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This Australian Standard® was prepared by Committee FT-034, Olive Oils. It was approved 
on behalf of the Council of Standards Australia on 7 July 2011. 
This Standard was published on 20 July 2011. 

 

The following are represented on Committee FT-034: 
 

• Australian Customs and Border Security Service 
• Australian National Retailers Association 
• Australian Olive Association 
• Australian Olive Oil Association 
• Consumer Federation of Australia 
• Department of Agriculture, Fisheries and Forestry 
• Food and Grocery Council New Zealand 
• Olive oil laboratories represented by Modern Olives  
• Olives New Zealand 
• NSW Industry and Investment 
• Rural Industries Research and Development Corporation 

 

 

This Standard was issued in draft form for comment as DR AS/NZS 5264. 
 
Standards Australia wishes to acknowledge the participation of the expert individuals that 
contributed to the development of this Standard through their representation on the 
Committee and through the public comment period. 

 

Keeping Standards up-to-date 
Australian Standards® are living documents that reflect progress in science, technology and 
systems. To maintain their currency, all Standards are periodically reviewed, and new editions 
are published. Between editions, amendments may be issued. 
 
Standards may also be withdrawn. It is important that readers assure themselves they are 
using a current Standard, which should include any amendments that may have been 
published since the Standard was published. 
 
Detailed information about Australian Standards, drafts, amendments and new projects can 
be found by visiting www.standards.org.au 
 
Standards Australia welcomes suggestions for improvements, and encourages readers to 
notify us immediately of any apparent inaccuracies or ambiguities. Contact us via email at 
mail@standards.org.au, or write to Standards Australia, GPO Box 476, Sydney, NSW 2001. 
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PREFACE 

This Standard was prepared by members of Joint Standards Australia/Standards New 

Zealand Committee FT-034, Olive Oils. 

After consultation with stakeholders in both countries, Standards Australia and Standards 

New Zealand decided to develop this Standard as an Australian Standard rather than an 

Australian/New Zealand Standard. 

This Standard recognizes that olive oil is a natural product and regularly presents variation 

in its chemical composition. All limits in this Standard have been established to 

accommodate the most common natural variations, particularly in Australian olive oils, 

without compromising the ability to detect adulteration. 

Compliance with the provisions of this Standard does not override failure to comply with 

the provisions of the Australia New Zealand Food Standards Code, or with applicable 

Commonwealth, State and Territory laws and regulations. 
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STANDARDS AUSTRALIA 
 

Australian Standard 

Olive oils and olive-pomace oils 
 

1   SCOPE 

This Standard applies to all olive oils and olive-pomace oils that are traded in Australia. 

This Standard— 

(a) defines grades of olive oils and olive-pomace oils; 

(b) specifies chemical composition and quality parameters for these grades; 

(c) establishes requirements for labelling and packing; and 

(d) lists acceptable methods of analysis.  

2   OBJECTIVE 

The purpose of this Standard is to provide all those involved in the olive oil and olive-

pomace oil trade, from producers to consumers, with a modern reference document which 

establishes an objective basis for the trade of these products.  

3   REFERENCED DOCUMENTS 

The following documents are referred to in this Standard. 

AS 

6000 Organic and biodynamic products 

MP 100 Procedures for certification of organic and biodynamic products 

ISO 

660 Animal and vegetable fats and oils—Determination of acid value and acidity 

661 Animal and vegetable fats and oils—Preparation of test samples 

662 Animal and vegetable fats and oils—Determination of moisture and volatile matter 

content 

663 Animal and vegetable fats and oils—Determination of insoluble impurities content

3656 Animal and vegetable fats and oils—Determination of ultraviolet absorbance 

expressed as specific UV extinction 

3960 Animal and vegetable fats and oils—Determination of peroxide value—

Iodometric (visual) endpoint determination 

5508 Animal and vegetable fats and oils—Analysis by gas chromatography of methyl 

esters of fatty acids 

5509 Animal and vegetable fats and oils—Preparation of methyl esters of fatty acids 

8294 Animal and vegetable fats and oils—Determination of copper, iron and nickel 

contents—Graphite furnace, atomic absorption method 

9936 Animal and vegetable fats and oils—Determination of tocopherol and tocotrienol 

contents by high-performance liquid chromatography 
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ISO 

12193 Animal and vegetable fats and oils—Determination of lead by direct graphite 

furnace atomic absorption spectroscopy 

12228 Animal and vegetable fats and oils—Determination of individual and total sterols 

contents—Gas chromatographic method 

15304 Animal and vegetable fats and oils—Determination of the content of trans fatty 

acid isomers of vegetable fats and oils—Gas chromatographic method 

29822 Vegetable fats and oils—Isomeric diacylglycerols—Determination of relative 

amounts of 1,2- and 1,3- diacylglycerols 

29841 Vegetable fats and oils—Determination of the degradation products of

chlorophylls a and a′ (pheophytins a, a′ and pyropheophytins) 

AOCS (AMERICIAN OIL CHEMISTS SOCIETY) 

Ca 2c-25 Moisture and Volatile Matter Air Oven Method 

Ca 3a-46 Insoluble Impurities 

Ca 5a-40 Free Fatty Acids 

Ca 18c-91 Determination of Lead by Direct Graphite Furnace Atomic Absorption

Spectrophotometry 

Cd 8b-90 Peroxide Value Acetic Acid-Isooctane Method 

Cd 12b-92 Oil Stability Index (OSI) 

Cd 26-96 Stigmastadienes in Vegetable Oils 

Ce 2-66 Preparation of Methyl Esters of Fatty Acids 

Ce 5b-89 Triglycerides in Vegetable Oils by HPLC 

Ch 2-91 Determination of Fatty Acids in Olive Oils by Capillary GLC 

Ch 2a-94 Trans unsaturated Fatty Acids by Capillary Column Gas Chromatography 

Ch 5-91 Determination of Specific Extinction of Oils and Fats, Ultraviolet Absorption 

Ch 6-91 Determination of the Composition of the Sterol Fraction of Animal and

Vegetable Oils and Fats by TLC and Capillary GLC 

Ch 8-02 Determination of Wax Content by Capillary Column Gas-Liquid

Chromatography 

AOAC (Association Of Analytical Communities) 

942.17 Colorimetry (Molybdenum blue).Type III. Method for fats and oils. Arsenic 

952.13 Colorimetry (diethyldithiocarbamate) Type II method for fats and oils. Arsenic 

985.16 Colorimetry. Lead 

994.02 Lead in Edible Oils and Fats 

IUPAC (INTERNATIONAL UNION OF PURE AND APPLIED CHEMISTRY) 

2.431 Determination of erythrodiol content 

IOC (INTERNATIONAL OLIVE COUNCIL) 

T.20/Doc. 10. Rev. 1 Determination of sterol composition and total sterol content 

T.20/Doc. 11. Rev. 2 Determination of Stigmastadienes in vegetable oils 

T.20/Doc. 15. Rev. 2 Organoleptic assessment of virgin olive oil 

T.20/Doc. 17. Rev. 1 Determination of trans unsaturated fatty acids by capillary column

gas chromatography 
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IOC (INTERNATIONAL OLIVE COUNCIL) 

T.20/Doc. 18. Rev. 2 Determination of wax content by capillary column-gas liquid 

chromatography 

T.20/Doc. 19. Rev. 2 Spectrophotometric investigation in the ultraviolet 

T.20/Doc. 20. Rev. 3 Determination of the difference between actual and theoretical

content of triacylglycerols with ECN 42 

T.20/Doc. 23 Determination of the percentage of 2-glycerly monopalmitate 

T.20/Doc. 24 Determination of the fatty acid composition 

T.20/Doc. 30 Determination of wax content 

Australia New Zealand Food Standards Code 

CODEX ALIMENTARIUS DOCUMENTS 

Codex General Standard for the Labelling of Pre-packaged Foods 

Codex Recommended International Code of Practice—General Principles of Food Hygiene 

LEGISLATION 

National Measurements Act 1960 (Cwlth) 

Competition and Consumer Act 2010 (Cwlth) 

4   DEFINITIONS 

For the purpose of this Standard, the definitions below apply. 

4.1   Absorbency in ultraviolet 

Absorbance (K) of a 1% (m/v) solution of the oil in the specified solvent, with reference to 

pure solvent in a 1 cm path length cell.  

4.2   Apparent β-sitosterol 

The sum of the concentrations of β-sitosterol, Δ-5-avenasterol, Δ-5,23-stigmastadienol, 

Δ-5,24-stigmastadienol, cholesterol and sitostanol. 

4.3   Best-before date 

Date that signifies the end of the period during which the intact package of oil, if stored in 

accordance with stated storage conditions, will remain fully marketable and will retain any 

specific qualities for which express or implied claims have been made. 

4.4   Cold extracted 

Natural olive oil obtained by separating the oil by any mechanical or other physical means 

at a temperature that does not lead to significant thermal alterations. 

4.5   Cold pressed 

Natural olive oil obtained by pressing the crushed olives with a mechanical, hydraulic or 

centrifugal press at a temperature that does not lead to significant thermal alterations. 

4.6   Diacylglycerol (DAG) 

A glyceride consisting of two fatty acid chains covalently bonded to a glycerol molecule 

through ester linkages. In virgin olive oils, DAGs are present in a range of 1% to 3% and 

they are found as 1,2- and 1,3- isomers. 
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