
McCormick Science Institute: Mission, Funding Guidelines, Governance and 
20 Years of Contribution to the Research and Public Health Communities 

Johns Hopkins University, March 26, 2025

Hamed Faridi, PhD, Executive Director



“An herb is 

the friend of 

physicians 

and the praise 

of cooks”

Charlemagne - 9th 

Century

Spices and Herbs Have a Long History of Use for Health



In 2006, McCormick launched the McCormick Science Institute 

(MSI) to enhance scientific knowledge about the potential 

health benefits of spices & herbs.

The Institute is led by nutrition scientists and guided by a 

Scientific Advisory Council consisting of internationally-renown 

scientists and health professionals from leading research 

institutions.

MSI is a “Thought Leadership” gift from McCormick & 

Company for the benefit of everyone and operates 

independently from the business unit.



Our Mission Statement

The McCormick Science Institute is a research-driven organization whose mission is 

to support scientific research and disseminate information on the potential health 

benefits of culinary herbs and spices to all stakeholders including consumers and 

health professionals. 

The Institute does not conduct research on any proprietary commercial products 

and/or formulations and do not lobby on behalf of any company, organization or 

NGO.

The Institute does not accept any IP from the researchers and considers all 

information public (mccormickscienceinstitute.com). The findings, views, and 

opinions of researchers, scientists, health professionals and others expressed on the 

Institute’s website are theirs alone. 

MSI does not fund research, endorse or provide any advice about prevention, 

diagnosis, treatment, or curing of any health-related condition or disease.



Funding Guidelines

Areas of research that are considered for funding by MSI include in vitro and ex vivo 

experiments, studies on analytical methodology and/or determinations, observational 

studies and IRB-approved experiments with human subjects. MSI does not fund fully 

or partially any in vivo studies with experimental animals.

All research will be conducted with culinary spices and/or herbs approved for food 

use by the FDA. Research on botanicals or other substances not used for their 

sensory characteristics in foods will not be considered for funding.

The results of all research supported by MSI must be submitted for publication in a 

credible, peer-reviewed journal and ideally would be presented at an appropriate 

national and/or international professional meeting. 

The funding source for all studies supported by MSI must be fully disclosed in 

scientific publications.
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MSI Has Three Areas of Focus….

Metabolic Health 
Research

Diet Quality 
Research

Translational 
Research

MSI research is positively received by USDA CNPP and other agencies in charge of implementation of the 

recommendations of the Dietary Guidelines for Americans and School Meal programs and beyond. 

+
Learning how to motivate 

consumers to improve diet 

quality and metabolic health 

with spices and herbs more 

quickly and efficiently.

Including Heart Heath, 

Cognition, Gut Health, 

Chronic Inflammation & more.

Increasing the Healthy Eating Index (HEI) 

through consumption of beneficial dietary 

components (e.g., vegetables) and/or 

partially replacing saturated fat added 

salt and/or sugars in the diet without 

sacrificing flavor



Sound Science is the ONLY Lever appropriate to 

Impact Public Nutrition Policy

▪ Assessing the ability of flavoring with natural herbs and spices to 

increase liking and/or consumption of fruits, vegetables, protein 

foods, plant-based proteins, whole grains & other beneficial dietary 

components 

▪ Assessing the ability of culinary spices & herbs to compensate for 

loss of flavor in foods lower in saturated fat, added sugars and/or 

sodium

▪ Assessing the ability of spices and herbs to increase adherance to 

DGA Recommendations

▪ Assessing potential physiological benefits of spices and herbs
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USDA and HHS only consider 

findings supported by peer-reviewed 

scientific research in formulation of 

nutrition policy.

MSI Translational Research is 

closely aligned with the Federal 

government’s public health program 

focus and its efforts to improve 

American diet quality



MSI’s Research Program Is Guided by Our Esteemed Scientific Advisory Council



The primary role of SAC members is to identify areas of research to be 

considered for funding by MSI.

All SAC activities are dedicated to supporting the mission of MSI. Members have 

no obligation to support or promote the commercial interests of McCormick & 

Company, Inc.

The SAC provides advice and guidance to MSI on which research projects might 

be appropriate for MSI funding.

Composition of the SAC is public and the identity and affiliation of its members is 

disclosed in MSI publications, the MSI website and other venues as appropriate.

The MSI Scientific Advisory Council Is 

Governed By the Following Guiding Principles:



In 2007, We Could 

Not Identify a Single 

U.S. University with 

Research Programs 

on the Goodness of 

Spices and Herbs at 

Culinary Levels. 

Since Then, More 

Than 30 North 

American and 

European 

Universities Have 

Conducted Research 

Sponsored by MSI.

Raleigh

Kannapolis



MSI Annual Research Awards Have Helped Us Establish Our Professional 

Credibility in the Scientific Community

For over 19 years we have sponsored 28 annual MSI-endowed 

research awards in conjunction with the American Society for 

Nutrition (ASN) and the Academy of Nutrition and Dietetics (AND)

Latest Awardees 

Kristina Petersen, Ph.D., APD, FAHA, 

Associate Professor

Nutritional Sciences, Penn-State

Mary Pickler, MS, RD, LD

Baylor University



Virtually All Major News Publications and Nutrition-Related Websites Have Featured 

Stories on the Health Benefits of Adding Culinary Spices & Herbs to the Diet

Most of these 

stories are directly 

related to research 

findings funded by 

MSI and/or their 

basis for supporting 

herb and spice 

usage 

recommendations 

in the DGA.

Without a doubt, 

MSI’s work is 

raising awareness.
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MSI Citations in Professional Literature Have 

Increased Dramatically Since 2018

2024 

citations 

marked a 

464% 

increase 

over the 

2018 

baseline 



Active partnership with the USDA Food and Nutrition Service across 

three Presidential Administrations

Regarded by USDA as an exceptional MyPlate partner in developing 

materials that address core USDA and Center for Nutrition Policy and 

Promotion (CNPP) priority areas and messaging themes

The first to achieve the top delineation of “Champion” in USDA’s 

MyPlate National Strategic Partners

USDA, AHA, ASTA, and numerous State Extension Groups are 

magnifying the work of MSI on the role of spices and herbs on diet 

quality and public health

 

MSI’s Research Has Been Recognized and Embraced by the Food and Nutrition 

Public Health Policy Community

Landing page MyPlate 
Partner Resources for 

USDA’s MyPlate Partner 

Resources

1) https://www.myplate.gov/eat-healthy/what-is-myplate

https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.myplate.gov%2Fpartner-resources&data=05%7C02%7CHamed_Faridi%40mccormick.com%7C6f941f15eb794093310208dc145b408d%7Ce274a129849d4351ab827bd413959a93%7C0%7C0%7C638407629362123833%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=AYToHSGE3uz3U5emn%2BWIa%2Fpa4zgJkDOHoWZraRr6Yvw%3D&reserved=0
https://nam04.safelinks.protection.outlook.com/?url=https%3A%2F%2Fwww.myplate.gov%2Fpartner-resources&data=05%7C02%7CHamed_Faridi%40mccormick.com%7C6f941f15eb794093310208dc145b408d%7Ce274a129849d4351ab827bd413959a93%7C0%7C0%7C638407629362123833%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=AYToHSGE3uz3U5emn%2BWIa%2Fpa4zgJkDOHoWZraRr6Yvw%3D&reserved=0


Our engagement extends beyond political appointees to the senior career 

staff that are key to the development of public policy, nutrition education 

and food assistance programs

MSI Connections Run Deep Throughout Key USDA and HHS Services Branches

Office of Disease 

Prevention and Health 

Promotion staff 

“
Older Individuals 

Collaborative in 

Nutrition

“MSI is a dream partner”
- Top career executive of CNPP 

National Institutes of Health

Food and Drug 

Administration

Deputy Under Secretary of Food, 

Nutrition, and Consumer Services

Office of the Secretary

Food and Nutrition Services food 

assistance programs (e.g., SNAP-Ed, 

Child Nutrition)

Center for Nutrition Policy and 

Promotion (CNPP)

Office of Policy Support

Nutrition Agriculture Library

National Institute of Food and Agriculture Agricultural Research Service 

Nutrition and Economic Analysis Branch 
Institute of Food Safety and Nutrition

Nutrition, Education, Training & Technical Assistance

Institute of Child Nutrition



“…using the Nutrition Facts label to choose products with less sodium, reduced sodium, or no-salt-

added, etc.; and flavoring foods with herbs and spices instead of salt based on personal and cultural 

foodways.” 

 “Spices and herbs can help flavor foods when reducing added sugars, saturated fat, and sodium, 

and they also can add to the enjoyment of nutrient-dense foods, dishes, and meals that reflect specific 

cultures.”

Our Close Partnership With the USDA, and Its High Regard for MSI Research, Resulted in 

Inclusion of Two Important Statements About Spices and Herbs in the Current Dietary 

Guidelines for Americans (DGA)
Published every 5 years, the DGA provide nutrition guidelines for 

policy makers and health professionals for advising Americans 

about healthy choices for their diet.

There was no mention of spices and herbs during the first 30 years 

of DGA’s existence 

The DGAs form the basis for everything the Government does 

related to food, nutrition and health including the school meals 

program.

MSI research was instrumental in having the following language included in the current 2020 – 2025 

Guidelines:



MSI Has Also Had a Primary Role in Translating the DGAs in Culturally Relevant Ways

In 2022, MSI co-created the widely-acclaimed MiPlato toolkit which 

features consumer-tested healthier recipes using spices and herbs. 

USDA has also been grateful for the data MSI provided supporting 

the acceptance and cost-effectiveness of the modified recipes.



MSI Has Strong Ties and Partnerships With Key Satellite Agencies and NGOs

Quasi- government Agencies and NGOs



Former USDA 

Secretary 

Thomas Vilsack 

made a pre-

recorded 

presentation 

during the 2024 

MSI Annual 

Dinner
 

Click here to view

https://cxo.app.box.com/s/e5u1z20narqrxe03jftxtztzfep6mitl


Looking 
Forward



✓ We have provided written and oral comments to the 2025-2030 

Dietary Guidelines Advisory Committee 

✓ MSI is participating in all USDA DGA public meetings

✓ We are also positioning MSI to contribute to the consumer education 

programs that will be developed based on the new Guidelines

We Have Been Closely Engaged in the 2025-2030 DGA Development Process

We have geared most of our sponsored research to be of value to 

scientific evidence that informs the DGA and its implementation



Under the Auspices of Dr. Daniel Smith, an MSI Researcher, for the First Time in the U.S. an 

Undergraduate/Graduate Course Is Designed on the Health Benefits of Spices & Herbs 

Dr. Daniel Smith, 
Professor of Nutrition, 
University of Alabama at 
Birmingham

It will be offered both at undergraduate and graduate levels to students enrolled in 

Dietetic and Nutrition programs. It is expected that the online version will attract 

students from other universities as well.



Celebrating MSI’s 20th
 Anniversary Milestone in 2026, We Are Publishing a 

Comprehensive Review of All the MSI-Sponsored Research for the Past 20 Years…. 

Publisher: The prestigious journal of Nutrition Reviews, a 

component of Oxford University Press and the International Life 

Sciences Institute (ILSI), with nearly 3,000 global subscriptions

Date: Publication target date is 1Q, 2026 both for print and digital 

formats

Content: 22 review papers exclusively of MSI-sponsored 

original research covering the role of culinary spices and herbs 

consumption on metabolic health, diet quality and nutrition education and 

translation. All authors are current or previous MSI principal investigators 

and/or SAC members



The review meeting will feature MSI’s sponsored research on the role of spices and herbs on 

metabolic health, diet quality and translation / behavior as well as panel discussions.

There will be three roundtable panels on topics of interest to the future of MSI:

▪ Current DC environment impact on DGA & other relevant programs

▪ Role of spices and herbs in GLP-1 movement

▪ Role of spices and herbs in Food is Medicine initiatives

The MSI Scientific Advisory Council, principal investigators and selected members of academia 

are expected to attend. The annual dinner and award ceremonies will be hosted by McCormick 

Chairman & CEO Brendan Foley

This is a by-invitation-only meeting. No member of the media or PR agencies is invited, and the 

sessions are recorded

MSI 19th Annual Research Review Will Be Held on 
June 26, 2025, in Washington DC



In Conclusion…

MSI Has the Highest Level of Momentum in Our 19-year 

Existence

The Institute has developed credibility with academia and policymakers as an independent, science-based entity funding groundbreaking 

research on culinary spices and herbs in the areas of metabolic health, diet quality and nutrition translation

MSI-funded research has prompted recommendations in the Dietary Guidelines for Americans for consumers to use spices and herbs to 

add flavor to foods reduced in sodium, saturated fat and added sugars while increasing their enjoyment

MSI-funded research has potential of great scientific value in the new Administration’s “Make America Healthy Again” initiative 

We have embarked on a multi-center & multi-year study to examine the potential of spices and herbs to lower the sodium and added 

sugar content of school meals to meet new USDA standards and to evaluate communication strategies designed to promote their 

acceptance by students

MSI is currently funding an all-time high of 26 studies at leading academic institutions dedicated to exploring additional ways spices and 

herbs can contribute to public health through beneficial physiological effects, improved diet quality and effective nutrition education.



Thank you!!


	Slide 1
	Slide 2
	Slide 3: In 2006, McCormick launched the McCormick Science Institute (MSI) to enhance scientific knowledge about the potential health benefits of spices & herbs.  The Institute is led by nutrition scientists and guided by a Scientific Advisory Council con
	Slide 4
	Slide 5
	Slide 6
	Slide 7: MSI Has Three Areas of Focus….
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21
	Slide 22
	Slide 23
	Slide 24
	Slide 25
	Slide 26
	Slide 27

