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The Certification Process - Summary
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	Prepare samples of your oil.  

Follow the guidelines provided on the web site when taking the samples.

For each oil to be certified, you need to provide:

· 2 x 50mL bottles

· 2 retail bottles (200mL minimum)
	Download from the web site and complete the AsureQuality Form.

Send 1 x 50mL bottle to AsureQuality for chemical analysis.

Enclose the form and payment.

Wait for confirmation of your results from AsureQuality  
	If the chemical analysis results are within ONZ requirements you can proceed with certification. 

Download from the web site and complete the form "Certificate of Compliance with Requirements of ONZ Certified New Zealand Extra Virgin Seal"  

Send the ONZ forms, chemical analysis results, a copy of your label and payment to ONZ.


	Download from the web site and complete the Plant & Food Research form.

Send the 2 retail samples (minimum of 200mL in each bottle) and the other 50mL sample to Plant & Food Research.  Enclose the Plant & Food Research form. 

One retail sample will be used for tasting, the other 2 bottles are held as retention samples in case of future queries. 


	Following the tasting you will be notified in writing of your results.  

If your oil meets the criteria, you will then be contacted by ONZ so that the certification process can be completed. 

You need complete the licensing agreement with ONZ that allows the use of the OliveMark and pay the license fee.
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