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May 4, 2026
Ms. Michelle Arsenault
Advisory Board Specialist
National Organic Standards Board
USDA-AMS-NOP
1400 Independence Ave. SW
Room 2642-S, Stop 0268
Washington, DC 20250-0268

Re: Certification, Accreditation, and Compliance Subcommittee Proposal: Residue Testing for a Global Supply Chain: Regulation Review | §205.670 & UREC (Docket ID AMS-NOP-25-0914)

Dear National Organic Standards Board,
The American Spice Trade Association (ASTA) appreciates the opportunity to provide comments to the Certification, Accreditation, and Compliance Subcommittee regarding materials related to unavoidable residual environmental contamination (UREC).
ASTA represents more than 200 member companies involved in growing, dehydrating, processing, importing, and marketing spices. Our membership includes U.S.-based agents, brokers, and importers; companies located outside the United States that grow and export spices to the U.S. market; and other businesses supporting the U.S. spice industry. ASTA members manufacture and market the majority of spices sold in the United States for industrial, foodservice, and consumer use.
ASTA submits this letter in support of, and alignment with, the comments submitted by the Organic Trade Association (OTA), particularly with respect to UREC. Specifically, ASTA supports ongoing efforts to improve how positive residue findings resulting from UREC are evaluated, including in cases where the current UREC definition is insufficient or where no U.S. Environmental Protection Agency (EPA) tolerance or U.S. Food and Drug Administration (FDA) action level exists. Additional clarity is needed to provide certifiers with more consistent, science-based guidance for evaluating residue findings in these circumstances.
ASTA further emphasizes that downstream processing, including drying, concentration, and extraction, must be considered when evaluating residue findings due to potential concentration effects. In the absence of processed-product tolerances, defaulting to raw commodity tolerances may unfairly elevate otherwise compliant products to noncompliance findings.
In alignment with OTA, ASTA also respectfully recommends that USDA expand this reconsideration beyond pesticide residues to include unavoidable processing-related byproducts that may result from compliant manufacturing practices but fall outside current UREC definitions. For example, compounds such as biphenyl and other processing-related residues may be generated through practices such as smoke curing or other heat-based processes and should be considered within an updated regulatory framework.
Organic handlers, importers, and certifiers need clear, science-based expectations for how unavoidable residues, environmental contaminants, and processing-related byproducts will be evaluated. ASTA encourages USDA to establish a transparent framework for assessing residues without EPA tolerances or exemptions that distinguishes intentional application from unavoidable contamination, accounts for both environmental and processing-related sources, and reduces unnecessary investigatory burden where residues are incidental and unavoidable.
Sincerely,
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Laura Shumow
Executive Director
American Spice Trade Association
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