Scientific Certification Systems, Inc.  2000 Powell Street, Suite 600, Emeryville, CA 94608

Telephone: (510) 452-8000; Fax (510) 452-6886; www.scscertified.com


Organic Handling System Plan

Application for Organic Handling Certification

V4-2
Scientific Certification Systems 
Organic Certification Program

Facility Identification Name or ID:      
This application form may also serve as your Organic Handling System Plan, which is required under the USDA National Organic Program. As such, this form must be updated each year in order to maintain certification status. (NOP Rules 205.201, 205.401, 205.406)

INSTRUCTIONS

· Type or print clearly. Be as thorough as possible. A complete application saves time and money. Items not completed or attachments not included could slow the certification review.

· When answering questions, you may supply preprinted attachments rather than fill in blanks so long as the requested information is provided.

· Where needed, attach additional pages. Sign and date each attachment and/or additional page, and reference the application section and question number. Also, indicate on the application the number of attachments or additional pages included.

· Attach documentation as indicated. Documentation requirements are noted in gray boxes.

· If a question does not apply to your operation, please insert “NA” for “not applicable.”

ANNUAL RENEWALS

· To maintain certification status, certified organization must renew and update your Organic Handling System Plan each year. The application form must be completed every year. Please do not indicate “same” on every page or next to question if there are no changes from the previous year.  The application form must be completed with current information regardless of any changes or not. Provide all changes and supporting documentation.

· You are required to sign the affidavit on the final page of this form.

EXEMPTIONS AND EXCLUSIONS — READ CAREFULLY

Under the National Organic Program, producers may be exempted from the requirement to become a Certified Organic Handler if it meets the following criteria. If your operation meets this criteria, please put a check in the space provided below, then sign and date the last page of the application form, and return to: Scientific Certification Systems, c/o Scientific Certification Systems Organic Program, 2200 Powell Street, Suite 725, Emeryville, CA 94608.
Exempted and Excluded Operations (205.101(a)) CHECK IF APPLICABLE

 FORMCHECKBOX 
 EXEMPTED OPERATION:  A handling operation that sells agricultural products as “organic” but whose gross agricultural income from organic sales totals $5,000 or less annually is exempt from certification under subpart E . . . and from submitting an organic system plan for acceptance or approval under § 205.201 but must comply with the applicable organic production and handling requirements of subpart C . . . and the labeling requirements of §205.310. The products from such operations shall not be used as ingredients identified as organic in processed products produced by another handling operation.

 FORMCHECKBOX 
 EXCLUDED OPERATION:  A handling operation or portion of a handling operation and the operation or portion of the operation only sells organic agricultural products labeled as “organic” provided such products are packaged or otherwise enclosed in a container prior to being received or acquired by the operation; and remain in the same package or container and are not otherwise processed while in the control of the handling operation.
AFFIRMATION STATEMENT

      (Initials)  I affirm that the above statement is true and correct.

      (Initials)  I agree to comply fully with the National Organic Program Rules and Regulations. I have a copy of the NOP regulations, including the National List of approved and prohibited substances, and have read and understood these regulations.
Authorized Representative:
	Name:      
	Signature:      

	Address:      

	Phone:      
	Date:        




Submit signed form, supporting documents and fees as applicable to:

Scientific Certification Systems

2000 Powell St., Suite 600, Emeryville, CA 94608
ph: 510-452-8000; fax: 510-452-6886
If your operation is not exempted or excluded, please complete the entire application form.

Organic Handling System Plan

Please fill out this questionnaire if you are requesting organic production/handling certification. Use additional sheets if necessary. Sign this form.  Attach all other supporting documents. This form or an updated form may be used to update certification, according to certifying agent policies. 
	SECTION 1: General Information                                                                                                                         NOP Rule 205.401

	Applicant Name (Company):
     


	Company Address:
     
	City:
     
	For office use only

	
	
	Client No.               Date Received 

                                   

	State:
     
	Zip code:
     
	Date:
     
	Date Reviewed:            

	
	
	
	Reviewer initials:             

	Phone:
     
	Fax:      
Email:      
	Fees received:             

	
	
	Inspector:             

	Legal status:  
 FORMCHECKBOX 
  Sole proprietorship     FORMCHECKBOX 
 Trust or non-profit     FORMCHECKBOX 
 Corporation     FORMCHECKBOX 
 Cooperative     FORMCHECKBOX 
 Legal partnership (federal form 1065)    
 FORMCHECKBOX 
  Other (specify)      
If a Corporation, is the person listed above authorized to act on its behalf?    FORMCHECKBOX 
 Yes    FORMCHECKBOX 
 No

	Owner/Manager’s Name:
     
	Primary Contact:
     
	Person responsible for organic product-related operations:
     


	Facility(s) to be certified:
     
Facility Address:
     
	City:      
	State of CA Organic Processed Product/Processor/Handler Registration 
No.       
Expiration Date:       


	State:
     
	Zip Code:
     
	Date:
     
	No. of Employees:

     

	Phone :
     
	Email :
     
	Fax :
     

	Year first certified:
     
     
	List previous organic certification by other agencies. Include client no.      
	Year when complete Organic Farm Plan/Questionnaire was last submitted:      
	Have you ever been denied certification?    
 FORMCHECKBOX 
  Yes     FORMCHECKBOX 
  No

If yes, describe the circumstances:

     

	Does your operation seek recognition of compliance to the USDA/ISO Guide 65?            FORMCHECKBOX 
Yes      FORMCHECKBOX 
No

If ‘Yes’, please refer to Complaint Log Addendum-B to this application (ISO Guide 65 §15.a-c).

	If previously certified by other agency, submit the most recent letter of certification. If the certification letter has any notifications of non-compliance, describe the actions taken to correct those non-conformances.      

	Do you export to Japan?  FORMCHECKBOX 
  Yes     FORMCHECKBOX 
  No       If Yes, complete Section 11.  

Please note: Prior to export to Japan, Appendix A- Request for Japan Export must be submitted to Scientific Certification Systems. Scientific Certification Systems will review the request and if authorized will issue you a Certificate of Export for products destined for Japan.

	SECTION 1: General Information                                                                                                                         NOP Rule 205.401 

	Applicant Name (Company):       


	Check all of the definitions that describe your operation:

(
Type of Operation

Definition

     
Broker

Negotiates contracts of purchase or sale.                 

     
Commission Merchant
Sells merchandise on consignment.

     
Co-Processor

Does not take legal title to the ingredients or the final product that is manufactured for another party. Performs custom processing or packaging for a processor

     
Distributor

Purchases product under own name and sells beyond its local area. 

May or may not take physical possession of the merchandise

     
Exporter

Wholesaler who sells to merchants in foreign countries

     
Food Service

Buys and receives product for distribution to institutional accounts

     
Importer

Purchases product from sellers in foreign countries

     
Jobber

Sells locally in small lots and purchases from receivers on local market.

     
Packer

Receives raw agricultural commodities and packs product for shipping. May store product and apply post harvest materials

     
Processor

Bakes, churns, cooks, crushes, cuts, dehydrates, dries, eviscerates, extracts, ferments, freezes, grinds, heats, manufactures, mixes, peels, preserves, presses, separates, or otherwise cans, jars, packages, or encloses food in a container.

     
Receiver

Purchases and takes possession of truck or car lots and resells them intact or in jobbing lots.

     
Re-packer

Receives product, removes it from its container, may or may not sort the product, and repacks the product for resale either in its original containers or in different containers.

     
Shipper

Sends products by various modes of transportation.

     
Trucker

Transports products by truck

     
Warehouse

Receives and stores product without taking legal title to the product. Does not open product containers or otherwise handle the product while in its custody

     
Wholesale

Sells primarily to those for resale or business use.

     
Other

     
 

	Do you understand the current 

organic standards?     FORMCHECKBOX 
  Yes     FORMCHECKBOX 
  No
	Do you have a copy of current organic standards?                            FORMCHECKBOX 
  Yes     FORMCHECKBOX 
  No

	
	Optional:

Do you have a copy of current OMRI Materials List?                        FORMCHECKBOX 
  Yes     FORMCHECKBOX 
  No

Does your operation offer an organic training program?                    FORMCHECKBOX 
  Yes     FORMCHECKBOX 
  No

See Section 10: Employee Training & Quality Assurance checklist

	Are you are completing this for any on-farm or co- processing done?(cleaning, bagging, bottling, etc.)                FORMCHECKBOX 
  Yes     FORMCHECKBOX 
  No                            

If yes, have you completed sections 3-8 Organic System Plan?                                                                               FORMCHECKBOX 
  Yes     FORMCHECKBOX 
 No

Please note you must have sections 3-8 of the Organic System Plan on file to certify the processing/handling portion of your operation. Contact the certifying agent with your questions or to obtain an Organic Handling Plan Questionnaire.

	When are you available to contact?                 FORMCHECKBOX 
  Morning     FORMCHECKBOX 
  Afternoon     FORMCHECKBOX 
  Evening

When are you available for the inspection?     FORMCHECKBOX 
  Morning     FORMCHECKBOX 
  Afternoon     FORMCHECKBOX 
  Evening


	SECTION 2: Background Information on Processing/Handling of Product (s)                                                     NOP Rule 205.301

	The NOP defines processing as “cooking, baking, curing, heating, drying, mixing, grinding, churning, separating, extracting, slaughtering, cutting, fermenting, distilling, eviscerating, preserving, dehydrating, freezing, chilling, or otherwise manufacturing and includes the packaging, canning, jarring, or otherwise enclosing food in a container.”

Identify the products (by size & weight) and list, to best of your knowledge, that product within the specified categories.. For explanation of each category see section 10: Labeling. Attach additional description of organic products if needed beyond the space provided below.

	Products labeled as 

“100% Organic”

(Category 1)
	Products Labeled as “Organic” 

(Category 2)
	Products Labeled as 

“Made with Organic 

(Specified ingredients)” 

(Category 3)
	Products Labeled as Containing Organic Ingredients 

(Category 4)

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	What non-organic products do you handle? (Identify products or categories of products)                           
*Optional  

     
                                                                                      

	Organic Sales:

What portion of the total product of your operation handles is organic?

       Estimated % Total Sales       Estimated Total Sales ($$)




	SECTION 3:  Operation Floor Plan                                                                                                                     NOP Rule 

	Submit a detailed diagram or floor plan of the operation to be included in the current certification. The diagram should include all major areas, structures and components (i.e. produce department, storage room, receiving area, display area). The diagram should also include each area in which organic food is manufactured, processed or otherwise handled. Submit a hand drawn diagram if no other floor plan of the facility is available.  Attach the floor plan or draw diagram in the space provided below.
     


	SECTION 4: Schematic Flow Chart

	Submit a complete written description and a schematic flow chart, which shows the movement for each organic product from incoming/receiving through production/handling to outgoing/shipping. Indicate where ingredients are added and/or processing aids are used. Identify all equipment and storage areas.

     



	SECTION 5: Organic Profile Product Sheet  (1 of 2)
(Complete and submit (1) sheet per product for which you are seeking certification)



	a. Product:      
b. Brand Name (if applicable):      
c. Product Ingredients:

    (i) Raw Agricultural Commodity?  FORMCHECKBOX 
Yes   FORMCHECKBOX 
No (If yes, proceed to d)

    (ii) If answer to c(i) is No, what percentage of the product is made of organic ingredients:      %

List the ingredients in the product:

Organic Ingredients (Include Additives)

Certified

Y             N

Certification Agent

Supplier

Excluded methods or materials

Y           N

% 

of total product

     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

    %
Non-Organic Ingredients (Include Additives)

     
c. Do all nonagricultural ingredients appear on the NOP-approved National List?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No

    If No, which ones are not on the National List: 

         
d. For any non-organic agricultural ingredients used, do you have documentation that these were not commercially available 

    (i.e., in the appropriate form, quantity or quality) in organic form?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
    List which non-organic ingredients are used and describe your attempts to source these ingredients organically:
         
e. Does the finished product include organic and non-organic forms of the same ingredient?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No     
    If yes, list which ingredients are available in both organic and non-organic forms:       
SECTION 5: Organic Profile Product Sheet  (2 of 2)

f. List any processing aids
 used in the manufacture of the product:  

Processing Aid

Certified 100%

Y                    N

Certification Agent

Supplier

If non-organic, is it on the National List

Y                         N               NA

     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

h. List any primary, secondary or tertiary packaging materials used in shipping product (i.e. bags, metal drums, cardboard/corrugate        

    boxes, mesh bag, paper bags, foil bags, plastic crates or containers).
Primary

Secondary

Tertiary

     
     
     
     
     
     
     
     
     
i. Does the information that appears on the product package and/or label, including the principal display panel (pdp), the 

   information panel, the ingredient statement, the shipping container, or any other label or package surface fully conform to the 

   labeling requirements of the NOP (205.303-305, 205.311) in terms of:

Requirement

Label Conformance

Y            N

Verbiage of claim

 FORMCHECKBOX 

 FORMCHECKBOX 

Location of Statement

 FORMCHECKBOX 

 FORMCHECKBOX 

Font Size

 FORMCHECKBOX 

 FORMCHECKBOX 

Logo Size

 FORMCHECKBOX 

 FORMCHECKBOX 

Certification Agent Information

 FORMCHECKBOX 

 FORMCHECKBOX 

Color(s)

 FORMCHECKBOX 

 FORMCHECKBOX 

    If No, please describe plans and timelines for bringing such labeling into conformance:

         
j. Does the USDA and/or certifying agent’s logo, appear on any surfaces of the package, shipping container, and/or product label, or    

   do you plan to use the USDA and/or certifier logo on any such surfaces?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No



	Attach copies of product label, packaging, shipping container, or any label where organic claims are made for this product. If you have not yet made organic claims for this product, but plan to do so, please indicate on a separate attachment the verbiage and logos you intend to use.


	SECTION 6: Handling Procedures and Practices                                  

NOP Rules 205.201, 205.270, 205.271, 205.272, 205.601, 205.103, & 205.400

	1

receiving, transportation & storage


	a. In what form are incoming ingredients and/or products received? (Check all that apply)

	 FORMCHECKBOX 
  Dry Bulk

 FORMCHECKBOX 
  Liquid Bulk

 FORMCHECKBOX 
  Tote Bags

 FORMCHECKBOX 
  Tote Boxes
	 FORMCHECKBOX 
  Metal Drums

 FORMCHECKBOX 
  Cardboard Boxes

 FORMCHECKBOX 
  Paper Bags

 FORMCHECKBOX 
  Foil Bags
	 FORMCHECKBOX 
  Mesh Bags

 FORMCHECKBOX 
  Plastic Crates

 FORMCHECKBOX 
  Other Specify:      
 FORMCHECKBOX 
  Other Specify:      


	b. In what form are outgoing ingredients and/or products sent? (Check all that apply)

	 FORMCHECKBOX 
  Dry Bulk

 FORMCHECKBOX 
  Liquid Bulk

 FORMCHECKBOX 
  Tote Bags

 FORMCHECKBOX 
  Tote Boxes
	 FORMCHECKBOX 
  Metal Drums

 FORMCHECKBOX 
  Cardboard Boxes

 FORMCHECKBOX 
  Paper Bags

 FORMCHECKBOX 
  Foil Bags
	 FORMCHECKBOX 
  Mesh Bags

 FORMCHECKBOX 
  Plastic Crates

 FORMCHECKBOX 
  Other Specify:       

 FORMCHECKBOX 
  Other Specify:      


	c. By what means are ingredients and/or products transported?

    Incoming:        Do you arrange: incoming ingredient/product transport?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No  
    Outgoing:        Do you arrange: outgoing ingredient/product transport?   FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No 


	d. Are any packaging materials/storage containers/bins contain or exposed to synthetic fungicides, preservatives or other prohibited    

   substances? 
 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No 
If yes, describe exposure, including name of products used.       
(i) Are any packaging materials reused?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No 
If yes, describe how reusable packages are cleaned prior to use.                          

	e. If you transport companies for receipt or shipment of ingredients/products:

    (i)  Have they been notified of NOP organic handling requirements?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
    (ii)  Have the transport companies provided any documentation to demonstrate that transport vehicles/units are being  

        transported for compliance with NOP requirements?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
    (iii) Are transport vehicles that carry organic products also used to ship non-organic or prohibited substances?   FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No


	f. Do you:

   (i) Receive incoming shipments that contain both organic and non-organic products?   FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
   (ii) Send outgoing shipments that contain both organic and non-organic products?        FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No


	g. What procedures are used to separate containers of organic and non-organic ingredients/products? (Check all appropriate answers)

Incoming Transport

Receiving

Outgoing Transport

Storage

Procedure

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Containers of organic ingredients or products are tagged as organic

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Organic containers are placed in a specially designated area

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Use of separate pallets

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Pallet tags identifying “organic”

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Shrink wrapping of organic products

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Organic ingredients/products sealed in impermeable containers

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Other:      
 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Other:      
 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Other:      
 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Other:      


	h. What methods and procedures are used for cleaning and sanitizing of equipment and areas used during receiving, transport within       the facility, storage of organic ingredients and/or finished products and final distribution, including surfaces in contact with both        organic and non-organic products? These areas include receiving areas, ingredient product storage areas, loading docks, finished product storage areas, packaging material storage areas, transport vehicles/units, etc.
Stage

Area/Equipment

Methods and Procedures (Cleaning and Sanitizing)
Receiving

     
     
Storage

     
     
Transporting (within facility)

     
     
Distribution

     
     


	j. For water used in receiving, transport and storage areas:  Attach copies of the most recent test results.
   (i) Source of Water: _____ Municipal _____ On-Site Well _____ Other, specify:      
   (ii) Are test records maintained to confirm that residual chlorine levels in wastewater effluent or discharge do not exceed the 

       maximum residual disinfectant limit under the Safe Drinking Water Act
 standard?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
   (iii) Where are these records stored?        For how many years?      
   (iv) Does wastewater comply with the Safe Drinking Water Act standard?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
   (v)  How do you monitor this quality?       
   (vi) How Often? ___ Weekly___ Monthly___ Annually___ As Needed___ Other, specify:      


	Attach copies of any written Standard Operating Procedures that provide further detail on your facility’s receiving, transportation or storage procedures as they pertain to the handling of organic ingredients or finished products.



	2

Handling, preparation & processing

	a. What procedures are used to maintain separation of organic and non-organic ingredients and/or finished products during handling, preparation and/or processing? (Check all appropriate answers)

Handling

Preparation

Processing

Procedure

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Organic containers are placed in specially designated areas

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Once removed from original containers for handling, processing or preparation, organic ingredients or finished products are fully segregated from non-organic ingredients/products.

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Separate handling/processing/preparation surfaces and implements are used for organic ingredients/products versus non-organic products.

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Organic ingredients/products sealed in impermeable containers

 FORMCHECKBOX 

 FORMCHECKBOX 

 FORMCHECKBOX 

Other, specify:



	b. What methods and procedures are used for cleaning and sanitizing equipments and areas used for handling, preparation, or processing of organic ingredients and/or finished products, including surfaces in contact with both organic and non-organic products?

Stage

Area/Equipment

Methods and Procedures (Cleaning and Sanitizing)
Production Areas

Handling

     
     
Preparation

     
     
Processing

     
     
Other

     
     


	c. What mechanical or biological methods are used to process organically produced agricultural products for the purpose of retarding spoilage or otherwise preparing the product for market (see 205.270a)?

     


	d. Indicate the type(s) of material and record(s) that are maintained for any cleaning or sanitizing chemicals or materials that are directly applied to areas in which organic ingredients and/or products are handled, prepared & processed. Then check which boxes (1-8) that identify the type of information these records contain.  Attach both MSDS and label information for cleaning and sanitizing products used during the stages of handling, preparation and processing.
Cleaner / Sanitizer

Type of Record

1 Identification of the material by brand name

2

Source of Material

3

Date of application

4

Rate of Application

5

Method of Application

6

Site of Application

7

Person who applied the material

8

Final Rinse

Y    N

     
     
     
     
     
     
     
     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
     
     
     
     
     
     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

     
     
     
     
     
     
     
     
     
 FORMCHECKBOX 

 FORMCHECKBOX 

Where are these records stored:      

 FORMTEXT 
     

 FORMTEXT 
     

 FORMTEXT 
     

 FORMTEXT 
     

 FORMTEXT 
     

 FORMTEXT 
        
For how many years?      


	e. For water used in handling, preparation & processing areas:  Attach copies of the most recent test results.
   (i) Source of Water:  FORMCHECKBOX 
Municipal     FORMCHECKBOX 
On-Site Well     FORMCHECKBOX 
 Other, specify:      
   (ii) Are test records maintained to confirm that residual chlorine levels in wastewater effluent or discharge do not exceed the 

       maximum residual disinfectant limit under the Safe Drinking Water Act
 standard?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
   (iii) Where are these records stored:         For how many years?      
   (iv) Does wastewater comply with the Safe Drinking Water Act standard?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
   (v) How do you monitor this quality?      
   (vi) How Often?  FORMCHECKBOX 
 Weekly  FORMCHECKBOX 
 Monthly  FORMCHECKBOX 
 Annually  FORMCHECKBOX 
 As Needed  FORMCHECKBOX 
 Other, specify:      


	f. Identify the ways in which you use water in handling, preparation and processing:

(
How water is used

(
How water is used

 FORMCHECKBOX 

As an Ingredient

 FORMCHECKBOX 

Cleaning Equipment

 FORMCHECKBOX 

As a processing aid

 FORMCHECKBOX 

Cleaning Surfaces

 FORMCHECKBOX 

Cooking

 FORMCHECKBOX 

Other, specify:       
 FORMCHECKBOX 

Cooling

 FORMCHECKBOX 

Other, specify:       


	g. What on-site water treatment processes are used?       
 FORMCHECKBOX 
 None Used


	h. Is steam used in any handling, preparation or processing step for organic products?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
    If yes, specify how it is used:



	i. If steam has direct contact with organic products, do you use:

(
Used with steam

(
Used with steam

 FORMCHECKBOX 

Steam Filters

 FORMCHECKBOX 

Condensate Traps

 FORMCHECKBOX 

Testing of Condensate

 FORMCHECKBOX 

Other, specify:       
 FORMCHECKBOX 

Testing of Finished Products

 FORMCHECKBOX 

Other, specify:       


	j. What products are used as boiler additives (if applicable)?       
Attach MSDS and/or label information for boiler additives, if applicable.



	Attach copies of any written Standard Operating Procedures that provide further detail on your facility’s receiving, transportation or storage procedures as they pertain to the handling of organic ingredients or finished products.




	SECTION 7: Pest Control                                                                                                                    NOP Rule 205.271
, 205.604

	a. Do you utilize the services or a pest control advisor?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
    If Yes, attach copies of the three most recent PCO inspection reports and provide the following information:

    (i) Name/Company:        
    (ii)  Contact Name:        
    (iii)  Phone Number:       
    If No, who is your in-house person in charge of pest management and control:

    (iv)  Name:      
           Phone Number:      


	b. Pest Monitoring

    (i) How do you monitor pests in and around the facility?

    (ii) How often?  FORMCHECKBOX 
Weekly    FORMCHECKBOX 
Monthly    FORMCHECKBOX 
Annually    FORMCHECKBOX 
As Needed     FORMCHECKBOX 
Other, specify      
    (iii) Do you document removal/return of organic products when a prohibited material is used?   FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No Which areas?

         FORMCHECKBOX 
 Receiving    FORMCHECKBOX 
Storage    FORMCHECKBOX 
Transport    FORMCHECKBOX 
Distribution    FORMCHECKBOX 
Handling     FORMCHECKBOX 
Preparation    FORMCHECKBOX 
Processing

        If pesticide application is conducted where do you spray? 
         FORMCHECKBOX 
 Outside    FORMCHECKBOX 
Inside  or   FORMCHECKBOX 
Both 

        If applied inside the facility, what area(s) are sprayed? 

         FORMCHECKBOX 
 Receiving    FORMCHECKBOX 
Storage    FORMCHECKBOX 
Transport    FORMCHECKBOX 
Distribution    FORMCHECKBOX 
Handling     FORMCHECKBOX 
Preparation    FORMCHECKBOX 
Processing



	c. List possible pests (interior and exterior) such as insects, rodents, spiders, birds, and other animals. Indicate corresponding 

    prevention strategies, such as removal of pest habitat, food sources and breeding areas, prevention of access to 

    handling facility, management of environmental factors (i.e. temperature, light, humidity, atmosphere, and air circulation) 

    and pest controls, such as mechanical or physical controls not limited to traps, light or sound or lures 

Target Pest

Strategy and Procedure to Prevent Contamination of Organic Products

     
     
     
     
     
     
Please indicate the type(s) of records maintained for pest management pests:         
Where are these records stored?         For How Many Years?      


	d. If the practices provided in (b) are not effective to prevent or control facility pests, a synthetic substance may be used, 

    provided that Scientific Certification Systems approves the information below. Attach MSDS and label information for pest control products used during the stages of receiving, transport, storage, manufacturing, processing or handling.

Pest Control Product

(within past 12 months)

Identification of the material by brand name

Source of Material

Date of application

Rate of Application

Method of Application

Site of Application

Person who applied the material

     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
     
   Where are these records stored?        For How Many Years?      


	Common Pest Management & Control Strategies: Good sanitation, removal of exterior habitat or food sources, clean up spilled products, exclusion, sealed doors and windows, repair holes and cracks, screened window and vents, physical barriers, sheet metal on sides of building exterior, mowing, air curtains, air showers, positive air pressure, monitoring, incoming ingredient inspections, inspection zones around interior perimeter, ultrasound and light devices, release of beneficial, sticky traps, electrocutors, pheromone traps, mechanical traps, scare eye balloons, freezing treatments, heat treatments, and vacuum treatments.  


	SECTION 8: Record Keeping                                                                                                        NOP Rules 205.103 and 205.400

	a. Certified Status

    (i)  Does your record-keeping system track the finished product back to all ingredients?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
    (ii) Can your record-keeping system balance the organic ingredients in and organic products out?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
    (iii)  Please indicate the types of records that are maintained to verify the certified status of the organic product(s) you handle. In addition, indicate the minimum length of time these documents are maintained, and the location at which they are stored.

Type of Record Indicating Certified Organic Status

Min. # Years Kept

Location Stored

Y FORMCHECKBOX 
   N FORMCHECKBOX 

Purchase Orders

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Purchase Invoices

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Purchase Receipts
     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Receiving manifests (Bills of Lading)

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Receiving tickets

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Transaction Certificates
     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Pallet Stickers

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Copies of actual certificates

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Raw product inventory reports and records

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Daily inventories by lot

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Warehouse receipts
     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Residue testing reports

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Computer data and printouts

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Accounting Records

     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Other:       
     
     
Y FORMCHECKBOX 
   N FORMCHECKBOX 

Other :       
     
     


	

	SECTION 9: Affirmation                                                                                          NOP Rules 205.100, 205.400, 205.401,205.660



	By signing this document, the owner(s) or authorized representative(s) of the business seeking certification agrees to the following:

· No prohibited products have been applied to any of the applicants organically managed fields during the 3year period prior to projected harvest.
· Applicants understands that the operation may be subject to unannounced inspection and/or sampling for residues at any  time as deemed appropriate to ensure compliance with the National Organic Program Rules and Regulations.
· Applicant will abide by all relevant provisions of Scientific Certification Systems and use certification privileges (seals, advertisement, trademarks, etc.) only to indicate that products are certified as being in conformance with Scientific Certification Systems standards.
· Applicant will provide any information as needed for evaluation of the operation and/or products to be certified.
· Applicant understands the provisions for access and disclosure of information necessary for conducting business and performing evaluations for certification.
· Applicant will not use its claims and/or products in such a manner as to bring Scientific Certification Systems into disrepute or make misleading or unauthorized claims about their operation and/or products.
· Upon cancellation of certification, applicant will discontinue its use of all advertising or references of certification and return any certification documents as per Scientific Certification Systems request.
· Applicant will ensure that no certificate or report nor any part thereof is used in a misleading manner.
I affirm that all statements made in this application are true and correct. I understand that acceptance of this questionnaire in no way implies granting of certification by the certifying agent. I agree to provide further information as required by the certifying agent.  

Signature of Operator:                      

Date:           

Submit completed form, fees, and supporting documents to:

Scientific Certification Systems

Scientific Certification Systems Organic Certification Program

2000 Powell Street, Suite 600 Emeryville, CA 94608

Tel) 1-510-452-8000  Fax) 510-452-6886
www.scscertified.com 



	

	SECTION 10: Product Composition, Labeling, & Packaging   

NOP Rules 205.305, 205.307-205.311, 205.605, 205.606, 205.300, 205.301, 205.308

	The NOP divides organic products into four categories (NOP §205.301). Each category is governed by its own set of labeling requirements.

Category 1. “100 Percent Organic”

Single ingredient agricultural products (like raw fruits and vegetables), or products made entirely from 2 or more organically produced ingredients, including processing aids.

Category 2. “Organic”

Any agricultural product that, by weight (excluding water and salt), is at least 95% organically produced raw or processed. Up to 5% may be nonagricultural substances (if these are not produced from prohibited substances or processes). Non-organic ingredients must not be commercially available in an organic form, and all synthetic ingredients and processing aids must be on the National List.

Category 3. “Made with Organic (specified ingredients)”

Any multi-ingredient product containing 70-95% organic ingredients by weight (excluding water and salt). Up to 3 ingredients (or food groups) may be named in this statement. Many processed and packaged foods could fall in this category.

Category 4. “ Organic ingredients”

Any multi-ingredient product with less than 70% organic ingredients by weight (excluding water and salt).

The percentage of organic ingredients is calculated by dividing the total net weight or volume (excluding salt and water) of combined organic ingredients by the total weight or volume of all ingredients (excluding salt and water). All ingredients identified as “organic” in the ingredient list must be certified by an accredited certifying agent. Ingredients sourced from non-certified exempt or excluded operations must not be identified or used as organic ingredients. 

Organic products or ingredients in categories 1-3 must not be produced using excluded methods, sewage sludge, or ionizing radiation. Products in categories 2 and 3 must not include organic and non-organic forms of the same ingredient, except that a non-organic ingredient in a Category 3 product may contain organic and non-organic forms of the same ingredient, but the ingredient must not be labeled as “organic” on the ingredient statement or be counted in the calculation of the product’s organic percentage.

Only organic products that have been purchased from certified suppliers may be advertised as “certified organic” or “certified organically grown”, and may carry the logo of the certifier and/or the USDA. Organic items purchased from suppliers who are exempted under the USDA NOP may be advertised “organic” or “organically grown”, but may not use the word “certified” and may not carry the logo of the certifier and/or the USDA.


	SECTION 11: Employee Training and Quality Assurance  (Optional)

	1. Do you have an employee training program, regarding the proper handling of organic products, under the requirements of the 

    National Organic Program?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
2. If yes, which of the following topics are addressed under the training program?

Check all that apply

 FORMCHECKBOX 
  Proper procedures for receiving organic product

 FORMCHECKBOX 
  Proper procedures for storage of organic product

 FORMCHECKBOX 
  Proper procedures for processing of organic product

 FORMCHECKBOX 
  Proper procedures for handling of organic product

 FORMCHECKBOX 
  Proper labeling of organic products

 FORMCHECKBOX 
  Proper cleaning, sanitizing, and pest control procedures

3. What type of training tools do you use to ensure adequate understanding of the above listed aspects

Check all that apply

 FORMCHECKBOX 
  Classroom training

 FORMCHECKBOX 
  Hands-on training

 FORMCHECKBOX 
  Checklist

 FORMCHECKBOX 
  Visual aids

 FORMCHECKBOX 
  Training manual

 FORMCHECKBOX 
  Other:      
4. What records are maintained by company management to demonstrate completion of training?

     
5. Are individual records maintained for each employee?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
If no, how does the company confirm that all employees have received training?

     
6. How often are employees required to undergo refresher training?       years

7. What QC procedures does the handler have in place to verify that employees are handling products and/or

ingredients in compliance with NOP requirements?      
QC Procedure Type of Record

     
8. Do you have a quality control program in your facility?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No If yes, describe.

     
9. Do you have an organic integrity program in place to identify and address areas of potential commingling

and/or contamination? No___ Yes___ If yes, describe.

     
If no, do you intend to implement such a plan?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No
10. Do you use any outside quality assessment services?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No If yes, describe.

     
11. Do you conduct residue testing on your organic product(s)?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No  If yes, describe.

     
12. How do you ensure that excluded methods and materials are not used?

 FORMCHECKBOX 
  Testing

 FORMCHECKBOX 
  Letters from manufacturers

 FORMCHECKBOX 
  Other, specify:      
13. Sample Retention:

a. Are ingredient samples retained?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No If yes, for how long?      
b. Are finished product samples retained?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No If yes, for how long?      
14. Do you have a product recall system?   FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No If yes, describe.      


	Section 12:  Affirmation for Export to Japan

	Scientific Certification Systems must verify that no lignin sulfonate, alkali-extracted humic acid, or potassium bicarbonate were applied after April 29, 2002 to organic crops or land, or used in raw or processed organic food or other organic products for export to Japan. Please answer the questions and sign below. 

1. Have you used lignin sulfonate in the production of organic crops, foods, or other products to be exported to Japan after April 29, 2002?
               FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No


2. Have you used potassium bicarbonate in the production of organic crops, foods, or other products to be exported to Japan after April 29, 2002?
 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No



3. Have you used humic acid in the production of organic crops, foods, or other products to be exported to Japan after April 29, 2002?

               FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No


Signature of Operator:                Date:       



ADDENDUM-A

EXPORT CERTIFICATE REQUEST –JAPAN

Please keep a blank copy of this form. 
To make a request for an export certificate to Japan, complete this form and submit to Scientific Certification Systems. If information complies, Scientific Certification Systems will issue you an Export Certificate-JAPAN per shipment request.  Shaded gray boxes are reserved for Scientific Certification Systems Use Only.

	U.S. Department of Agriculture

Agricultural Marketing Service

National Organic Program

EXPORT CERTIFICATE
	Form Approved – OMB 0581-0191

A knowingly false entry or false alteration of any entry on this certificate may result in a fine of not more than $10,000 or imprisonment for not more than five years or both (18 USC 1001) and may result in revocation of accreditation under the National Organic Program (7 U.S.C. 6519).

	COUNTRY OF DESTINATION
JAPAN
	DATE

     
	IDENTIFICATION #

SCS-JP-     

	EXPORTED BY (Name and Address including ZIP Code)

     

	PRODUCT EXPORTED FROM

     

	CONSIGNED BY (Name and Address including ZIP Code)

     

	CERTIFYING AGENT ISSUING CERTIFICATE

Scientific Certification Systems

Organic Certification Program

2200 Powell Street, Suite 725

Emeryville, CA 94608

P) 1-510-452-8000 f) 510-452-8001

www.scscertified.com

	TOTAL MARKED NET WEIGHT       
	TOTAL CONTAINERS

     
	

	PRODUCT AS LABLED
	LOT NUMBER 

1/_
	MARKED WEIGHT OF LOT 1/_
	NUMBER OF PACKAGES IN LOT 1/_
	SHIPPING MARKS
	PRODUCER

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	REMARKS

     

	I CERTIFY That the agricultural products specified heron, have been certified by a USDA accredited organic certifying agent and have been found to meet all applicable requirements of the National Organic Program.

	SIGNATURE OF ACCREDITED CERTIFYING AGENT

     

	DATE

     

	NOT VALID UNLESS SIGNED BY A DESIGNATED REPRESENTATIVE OF A USDA ACCREDITED ORGANIC CERTIFYING AGENT

	No financial liability shall attach to the United States Department of Agriculture or to any officer or representative of the Department with respect to this certificate.

	The U.S. Department of Agriculture (USDA) prohibits discrimination in all its programs and activities on the basis of race, color, national origin, gender, religion, age, disability, sexual orientation, marital or family status, political beliefs, parental status, or protected genetic information.  (Not all prohibited bases apply to all programs.) Persons with disabilities who required alternative means for communication of program information (Braille, large print, audiotape, etc.) should contact USDA’s TARGET Center at 202-720-2600 (voice and TDD). To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, Room 326-W, Whitten Building, 14th and Independence Avenue, SW, Washington, DC  20250-9410 or call 202-720-5964 (voice and TDD). USDA is an equal opportunity provider and employer..


Instructions for Completion of an Export Certificate (TM TM-11) Under an Export Arrangement between the USDA and

a Foreign Government.
These instructions are designed to assist a Department of Agriculture (USDA) accredited certifying agent (ACA) in completing an

export certificate (TM-11) as required under an export arrangement between the USDA and a foreign government.

1. Date: This box must contain the date of data entry. This date may or may not be the same as the signature date in box 18. The date 
format is at the discretion of the ACA.

2. Exported By: This box must contain the name and address, including zip code, of the final producer or handler of the product as

applicable. For producers and handlers with multiple locations, the address will be the common or corporate address.

3. Product Exported From: This box must contain the name and address of the port of embarkation.

4. Consigned To: This box must contain the name and address of the individual or business in the country of destination to which

the product will be transferred, assigned or delivered.

5. Total Marked Net Weight: This box must contain the total net weight of the shipment covered by the export certificate.

6. Total Containers: If applicable, this box must contain the total number of air or vessel containers covered by the export certificate.

7. Product as Labeled: This box must contain the name of the raw product or packaged products. For raw product, the name will be

the common name of the product, e.g. rice, wheat, oranges, apples. For packaged products, the name will be the name shown on the

principal display panel.

8. Lot Number: This box must contain the lot number assigned to product by the exporter whose name and address, including zip

code appears in box 4.

9. Marked Weight of the Lot: This box must contain the marked net weight of the lot assigned to product by the exporter whose

name and address, including zip code appears in box 4.

10. Number of Packages in Lot: If applicable, this box must contain the number of packages contained under the lot number shown

in box 11.

11. Shipping Marks: This box must contain flight number, vessel name or number, or container number as applicable for the

products covered by the export certificate.

12. Producer: Use of this box is at the discretion of the ACA.

ADDENDUM-B:

SAMPLE COMPLAINT LOG

Instructions: Under ISO 65 Guidelines, all certified organic operators are required to maintain complaint logs. All written complaints must be maintained on file. This log is intended to track complaints and show actions taken.

	Complaint
	Date Received
	Source of

Complaint
	Action Taken
	Date of Action
	Employee

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     


�








� To calculate the percentage, divide the total net weight or volume of combined organic ingredients, excluding water and alt, by the total weight or volume of all


ingredients, excluding water and salt.





� Excluded methods include cell fusion, micro-encapsulation and macro-encapsulation and recombinant DNA technology. Other materials and processes not allowed


include: sewage sludge; ionizing radiation, use of any processing aid not on the National List of approved substances; sulfites, nitrates, or nitrites added during


production or/handling except sulfites in wine)


� Processing aid 1) Substance that is added to a food during the processing of such food but is removed in some manner from the food before it is packaged in its finished form; 2) a substance


that is added to a food during processing, is converted into constituents normally present in the food, and does not significantly increase the amount of the constituents naturally found in the


food; and 3) a substance that is added to a food for its technical or functional effect in the processing but is present in the finished food at insignificant levels and does not have any technical or


functional effect in that food. (USDA/NOP Def.)


� Use of Chlorine in Organic Handling Operations –7 CFR 205.601(a)(2), 205.603(a)(3), and 205.605(b)(9) provides for the use of chlorine materials as algaecides,


disinfectants and sanitizers in handling operations. Residual chlorine levels in the water must fall within the maximum residual disinfectant limit set under the Safe


Drinking Water Act. This limit is currently established by the Environmental Protection Agency (EPA) at 4mg/L for chlorine. Practically applied under the NOP


Standards, the maximum residual disinfectant level is applied to the chlorine level of the wastewater at the discharge or effluent point. Levels of chlorine used to


prepare water to be used to disinfect/sanitize tools, equipments, product or food contact surfaces may be higher than 4mg/L and should be at levels sufficient to control


microbial contaminants. Therefore, chlorine use at the beginning of the applicable water cycle in an organic operation is not limited to 4mg/L.


� Use of Chlorine in Organic Handling Operations –7 CFR 205.601(a)(2), 205.603(a)(3), and 205.605(b)(9) provides for the use of chlorine materials as algaecides,


disinfectants and sanitizers in handling operations. Residual chlorine levels in the water must fall within the maximum residual disinfectant limit set under the Safe


Drinking Water Act. This limit is currently established by the Environmental Protection Agency (EPA) at 4mg/L for chlorine. Practically applied under the NOP


Standards, the maximum residual disinfectant level is applied to the chlorine level of the wastewater at the discharge or effluent point. Levels of chlorine used to


prepare water to be used to disinfect/sanitize tools, equipments, product or food contact surfaces may be higher than 4mg/L and should be at levels sufficient to control


microbial contaminants. Therefore, chlorine use at the beginning of the applicable water cycle in an organic operation is not limited to 4mg/L.


� The NOP Rule § 205.271 requires management practices to prevent pests, such as removal of pest habitat, food sources, and breeding areas, and prevention of access


to handling facilities. Environmental factors, such as temperature, light, humidity, atmosphere, and air circulation, may be used to prevent pests. Pests may be


controlled using mechanical or physical means, such as traps, light or sound. Lures and repellents may be used if they do not contain prohibited substances or


products produced using excluded methods (genetically engineered). If these measures are not effective, a synthetic substance not on the National List may be used


provided the certifying agent approves use of the substance, method of application, and measures taken to prevent contact with ingredients or organic products. Use of


pest control products must be documented and included as part of the Organic Handling Plan.


� Such documentation should, at a minimum, clearly identify the certified products taken into custody, the date of sale, the specific lot or batch numbers, the amount of


product shipped, the source or supplier name and the accredited organic certifier’s identity.
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