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From the Editor’s desk 
 
As we embrace the change of season and experience the new growth 
and planting of crops, we can only feel positive about the future of the 
industry. With exception of a few crops, the producers report a good 
projection for the new harvest amidst increasing prices globally. Most 
buyers have also indicated an expected shortage of oil, which is music 
to the ears of the producers. South Africa should manage to take 
advantage of the markets and position itself firmly among the other minor 
producing countries. With the latest development of standards, this is 
within the reach of South African producers. 
 

 KM Swanepoel 
  

Essential oil of geranium, from the  
South African hybrid  

Pelargonium var Rosé, now has an officially 
defined standard based on its unique 

chemical composition 

The South African Bureau of Standards (SABS) 
formally sets apart South African products in 
such a way that it can be branded by its country 
of origin, with the prospect of better exports – at 
better prices – as the global market recognises 
its value, according to SABS Executive: 
Standards Development, Dr Sadhvir Bissoon.  

Geranium oil is heavily used in the perfume 
industry and in perfumed household products of 
all kinds, and rates as one of the most important 
essential oils. Much of that oil comes from 
plants cultivated in China and North Africa, 
where modern hybrids were developed. 
According to the new SANS 4731:2021 
standard, one can tell by both sight and smell if 
it originated from South Africa. "South African 
oils are dark green in colour in contrast to the 
yellow-green associated with other sources," 
reads the document. According to the SABS, 
"South African National Standards, such as 
SANS 4731, aims to ensure that the unique 
features of a South African essential oil can be 
distinguished from other oils produced abroad." 
The national standard will assist to distinguish 
locally produced oil and link it to a country-of-
origin status.  

 

The draft national standard for baobab oil 
will be available for public comment soon. 
The draft national standard for marula oil is 
being developed by an expert working 
group whilst the composition of the expert 
working group for the development of the 
national standard for Lippia oil is under 
consideration. We are grateful for all the 
efforts and coordination from the GQSP-SA 
and UNIDO, Dr Elsie Meintjies, SABS staff, 
the technical committee and, last but not 
least, the rose geranium oil producers of 
SAEOPA.  
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VOLUNTARY STANDARDS  

AND CERTIFICATIONS 
The ISO 16128 standard covers definitions and 
criteria for natural and organic cosmetic ingredients 
and products.   

The ISO 9001 standard is the globally recognized 
and most widely used quality management system 
standard. It sets the minimum requirements for a 
quality management system that companies must 
comply with to meet the expectations of internal and 
external stakeholders (such as employees, 
customers, and government agencies). 

The European Federation for Cosmetic Ingredients 
(EFfCI) has developed a specific Good 
Manufacturing Practice (GMP) standard for cosmetic 
ingredients, based on ISO 9001.  

In the case of marula oil production, certification of 
ISO 9001 can be a competitive marketing advantage. 

 

 

From the Perfumer and Flavourist September 2021 
“HPTLC (High-Performance Thin-Layer Chromatography) Fingerprinting for Essential Oil 
Authenticity” 

Monika Baeumle, Product Manager TLC, MilliporeSigma 

The use of essential oils is showing no signs of slowing down, with an expected growth at a 
compound annual growth rate (CAGR) of 7.5% from 2020 to 2027 in the global market.  

Consumer demand is driving the use in food and beverage, personal care, cosmetics and 
aromatherapy. Because some essential oils have been known to have anti-inflammatory and 
antiviral properties, there is a long history of using them as a natural home remedy for a range of 
ailments. Such remedies have caused added interest in the use of essential oils to help combat 
the symptoms of COVID-19.  

With the growing popularity of essential oils, the likelihood of adulteration by the addition of 
cheaper oils or oil constituents increases to maximize profits. Since there are many possible 
ways adulteration can occur, it can be a challenge to analyze these products. An efficient method 
for the detection of such adulteration is the use of chromatographic fingerprinting methods, in 
particular, high-performance thin-layer chromatography (HPTLC). 

"Why Flashpoint is Critical for Your Transportation and Regulatory Requirements" 

Richard Palmer (Flavorcon Virtual 2021), Petrolab  

Valuable fragrance and flavoring chemicals are often flammable liquids because they are based 
upon, or diluted in, alcohol or other flammable organic solvents. Due to their flammability, the 
transportation of these chemicals is commonly regulated under government rules for the 
transportation of hazardous materials, such as the US Department of Transportation and its Code 
of Federal Regulations. Palmer outlines how the transportation of these products requires the 
manufacturer to classify the flammability based upon their flashpoint and the challenges that 
common flashpoint methods present for fragrance and flavor manufacturers. 

Natural cosmetics, the largest and most important 
niche market – NaTrue and Cosmos; organic 
cosmetics – Soil Association (the United Kingdom) 
and Ecocert (France) certify according to the 
Cosmos standard for natural and organic 
cosmetics. BDiH - (International Organic and 
Natural Cosmetics Corporation - Germany) has its 
own standard. 

Fair production, a small niche market in terms of 
certified cosmetic ingredients – Fairtrade, and 
FairWild (for wild-collected ingredients). 
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Webinar held on the International Day of 
Essential Oils 9th July 2021 

Cycle of webinars: Horizons in Essential Oils 
Farm to Pharmacy 
Presentation by KM Swanepoel  

 

 

Key industry insights 

The global essential oil market size was USD7.03 
billion in 2018 and is projected to reach USD14 
billion by the end of 2020, exhibiting a CAGE of 
9.65% in the forecast period of 2019-2026. The 
essential oils market is mainly propelled by the 
robust trend of “green” consumerism amidst the 
growing popularity of natural ingredients for food 
preservation and sensory related aspects. The 
global food and beverage industry is undergoing a 
significant transition regarding ingredients in 
formulations inclined towards natural and organic 
products where essential oils are a crucial 
ingredient for food processors. 

There has been an increase in consumers' 
understanding of the detrimental health effects of 
synthetic chemicals added for flavour applications. 
Manufacturers are encouraged to utilize natural 
inputs such as essential oils for increasing the 
aesthetic appeal of food products while improving 
their nutritional and functional properties. This 
further will contribute to the growth of the essential 
oils market. These oils play a crucial role in the 
natural preservation of foods amidst the growing 
concern for synthetic food additives and their long-
term detrimental effects. Various clinical studies 
involving essential oils in the concentration range 
of 0.5-20 microliters per gram have exhibited 
antibacterial actions in foods such as fresh meat, 
fish, milk, dairy products, vegetables, fruit and 
cooked rice. There has been significant synergy 
established, utilizing mild preservation methods 
along with essential oils. 

 

SAEOPA is a partner of the European Essential 
Oil Hub since 2019 and was invited to the cycle of 
webinars. A presentation was made, showcasing 
the sustainable way of production in South Africa 
for the pharmaceutical markets.  
During the COVID-19 pandemic the demand for 
certain plants, e.g. Artemisia afra, Lippia javanica 
and Sutherlandia frutescens increased. It is known 
traditionally in the treatment for flu, malaria and 
cancer. The quest for quality is still continuing as 
more research would be welcomed.  

 

 

The greater push for R&D in the incorporation of 
essential oils as a food additive is expected to 
provide further impetus to the ever-increasing 
demand. The strong growth incentive to the 
tourism and hospitality sector has brought superior 
benefits of aromatherapy within reach of general 
consumers. This trend and the increased utilization 
of naturally active components in pharmaceutical 
and cosmetic formulations have boosted the 
essential oil market even further. 

The dwindling supplies of aromatic plants pose a 
great risk to the growth of the market. The strong 
and ever-rising demands against constrained 
supply are bound to create a high price scenario, 
discouraging its utilization across different 
application sectors. 

Market segmentation 

“Citrus-based essential oils dominate in the global 
marketplace owing to their availability, strong 
demand dynamics and superior functional and 
organoleptic characteristics.” Orange- and 
lavender-based oils are leading in the essential oils 
market due to their characteristics that are utilized 
for topical and oral applications.  

The food and beverage sector is the leading 
application of such oils that can act as natural 
antimicrobials. These oils have organoleptic 
profiles against spoilage causing microbes.  

The processed foods having savory organoleptic 
profiles such as meat, fish, cheese-based products 
and soups and sauces can thus be suitable food 
matrices for the incorporation of citrus-based 
essential oils. 
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SAEOPA's WhatsApp Chambers 
- by producers, for producers 

 

 
The objective is to create platforms where we 
exchange information, raise common 
concerns, share successes and the latest 
research, and common issues can be 
discussed.  
 
The following 7 chambers are already operational 
for paid-up members’ benefit: 
Classic Chamber - for producers of lavender, 
rosemary, Tagetes, lemon grass and other non-
indigenous aromatic and essential oil crops. 
There are currently 34 participants in the 
Chamber. 
Rose Geranium Chamber - exclusively for 
producers of rose geranium. There are 31 
participants reporting on cultivation, harvesting 
and challenges. Information on other indigenous 
essential oils with potential is also shared in this 
chamber e.g., Lippia, Artemisia, Helichrysum and 
Cape chamomile. 
Tea Tree Chamber – it has 14 participants and 
include lemon-scented tea tree as well, discussing 
markets and processing. Eucalyptus producers 
might be included in future. 
Marula Chamber - growing fast with 25 
participants currently very active in sharing 
information on quality issues. 
Kalahari Melon Chamber - comprises 16 
participants discussing markets and technology. 
Moringa Chamber - 13 participants discussing 
events, markets and processing. 
Cannabis and Hemp Chamber - 23 participants 
sharing ideas and information.  
Anybody interested in joining a chamber, 
please send an email to karen@saeopa.co.za  

 

 
 
In a world-first for African food, the European 
Commission has approved the registration of the 
designation ‘Rooibos’/’Red Bush’ in its register of 
protected designations of origin and protected 
geographical indications (GI) where it joins product 
such as Champagne, Irish whiskey and Feta cheese.  
 
A protected designation of origin is an indicator that 
identifies and links a particular product to a particular 
region or locality; the product quality, reputation or 
other unique characteristic is directly linked to that 
particular geographical area. Registered product 
names have the strongest links to their origin, since 
every aspect of production; processing and 
preparation must take place in that specific origin 
using recognised know-how. 
 
The rooibos industry recognised the close connection 
between Rooibos, the area where it grows, as well as 
the community and their traditions. The goal with 
the GI is to protect, support and promote the 
sustainability of not only rooibos, but the rich heritage 
of the industry as a whole. Rooibos also forms part of 
SA’s rich and valuable biodiversity, and the 
registration will make way for other indigenous 
species, such as Aloe ferox and marula, to also 
explore this option. 
  
The GI process and registration holds great potential 
for other indigenous species such as marula, both in 
terms of protecting the resource and raising 
awareness of the unique nature of the resource and 
its origin on the wider export market. Marula in 
particular is an interesting case since it occurs across 
borders and the GI registration will require countries 
to collaborate and take hands to collectively protect 
this resource – it may very well be another first for 
Africa! 
 
Watch this space! 
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Trilogy of webinars: "The role of quality infrastructure in 

supporting market access for essential and vegetable 

oils and knowledge transfer"  

These virtual events took place on 31 Aug–2 Sep 2021  
The role of standards, conformity assessment, accreditation and 
metrology in facilitating trade is a difficult story to tell. This 3-part 
series of webinars was crafted to showcase the role of the South 
African technical quality infrastructure institutions in supporting the 
essential and vegetable oils industry in South Africa to gain market 
access locally, regionally and internationally (session 1). The 
experiences of established enterprises in this market segment were 
shared generously in session 2. Finally, session 3 disclosed some 
of the constraints and offered advice on how to overcome those 
challenges. 
 
Although webinars are predominantly broadcast live, this project 
adopted a blended approach that entailed both live and pre-
recorded presentations. This approach allows for repeatability to 
reach a wider audience, content control, better time management 
and flexibility in the delivery of the key message. The target market 
for this series of webinars was essential and vegetable industry role 
players, including producers, processors, buyers, exporters, 
relevant policy makers, regulators and other industry stakeholders. 
It encompassed both wild harvest and cultivation players. 
 
Take-home value: The process and activities relevant to the 
standards were well explained and appreciated, according to 
feedback and comments from participants. The voice from 
producers was clear and their willingness to share their experience 
with others were invaluable. The producers mentioned the 
importance of cultivating the correct species with optimum 
chemotype yields and quality in a small niche market. The demand 
for organic products was emphasised and worthwhile pursuing. 
Excellent responses on questions raised were given by the 
speakers based on own experience. 
 

Seminars: Quality awareness virtual 
seminars and training – Levels 1, 2 and 3 
 
SAEOPA, with the support of the SECO-funded, 
UNIDO implemented GQSP-SA project has 
developed a 3-level training course for SMEs 
who are wanting to introduce a quality 
management system for the enterprise. Levels 1 
and 2 have been completed and the candidates 
will complete level 3 in October. The information 
is covering the quality control points from 
cultivation/harvesting to processing of the oils. 
The trainer is Ms Anya Knoetze. 

 
 

Webinars and seminars

 

Speakers at the webinars 

 

 

 

 

 

 

 
 

Rerun of webinar – 
 Classification, Labelling and Packaging  

(CLP) for the EU market 
 

An international trade expert, Mr Andrew Jones of 
Fair Venture Consulting Limited, UK, will unlock the 
intricacies of the EU's CLP requirements. This 
webinar is a rerun due to popular demand, i.e., on 30 
September 2021, thanks to the support of the Swiss 
Import Promotion Programme (SIPPO) and the 
Global Quality and Standards Programme - South 
Africa project (GQSP-SA).     
Contact: secretary@saeopa.co.za    
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Agricultural news  

Food, essential oils, inflation and the effect of unrest 
 

Some interesting facts: 

 Food and beverages remain preferred matrices for the incorporation of essential oils. The 
addition of essential oils to food products enhances the sensory character and increase the shelf 
life and storage of a variety of edibles. 

 The application spectrum of essential oils is expected to expand, based on the reported anti-
toxigenic, antiparasitic and insecticidal properties. 

 Flavour and fragrance applications utilize significant quantities of these oils in the global 
marketplace. 

 Vegetable seed oils are increasingly considered as niche food products and need to be food 
grade when used as such. 

 Inflation on food and non-alcoholic beverages for August 2021 was higher than expected, at 
6.9%, with an increasing trend observed from February 2021. 

 Among food categories, oils/fats (+21.3% year-on-year) and meat (+10.7%), exhibited the most 
significant inflation. 

 The main driving forces of food inflation continued to include high global commodity prices, 
exchange rate depreciation, animal disease outbreaks, rising input costs and the influence of the 
unrest in KwaZulu-Natal.  

 The cost of BFAP's THFB (see below) amounted to R2,939 in August 2021 for the reference 
family of 2 adults and 2 children. 

 The methodology considers national nutrition guidelines, typical food intake patterns of lower-
income households, official StatsSA food retail prices and typical household demographics. 

 It consists of a nutritionally balanced combination of 26 food items from all the food groups for a 
family of four. It comprises a smaller staple component and relatively more items from food 
groups contributing to dietary diversity than the Consumer Price Index (CPI). The CPI index is 
more reflective of ‘typical’ food intake patterns. 

 # The Bureau for Food and Agricultural Policy's (BFAP) Thrifty Healthy Food Basket (THFB) measures the 
cost of basic healthy eating for low-income households in the South African context.  

We congratulate the following members: 
 

Obed Nelovholwe successfully completed the course in 
Phytomedicine and Natural Products at 

the University of Pretoria 
 

Will Coetsee was elected to Agri Limpopo's 2020 -2021 
management team  

Food inflation will moderate towards the end of 2021. This is underpinned by two factors. The first is 
relatively high base effects, where upward price trends in selected food categories already started in mid-
2020. The second is a moderation in meat prices as slaughter numbers pick up towards the end of the 
year, though it must be noted that seasonal demand also tends to increase over the festive period. Here, a 
crucial caveat is fluctuations in the rand's exchange rate.  
While the rand has been remarkably strong over the last year, supported by a substantial positive 
commodity-price-fueled trade balance, the rand has depreciated by around 4.5% since mid-September, 
and hard commodity prices are coming down. A weaker rand is expected to provide some continued price 
support for products such as grains and oilseeds, poultry meat and fruits.  
The effect of this could constrain downward potential in inflation and is a key variable to watch over the 
coming months (Source: FAO, 2021).  
 

 


