food safety, are widely accepted. 

Emerging trends such as organic certification, traceability and sustainable logistics reflect 

Sweden’s commitment to responsible sourcing and carbon reduction. Buyers increasingly 

value suppliers who demonstrate authenticity, transparency and consistency. 

Sector associations and trade fairs are important entry points for exporters. Organisations 

such as the Swedish Flavour and Spice Association, European Spice Association (ESA), 

Food Federation of Sweden (Li) and Organic Sweden help map the market and connect 

exporters with member companies.  

Swedish importers and processors regularly attend major European trade fairs in Europe 

such as Anuga, SIAL, Food Ingredients Europe and Biofach, while Swedish / Nordic 

events such as Nordic Organic Expo and Bite Stockholm could also be useful in targeting 

more specific buyers in retail and catering sectors.  

Overall, the Swedish spice and herb market presents strong potential for qualified 

exporters able to guarantee food safety, certification and reliable supply. The combination 

of high consumer awareness, sustainability orientation and demand for quality makes 

Sweden an attractive but demanding destination for spice exporters from producing 

countries. Important notes to exporters: 

• Prioritise strict food-safety compliance and batch-level consistency 

• Build a strong value proposition around traceability, transparency and origin 

• Match the Swedish market structure by targeting the right buyer type and trade 

promotion events and platforms 

• Align with growing demand for organic, functional and ethnic-cuisine spices 

• Offer efficient logistics and reliable, sustainable supplies 
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