ONZ Certification
Objective:  To provide a means by which olive oil produced in New Zealand can be assessed and classified as extra virgin for ONZ Certification.  To qualify for certification olive oil must meet standards required by Olives New Zealand based on the chemical and sensory criteria set by the International Olive Council (IOC). Chemical analysis is undertaken in an approved laboratory.  The sensory panel carries out the sensory analysis and is only responsible for classifying oils as extra virgin.  It does not assess or comment on their flavour profile.

Certification Period
Evaluation of oils by the sensory panel for certification usually begins in June and continues at regular intervals throughout the year until November.  

Approved Laboratories
Olives New Zealand introduced the Approved Laboratory Scheme because chemical analysis is an extremely important part of extra virgin olive oil assessment and the testing (as with all scientific procedures) must be consistent and repeatable.  For the certification process to be valid and fair for all producers, all oils submitted must be evaluated using the same criteria.

Care needs to be taken when oil samples are prepared for chemical analysis.  Poor sampling techniques can lead to oils not achieving the required chemical analysis results.  Guidelines are provided and are published on the web site.  To qualify for certification, olive oil must meet the chemical analysis criteria of less than 0.5% Free Fatty Acids and have a Peroxide Value of less than 15 mEq/kg.
Sensory Panel 
The Olives New Zealand Sensory Panel was selected after rigorous screening tests in 2004 and trained to meet IOC criteria.  The panel evaluates oils for the Olives New Zealand Certification Programme.  Sensory analysis is undertaken by the ONZ Sensory Panel at the Plant & Food Research Sensory and Consumer Science Facility in Auckland.  The oils are evaluated by blind tasting in a specialised sensory laboratory, following the IOC standards and procedures for extra virgin olive oil.   The results are the median of the panellist's scores.
In 2005 the panel attained International Olive Council (IOC) recognition.  By sitting and passing the two examinations sent by the IOC each year, the panel has maintained its recognition until October 2009.

The IOC requires that the panel leader/s must hold the IOC “Supervisor of Virgin Olive Oils Tasting Panels” certificate.    Currently Margaret Edwards holds this certificate and is the panel leader.  Under the IOC conditions for sensory panel, panellists must not receive payment.  The twelve panel members are therefore, independent volunteers.  As well, they have no association with the New Zealand olive industry.  

Oil Evaluation
For sensory evaluation to have scientific validity standard procedures must be followed and the risk of errors minimised. Therefore the criteria are:

· the use of controlled conditions for undertaking sensory evaluation; 

· the standardisation of techniques;

· the standardisation of sample preparation and presentation;

· the objectivity of panel members.

Oils that meet the chemical analysis criteria are submitted for sensory evaluation and are assessed following standard scientific procedures and the criteria set down by the IOC.  On receipt at Plant & Food Research, bottles are masked and given a dedicated random number by the facilitator (not a member of the panel) who is the only person to have access to producer information.  Samples are tasted 'blind.'  They are poured into coded, standard blue glasses by an independent technician, covered and warmed to 25OC before being presented to the panellists.  Evaluation is carried out in booths so that there is no communication amongst panellists.  Each booth is equipped with a computer and the results are entered into the computer by the panellist.  A maximum of six oils are evaluated in a flight and no more than two flights of oils are assessed in a session.  An IOC programme is used to analyse the results.

IOC Criteria is used for the Sensory Analysis Portion of Certification
Oils must be free from any defects that give characteristic flavour taints.  These are fusty / muddy sediment, musty, rancid, winey vinegar, metallic and ‘other’ that can arise during processing and storage.  In New Zealand the major defects are likely to be caused by frost damage to fruit or from the contamination caused by vegetation water in the oil.  These cause flavour taints that are noted in the 'Other' category.  Oils must also have the positive attribute of fruitiness.  
To meet the IOC and ONZ Certification standards for extra virgin status: 

· The median of the defects must be 0

· The median for fruitiness must be more than 0
 While the levels of bitterness and pungency are also noted, they do not change the status of an oil.  The oils are assessed for the absence of defects and the presence of fruitiness, the required desirable attribute.  The IOC levels for fruitiness, bitterness and pungency are also used to classify NZ extra virgin oils as light, medium or intense.  "Intense, when the median of the attribute is more than 6; Medium, when the median of the attribute is between 3 and 6; Light, when the median of the attribute is less than 3."  It is very important to note that the sensory panel is only responsible for classifying oils and does not assess or comment on their aroma or flavour characteristics.
Notification

Following each certification session producers are notified of their results.  These are confidential between the ONZ Executive Officer and the producer. 
Obtaining Certification 

Once the producer has successfully met all of the criteria for certification (see the ONZ Certification documentation) they must sign the ONZ affidavit and licensing agreement.  They can then apply for and use the ONZ Certification seals on their bottles.
