
 
 
 
  

 

 
 

Just recently started farming organic rose geranium in Hoedspruit, Limpopo. We were certified against the European standard 
by Ecocert in March 2020. I’ve worked in smallholder development for the last 10 years and through this project wanted to 
create a market for young female farmers from the local Moletele community, who have access to land and water but not to 
extension support and markets. We’ve received investments from a local commercial farmer and a grant from the IDC to build 
a small distillery with a 500 kg distilling unit. The first 5 hectares of rose geranium was planted in September and October 2019. 
We were late with the planting, as the aim was August, but nevertheless pushed through and managed to get 230 000 plants 
settled. The land we’re sub-leasing came with a pivot, so we’re using that for now. For new fields that we’re planning for August 
2020, we’d like to install dripper irrigation. 
 
For our soil preparation for the first 5 hectares, we made ridges filled with inoculated biochar (which we made from Casuarina 
trees), as well as compost and organic fertiliser. We’ve not had any issues with root rot, which may well be because of the 
ridges. Initially we also used old shade nets as weed suppressants by pulling it over the ridges, but it was a major failure. The 
nets created a cozy greenhouse for weeds that boosted their growth. It took many wasted hours to put it on and make the holes 
for the plants, and then again to take it off. I strongly warn against it! Instead we found that old rotten hay bales worked 
wonderfully as a mulch, both to suppress weeds and to hold moisture in the soil, although the labouring hours were many. 
 
An attempt to reduce mulching hours was done as a 1-hectare cover crop experiment. We planted a mix of pearl millet, sunhemp 
and tajuna radishes, which did really well and created a lot of biomass for mulching. We rolled it flat after 80 days and it created 
a good mulch cover into which we could have planted directly. It has potential for future plantings, but due to the fact that our 
own seedlings were not ready at the ideal time to plant after rolling, winter grasses have started sprouting and it would be a 
losing battle to weed them first and then do the planting. We’ll thus stick with our ridging and mulching method for now - at least 
we know not to use old shade nets! 
 
The plants were ready for harvesting in December and January, but due to delays with our funding and the construction of the 
distillery, we were only able to start harvesting in the last week of February 2020. The plants had clearly reached and gone 
beyond their peak, but we nevertheless started harvesting. Foliar feeds of kelp and fish emulsion sprayed from December to 
the end of February supported the plants to some degree, but it was a mere band-aid. The one half of the field also has very 
poor soils that would have to be built up in the coming years, as was clear from the condition of the plants on that half. 
 
We’re halfway through our harvest. We started with the bad half, which might have been a mistake as the better half is also 
now yellowing. Nevertheless, we were able to get roughly 10 tons of raw material per hectare and 0.95 kg of oil per tons. We’re 
hoping for a slightly better return on the second half, but we’re also realistic and rather focusing our energy on making the 
second harvest in May/June a more successful one. The last 9 months have taught us a lot. Mostly that you learn best by doing 
and making mistakes, and that each field has its own little ecosystem that needs to be nurtured over time. We’re excited about 
what the future holds and grateful to be working in the soil with a stunning view of Mariepskop every single day. We’re also 
grateful to Karen Swanepoel, Werner Bester, Theo Potgieter, Gawie Alberts, and Tommie Landman, without whom we would 
not have come so far so quickly. 
 
Please follow us on Instagram to see how our story unfolds @justlikemountains. 
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SAEOPA poised to becoming a Producers’ Association with IMPACT –  
the essential pillars defined 
 
Dr Elsie Meintjies 
UNIDO 

 
 
The Global Quality and Standards Programme South Africa (GQSP-SA), funded by the Swiss State Secretariat for Economic 
Affairs (SECO) and implemented by the United Nations Industrial Development Organization (UNIDO), is approaching the half-
way mark.  
 
The project has been supporting SAEOPA to build an active and strong producers’ association that will make a positive 
contribution to growing the industry and positioning South African and regionally produced (SADC) essential and vegetable oils 
in the global market.    
 
The project has been working to strengthen SAEOPA across 4 key pillars: 1) Governance – effective governance and an 
established legal status; 2) Sustainability – development of a business plan to become a resilient producers’ association; 3) 
Marketing and Visibility – corporate identity development and services promotion; and, 4) Service Offerings – packaging 
technical support such as trainings, seminars, workshops and conferences into fit-for-purpose service units for its members, to 
ensure that SAEOPA can continue providing services after the project ends. 
 
Beyond the support provided to strengthen SAEOPA, of major significance to the industry is that national standards are industry-
driven and the GQSP-SA project supported SAEOPA in the lodging of proposals to the South African Bureau of Standards 
(SABS) for the development of national standards for five essential oils (Buchu, Cape Chamomile, Helichrysum, Lippia and 
Rose Geranium) and five vegetable oils (Baobab, Kalahari Melon, Manketti/Mongongo, Marula and Sour Plum), which are the 
focus of the GQSP-SA project.   
 
As not all ten national product standards can be developed simultaneously, the oils of three species were given priority and a 
national product standard is being developed by SABS for the Lippia, Rose Geranium and Baobab oils. 
 
During 2020, the GQSP-SA will support SAEOPA in 3 key areas, namely: i) packaging of training materials to be offered to the 
industry on a harmonized and commercial basis, ii) the 2nd Essential and Vegetable Oils Conference provisionally scheduled 
for August 2020; and, iii) supporting the development of an export support service.   
 
A resilient, needs-based and demand-driven producers’ association will ensure that SME capacity to comply with international 
market requirements (standards and technical regulations) is enhanced, resulting in facilitated, successful entry into export 
markets.   
 
More information on the GQSP-SA project can be obtained from: 
 
https://open.unido.org/projects/ZA/projects/180150)  
 
https://tii.unido.org/sites/default/files/publications/Project%20Brochure_final.pdf)  
 
Follow our project developments on Twitter (@GQSPglobal)  
 
Products on exhibit 
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BIOFACH and VIVANESS 2020: Global sector gathering 47,000 trade 
visitors 3,792 exhibitors from 110 countries, buyers from 136 countries 
exhibiting new developments, trends and innovations from all around 
the world. 

 
BIOFACH, the World’s Leading Trade Fair for Organic Food, and VIVANESS, the International Trade Fair for Natural and 
Organic Personal Care are held annually in Germany. The top five countries by visitor attendance this year were Germany, 
Austria, Italy, France and the Netherlands. And with 10,000 participants, the accompanying congress confirmed its position 
as the largest international platform for knowledge transfer and networking. Highlight of the opening: the inspiring keynote 
by Dr Jane Goodall, Dame Commander of the Order of the British Empire (DBE).  
 
South African organic farmers and producers produce a large variety of fresh produce and finished products. These include 
various cereals, vegetables, roots and tubers, herbs and spices; fruits, nuts and Rooibos tea.
Organic dairy, wines, raisins, herbal teas, cosmetics, drinks and olive oils were also exhibited. Organic products produced 
in South Africa were sold at both local and export markets. Exports principally sent to European markets, United States and 
Far East include vegetables, plant products, processed fruits, sugar, wine, essential oils, raisins, fresh & dried herbs and 
botanicals, cosmetics, table grapes and Rooibos tea. Southern African organic essential oils and products were represented 
by Highland Essential Oils, Parceval, Herbs-Aplenty, Rosehip Farm, Oribi Oils, Botanica, Skimmelberg, Kaza Natural Oils 
and Destek Engineering. 

 

Flip Minnaar from Highland Essential Oils exhibiting at BIOFACH 2020 

Award-worthy: Best New Product Awards 
Once again in 2020, the trade visitors voted for their favourites at both trade fairs to win the Best New Product Award in 
seven categories:  

 Käserebellen GmbH with “Organic Volcano Rebell” (Fresh food) 
 Eisl Eis with its “Organic sheep’s milk ice cream – ice cream in the glass” (Frozen food) 
 Sonnentor was awarded for its “Essential spice oils” 
 HANS Brainfood impressed with its “Hemp bites” 
 “RETTERGUT organic soups” from Dörrwerk won a Best New Product Award. 
 Voelkel proved a winner with its “Voelkel oat drink gluten-free” 

 Biobaula impressed with its “Biobaula eco-cleaning-tabs” in the Non-food category 
The winners at VIVANESS were:  

 SPEICK Naturkosmetik, for “White soap, red green soap”  
 “SPEICK PURE Shampoo” in the Hair care category 
 Primavera Life twice with its “Hemp seed oil organic” (Special cosmetics/care) and “Primavera Wellbeing” in the 

Wellness products category.  
Other prize winners included:  

 Ben & Anna with “Natural care shower and shampoo tablets” (Body care) 
 Logocos Naturkosmetik with “Fresh cucumber” volume mascara (Decorative cosmetics) 
 Eliah Sahil Organic Care with its “Organic tooth powder ginger as well as turmeric products. 

 
The next meeting of the international industry at BIOFACH and VIVANESS will take place on 17-20 February 2021.  
 

 

 

INTERNATIONAL EVENTS 
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Training was offered by SAQI. Botanica Essenza attended as a member of SAEOPA and reports as follows: 
 
As the global essential oils market is growing, not to mention doubling by 2030, the need is changing to become fully sustainable, 
compliant and traceable for both our direct clients and eventually the end consumer. This means that knowing our products and 
knowing the markets we are targeting are crucial to being able to be competitive on both the local and global markets, therefore 
controls need to be actively in place across our business systems and final product offerings. This is where quality control and 
quality assurance play a vital role, one that is often overlooked or its functions misunderstood. Having had the opportunity to 
attend the SAQI Food, Cosmetics and Oils (FCO) pilot training program for quality control and quality assurance in 2019, was 
invaluable as the takeaway lessons have confirmed my level of understanding and practices. However, the training added 
various other levels highlighting ways in which to use the information to best maximise our processes, especially now with the 
global pandemic of COVID-19, which has now highlighted for me the need for extensive quality control measures, GMP and 
health (mostly hygiene, to avoid cross-contamination) and safety moving forward, which will change the way we are currently 
doing business. Quality controls and quality assurance will therefore become more of a standard focus in order to compete for 
global market share. 
  
This SAQI FCO Quality Control Program provides a good understanding with practical methods of quality control to use within 
the industry’s sectors, be it cosmetic production, consultancies, wholesale of essential oils or farming and production practices 
to integrate into system practices at all levels. It enables one to accurately see historic data and what is currently happening 
along with the possible repercussions that can be directly affecting outcomes or why changes have taken place, allowing for 
factual decisions to be made and implemented to immediately close gaps shown by the statistical quality data. One can thus 
remain competitive by correcting problems at the right places within the systems and bring in individual responsibility and 
accountability for a stronger functioning system at every phase throughout the business. The 7-day principle explained  product 
quality, safety and management risks, was one that really stood out and of such value to good GMPs for SMMEs and farmers 
by knowing where to start within their business model, right through to how existing businesses can improve their systems to 
become more resilient and competitive by delivering specification-specific quality controls and assessments. 
 
In addition, the specific SIMCO exercises helped to tie in learning and put it into real-life working environment or actual practice 
once back in the workplace was invaluable, making the learning “live” and doable, especially as the course content covers a lot 
of information. I enjoyed the training especially with the interactions between the three sectors represented at the training, I took 
away many more valuable outcomes from the training which has been most beneficial to me personally and on a business level. 
This knowledge of learning as offered in the FCO Quality Control and Assurance Program will provide a good base and guide 
to take SMMEs, small individual farmers, co-operatives and especially larger commercial-scale farmers, and businesses, not to 
mention taking the industry to another level to become experts in what we are doing. But more specifically by taking us to levels 
of producing consistent higher yields and levels of quality oils short term and into long term via structured processes according 
to specific standards, legal requirements and especially sustainability and compliance in order to deliver quality oil allowing us 
to be more competitive on the local and global markets.  
 
The SAQI FCO Quality Control and Control Assurance modules were developed in collaboration with the Global Quality and 
Standards programme South Africa (GQSP-SA) which is funded by the SWISS State Secretariat for Economic Affairs (SECO) 
and implemented by UNIDO. SAEOPA members who attended were: Michelle Walter, Wynand Gericke, Phephsile Maseko and 
Dr Denise Olivier. The facilitators were Jacques Snyders and Anya Knoetze. 
 
 

 

SAQI FCO Quality Control Program 
 
By Michelle Walter 
Botanica Essenza   
 

The SAQI (South African Quality Institute)  
Quality Control and Quality Assurance Pilot Program experience 
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Lovely lavender now fully operational in the Free State Province. Introducing: SOOTH 
 

 
 
 
 
 
 
 

    
 
Marlize and I became friends some 30-odd years ago, but it was in 2014, when we started our essential oil project in the Free State, 
that we became family. Our aim was to build something for when we retire one day and to help alleviate poverty in our area.  Her 
husband, Pieter, generously allocated 6 hectares to our project that started out as Fragrant Oils.  
With the help of market experts, Karen Swanepoel and the late Willie Alberts, we decided to experiment with Rosemary verbenone 
and Lavendin grosso. Our first plants grew well and we ordered 12 000 Lavendin grosso plants. Unfortunately, it was just before 
the big drought that started in 2014 and thankfully ended in 2016. Needless to say, we lost about 11 000 plants and cared for the 
remaining 1 000 like babies. It was a huge financial loss for us and thus we decided to start propagating our own plants. That meant 
that we needed a tunnel. With the help of our husbands, we acquired two second-hand tunnels from a lady that used to plant 
vegetables. Our seedling production started and today we have almost four hectares of plants – about one hectare under rosemary 
and the rest Lavendin. 
We are lucky to have our own distillation plant that we also bought second-hand. Our pots are not big (about 200 kg each) and we 
use a boiler as we have no electricity on the farm. It used to take us two to three days to distill the rosemary which was detrimental 
to our oil production as it took too long to harvest and get the plants to the pots. 
With our new Lavendin fields, we decided that it was time to import a proper harvester. It arrived in December 2019 and we were 
ready to harvest in January. Unfortunately, we had a huge hail storm that virtually destroyed our entire crop. At least we got to try 
out the harvester when we pruned our plants before winter!  
We are fortunate to have oil on the shelf that will hopefully take us through to our next harvest in December. As soon as lock-
down is lifted, we hope to harvest and distill rosemary as we harvest them anytime between March and the end of April. We are 
also in the process of growing tea tree plants and will hopefully this time get them through the freezing Free State winter. 
Initially we thought of selling our oils wholesale, but it became apparent that we couldn’t sustain our project in this way as we are 
not organically certified and thus are being offered low prices for our good quality oils. We then decided to start making products 
and that was when Marlize’s daughter, Mariet, came on board. She had just finished varsity and became part of our team at the 
end of 2018. We now have the most amazing arty soaps that she makes, a bath salt mix that is based on an old Indian recipe 
guaranteed to relieve stress and muscle fatigue, our beautiful pure oils, room, linen and facial spray (hydrosol), lavender confetti 
bags, dried flowers, confetti and oil melts for diffusers. We are currently developing a hand scrub that will hit the market soon. 
We, especially Mariet, have been attending markets such as the Linden Market and Homemakers where our products were 
received well. Our products are also available in-store at Co-Op Squared in Linden (57 Third Avenue). So, no, we are not making 
money yet, but we are proud to be providing jobs to a few ladies and one male.   
Oh, and I forgot to mention that we changed our name to Sooth (without the -e) when Mariet came on board. Sooth is an old 
English word and means ‘truth, soft, sweet’ and also plays on ‘Soothe’ which is to calm the self.  To us it is a privilege to work with 
the ‘truth’ (soil), and with that we wish to bring people quality and visually pleasing products to comfort (soothe) them.  
 
 

 

The story of friendship to entrepreneurship - 
 SOOTH 
 
By Neeltjé Swanepoel 

 
 

 

 
FIND US ON FACEBOOK AND LINKEDIN 

 
PLEASE SHARE YOU STORY WITH US OR ADVERTISE HERE IN THE 

NEXT EDITION! 
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By SIPPO Country Representative: Anna Reyneke 
 
The Swiss Import Promotion Programme (SIPPO) is a long-standing programme of the Swiss Secretariat for Economic Affairs (SECO) and is 
implemented by Swiss contact in partnership with BHP Brugger and Partners and Helvetas Swiss Inter cooperation since 1st April 2017. The 
objective of the SIPPO mandate is to build and strengthen the competencies of Business Support Organisations (BSOs) to better connect 
exporting companies with importers in international and regional markets.  
 
SIPPO supports its BSO partners in eleven countries to increase their export promotion capacity and service provision to their export-ready 
companies. In South Africa SIPPO focuses on the natural ingredients and processed foods sectors. 
 
In collaboration with its SECO sister programme, the Global Quality Standards Programme (GQSP) implemented by UNIDO, SIPPO included 
SAEOPA in its capacity-building activities and trainings such as a workshop for BSOs in preparation of their members for the Anuga trade 
fair held in October 2019 in Germany, and a training on Customer Relationship Management (CRM) processes in February 2020.  CRM is 
embedded in SIPPO’s activities with its BSO partners.  

For the remainder of the year SIPPO, in collaboration with the GQSP-SA project, will be including SAEOPA in various capacity-building 
offerings planned with its BSOs, such as preparation for the Biofach trade fair in 2021 and a natural Ingredients workshop later this year.   

Additionally, in February 2020 SIPPO conducted a first ITC BSO assessment on SAEOPA, which formed part of the re-assessments on its 
current BSO partners. The aim was to assess the association as a potential collaboration partner for the next programme phase starting in 
July 2021. 
 
 
 

 
 
 

 

ROBERT TISSERAND ANSWERS FAQ on CORONA VIRUS AND ESSENTIAL OILS 

Swiss Import Promotion Programme SIPPO 
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He has been working very closely with Talborne Organics and the ARC as well as SAEOPA advisors. Ivan is a respected leader 
in his community and fully committed to his enterprise. UNIDO recently visited his farm.  
 
His agricultural practices proved sound and he should be harvesting again in spring. They are awaiting the distillation unit while 
continuing to make more cuttings of selected cultivars. His hard work and persistence are remarkable as he stays humble 
about his achievements. The project will become a landmark in Gauteng as a successful small entrepreneur in 
essential oils. SAEOPA is now a strategic partner, assisting with advice and linking them to funding and markets. This 
project may create up to 60 jobs and is an excellent example of successful organic farming. We wish him all of the 
best in this endeavour. 

INTERCROPPING GERANIUM with VEGETABLES in GAUTENG 
 
 
By: SARAH AND IVAN SHABANGU AND SON’S FARMING ENTERPRISE  
 

 

We wish all our producers a safe and productive 
time during this challenging time. 

The family is very successful in producing maize and vegetables in 
Bronkhorstspruit. Ivan Shabangu got interested in growing Rose 
geranium in 2014. He bought first plants and his wife has propagated 
more plants since. They want to become sustainable organic producers 
on commercial level of high-quality agricultural products, including 
essential oils. He is already doing maize and now sugar beans 
intercropped between his Rose geranium. 

 
OBITUARY 

 
 

Since our last newsletter the industry has sadly lost two major pioneers. 
 

Mr. Brian du Plessis, from the Eastern Cape, was the founder of Siyakholwe and 
Qobo Qobu essential oils. He passed away in January 2020. 

 
Mr. Frank Taylor from Botswana was the founder of Veld Products and Wild foods.  

He passed away on 4th April 2020. 
 

They will both be missed for their total unlimited commitment to the upliftment of 
poverty and developing of the natural product industires in rural areas. 

Our condolences to both families. 
 
  


