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INTERNATIONAL " March 2014
OLIVE ENGLISH
COUNCIL Original: FRENCH

Distr.: RESTRICTED

il.org/

. MEETING OF CHEMISTS _
ON METHODS OF ANALYSIS FOR
OLIVE OILS AN OLIVE POMACE OILS

AR =
L

L

Date: 11-12 March 2014
(09.30 — 15.00 hours)

Place: International Olive Council

Principe de Vergara, 154
- Madrid

PROVISIONAL AGENDA

. Adoption of the report of the meeting held on 8-9 October 2013

(T.20/Doc. No 68-3).

Outcomes of the 101st session of the IOC Council of Members
(November 2013): new procedure for the presentation of proposals.

. Conclusions of the restricted working group on the review of COI-

referenced testing methods and of the working group on testing method
optimisation.

Study and update of the methods of analysis cited in the IOC trade
standard (phenolic compounds, etc.)

. Research on the changes in quality during storage.

. Ongoing rcséﬁr&:‘h_.oﬂ!-_&"E'ﬂe'tq'nﬁinatiqﬂ-‘-of volatile compounds.
(R RERF AT = i i

i!llll',".' I || ,: : =y 5 I ;Ijil .
Study of the. '{jff'l{;iél _%gataisf_ipplied'i}gif cﬁzntg;s,{mq proposals for the

revision of certain IOC trade standard parameters.

Proposals for submission to the Council regarding the potential revision of
the product categories and/or definitions for the new Agreement.

Methods of analysis for the determination of copper pyropheophytin in
edible oils and olive pomace oils.

11
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10. 2014 ring tests for the validation of testing methods: determination of
stigmastadiene.

11.Organisation of the course on chromatogram interpretation (Udine, Italy,
May 2014). '

dtion in meetings.

Stané i
LIRS

- Tl W2

13. Priorities and future work on olive oil chemis
14. Other business:
(a) Ongoing projects;

(b) Consultation about flavoured oils.

12
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' #  MINISTERIO DE AGRICULTURA,
ALIMENTACION Y NEDIO
' AMBIENTE «

L L

,\‘ | -

SUBDIRECCION GENERAL DE CONTROL Y DE LABORATORIOS
AGROALIMENTARIOS

Subdireccion General de Control y de Laboratorios Agroalimentarios

ﬁi MINISTERIO DE AGRICULTURA, SUBDIRECCION GENERAL DE CONTROL Y DE fA
AMBIENTE LABORATORIOS ALIMENTARIOS «

Subdireccion General de Control y de Laboratorios Agroalimentarios



o ISED RGeS, SUBDIRECCION GENERAL DE CONTROL Y DE A
{2 LABORATORIOS ALIMENTARIOS L\

| - AMBIENTE
= -

LABORATORIO AGROALIMENTARIO DE SANTANDER (LAS)
LABORATORIO ARBITRAL AGROALIMENTARIO - MADRID (LAA)
(2 LOCATIONS)

P.ASTURIAS CANTABRIA
Pviedo Santander PAIS VASCO

asteiz
MNAVARRA

A # 1.BALEARS
A 4 Taledo Paima de Maliorca
ANDALUCIA
Sevilla
- .

CANARIAS

SantaCruz ..

de T C.CEUTA

IS % W AR
Gran Canaria =

(Analytical tasks)

Subdireccion General de Control y de Laboratorios Agroalimentarios

2@ ¢ wreno o somou SUBDIRECCION GENERAL DE CONTROL Y DE
b TR LABORATORIOS ALIMENTARIOS A

LABORATORIO ARBITRAL AGROALIMENTARIO

Integrado en la estructura de la
SG de Control y de Laboratorios Agroalimentarios

ORIGENES
* 1933, se establece un sistema de represion de fraudes de los

productos agricolas, dependiente del Ministerio de Agricultura
mm)Control de vinos y otras bebidas alcohdlicas

Subdireccion General de Control y de Laboratorios Agroalimentarios



S MINISTERIO DE AGRICULTURA SUBDIRECCION GENERAL DE CONTROL Y DE Aﬁ
ZU2 Aisievre LABORATORIOS ALIMENTARIOS A

LABORATORIO ARBITRAL AGROALIMENTARIO
Orden de 24 de julio de 1942

v Laboratorio Central del Servicio de Defensa contra Fraudes
Official arbitration assays

v' Laboratories operating under the provincial Agronomical
headquarters

Official initial and contradictory assays; informative assays

Subdireccion General de Control y de Laboratorios Agroalimentarios

{5 nisTeRo pE AGRULTURA SUBDIRECCION GENERAL DE CONTROL Y DE
) A LABORATORIOS ALIMENTARIOS AN

LABORATORIO ARBITRAL AGROALIMENTARIO

Orden de 8 de mayo de 1995

Reorganization of the laboratories of the Ministry of Agriculture
Laboratorio Arbitral + Laboratorio Agroalimentario de Madrid

vd

Laboratorio Arbitral Agroalimentario

Subdireccion General de Control y de Laboratorios Agroalimentarios



S MINISTERIO DE AGRICULTURA SUBDIRECCION GENERAL DE CONTROL Y DE A{
ZU2 Aisievre LABORATORIOS ALIMENTARIOS «

Participation as experts in different national and P
international venues, representing Spanish interests: %®

— Analytical Method Subcomission of the OIV
_10C E
— Codex Alimentarius (FAO/WHO) P EICERTED
— JRC — Comision UE (autenticidad) COLEX AL AL
— ENGL network (European GMO laboratory network) e
— AENOR/CEN EURL &
— Workshops and meetings - EU-RL N

SR  INTERNATIONAL
7
OLIVE OIL

COUNCIL

Subdireccion General de Control y de Laboratorios Agroalimentarios

{5 nisTeRo pE AGRULTURA SUBDIRECCION GENERAL DE CONTROL Y DE
) A LABORATORIOS ALIMENTARIOS A

Y

International Cooperation:

« Stays of technical staff of various countries for training in
laboratory analysis (Magreb, South America, Central
Europe)

« Stays in different countries to offer in situ technical advice
(e.g. Serbia, Romania)

 Participation in the organization of international Congresses
(currently VII Iberolab)

» Various scientific and technical support activities (Mission to
Angola, Serbia, etc.)

Subdireccion General de Control y de Laboratorios Agroalimentarios



S MINISTERIO DE AGRICULTURA, SUBDIRECCION GENERAL DE CONTROL Y DE

b3 w"'l ALIMENTACION Y NEDIO

w2 Awsiente LABORATORIOS ALIMENTARIOS

———

control (CCAA)
» Study and development of official analysis methods

results to verify their suitability and homogeneity

results between official laboratories

= Tasks as National Reference Laboratories

= Coordination and support for official agri-food analytical

= Supervision of analytical methods and monitoring of their

= Arbitration analysis and reports in case of disagreement of

Subdireccion General de Control y de Laboratorios Agroalimentarios

TPy MSTERIO DE AGRICULTURA, SUBDIRECCION GENERAL DE CONTROL Y DE

% %""I ALIMENTACION Y NEDIO

U2 Aweievre LABORATORIOS ALIMENTARIOS

A

LAA and LAS: National Reference Laboratories
Regulation (EC) 882/2004 — previous Regulations

EU-RL (main analytical areas)

N

NRL (EU Member States)

\

Official control laboratories

Subdireccion General de Control y de Laboratorios Agroalimentarios




o ISED RGeS, SUBDIRECCION GENERAL DE CONTROL Y DE A{
I sweiare LABORATORIOS ALIMENTARIOS K
NATIONAL REFERENCE LABORATORY DESIGNATION
LABORATORIO AGROALIMENTARIO DE SANTANDER (LAS)

EIMIIIE-
ey O, T

Subdireccion General de Control y de Laboratorios Agroalimentarios

LELE.] [\STERIO D ACRIULTURA, SUBDIRECCION GENERAL DE CONTROL Y DE
U2 wviete LABORATORIOS ALIMENTARIOS K

NATIONAL REFERENCE LABORATORY DESIGNATIONS
LABORATORIO ARBITRAL AGROALIMENTARIO (LAA) - MADRID

. ezl Qrg IENE
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Subdireccion General de Control y de Laboratorios Agroalimentarios




TP S VINSTERIO DE AGRICULTURA, SUBDIRECCION GENERAL DE CONTROL Y DE Aﬁ
U2 Aweee LABORATORIOS ALIMENTARIOS A

SG de Control y de Laboratorios Alimentarios
LABORATORIO ARBITRAL AGROALIMENTARIO

Physical and chemical, microbiologial, biomolecular and sensory

analyses for control of agriculture and food products

EanEes
> i

5 PeCln ] =5

Subdireccion General de Control y de Laboratorios Agroalimentarios

PG

{5 nisTeRo pE AGRULTURA SUBDIRECCION GENERAL DE CONTROL Y DE
) A LABORATORIOS ALIMENTARIOS A

 Analytical support for official surveillance and control plans of agri-food
products

 Agri-food product characterization studies (recently: cocoa, balsamic
vinegars, cereals, etc.)

» Coverage of emerging risks and emergency situations (mineral oil
hydrocarbons in edible oils, species identification, etc.)

* Physical-chemical and sensory analyses for evaluation of quality (Spanish
cheese and olive oil prizes; Ministry.)

» Registration of products used for crop growth and livestock
production (fertilisers, phytosanitary products, feed
additives)

* Analysis of agri-food products besides of official control
(export certification, etc.)

Subdireccion General de Control y de Laboratorios Agroalimentarios
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* MINISTERIO DE AGRICULTURA,

SUBDIRECCION GENERAL DE CONTROL Y DE

LABORATORIOS ALIMENTARIOS

Accreditation UNE-EN

ISO/IEC 17025 [r(cE)882/2004]

LAS 2005; LAA 1999

Entidad Nacional de Acreditation

‘ACION

ACREDI

LABORATORIO ARBITRAL AGROALIMENTARIO

Ministerio de.

General de Alimentacior
uitara, Pesca y Alimentacion

Direecid

Productos agron

1LY
nviger, 010

Environmental

Certification

ISO 14001 [Sustainability]

AENOR
AENOR
CERTIFICADO DE
GES _‘J(_)\ AMBIENTAL
i A-2003/0299
GA2002

MINISTERIO DE AGRICULTURA, PESCA ¥ ALIMENTACH

(LABORATORIO ARBITRAL AGROALIMENTARIO)

TON

Subdireccion General de Control y de Laboratorios Agroalimentarios

o AMBIENTE
=

* MINISTERIO DE AGRICULTURA,
= ALIMENTACION Y NEDIO
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Accreditation scope — Oils and Fats Department

ANEXO TECNICO
ACREDITACION Ne 181/LE390

Entidad: LABORARORIO ARBITRAL AGROALIMENTARIO
MINISTERIO DE AGRICULTURA, ALIMENTACION Y MEDIO AMBIENTE (MAGRAMA)

Direccién: Aguardn 13; 28023 Aravaca (Madrid)

Norma de Referencia: UNE-EN ISO/IEC 17025: 2005 (CGA-ENAC-LEC)

Titulo: Andlisis de Productos Agroalimentarios

Categoria 0 (Ensayos en el laboratorio permanente)

DEPARTAMENTO DE ACEITES Y GRASAS

Anélisis mediante métodos basados en técnicas gravimétricas y volumétricas

Acreditacion n 181/LE350
Anexo Téc

co Rev.

ha 24/01/2014
Hoja 1de 14

PRODUCTO/MATERIAL

ENSAYO

NORMA/PROCEDIMIENTO DE
ENSAYO

Aceites de oliva y de
orujo de oliva

Acidos grasos libres por volumetria (Método en frio)

RCEE 2568/91 y sus posteriores
modificaciones
Anexoll

indice de peréxidos por volumetria

RCEE 2568/91 y sus posteriores
modificaciones
Anexo lil

Humedad y materias voltiles por gravimetria

UNE-EN IS0 662:2001
Método B

Impurezas insolubles por gravimetria

UNE-EN IS0 663:2007

Anélisis mediante métodos basados en técnicas de espectroscopia molecular

PRODUCTO/MATERIAL

ENSAYO

NORMA/PROCEDIMIENTO DE
ENSAYO

Aceites de oliva y de orujo
de oliva

Prueba espectrofotométrica en el ultravioleta
Karo, Kesa, 8K

RCEE 2568/91y sus
posteriores modificaciones
Anexo IX

Entidad Nacianal

Acrditacon

Andlisis mediante métodos basados en técnicas de cromatografia de gases

Fechs 24/01/2014
Hoja2 de 14

PRODUCTO/MATERIAL
\YAR

ENSAYO

NORMA/PROCEDIMIENTO DE
ENSAYO

Aceites de oliva Virgenes
Extra

Esteres alquiicos por cromatogratia de gases con
detector de lonizacidn de llama (CG-FID)

RCEE 2568/91 y sus posteriores
modiicaciones
Anexo XX

Aceltas ce olvay de orujo
de oliva

Esteroles por cromatografla de gases con detecter de
fonizacién de llama (CG-1D)

RCEE 2568/31 y sus posteriores
modificaciones
AnexoV

Erirrodiol y uvaol por cromatografia de gases con
detector ce ionizacién de llama (CG-FID)

RCEE 2568/51 y sus posteriores
modificaciones
Anexo Vi

Composicidn de acidos erasos (incluidos issmeros trans
de los 4cidos grasos oleico, linoleico y linolénico) por
cromarografia de gases con detector de ionizacisn de
llama (CG-FID)

RCEE 2568/S1 y sus posteriores
modificaciones
Anexo X

Porcentaje de  palmitato de  2glicerilo  por
erematografiz de gases con detector de ionizacién de

llama (CG-FID)

RCEE 2568/01 y sus posteriores
modific:
Anexo VIl

Ceras por cromstografia da gases con datector da
fonizacién de llama (CG-FID)

RCEE 2568/21 y sus posterioras
modificaciones
Anexo IV

Estigmastadienos por cromatografia de gases con
detector ce icnizacién de llama (CG-FID)

RCEE 2568/91 y sus posterioras
modificaciones
Anexo XVII

Alcoholes aliféticos por cromatografiz de gases con
detector ce icnizacién de llama (CG-FID)

RCEE 2568/51 y sus posteriores
modificaciones
Anexo XIX

Andlisis sensorial descriptivo

PRODUCTO/MATERIAL

ENSAYO

NORMA/PROCEDIMIENTO DE
ENSAYO

Aceites de oliva virgenes

Valoracién Organoléptica

RCEE 2568/21 y sus posteriores
modificaciones
Anexo Xil

Subdireccion General de Control y de Laboratorios Agroalimentarios
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Mission statement

The International Olive Council is the world’s only international intergovernmental
organisation in the field of olive oil and table olives. It was set up in Madrid, Spain, in 1959,
under the auspices of the United Nations. It used to be known as the International Olive Oil
Council or 100C until 2006, when its name was changed. The Council is a decisive player in
contributing to the sustainable and responsible development of olive growing and it serves as
a world forum for discussing policymaking issues and tackling present and future challenges.
It does so by:

Encouraging international technical cooperation on
research and development projects, training and the
transfer of technology.

Encouraging the expansion of international trade in
olive oil and table olives, drawing up and updating
product trade standards and improving quality.

Enhancing the environmental impact of olive
growing and the olive industry.

Promoting world consumption of olive oil and table
olives through innovative campaigns and action plans.

Supplying clear, accurate information and statistics
on the world olive and olive oil market.

Enabling government representatives and experts to meet regularly to discuss problems and
concerns and to fix priorities for 10C action.
Working in close partnership with the private sector. 6
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’ ING OF CHEMISTS
ON METHODS OF ANALYSIS FOR
OLIVE OILS AND OLIVE POMACE OILS

Date:  11-12 March 2014
(09.30 - 15.00 hours)

Place:  Intemational Olive Council
Principe de Vergara, 154
Madrid

c. No 69-1

PROVISIONAL AGENDA

Adoption of the report of the meeting held on 8-9 October 2013
(T.20/Doc. No 68-3).

sosts for the validation of testing methods: determination of

o

Outcomes of the L0lst session of the IOC Council of Members
(November 2013): new procedure for the presentation of proposals.

e an chromatogram i tion (Udine, Tuly

= B : - 2 12. Relations with tBer'stihdards agenciss and partcipation in meetings
Conclusions of the restricted working group on the review of COI-
referenced testing methods and of the working group on testing method

3. Pricrities and future work on olive oil chemistry
optimisation.

4. Other business.

-

. Study and update of the methods of analysis cited in the TOC trade
standard (phenolic compounds, etc.) {s) Orgoing projects

bout flavoured oils.

. {b) Consul
Research on the changes in quality during storage. e

Ongoing m;:alih,en the desgrmination of volatile compounds
SR S ||

Study of the ‘officidl data’shpplied by countries ‘shd proposals for the

revision of certain I0C trade standard parameters.

-~

L

Proposals for submission to the Council regarding the potential revision of
the product categories and/or definitions for the new Agreement.

“

Methods of analysis for the determination of copper pyropheophytin in
edible oils and olive pomace oils
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