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OLIVES NEW ZEALAND CERTIFICATION 2010

The Purpose of the Certification Programme is:

1. To provide producers and marketers of New Zealand olive oil with a “standard” method for establishing that their oil is of extra virgin quality, as defined by the International Olive Council (“IOC”), and that the oil also meets the higher quality standards established by Olives New Zealand (ONZ).

2. To provide consumers with assurance that the oil they purchase is in fact of New Zealand origin and of extra virgin quality.

3. To provide producers and marketers who meet the certification standard with a means of distinguishing their products in the marketplace by the use of an ONZ Seal.
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You require the following forms.  These can be downloaded from the ONZ web site if necessary.  

· ONZ Extra Virgin Olive Oil 2010 “Declaration of Compliance with Requirements of ONZ Certified EVOO Programme?”and "Certification Seal Licence Agreement"

· AsureQuality “Sample Submission Form” (Please note that AgriQuality is now called AsureQuality)  Sampling guidelines are also available on the web site.
· “Plant & Food Research Form” to accompany samples for sensory analysis.
You may also find it helpful to download “The Certification Process – Summary” document from the ONZ website which provides more detailed information on the certification process.

To gain Certification for 2010 do the following: 

1. Submit your oil to AsureQuality for chemical analysis 
You must have a chemical analysis conducted by the approved laboratory that tests for the Free Fatty Acid level (FFA) and Peroxide Value (PV).  This chemical analysis must show that the oil contains less than zero point five percent (0.5%) FFA and has a PV of less than 15. The oil must be only from oils produced in 2010.

· Take a sample of two 50mL containers of each oil.  Follow the sampling guidelines.  Use the dark brown glass bottles and caps available from your Regional Chairperson or directly from the ONZ Executive Officer.  Label the containers with the brand name and varietal or varietals in a blend.

· Complete the AsureQuality “Sample Submission Form” requesting chemical analysis.

· Courier or post one of the 50mL bottles to AsureQuality along with the submission form and payment.  Keep the other 50mL sample bottle.
When you receive the chemical analysis results, if they meet the requirements for certification then:

2. Send to Olives New Zealand

· A completed copy of the “Declaration of Compliance with Requirements of the ONZ Certified EVOO Programme”.
· A copy of the chemical analysis report you receive from AsureQuality showing the FFA and PV.

· A cheque payable to ONZ for the requisite fee per oil (see fees below).

· A copy of your label that will be on the retail product. That label must meet the required NZFSA standards, have the month of pressing (in the case of blends: if the blend contains different varieties that have been separately pressed over a period of 3 months, use the middle month as the month of pressing; if they have been separately pressed over 2 months, use the last month) and a “Best Before" date of not more than 2 years after the oil was pressed.  A temporary label may be submitted provided that it contains all of the information that will be on the final label. Check the requirements at www.nzfsa.govt.nz
Fees:  The 2010 cost of certification for ONZ members per oil or blend is $175 excl GST, please note this is an ex GST is to be added at the prevailing rate.
Oils can be received at Plant & Food Research from June 28 2010 to August 28 2010.
The cost of certification for producers or marketers who are not members of ONZ is:


· $450.00 incl GST for the first oil

Please send a cheque, made payable to Olives New Zealand Inc to Olives New Zealand Inc, P.O. Box 7464 Taradale 4141 Hawke’s Bay, or 

Direct Credit into ASB 12-3157-0113576-00 (please put your membership number in the particulars column)

3. Send to the ONZ Sensory Panel at Plant & Food Research:
· Two bottles (of not less than 200mL) of each oil to be “tasted” for certification. When preparing the samples follow the ”Olive Oil Sampling Guidelines for Chemical Analysis” on the website.  The sample bottles must be the same as those intended for retail sale.  They should be of dark glass or a can.  Clear or light glass bottles will not be accepted for certification unless they are packaged in a container that will exclude light.  The bottles / cans must include the labels that will be on the retail product (see above).

· Send the two bottles of oil to be evaluated and the remaining 50mL sample bottle (see 1 above) to Plant & Food Research for sensory analysis. 
· The completed Plant & Food Research Form.
Please ensure your oil is packed so that it will not break in transit.  Bubble-wrapped bottles inside a robust box are ideal. 
If your oil passes the sensory test you will be notified in writing by the Executive Officer of ONZ.  (The results are confidential between you and the ONZ Executive Officer.)
 Please do not contact Plant & Food Research if you require information about Certification
If you have any questions or problems please contact:

Lesley Wilson – Executive Officer:    admin@olivesnz.org.nz

The Seal

If your oil meets the certification standards you will be eligible to use the Seal on containers of that oil.  To use the Seal you must enter into a licensing agreement with ONZ that regulates the use of the Seal. 

4.  Complete the Certification Seal Licence Agreement and send it to Olives New Zealand with a cheque for the licence fee.

The licensing fee of $56.25 ($50.00 + GST of $6.25) is to cover administration costs.  
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