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Sensory-Licence for „Olive Oil“ 

The professional way of tasting ... 

 

1. Aim / Goal 

Course par t ic ipants  wi l l  develop and improve the i r  sensory sk i l ls  and wi l l  ga in  

the competence to  descr ibe and evaluate o l ive o i l  in  an analyt ica l  and ob jec-

t ive way.  

Af ter  seven t ra in ing modules the “Sensory-L icence for  Ol ive Oi l ”  can be 

reached,  which wi l l  be  va l id  for  4 years .  The acqui rement  o f  the “Sensory-

L icence”  is  a  proof  o f  competence for  the par t ic ipants  to be ab le  to descr ibe 

and evaluate o l ive o i l  in  a  profess ional  way.  

 

2. Target Group 

Persons responsib le  for  the qual i ty  o f  o l ive o i l  in  produc ing companies,  impor t  

companies and re ta i l  (qual i ty management ,  development ,  market ing,  sales,  …) 

and persons personal ly  in terested in  a  product  spec i f ic  deep sensory educa-

t ion.  

 

3. Contents / Methodology 

The “Sensory L icence for  Ol ive Oi l ”  is  a  course,  cons is t ing of  severa l  modules 

that  make i t  poss ib le  to  cont inuous ly  t ra in  and improve the sensory sk i l ls  o f  

par t ic ipants  concern ing the profess ional  way of  tast ing o l ive o i l .  

S ing le  modules are harmonized in success ion and lead the par t ic ipant  f rom 

bas ic  sensory eva luat ion s tep by s tep towards complex sensory eva luat ion.  

Af ter  at tending the seven modules the par t ic ipat ion in  a  f ina l  examinat ion is  

poss ib le .  Pass ing th is  assessment  is  deemed as proof  o f  competence wi th  re-

gard to  a prec ise ab i l i ty  to  eva luate sensory character is t ics  of  o l ive o i l .  The 

“Sensory-L icence for  Ol ive Oi l ”  wi l l  be granted in  th is  case for  four  years .  

Addi t ional ly ,  successful  examinees have the opt ion to  be accepted by the 

ZHAW -  Swiss Ol ive Oi l  Panel  (SOP).  The Acceptance is  on the one hand de-

pending on the passed examinat ion,  but  on the other  hand as wel l  on  the de-

ve lopment  of  the number  o f  panel l is ts  wi th in  the SOP. In  case of  acceptance,  

panel l is ts  have to  take par t  in  regular  t ra in ing sess ions over  the year  (on-s i te  

in  Wädenswi l  or  v i r tua l ly  per  sample d ispatch) .  In  order  to  preserve the „Sen-

sory-L icence for  Ol ive Oi l “  and the af f i l ia t ion to  the SOP,  per  year  a t  least  4 o f  

such t ra in ings are ob l igatory to  be at tended resp.  completed successfu l l y.  
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Tra in ing Modules (a lways in  the context  of  o l ive o i l ) :  

Module 1  Bas ics o f  Sensory Percept ion,  Legal  S i tuat ion (EU,  IOC),  Defects  

Module 2  Sensory percept ion of  Taste (gustator ic )  

Module 3  Sensory percept ion of  Aroma (o l factor ic )  

Module 4   In teract ion of  sensory percept ion  

Module 5   Di f ferent  Evaluat ion methods (EU Panel -Test ,  ZHAW /  In ternat ional  

  Ol ive Oi l  Award   ex tended methodology,  o thers)  

Module 6  Repet i t ion and Tra in ing (1)  /  Preparat ion of  Examinat ion  

Module 7  Tra in ing (2)  /  Preparat ion of  Examinat ion 

 

F ina l  Examinat ion:  

Knowledge and sensory sk i l ls  o f  par t ic ipants  wi l l  be tested,  us ing d i f ferent  

methodolog ica l  approaches,  on a theoret ica l  as wel l  as  pract ica l  bas is .  

 

4. Requirements 

Basic  knowledge of  sensory evaluat ion 

 

5. Course Administration / Additional Information 

Annet te  Bongar tz  (Dip l .  oec.  t roph. ) ,  Univers i ty  Lecturer ,  Head of  the Food 

Sensory Group in the Inst i tu te o f  Food and Beverage Innovat ion ( ILGI)  a t  the 

Zur ich Univers i ty o f  Appl ied Sc iences in  Wädenswi l  and Panel  Leader  o f  the 

Swiss Ol ive Oi l  Panel  (SOP) 

Addi t iona l  In format ion:  annet te.bongar tz@zhaw.ch  

 

6. Speaker 

Annet te Bongar tz   

Mar t in Popp  

Food Sensory Group in  the Inst i tute  o f  Food and Beverage Innovat ion ( ILGI)  

a t  the Univers i ty o f  Appl ied Sc iences in Wädenswi l  

www. i lg i .zhaw.ch/sensor ik  

 

7. Duration / Dates  

Modul  1  & 2   day 1 ( tbd) ,  a f ternoon (13-17 o ’c lock)  

     day 2 ( tbd) ,  morn ing (09-13 o ’c lock)    

Modul  3  & 4   day 1 ( tbd) ,  a f ternoon (13-17 o ’c lock)  

     day 2 ( tbd) ,  morn ing (09-13 o ’c lock)   

Modul  5  & 6   day 1 ( tbd) ,  a f ternoon (13-17 o ’c lock)  

     day 2 ( tbd) ,  morn ing (09-13 o ’c lock)   

Modul  7  & f ina l  examinat ion day 1 ( tbd) ,  a f ternoon (13-17 o ’c lock)  

     day 2 ( tbd) ,  morn ing (09-13 o ’c lock)   
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Remark:  Tota l  durat ion of  the course is  4  days evenly spread of  3  month of  

t ime.  The ef for t  for  preparat ion and t ra in ing can vary  f rom par t ic ipant  to  par-

t ic ipant  depending on the ind iv idual  tast ing rout ine.  Genera l ly one to  two 

t ra in ings uni ts  per  week are recommended.  

 

8. Certificate of Attendance / Degree 

Part ic ipants  rece ive a conf i rmat ion of  par t ic ipat ion wi th  regard to  the seven 

modules and the „Sensory-L icence for  Ol ive Oi l “  (va l id  for  4  years) ,  in  case of  

a  successful  f ina l  examinat ion.  

S ing le  t ra in ing modules can be at tended as wel l  wi thout  a t tending the f ina l  

examinat ion.  

 

9. Costs / Conditions of Cancellation 

Tra in ing modules (a l l  seven) :  CHF 2450.-  

F ina l  examinat ion:   CHF 450.-  

In  case of  reg is t rat ion to  a l l  seven modules and the f ina l  examinat ion at  the 

same t ime,  costs  reduce to CHF 2500.-  

 

10. Course Location 

ZHAW /  Zur ich Univers i ty o f  Appl ied Sc iences,  Bui ld ing „Schulungsgebäude“  

o f  Agroscope (ACW /  former ly:  Forschungsansta l t ) .  The course room wi l l  be  

named in  the wr i t ten conf i rmat ion of  the reg is t ra t ion.   

Locat ion:  www. ls fm.zhaw.ch 

 

11. Additional Remarks 

  The course wi l l  be he ld  in  Engl ish Language.  

  The course wi l l  be conducted on ly  i f  an adequate number  o f  par t ic ipants  

wi l l  reg is ter .  

  The course locat ion could poss ib ly be changed to  another  p lace,  e .g .  

“Ecole d ' ingénieurs  de Changins” .  Th is  is  depending on an agreement  (yet  

to  be accompl ished)  as wel l  as  negot ia t ions wi th  responsib le  persons in  

Changins.   

 

12. Registration 

Off ice of  Cont inu ing Educat ion of  ZHAW, Wädenswi l ,  Te l .  +41 58 934 59 80,   

E-Mai l :  wei terb i ldung. ls fm@zhaw.ch or  on l ine at  www. i lg i .zhaw.ch 

Deadl ine:  accord ing to agreement  (yet  to be accompl ished)  

The “Genera l  Admiss ion Standards”  and “E l ig ib i l i ty  Requi rements”  for  Cont inu-

ing Educat ion at  ZHAW are va l id .  


