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Official Regulations - Panel-Test & Classification

EU 2022/ 2104
- Classification Criteria

v Absence of defects
v Fruitiness >0
v Around 30 chemical parameters

Median of defects

The median value of the negative
attribute (defect) that is most
pronounced in all cases is relevant for
assessing marketability.

Median of fruitiness

The median value of the positive
attribute ‘fruity’ is relevant for assessing
marketability.

The attributes ‘bitter’ and ‘spicy’ do not
contribute to the assessment of
marketability.



PROFILE SHEET F OR VIRGIN OLIVE OIL

INTENSITY OF PERCEPTION OF DEFECTS

Profile Sheet

9 EC / IOC (Panel'TeSt) Fusty/muddy sediment
Musty/humid/earthy
W'iney/vinegary
acid/sour
Frostbitten olives
(wet wood)
Rancid

Other negative

attributes:

Metallic [ ] Dry hay[] Grubby [_] Rough [ ]
Descriptor: Brine [ ] Heated or burnt ] Vegetable water ]

Esparto [_] Cucumber [_] Greasy [ |

INTENSITY OF PERCEPTION OF POSITIVE ATTRIBU TES

Fruity
Green D Ripe D

Bitter
Pungent

i of Olive C.. —_
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Official Regulations - Panel-Test & Classification

Intensity of Defect Intensity of Fruitiness | EU/IOC | Classification
X=0.0 X>0.0 EU/IOC EVOO / Extra Virgin Olive QOil
0.0>X<3.5 X>0.0 EU/IOC VOO /Virgin Olive Oil
0.0>X<3.5 X=0.0 |OC : . . :
355X <60 10C OV / Ordinary Virgin Olive Oil
0.0>X<3.5 X=0.0 EU
X235 EU LO / Lampant Olive Oil

X=6.0 I0C
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The ‘Extra Virgin’ Iceberg Hides Massive Quality Differences

The global olive oil market suffers from an illusion of uniformity. Because threshold regulations are incredibly broad,
a massive spectrum of sensory qualities are merged together under one identical “Extra Virgin" label.

~50% _ | o - ~89%
of World Production  Extra Virgin Ollve I(EVOO) o of Retail Labels

Borderline
Defective OQils

":'ffqut a tool to differentiate within the EVOO grade, -1  Ci
tify premium pricing, and consumers are left guesslngg |



Market Insight

Example: DE/CH

Overall n = 2736 Olive Oil samples from
the market (100%) were evaluated by the
German and Swiss Olive Qil Panel during
the years 2011-2015.

Panel-Test (Classification), followed by
partition into the official quality categories,
showed the following results ...

& EVOO n=2434  (89%)
% VOO n = 302 (11%)

Source: Bongartz, Annette; Popp, Martin ; Schneller, Reinhard ; Oberg, Dieter, 2016. Evaluation of the “harmony value” : a sensory method to discriminate the quality range within the category of EVOD
In: Boskou, Dimitrios; Clodoveo, Maria Lisa, Hrsg. , Products from olive tree. InTech. S. 137-155.



Market Insight

Example: DE/CH

Additional sensory discrimination of
all n = 2434 EVOO classified oill
samples was possible, using the
Harmony-Index.

® EVOO / harmony excellent (7.6 — 10.0)

® EVOO / harmony very good (6.5 - 7.5)

m EVOO / harmony good (5.5 - 6.4)

® EVOO / harmony upper standard (5.1-5.4)

» EVOO / harmony lower standard (4.5 - 5.0)

= EVOO / harmony not sufficient (3.1 - 4.4)
EVOO / harmony not acceptable (0.1 - 3.0)

® VOO / harmony (= 0)

Source: Bongartz, Annette; Popp, Martin ; Schneller, Reinhard ; Oberg, Dieter, 2016. Evaluation of the “harmony value” : a sensory method to discriminate the quality range within the category of EVOD
In: Boskou, Dimitrios; Clodoveo, Maria Lisa, Hrsg. , Products from olive tree. InTech. S. 137-155.
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9.1-54

45-5.0

3.1-44

0.1-3.0

0.0

Excellent / Premium

Perfectly balanced and harmonious;
very complex flavor pr

ofile;

very long-lasting persistency.

Very Good

Very well balanced: broad flavor diversity;
many pleasant axpects that last longer. Beyond

Good

Official
Classification:
While oils scoring as

Well balanced and harmonious: flavor diversity low as 0.1 can be
becomes broader and more noticeable. labeled "Extra Virgin,"

the index reveals the

massive quality gap between
ggﬂg::a%tggﬂg; Ealm od these and premium oils
characteristics with expanEIing flavor diversity. scoring above 7.5.
Lower Standard Identifying “Standard” Quality:

Average quality (‘justin"); more Approximately 50% of oils on

or less balanced; narrow flavor the market fall into the
diversity; pleasant aspects “Sufficient/Standard" range (4.5-
do not last long. 5.4), characterized by no defects
Not Sufficient but "nothing exciting" in flavor.

Rather unbalanced and inharmonious;
flavor is one-sided; rare pleasant aspects.

Not Acceptable

Totally unbalanced; inharmonious,
may include single defeat
assumptions; legally EVOO

but poor quality.

Virgin Olive Qil (VOO)
Below EVOO grade due to
significant sensory defects.

Market Impact & Application

A Benchmark for Competitions:
High-end competitions like I00A

use the Harmonie-Index for awarding
Gold, Silver, and Bronze olives.

Objective Transparency:
Allows retailers and producers to
discuss quality using a scientific
reference system rather than
subjective descriptions.
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The Architecture of Harmony

Balance:

The degree of equilibrium
between the three positive
attributes: Fruitiness,
Bitterness, and Pungency.
No single trait should
overpower the others.

Aromatic Complexity:
The presence, pureness,
intensity and diversity of
perceived green and ripe
aromatic compounds
(ortho- and retronasal).

Harmony-
Index

Fruitiness

Bitterness Pungency

freshly cut grass
green apple
; ; r ] y green tomato
Perﬁistency: \ . \ \ i N < . — _ greenartichoke
The duration of time that / P
positive retronasal sensations
last in the mouth and senses.

=

SR ripe tomato

P

~_ floral notes




Harmony-Index Scale

Not Acceptable Not Sufficient Standard  Good Very Good Excellent

01-3.0 31-4.4 45-54 55-6.4 6.5-75 7.6-10.0
Not Acceptable Not Sufficient  Standard Good Very Good Excellent
Totally unharmonious; Unbalanced; Average quality; Well balanced; Very well balanced; Perfectly balanced;
single defect one-sided flavor;  no defects, but  broader flavor complex aromas; premium complexity;
assumptions. low persistency. narrow flavor diversity. highly persistent. exceptional
diversity (Mass persistency.

Market Baseline).
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Industry Application: Producer Qua
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Step 1: Pre-Bottling
Lab Analysis

Producers submit batches to
accredited panels (like
DOP/SOP) prior to bottling to
receive an objective
Harmony score.

J

I'|!|'I|II'III|I|!|'IJ!

-

=t

L L L i 1.1

~

i'i.i|i'll':—[

lity Control

T T A T L

] JE L 1 L

-~

A

Step 2: Internal
Benchmarking

Scoring reveals whether a
batch should be allocated to
a standard mass-market line

or reserved for a premium,

high-margin label.

A

N

Step 3: Continuous
Improvement

Over time, producers map
harvest timing and blending
techniques against Harmony
scores to consistently target
>6.5 Very Good profiles.
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Distributor/Buyer
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Market Transparency: Securing Quality via Contracts =
Producer =

> =

Contractual Enforcement Defending Pricing -
Minimum Harmony scores Prevents low-quality, “just- =
(e.g., 5.0 or >5.5) are barely-EVOO" blends from being =
increasingly written directly priced and sold as premium =
into purchasing contracts as oils, protecting both the buyer's 2
binding sensory specifications. margins and the end consumer. n
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The Buyer's Shield

Retailers and distributors no
longer rely on the vague
“Extra Virgin” label to
guarantee quality.
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Take-Home-Messages

1. The Harmony-Index is an extended sensory tool
on top of the existing EC/IOC-profiling approach

2. The Harmony-Index allows to identify and
differentiate quality-levels within EVOQOs

3. The Harmony-Index enables all stakeholders
to better understand and communicate different
quality-levels within EVOOs
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