

[image: image1.jpg]NEW ZEALAND INSTITUTE
oF FOOD SCIENCE AND
TECHNOLOGY (INC)





NZIFST Dairy Division 

Dairy Industry Quality Performance Awards 

Purpose of Award

To recognise all round quality performance of a manufacturing plant in line with dairy industry goals. 

The NZIFST Dairy Division Quality Performance Awards shall be known as the following;

1. The NZIFST Dairy Division Quality Performance Award for Cream Products.

2. The NZIFST Dairy Division Quality Performance Award for Cheese.

3. The NZIFST Dairy Division Quality Performance Award for Milk Powders.

4. The NZIFST Dairy Division Quality Performance Award for Protein Products.

5. The NZIFST Dairy Division Quality Performance Award for Lactose 

6. The NZIFST Dairy Division Quality Performance Award for Fresh Dairy

Nature

The awards shall be in the form of a plaque and a cash prize as negotiated from time to time with the sponsors.  The recipients will be recognized in the Food New Zealand magazine and on the NZIFST website.

The NZIFST Dairy Division Quality Performance Awards shall be presented annually at the NZIFST/Dairy Industry Conference to the manager of the production plant that is judged to have achieved a better than satisfactory performance as measured by the judging criteria.  

Awards shall be presented for the following six manufacturing sections;

1. Cream Products, including butter, AMF.

2. Cheese, including cheddar and non-cheddar.

3. Powders, including wholemilk powders, baby foods, skimmilk powders, and buttermilk powders.

4. Protein Products, including casein, caseinates, whey proteins, and MPCs

5. Lactose, and derivatives, including alcohol.

6. Fresh Dairy, including yoghurts, town-supply milk, milk drinks, this category also includes ice cream

Product may be from cow, goat, sheep, or other dairy milk sources.

Judging Criteria

The awards shall be made for better than satisfactory performance in all of the following areas and outstanding performance in at least one of them.

1. Product Quality Performance

Detailing performance and any discrepancies.

2. Customer Complaints

Any customer complaint received for the preceeding two years prior to the date of judging irrespective of the date of manufacture will be subjectively assessed.  The seriousness of the complaint, the tonnage of product affected and the Company’s response to the complaint will be taken into account.  The subjective comparison of customer complaints is at the sole discretion of the judge.

3. Good Manufacturing Practice

Detailing aspects of Good Manufacturing Practice in place in the production unit.

Optional: Each company may request a statement from the regional NZFSA Officer regarding good manufacturing procedures.  The weighting placed on the NZFSA Assessment is at the sole discretion of the judge.

4. Technical Aspects of Product, Process, and Packaging

Information may include, but not limited to:

· Product development 

· Technical difficulty of the manufacture of the product 

· Challenges overcome

· Information on why your plant should win the award. 

· Production efficiencies 

This parameter includes such issues as the co-operation given by the manufacturing unit in meeting deadlines, changing product spec, etc.  Also it takes into account any extraordinary matter, which may have occurred during the season, which may reflect the Company’s alliance with common industry goals.  

A short report may be requested by the judge from the Technical Officer/Supply Chain involved with the Company during the season. 

Judging Procedures

The judging of the award is subjective and is the sole discretion of the National Awards Selection Committee (herein referred to as the judges) and may not be disputed.

The judges will be independent.

For further information contact the NZIFST Dairy Division Awards officer:

Toni Hunt 

mailto:tonihunt@pcconnect.co.nz
Phone 06 2782513
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