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REVISION HISTOIY ..o 5

G. Supplemental Method for Whole Cinnamon/Cassia Bark,
Cinnamomum sp. Schaffer.

(1) Scope

Cinnamon is a collective term used for several species of plants: Cinnamomum
burmannii (Nees & T. Nees) Blume, C. sessilifolium Kanehira, C. verum J. Presl and C.
cassia (L.) J. Presl (Katzer, 1999). This method supplements Section 8.A, by describing
procedures specific for whole Cinnamon/Cassia, Cinnamomum sp. Schaffer bark
(cinnamon quills).

Note: For products specifically labeled as broken cinnamon, cinnamon quills and

pieces, or similar type wording; examine product using AOAC Official Method 969.43
Light Filth in Cinnamon (Unground) (Crude and Reconditioned): Sieving Method.

(2) Applicable Documents

e CPG Sec. 525.225 - Whole Cassia or Whole Cinnamon, Ground Cinnamon -
Adulteration by Insect and Rodent Filth; Mold;: Mammalian Excreta

(3) Defects

Cinnamon/cassia bark can come under attack by field or storage arthropod pests
(Figure V-8-G-1(A)) and various molds (Figures V-8-G-2 and 3) and occasionally hard
and sharp objects can be mixed in with the cinnamon (Figure V-8-G-a(B)). See Section
8.A(3) for other defects.

(4) Procedure: Determination of Contamination in Whole Cinnamon/Cassia Bark
Caused by Arthropods, Animal Excreta, and Extraneous Material

Sample size should consist of six 454 g subsamples. Examine entire contents of
subsamples in small amounts with good light and against white paper or other suitable
contrasting background. Visual examination, classification, and reporting: see Section

V-8.A(4)b-d.

MPM V-8-G
Pg. 2


https://www.fda.gov/food/laboratory-methods-food/mpm-v-8-spices-condiments-flavors-and-crude-drugs
https://www.fda.gov/media/71847/download
https://www.fda.gov/media/71847/download
https://www.fda.gov/food/laboratory-methods-food/mpm-v-8-spices-condiments-flavors-and-crude-drugs
https://www.fda.gov/food/laboratory-methods-food/mpm-v-8-spices-condiments-flavors-and-crude-drugs
https://www.fda.gov/food/laboratory-methods-food/mpm-v-8-spices-condiments-flavors-and-crude-drugs
https://www.fda.gov/food/laboratory-methods-food/mpm-v-8-spices-condiments-flavors-and-crude-drugs

(5) Procedure: Determination of Arthropod Damaged, Moldy, and Otherwise
Rejects in Whole Cinnamon/Cassia Bark

a. Sample Preparation — Examine six subsamples by weighing out representative
analytical units of at least 100 g each taken from Section 8.G(4). Use the sieved
material remaining after completing procedure in Section 8.G(4).

b. Visual Examination — Cinnamon/cassia sticks may need to be broken open with a
hammer, pilers or similar device to view the interior portion. The interior portion can
contain mold and arthropods. Examine the pieces for mold or arthropod defiled/infested
pieces and other objectionable defects (Figure V-8-G-1(B)). The entire cinnamon/cassia
stick is considered in the calculation where evidence of contamination is found. For a
rejected stick, weigh all the associated broken pieces together. Examine each
cinnamon/cassia stick in the analytical unit for reject material visible to the naked eye up
to 10x assisted magnification. If the magnification exceeds 10x for the initial
examination, this should be stated in the report of the results. Higher magnification may
be used for confirmation of findings after the initial examination. Classify and report
each category according to Section 8.A(5)c & d.

Figures

Figure V-8-G-1. A. Insect excreta pellets found on cinnamon bark, Cinnamomum sp.
Schaffer (20x). B. An example of a hard and sharp object — rocks found in cinnamon
bark. (Source: Photos courtesy of H. Loechelt-Yoshioka, FDA.)
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Figure V-8-G-2. External mold on cinnamon bark, Cinnamomum sp. Schéaffer.
indicated by arrows. (Source: Photos courtesy of H. Loechelt-Yoshioka, FDA.)

Figure V-8-G-3. A-D. Different types of molds found on the inside of cinnamon bark,
Cinnamomum sp. Schaffer (20x). (Source: Photos courtesy of H. Loechelt-Yoshioka,
FDA.)
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