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DRAFT ROYAL DECREE …/2020 of … of … 2020, APPROVING THE QUALITY STANDARD FOR OLIVE AND OLIVE-POMACE OILS.
Spain is the world's leading producer and exporter of olive oil. Olives and olive oil make up a sector of great social, economic and commercial importance in Spain and in international markets, with demand constantly growing. The objective of this Royal Decree is to update the legislation to adapt it to the current industry situation and to the latest technologies, promoting olive oil quality as one of the basic pillars for the development of the sector.
In Spain, Decree 2484/1967 of 21 September 1967 approving the text of the Spanish Food Code covers olive oils in Chapter XVI, Section 2. This area was developed and specifically regulated by Royal Decree 308/1983 of 25 January 1983 adopting the Technical and Health Regulations for Edible Vegetable Oils.
In the European Union, the regulations on olive and olive-pomace oils are harmonised by Commission Regulation (EEC) No 2568/91 of 11 July 1991 on the characteristics of olive oil and olive-residue oil and on the relevant methods of analysis, and Regulation (EU) No 1308/2013 of the European Parliament and of the Council of 17 December 2013 establishing a common organisation of the markets in agricultural products and repealing Council Regulations (EEC) No 922/72, (EEC) No 234/79, (EC) No 1037/2001 and (EC) No 1234/2007.


 They establish the names, definitions, physicochemical and organoleptic characteristics and the methods for sampling and analysing such products. 
Likewise, Commission Implementing Regulation (EU) No 29/2012 of 13 January 2012 on marketing standards for olive oil develops the marketing standards and the procedure for administrative cooperation between the Commission and the Member States regarding the control standards applicable to these products. This regulation repeals Regulation (EC) No 1019/2002, which was developed in Spain with complementary measures through Royal Decree 1431/2003 of 21 November 2003 laying down specific marketing measures in the olive oil and olive-pomace oil sector.
The aforementioned Royal Decree 308/1983 of 25 January 1983 has been repeatedly amended, while the evolution in production and consumption conditions over these nearly four decades makes it necessary to replace it with a new, specific measure for olive and olive-pomace oils due to their uniqueness and the importance of their production in Spain. Having their own standard, separate from that of other vegetable oils, will help to better adapt production and self-monitoring systems and packaging and labelling standards to the European regulations and to the evolution of technological criteria and progress. In addition to having its content updated, the standard is restructured and simplified, eliminating the health and hygiene aspects that are developed and harmonised horizontally across the applicable community regulations.
Consequently, the content of Chapter XVI, Section 2, of the Spanish Food Code approved by Decree 2484/1967 of 21 September 1967 should be repealed, while the aforementioned Royal Decree 308/1983 of 25 January 1983 should be repealed where it refers to olive and olive-pomace oils. Meanwhile, the regulation of this area had been largely dispersed, a problem that has been addressed by combining the provisions applicable to olive and olive-pomace oils, resulting in the need to repeal such standards, which will have a favourable effect in terms of legal certainty.
This standard will apply to all olive and olive-pomace oils produced and placed on the market in Spain, without prejudice to compliance with the European Union's mutual recognition clause. 
In order to preserve and enhance the value of olive and olive-pomace oils, as well as to avoid possible fraudulent practices, this standard needs to lay down certain obligations for sector operators in terms of facilities, prohibited practices, accompanying documents and product traceability. Such obligations and prohibitions must be applicable to all operators, understood to mean natural or legal persons that participate in any stage of the production and marketing of olive and olive-pomace oils, which therefore includes olive purchase centres, cooperatives and mobile oil mills, among others. 
In implementation of Article 7(a) of Regulation (EEC) No 2568/91 and without prejudice to the provisions of Regulation (EC) No 178/2002, an obligatory standard traceability system is to be implemented that enables products to be easily located and correctly identified at all stages of the production, transportation and placing on the market of the oils to which the standard refers.
The traceability system will help promote food quality, improve consumer confidence, differentiate products from similar ones, recover and improve the market and guarantee the selective recall of products, where appropriate.
To make it easier for operators to comply with their obligations under the standard and for the competent authorities to monitor them, a computer system needs to be implemented that combines data on olive oil and olive-pomace oil movements. 
Food information, as well as tolerances for control of the actual content of a container, shall be subject to the provisions of Regulation (EU) No 1169/2011 of the European Parliament and of the Council of 25 October 2011 on the provision of food information to consumers, as well as Royal Decree 1801/2008 of 3 November 2008 laying down rules regarding nominal quantities for packaged products and the control of their actual content.
In line with European Union policies on sustainable development and in particular those referring to reducing the use of plastics, the regulation limits the use of this material is limited for certain products, whose appearance may also deteriorate in certain forms of packaging, such as plastic containers.
Given the importance of cooperation and collaboration between public administrations, it is appropriate to establish a specific control plan for verifying the traceability of the olive oil and olive-pomace oil sector, which can be implemented by the authorities responsible for quality control and fraud protection and which will be adopted by the Food Quality Coordination Board. 
Meanwhile, in order to improve the transparency of information regarding conformity checks for olive oils carried out by the competent authorities, the Ministry of Agriculture, Fisheries and Food shall draw up and publish a report that includes the results of the actions taken. 
This Royal Decree has been subjected to the procedure provided for in Directive (EU) 2015/1535 of the European Parliament and of the Council of 9 September 2015 laying down a procedure for the provision of information in the field of technical regulations and of rules on Information Society services, and Royal Decree 1337/1999 of 31 July 1999 regulating the referral of information in the field of technical rules and regulations and regulations related to Information Society services.
The content of this Royal Decree meets the principles of sound regulation set out in Article 129 of Law 39/2015 of 1 October 2015 on common administrative procedure in public administration. By virtue of the principles of necessity and effectiveness, this standard is justified given the need to establish adequate management of the olive oil and olive-pomace oil sector. This is best achieved by repealing Royal Decree 308/1983 of 25 January 1983 approving the Technical and Health Regulations for Edible Vegetable Oils where it refers to olive and olive-pomace oils and approving a new quality standard that specifically regulates olive and olive-pomace oils. Likewise, the principles of efficiency and proportionality have been taken into account when laying down regulations and limiting administrative burdens to only those absolutely necessary for achieving the intended purposes. In accordance with the principle of transparency, in addition to the public consultation and information process, the processing of this provision has included consultation with the autonomous communities, the representative entities of the affected sectors and consumers, and a mandatory report has been issued by the Interministerial Commission for Food Management. Finally, the Royal Decree adheres to the principle of legal certainty, maintaining coherence with the rest of the applicable legal system and giving operators the necessary transitional periods to adapt to the standard.
This Royal Decree is adopted within the framework of Article 149(1)(13) of the Spanish Constitution, which grants the State exclusive powers over the basic rules and coordination of general economic planning. 
Similarly, Spanish Law 28/2015 of 30 July 2015 on the protection of food quality lays down the legal foundations for the protection of food quality, establishing its basic regulations. In its fourth final provision, it authorises the government to approve quality standards for food products. These standards allow for the quality of products offered on the market to be guaranteed and maintained, given that their characterisation and categorisation allows consumers to compare and select those that are best suited to their tastes or needs.
By virtue whereof, at the proposal of the Minister of Agriculture, Fisheries and Food and the Minister of Industry, Trade and Tourism, in accordance with the Council of State and following deliberation by the Council of Ministers at its meeting of ... 
THE FOLLOWING IS DECREED:
Article 1. Purpose.
The purpose of this Royal Decree is to lay down a quality standard for olive and olive-pomace oils. 
Article 2. Scope.
This standard shall apply to all olive and olive-pomace oils produced and placed on the market in Spain, without prejudice to the provisions of the mutual recognition clause. 
It shall also apply to operators that produce or sell olive and olive-pomace oils in Spain. 
Article 3. Product names and definitions.
1. The definitions and names of the different product categories into which olive and olive-pomace oils are classified shall be those established in Part VIII of Annex VII to Regulation (EU) No 1308/2013 of the European Parliament and of the Council of 17 December 2013 establishing a common organisation of the markets in agricultural products and repealing Council Regulations (EEC) No 922/72, (EEC) No 234/79, (EC) No 1037/2001 and (EC) No 1234/2007, and in the European legislation by which it is implemented or replaced. 
2. For the purpose of this Royal Decree, the following definitions are used.
a) Olive purchasing and/or receiving centre refers to a facility dedicated to the purchase and/or receiving of olives from different farmers to be sent to an oil mill or wrapping facility, without any processing of the fruits. 
b) Oil mill refers to a mill or plant where virgin olive oil is obtained by mechanical or physical means through the grinding of olives, whole raw fruits of Olea europaea L. 
c) Mobile oil mill refers to a mill that is taken to a location in order to grind olives, whole raw fruits of Olea europaea L., on-site in order to obtain virgin olive oil. A mobile oil mill does not have a specific or fixed physical location. 
d) Oil packer means the plant or facility where olive and olive-pomace oils are packed for human consumption.
e) Refinery means the plant or facility where olive and olive-pomace oils are refined for human consumption.
f) Pomace extractor refers to the plant or facility used for obtaining crude olive-pomace oils from pomace using physical or chemical procedures. This includes facilities that are only used to dry out wet fatty pomace from the grinding of whole raw olives. 
g) Warehouse refers to a facility in which products are not processed but merely stored temporarily between other operators in the sector. 
h) Operator means a natural or legal person that conducts their activity in the sector and in the market of olive and olive-pomace oils, including harvesters who acquire their oil in bulk from the mill and anyone who buys or acquires virgin olive oil in bulk from an oil mill. The term operator shall also refer to olive packing and wrapping machines when they use untreated whole raw fruits of Olea europaea L. for transformation into oil.
i) Operator without facilities means any natural or legal person without their own facilities that operates in the sector and in the market of olive and olive-pomace oils. 
j) Harvester refers to a natural or legal person that owns an olive farm that produces olives (Olea europaea L.) for transformation into olive oil obtained by having their own olives ground at an oil mill that provides grinding services. 
k) Refining process means any process to which raw olive oils and olive-pomace oils are subjected besides their physical obtaining and clarification by washing, sedimentation, centrifugation or filtration. 
l) Continuous process means any process that occurs without pause and without transition between operations, even if a hopper or intermediate tank is used between stages in which the mass may be kept for up to 12 hours, and always within the same industry. 
m) End consumer means the final consumer of a food product, who will not use the food as part of any commercial operation or activity within the food sector.
n) Communities means any establishment (including a vehicle or a fixed or mobile post) such as restaurants, canteens, teaching centres, hospitals, ready-meal companies and other social centres that engage, as a business activity, in the preparation of food for consumption by the end consumer. 
Article 4. Traceability obligations. 
1. Operators, particularly those with facilities, shall be required to maintain a product traceability system wherever their products are kept, as set out in Annex I. 
All entries into the system must be made in real time. 
Notwithstanding the provisions of the previous paragraphs, and without prejudice to compliance with the provisions of Regulation (EC) No 178/2002 of the European Parliament and of the Council of 28 January 2002 laying down the general principles and requirements of food law, establishing the European Food Safety Authority and laying down procedures in matters of food safety, warehouses dedicated exclusively to the storage and distribution of olive and olive-pomace oils packaged and prepared for sale to the end consumer and to retail stores shall not be required to keep the internal movement registers provided for in this standard. 
2. In the transport of olive and olive-pomace oils, all goods must be accompanied at all times by a document specifying, at the least, the data included in Annex II to this Royal Decree and which unequivocally identifies the name of the corresponding product in accordance with the applicable regulations. 
3. In the transport of olive and olive-pomace oils, operators shall be required to submit the data referred to in paragraph 2 to the dedicated computer system set up by the Ministry of Agriculture, Fisheries and Food prior to dispatch.
4. The operators referred to in Article 5(3) shall be required to notify the computer system referred to in the previous point of all olive and olive-pomace oil movements between the mills, refineries and extractors located at their facility.
The same operators must also submit to the competent control authority an annual report on the traceability registers referred to in paragraph 1 containing all inward, outward and internal movements for each category of oil that they produce, store or place on the market.
Article 5. Facility-specific obligations. 
1. Newly created oil mills, refineries and pomace oil extractors must be separately located. Under no circumstances may they be connected by any form of conduit. 
2. Newly established oil mills, refineries and pomace oil extractors must be properly isolated or separated from any other plant or premises alien to their specific activity and, in particular, from those dedicated to the production, processing, bulk storage and packaging of animal or vegetable fats and industrial or mineral fats and oils.
3. Oil mills, refineries and pomace oil extractors that were already in operation at the entry into force of this regulation shall be exempt from the obligations in paragraphs 1 and 2 of this article.
4. Oil mills or any other establishment belonging to an operator in this sector must have classified all oil they dispatch according to the names established by European regulations.
5. In oil packing facilities, all pipes and nurse tanks for oils governed by this regulation shall be suitably conditioned to prevent cross contamination.
Article 6. Oil-specific obligations.
1. The olive and olive-pomace oils to which this measure refers shall comply with both the physicochemical and the organoleptic characteristics established in the European Union standards that regulate this matter and with the characteristics set out in Annex III. 
Such products may only come from the whole fruit of the olive tree (Olea europaea L.) that have not undergone any processing, except for the cleaning or non-alkaline washing of the olive. 
2. Low-quality and defective (‘lampante’) olive oil must be refined prior to food use. 
3. Olive and olive-pomace oils must at all times be protected from adverse environmental conditions that may alter their physicochemical and organoleptic characteristics and they must therefore be protected from both light and heat during storage, transport and placing on the market. 
Article 7. Package-specific obligations.
1. The containers in which oils are to be placed on the market must be clean and made from food-safe materials that protect the oils from oxidative processes in accordance with the current health and safety regulations. They must not be able to alter the characteristics of the contents, transmit unusual flavours or odours or cause alterations to the product, and must always be protected in accordance with Article 6(3). 
2. Containers for olive and olive-pomace oils intended for sale or delivery to the end consumer, including those supplied by oil mills to their growers for their consumption, as well as those supplied to communities, must have a non-reusable closing device and be labelled in accordance with the current legislation. 
3. Containers intended for sale to the end consumer, including those supplied by oil mills to growers for their consumption, shall have a maximum capacity of five litres. Oils supplied to communities may also be sold in containers with a capacity of 10, 20, 25 or 50 litres.
4. Containers that are made available to end consumers through community facilities shall have a protection system that prevents them from being reused once emptied of their original contents.
Article 8. Banned practices.
1. The following is prohibited.
a) The production of blends of olive and olive-pomace oils with other oils or fats of vegetable origin for placing on the national market. These blends must not be sold under any food name referred to in Regulation (EU) No 1169/2011 of the European Parliament and of the Council of 25 October 2011 on the provision of food information to consumers. 
b) The use of the term ‘virgin’ or ‘extra virgin’ on the labelling of food products with an oily appearance which may be confused with the olive oils from this standard, such as oils, condiments, dressings, and similar products. This ban will not affect the ingredient list for such products.
c) The placing on the retail market of extra virgin olive oils in plastic containers. 
d) The transfer or filling of recipients or containers, intended for the end consumer, of olive oil or olive-pomace oil in communities. 
e) The classification of previously classified virgin olive oil blends in a category above the lowest category of oil used. 
f) The existence in mills, warehouses and packing plants for virgin olive oil of facilities and specific technical means for deodorisation and/or any other stage or form of oil refining.
g) The receipt or processing in mills of olive pomace from other mills, or olives or their remains from dressing plants that have undergone treatments not permitted for obtaining virgin olive oils or their derivatives, or any other raw material for obtaining oil other than the whole raw fruit of the olive tree. 
h) The deposit, storage and transport of olive and olive-pomace oils that are not properly identified by their product category, except in oil mills, where such classification is given before their dispatch. 
2. In the facilities indicated in Article 3 for obtaining olive oil and olive-pomace oil, the following are prohibited.
a) The alkaline washing of oils in oil mills. 
b) The extraction or refining of olive and olive-pomace oils using procedures, solvents or adjuvants other than those authorised, as well as the addition of industrial, mineral, esterified or synthetic oils.
c) Esterification processes or any other practice that may alter the glyceride structure of the oil.
d) The treatment of oils with air, oxygen, ozone or any other oxidising chemical substances, except for those necessary for pumping during racking, the inerting of containers and tanks, and homogenisation using nitrogen or other inert gases, without prejudice to the legislation of the European Union.
e) The possession or handling, in facilities dedicated to the extraction, refining, packaging or bulk storage of olive and olive-pomace oils, of glycerin, of animal, vegetable, industrial or synthetic fats or oils, and of any substance whose use is neither authorised nor justified. 
f) In oil mills, the non-continuous re-centrifugation of masses deriving from virgin olive oil production systems, to prevent fermentation. The re-centrifugation of masses from virgin olive oil production systems shall only be permitted after they are subject to temperature-controlled mixing through a continuous process. Under no circumstances is the re-centrifugation of masses or pomace from deposits or storage tanks other than those referred to in Article 3(2)(l) permitted. 
Article 9. Official control, coordination and penalties.
1. The competent official control authorities shall carry out at least one conformity check for every thousand tonnes of olive and olive-pomace oil placed on the market in order to verify their quality characteristics as established in Regulation (EEC) No 2568/91 of 11 July 1991 on the characteristics of olive oil and olive-residue oil and on the relevant methods of analysis. 
2. The sampling and analysis methods shall be those established for each product in the European Union regulations or, in their absence, in the applicable national or regional provisions.
3. The conformity of the category declared on the labelling of virgin olive oils shall be verified by dedicated official laboratories with respect to their physicochemical characteristics and in relation to their organoleptic properties by panels of tasters authorised for the official control in accordance with Royal Decree 227/2008 of 15 February 2008 laying down basic regulations for panels of virgin olive oil tasters. 
4. Without prejudice to the controls established by the European Union regulations referred to in paragraph 1, the Ministry of Agriculture, Fisheries and Food shall coordinate a specific control plan to verify the traceability of the olive oil and olive-pomace oil sector, as described in Article 4. This plan must include specific controls for the facilities referred to in Article 5(3). 
5. Information on the results from the conformity checks carried out in accordance with the provisions of paragraph 1 shall be communicated, in the format established, to the Ministry of Agriculture, Fisheries and Food prior to 1 May each year.
6. All aggregated information shall be compiled in an annual report on official controls to be published by the General State Administration at the request of the Ministry of Agriculture, Fisheries and Food. 
7. The specific control plan shall be submitted for discussion at the Food Quality Coordination Board and shall include at least a schedule of control activities, as well as the protocol for the organisation of inspection campaigns, taking into account the results of the conformity checks carried out by the autonomous communities and the data contained in the Olive Market Information System kept by the Ministry of Agriculture, Fisheries and Food. This plan shall be reviewed annually by the Food Quality Coordination Board.
8. Any penalties imposed as a result of the controls shall be effective, proportionate and dissuasive.
First additional provision. Mutual recognition clause. 
Goods lawfully marketed in another Member State of the European Union or in Turkey, or originating in a State of the European Free Trade Association that is a contracting party to the Agreement on the European Economic Area, shall be deemed to be compatible with this Royal Decree. The application of this Royal Decree is subject to Regulation (EU) No 2019/515 of the European Parliament and of the Council of 19 March 2019 on the mutual recognition of goods lawfully marketed in another Member State and repealing Regulation (EC) No 764/2008.
Second additional provision. Computer system.
The Ministry of Agriculture, Fisheries and Food shall develop a computer system to facilitate operator compliance with the notification requirement provided for in Article 4(3) and to facilitate access by the competent authorities to information on and the control of olive and olive-pomace oils. 
This system shall be accessible to operators responsible for notifications, to the competent control authorities and to state security forces.
Sole transitional provision. Transitional period.
The provisions of Article 4(3) shall not be mandatory until the computer system referred to above is implemented. 
The provisions of Article 8(1)(c) shall apply as of 1 January 2024 for containers of up to one litre and as of 1 January 2025 for all other containers. 
Sole repealing provision. Repeal of legislation.
Any provisions of equal or lesser scope which run counter to the provisions of this Royal Decree are hereby repealed, and, in particular:
a) Royal Decree 3000/1979 of 7 December 1979 on the regulation of industrial processes in the olive oil sector;
b) Royal Decree 308/1983 of 25 January 1983 approving the Technical and Health Regulations for Edible Vegetable Oils, where it refers to olive and olive-pomace oils; 
c) Royal Decree 259/1985 of 20 February 1985 supplementing the Technical and Health Regulations for Edible Vegetable Oils with the application of the determination of erythrodiol in olive oils;
d) Royal Decree 2551/1986 of 21 November 1986 regulating the processing and placing on the market of refined pomace and olive oil;
e) Royal Decree 538/1993 of 12 April 1993 amending certain provisions relating to industrial requirements for the production, circulation and trade of edible vegetable oils;
f) Royal Decree 1431/2003 of 21 November 2003 laying down certain marketing measures for the olive oil and olive-pomace oil sector;
g) Order of 12 December 1984 on the delivery of virgin olive oil by mills to their growers for self-consumption;
h) Order APA/1343/2004 of 7 May 2004 regulating the general register of specific industries authorised to place olive oil on the market.
First final provision. Jurisdiction
This Royal Decree is adopted within the framework of Article 149(1)(13) of the Spanish Constitution, which grants the State exclusive powers over the basic rules and coordination of general economic planning. 
Second final provision. Amendment of Decree 2484/1967 of 21 September 1967 approving the Spanish Food Code.
Section 2 of Chapter XVI of Decree 2484/1967 of 21 September 1967 approving the Spanish Food Code is reworded as follows:
'Olive and olive-pomace oils shall be governed by the provisions of Royal Decree XXXX/2020 of    of  
, approving the quality standard for olive and olive-pomace oils.’
Third final provision. Entry into force.
This Royal Decree shall enter into force on 2 January 2021.
Signed in Madrid, on 
of 
2020
ANNEX I
Traceability registers 
Part A. General register conditions.
1. Internal traceability registers must indicate at least the following operations: oils obtained, extraction, refining, classification, change of tank, oil blends, oil packaging.
2. Each product must be identified in the inward register with the identification previously assigned by the supplier. At purchasing and/or receiving centres, oil mills and wrapping facilities, the land registry plot and section of origin of the olive and its owner must be recorded. 
3. The internal destination or use of the product (warehouse, tank, hopper, processing line, etc.) or its origin must be indicated in the inward and outward registers. The amount in the inward or outward tank(s) must also be indicated.
4. Accompanying documents covering any movement of goods must also be clearly identified in inward and outward registers.
Inward and outward registers are to be completed when there is a change of ownership of the goods (even if there is no physical movement) or when there is a physical movement of the goods. 
5. Any indications to be subsequently placed on the product labels, such as batch, first cold press, cold extraction, year of harvest, variety, etc. must be properly recorded in such a way that they can be verified throughout the documentation for the product in question. 
6. In the identification of any product, there must be a correlation between the identification of the tank where it is stored and the information reflected in the registers. This obligation is without prejudice to any variation in the characteristics derived from the natural evolution of the products. Such variations must be reflected in the register whenever brought to the attention of the operator. 
Part B. Categories of products to be included in the various registers.
a) Olives:
· olives for oil production. 
b) Olive oils:
· unclassified oil 
· extra virgin olive oil
· virgin olive oil
· low-quality (‘lampante’) olive oil 
· refined olive oil 
· olive oil - contains only refined olive oils and virgin olive oils.
c) Olive-pomace oils: 
· raw olive-pomace oil
· refined olive-pomace oil 
· olive-pomace oil. 
d) By-products from all facilities from which oil may be obtained.
e) Other edible vegetable oils.
For industries and operators that prepare, refine, store or package other edible vegetable oils, in addition to working with olive and olive-pomace oils. 
Part C. Information to be contained in inward and outward registers.
a) Identification of the accompanying document, where appropriate.
b) Identification of the seller or supplier: name, address, tax identification number and address of the facility of origin. For the latter, the name and tax identification number shall also be given where it differs from that of the seller or supplier. 
c) Identification of the buyer or recipient, including the retailer having last received the bottled oil: name, address, tax identification number and address of the destination facility. For the latter, the name and tax identification number shall also be given where it differs from that of the buyer or recipient. 
d) Identification of the product: name, batch, quantity and characteristics considered relevant for its identification, such as bulk, packaging, labelling, wet or dry. 
e) Indication of product origin: country of origin. In order to comply with Article 4 of Commission Implementing Regulation (EU) No 29/2012 of 13 January 2012, where applicable, either Spain, the Member State, the European Union or the name of a third country shall be provided, as established in this Regulation.
f) Product characteristics to be indicated on the label.
g) Date of operation.
h) Identification of the carrier: company (name, address, tax identification number), type of vehicle and number plate or other form of legal identification of the means of transport, where appropriate.
Part D. Information to be contained in the internal traceability register.
The internal traceability system shall contain at least the following information.
a) Operation or practice carried out.
b) Identification of the source products: name, batch (where applicable), quantity. 
c) Identification of the products obtained: name, batch (where applicable), quantity. 
d) Date of operation and, where applicable, time.
e) Internal origin of the source products (warehouse, tank, hopper, processing line, etc.). Amount in the source tank(s).
e) Internal destination or use of the products obtained (warehouse, tank, hopper, processing line, etc.). Amount in the destination tank(s).
ANNEX II
Minimum information to be contained in the transport document.
A. Product identification: 
- identification of the product: name as established in the applicable legislation, batch, quantity and characteristics considered relevant for its identification, such as bulk, packaging, labelling, wet or dry; 
- indication of product origin: country of origin; 
- for bulk products: any other optional indications that may be subsequently added to labelling such as variety, harvest season, cold extraction, first cold press, organic production, etc.; 
- product quantity.
B. Goods origin data: 
Identification of the seller or supplier: name, address, tax identification number and address of the facility of origin. 
For the latter, the name and tax identification number shall also be given where it differs from that of the seller or supplier. 
C. Transport data: 
Identification of the transport company and the means of transport used, as well as the date of transport.
D. Goods destination data: 
Identification of the buyer or recipient, including the retailer having last received the bottled oil: name, address, tax identification number and address of the destination facility. For the latter, the name and tax identification number shall also be given where it differs from that of the buyer or recipient. 
ANNEX III
Appearance and specific characteristics of oils
a) Extra virgin olive oils and filtered virgin olive oils.
Moisture and volatile matter: ≤ 0.2 per 100.
Insoluble impurities in petroleum ether: ≤ 0.10 per 100. 
b) Olive oils - contains only refined olive oils and virgin olive oils.
Appearance: limpid, kept at 20º ± 2º C for 24 hours.
Smell and flavour: holds own aromas and characteristic aromas of the virgin olive oil used in the mixture. Will show no alteration or contamination or defects that exceed those of the virgin olive oil used.
Moisture and volatile matter: ≤ 0.1 per 100.
Insoluble impurities in petroleum ether: ≤ 0.05 per 100.
Soap residues: negative. 
c) Refined olive oils.
Appearance: limpid, kept at 20º ± 2º C for 24 hours.
Smell and flavour: neutral, with no signs of rancidification, alteration or contamination.
Moisture and volatile matter: ≤ 0.1 per 100.
Insoluble impurities in petroleum ether: ≤ 0.05 per 100.
Soap residues: negative.
d) Refined olive-pomace oil.
Appearance: limpid, kept at 20º ± 2º C for 24 hours.
Smell and flavour: neutral, with no signs of rancidification, alteration or contamination.
Moisture and volatile matter: ≤ 0.1 per 100.
Insoluble impurities in petroleum ether: ≤ 0.05 per 100.
Soap residues: negative.

e) Olive-pomace oil.
Appearance: limpid, kept at 20º ± 2º C for 24 hours.
Smell and flavour: holds own aromas and characteristic aromas of the virgin olive oil used in the mixture. Will show no alteration or contamination or defects that exceed those of the virgin olive oil used. 
Moisture and volatile matter: ≤ 0.1 per 100.
Insoluble impurities in petroleum ether: ≤ 0.05 per 100.
Soap residues: negative.
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