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For over 30 years the 
New Zealand Food Awards 
has given food and beverage 
producers of our small nation 
the opportunity to showcase 
just how big they can be.

Your journey starts here. INSIDE:

Fast facts

Why you should enter

Entry process

Dates

Judging

Terms and conditions

 
Join us in 2019 as we discover the most 
innovative and exciting new products at the top 
of New Zealand's food and beverage industry.



www.foodawards.co.nz   |   06 951 9462   |   nzfoodawards@massey.ac.nz

Enter online
Entries open Wednesday 1 May

Entry fee: $130+GST (per product)
Entries close Friday 31 May

 
For more information:

06 951 9462
nzfoodawards@massey.ac.nz

Product Awards
Alcoholic Beverages

Artisan Foods
Chilled/Short Shelf-Life

Frozen Foods
Grocery Foods

Non-Alcoholic Beverages

Special Awards
Business Innovation
Food Safety Culture
Health and Well-being
Novel Food or Beverage
Primary Sector Products

CATEGORIES

Supreme winner will be selected from category winners
You can enter each product in up to three categories

Category criteria, judging detail and terms & conditions are available on our website

JUDGING THEMES

Innovation

Excellence

Sustainability

1-31 May

5-7 June

Early July

8-12 July

21 August

23 October

Entries open 

Delivery instructions emailed

Product intake for judging

Judging week

Finalist announcement

Gala Dinner

foodawards.co.nz

A company’s ability to take product development to a new level, creating original or improved 
consumer products, fulfilling an identified need in the market.
 
A company that surpasses accepted industry standards to achieve the very highest quality in 
its business, and through the product development process, from concept to market.
 
Demonstration of a company’s commitment to maximizing environmental and social 
outcomes across the entire life-cycle of the product i.e. from agricultural production through 
manufacturing, distribution, use and on to final waste management.
 

2019

http://www.nzfood.co.nz/
http://www.foodawards.co.nz/


BENEFITS ARE NOT JUST FOR THE SUPREME WINNER!
 
 
You didn’t create your product to sit on the back of a shelf, sad and unseen (or 
unsold!). Your innovation deserves recognition in the market place – entering the 
New Zealand Food Awards can help your product achieve break through.
 
 
Working through our entry process will give you a great overview
of your product/s and your business. This can be further enhanced 
by feedback you’ll get from our expert industry and technical judges.
 
 
The New Zealand Food Awards quality mark is a badge of honour worn by only a 
select few products at the very top of your industry. The mark, available to finalists 
and winners, provides hard-won differentiation, recognition and validation.
 
 
The gala dinner / winner announcement are
a great networking event where you can rub 
shoulders with key industry experts, influencers, 
sponsors and peers.

 
RECOGNITION AND CUT THROUGH
 
 
 
 
FEEDBACK
 
 
 
 
QUALITY MARK
 
 
 
 
IT'S THE PEOPLE YOU MEET
 



Entries for the New Zealand Food Awards are managed on our 
secure online portal, so the first thing you’ll need to do is create 
your unique username and password. Head over to our website 
and click ‘enter the awards’ on our home page to get started. 
 
Now it really is as easy as 1-2-3.

1-31 May
Competition is open for entries
 
5-7 June
Delivery instructions will be 
emailed to all entrants
 
Early July
Product intake for judging at 
Massey University Auckland 
 
8-12 July
Judging week
 
21 August
Finalist announcement
 
23 October
Gala Dinner at Sky City, Auckland

KEY DATES ENTRY

Enter online: 1-31 May 2019
Entries are open for the month of May – you will be able to work 
on your application, pause, save, and go back to it at any time 
during this period.
 
Wait to receive delivery instruction
We’ll email you between 5-7 June with this information. Details 
will be specific to your entry, depending on your product and 
category so check the information carefully. 
 
Send product to Massey University Auckland
The information you need is all in the email we’ll send you in 
June - keep in mind that delivery windows will be  just prior to 
judging week in July.
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Each year hundreds of products 
strive for the position at the top 
of New Zealand’s food and 
beverage industry – to be the 
supreme winner at the New 
Zealand Food Awards.
 
Only the products exhibiting the 
core characteristics at the heart 
of The Awards will rise to the 
standard of finalist, making them 
eligible for the ultimate award.

JUDGING



Judging criteria vary across the categories 
however the three themes that will apply to all 
successful entries who achieve finalist, category 
winner and supreme winner status are 
innovation, excellence, and sustainability.

A company’s ability to take 
product development to a 
new level, creating original or 
improved consumer products, 
fulfilling an identified need in 
the market.

Innovation can be witnessed at any 
stage in the food system including 
harvesting, formulation, production 
or process, manufacturing, 
packaging and distribution.

INNOVATION

A company that surpasses 
accepted industry standards to 
achieve the very highest quality in 
its business and through the 
product development process 
from concept to market.

Excellence may be illustrated through 
all aspects of product development from 
formulation, to taste and visual 
presentation, and in business processes 
across that development, and the wider 
organisation.

EXCELLENCE

Demonstration of a company’s 
commitment to maximizing 
environmental and social 
outcomes across the entire life-
cycle of the product i.e. from 
agricultural production through 
manufacturing, distribution, 
use and on to waste 
management.
Outcomes may be related to, but 
not limited to, management of 
carbon, water, waste and 
biodiversity, and the well-being of 
staff and local communities.

SUSTAINABILITY



Artisan Foods
For producers demonstrating exceptional standards, showing dedication to creating innovative 
products with a philosophy which focuses on retaining the integrity of the highest quality ingredients.
 
Alcoholic Beverages
Open to all beverages containing more than 0.5% alcohol.
 
Non-Alcoholic Beverages
Open to all beverages that do not contain more than 0.5% alcohol.
 
Grocery Foods
Products (including ingredients, partially prepared and ready-to-eat foods) that can safely be stored at 
ambient temperatures for the period of their shelf-life.
 
Chilled / Short Shelf-Life Foods 
For food products or ingredients with a limited shelf-life that requires cool storage to maintain food 
safety and product quality.
 
Frozen Foods 
For food products or ingredients that require frozen storage to maintain product quality and shelf-life.
 
 

Product Awards Please see our 
website for 

judging criteria



Special Awards

Health and Well-being
This award can be presented to a product(s) which demonstrates benefit to the health and wellness 
of consumers through the positioning and performance of those products. Entrants will need to 
demonstrate how the product meets a specific dietary need e.g. allergen free, low GI, gluten free.
 
Primary Sector Products
Awarded to primary sector food and beverage products where value has been added through the 
introduction of new varieties, cultivars or breeds. Alternatively, where innovative products have 
been introduced through new or different harvesting, processing, packaging or distribution 
channels. For the purposes of entry, primary sector products are those sold in their purest form, 
with minimal processing (also referred to as “wholefoods”). Examples include: meats, poultry, 
seafood, milk, fruits, grains.
 
Food Safety Culture
Awarded to a company displaying innovative approaches to introduce, change or sustain a food 
safety culture, ideally evidenced by a case study. Entrants must be able to demonstrate through 
management, staff and supplier behaviour, that not only do all aspects of their business have a 
commitment to food safety, but they consistently show it in what they do every day.
 
Business Innovation
Awarded to a company who demonstrate the use of technology, functionality and innovation in 
marketing channels, distribution or business models in either local or international markets.
 
Novel Food or Beverage
Open to all food and beverage products whose growers and manufacturers demonstrate 
innovation in formulation, manufacturing or packaging to develop a profitable new food or food 
ingredient product. Product development and manufacture must have occurred in New Zealand.

Please see our 
website for 

judging criteria



New Zealand Food Awards ("The Awards") are 
intended as a celebration of innovation and 
excellence in the New Zealand food and beverage 
industry. 
 
The Awards will be conducted in an impartial 
manner by judges selected by the New Zealand 
Food Awards Governance Board.
 
The following terms and conditions apply to all 
entrants submitting products in the 2019 New 
Zealand Food Awards.

TERMS AND CONDITIONS

Product: A unique food item that is entered into The Awards.
 
Variant: A version of a Product that exhibits only slight differences – 
e.g. product size or flavour.
 
New Zealand Food Awards Team: The Massey University Corporate 
Events team employed by Massey University to manage and run the 
New Zealand Food Awards and other corporate events.
 
Unique Entry: A single entry for one Product, which one entry fee is 
paid that is eligible to be put forward for entry into up to three 
categories.

DEFINITIONS

Eligibility
1.        Products must be manufactured in New Zealand.
2.        Unless agreed otherwise in writing prior to 1 May 2019 by New Zealand 
Food Awards Team, Products or Variants cannot have been previously 
entered into any New Zealand Food Awards competition.
3.        Products must be commercially available in the New Zealand market 
place (e.g. retail outlet, on-line, farmers market etc, at the time of judging). If 
there are any doubts, the New Zealand Food Awards Team reserve the right 
to require evidence and/or refuse entry into the competition.
4.        The Product, its packaging and associated advertising (including official 
website, Facebook, Twitter, YouTube, Instagram etc) must meet the 
requirements of all relevant New Zealand legislation (including the Australia 
New Zealand Food Standards Code ; Food Act 2014  ; Wine Act 2003  ; Animal 
Products Act 1999 ; and Fair Trading Act 1986. 
5.        All Products/Variants entered must be food products, i.e. a product that 
is used or capable of being used for human consumption (whether raw, 
prepared or partly prepared). 
6.        Products must be new or relatively new to the market, the date the first 
unit sale in New Zealand must have occurred within the last three years from 
the date of entry into the competition.
 
Entry
7.        Entry forms must be accurate and complete, failure to complete the 
form correctly may disqualify the entrant.
8.        Entry forms and payment must be submitted online between 12.01am 1 
May 2019 and 11.59pm 31 May 2019. Early or late entries will not be accepted.
9.        Each Product or Variant may be entered into a maximum of three 
categories.
10.      All completed entries will become the property of Massey University.
11.      You may enter multiple Variants of the same Product, however each 
Variant requires a separate entry. Each Variant of a Product is a Unique Entry.
 
Fee and payment terms
12.      Each Unique Entry must be accompanied by the entry fee of $130.00 
(exclusive of GST).
13.      Payment must be made via credit card through the secure online portal 
at www.foodawards.co.nz – please contact nzfoodawards@massey.ac.nz if 
there are any issues.
14.      If payment is not received by 11.59pm on Friday 31 May, without any prior 
communication to New Zealand Food Awards Team, that entry will not be 
valid.

https://www.mpi.govt.nz/food-safety/food-act-2014/
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TERMS AND CONDITIONS cont...
 
26.      In entering this competition entrants confirm there is no actual or 
perceived conflict of interest in doing so. If an actual or perceived conflict of 
interests exists entrants must disclose it to the New Zealand Food Awards 
Team.
27.      By entering this competition, you agree that if you are a finalist or a 
winner, you consent that your name, likeness, image or video can be used by 
Massey University and/or the New Zealand Food Awards Team for publicity or 
marketing purposes.
28.      Massey University will collect, store use and disclose the information 
entrants provide for the purpose of administering this competition in 
accordance with the provisions of these terms and conditions, the Privacy Act 
1993, the Public Records Act 2005 and other laws regulations. Entrants have the 
right to access and request correction of the information held by Massey 
University.
29.      By entering the competition entrants are deemed to have accepted 
these terms and conditions and to have agreed to be bound by them.
 
Refunds
30.      Entry fees are non-refundable however if you feel that you need to speak 
with one of the New Zealand Food Awards Team regarding this please contact 
nzfoodawards@massey.ac.nz
31.      If entrants are disqualified from the competition, the New Zealand Food 
Awards Team may hold their fee until the following year upon written appeal to 
nzfoodawards@massey.ac.nz while the entrant has time to amend issues that 
may have caused disqualification. This is at the discretion of the New Zealand 
Food Awards Team and will be determined on a case-by-case basis.
 
Use of New Zealand Food Awards Quality Mark
32.      The New Zealand Food Awards quality mark is available only to finalists 
and winners and will be provided in digital format by the New Zealand Food 
Awards Team.
33.      Costs to reproduce the quality marks will be at the expense of the holder 
(not New Zealand Food Awards).
34.      Award finalists and winners agree to adhere to the quality mark terms 
and conditions of use which will be provided with the quality mark.

Product samples
15.      All valid entrants into the competition will receive an email from 
the New Zealand Food Awards Team with clear instructions on the 
process to be followed in order to get the Products/Variants judged. 
Entrants must present the Product/Variant for judging according to the 
specifications set out in the email from the New Zealand Awards Team, 
otherwise the entry may be removed from the competition. All 
Products/Variants must be submitted for judging by no later than 
5.00pm Friday 5 July 2019.
16.      It is the responsibility of the entrants to ensure the prompt delivery 
of all Products/Variants for judging and to ensure the integrity of the 
Products/Variants.
17.      Products/Variants must not be submitted for judging until entrant 
information, including labelling instructions, have been received by 
email.
18.      Massey University will not accept responsibility for 
Products/Variants which are not delivered correctly.
19.      Products/Variants received after stated timeframes will not be 
judged – see refunds clause.
20.      Finalists and winners may be asked to provide further samples for 
use in publicity.
 
Category Rules
21.      In case of dispute, the Head Judge will have the final decision on 
which category a Product/Variant falls under. The New Zealand Food 
Awards Team will seek to communicate with entrants, and resolve 
uncertainty prior to deferring to the Head Judge. 
22.      Specific Category Criteria will be published on the New Zealand 
Food Awards website.
 
General
23.      Judges reserve the right to purchase other Products/Variants 
supplies if they believe the Product/Variant supplied is not 
representative of Products/Variants sold to the New Zealand market.
24.      The decision of judges in relation to any aspect of the competition 
is final and no correspondence will be entered into.
25.      Massey University and all New Zealand Food Awards sponsors 
may use the Product/Variant information supplied for advertising, 
promotional and marketing purposes.

http://www.nzfood.co.nz/
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