

APPENDIX F
OFF-SITE PROCESSING


	This document is an Appendix to the Organic System Plan – Producer(Doc # 5.2.1) and is completed when applying for the certification of off-farm processing activities which are exempt from certification under the COR such as processing (without packaging and labelling), slaughter and storage.  This document is applicable to COR applicants only.  



1.0 FACILITY INFORMATION [NSC .310, 4]

		Applicant (Legal Entity)1:
	     
	Reg. #
	    


1 Legal entities may include Sole Proprietors, Partnership (Marital or Legal), or Corporations.  The Applicant must be the same as listed on your 
   Application for Certification




SCOPE OF OPERATION

	Indicate the scope of your on-farm processing activities (check all that apply):


	|_|
	Bulk Unpackaged Goods
	|_|
	Custom Processing for others

	|_|
	Single Ingredient Products
	|_|
	Multi-Ingredient Products

	




	1.1 Off-Site Facility

If the processing facility is not owned & operated by the applicant provide the following information:
	

|_|  N/A

	
	

	Off-Site Processor (Legal Entity):
	     
	

	Mailing Address:
	     
	

	Plant Location(s):
	     
	

	Phone No:
	     
	Fax No:
	     
	

	If a corporation, the authorized representative is:
	     
	Phone No:
	     
	

	Address:
	     
	

	
1.2  Nature of the Operation:
Provide a description of your processing activity:       

	
List the products, brand names and package sizes and type created in this facility and the approximate annual volume:

	Product
	
	Brand Name
	
	Size & Type

	     
	
	     
	
	     

	     
	
	     
	
	     

	     
	
	     
	
	     

	     
	
	     
	
	     

	     
	
	     
	
	     

	     
	
	     
	
	     







[image: ]	[image: ]	[image: ]

	Valid
	Organic System Plan - Producer – Appendix F
	Author: BJSH
	Page 8 of 7

	02/27/23
	Doc # 5.2.1 F
	Reviewer: JWH
	Version 11

	© Pro-Cert 2023





	Provide the following information for the facility:

Site Diagram:
A reasonable diagram of the site, including (i) location and name of each building or improvement, (ii) road access, (iii) adjacent property usage.

Plant Diagram(s):
An accurate representation of each plant component, indicating the name and position of each machine/ instrument.

Flow Diagram(s):
A conceptual diagram of each product stream or group of streams requesting certification.




2.0 PREVENTION OF CONTAMINATION & COMMINGLING

	
[bookmark: Check7][bookmark: Check8]Is the facility or its equipment used for handling non-organic produce?  |_|   Yes  |_|   No
If NO, proceed to Section 3.0

[bookmark: Text1]If Yes, what is the nature of the non-organic processing activity?       

	Describe the steps taken to prevent contamination of organic products prior to processing activities:      

	When completed, where are these activities recorded?      



	How are organic products kept separate during processing, storage and transportation?       



 



3.0 PREPARATION & HANDLING PROCEDURES [NSC.310, 8.1, 8.4; NOP 205.201(a)1,2, .272]

	
[bookmark: Check9]Indicate the nature of the on-farm processing activities:  |_|   cleaning   |_|  grading   |_|  cooking   |_|  freezing   
|_|  packaging   |_|  baking   |_|  curing   |_|  drying   |_|  mixing   |_|  grinding   |_|  churning   |_|  separating   
|_|  distilling   |_|  extracting   |_|  slaughtering   |_|  cutting   |_|  fermenting   |_|  eviscerating   |_|  jarring   
[bookmark: Text2]|_|  labeling   |_|  other (specify):      

	How is produce/ingredients transported from the supplier (fields or storage facilities) to the plant?       

	Describe unloading and interim storage facilities for organic produce:       

	Are there any substances added during interim storage? |_| Yes  |_| No.  
If Yes, each substance must be included on the Input Substance Summary (Doc #8.1.1).


	Do any of the products to be produced contain multiple ingredients?   |_| Yes  |_| No
If YES, a Schedule 7.1 – Organic Product Profile must be completed for each multi-ingredient product

Describe the processing of the raw material(s) to finished product:        






4.0 INGREDIENT CERTIFICATION STATUS

	
A Schedule of Supplier Certification Status (attached) documenting all organic ingredient suppliers and service providers must be maintained.

Are all ingredients produced on the operation?   |_|   Yes  |_|   No
If YES, please proceed to Section 5.0

Do you have procedures to maintain a current Schedule of Supplier Certification Status and attached certificates?  
 |_|   Yes  |_|   No

Are any non-organic ingredients or processing aids used in production of organic goods?   |_|   Yes  |_|   No
If Yes, please provide a list:       

	Are off-farm organic ingredients/product suppliers used in the production of the organic products?   |_|   Yes  |_|   No
If Yes, describe how you verify these are compliant with the appropriate certification program and/or equivalency arrangement:       

	What steps are taken to segregate ingredients/suppliers whose certification status has not been verified:       
 






5.0 AUDIT TRAIL

	Describe the documents used to track organic products from receipt of produce/ingredients through processing and packaging to shipment of the finished product and how these documents connect  (attach copies of all applicable records):        

	Are organic products assigned a lot/batch number that can be traced to the production event?   |_|   Yes  |_|   No
Describe the lot numbering system used and provide an example:       

	Is a lot/batch number for ingredients and products recorded on the documents at each stage of production?   |_|   Yes  |_|   No

	Can finished product be traced to original farm source and/or ingredient lots?    |_|   Yes  |_|   No

	Do you identify organic products as such on all documents related to the transaction (eg. Invoices, BOL’s, etc) ?    |_|   Yes  |_|   No

If No, how are organic products identified as separate from non-organic?       






6.0 SANITATION PRACTICES [NSC.310, 8.2; NOP 205.272]

	All sanitation agents must be listed on the Input Substance Summary (Doc #8.1.1).  Substances used in organic production must be approved by Pro-Cert prior to use.

Indicate procedures taken to clean equipment:  |_|  compressed air   |_|  pressure washer   |_|  brooms/brushes   
[bookmark: Text3]|_|  flushing   |_|  vacuum   |_|  rinsing   |_|  clean in place (CIP)   |_|  other (specify):       


	How frequently are facilities cleaned:  |_|  daily   |_|  weekly   |_|  monthly   |_|  yearly   |_|  as required
[bookmark: Text7]|_|  other (specify):      

	Describe process used to clean equipment prior to organic operations or provide a copy of the applicable procedure:
     

	Are there records of the sanitation activities?   |_|   Yes  |_|   No

	If Yes, where are records of sanitation activities maintained?       

	






7.0 FACILITY PEST MANAGEMENT [NSC.310, 8.3; NOP 205.271]

	All pest control substances must be listed on the Input Substance Summary (Doc #8.1.1).  Substances used in organic production must be approved by Pro-Cert prior to use.

The pest management practices used in organic produce storage and handling buildings and facilities involve the following:

	|_|
	removal of pest habitat, food sources and breeding areas

	|_|
	prevention of access to handling facilities

	|_|
	management of environmental factors, such as temperature, light, humidity, atmosphere and air circulation to prevent pest reproduction

	|_|
	mechanical or physical controls including but not limited to traps, light or sound

	|_|
	lures and repellents using nonsynthetic or synthetic substances consistent with the lists of permitted substances

	|_|
	mechanical traps
	

	|_|
	sound emitters
	

	|_|
	lures (specify):
	     

	|_|
	repellent (specify):
	     

	|_|
	poison stations (specify):
	     

	|_|
	predators (specify):
	     

	|_|
	other (specify):
	     




	Pest control is conducted by:  |_|  Staff      |_|  External Provider
If Pest Control is conducted by an External Provider please identify the name of the provider:       

	[bookmark: Check10]How often are the pest management devises monitored:  |_|  daily   |_|  weekly   |_|  monthly   |_|  yearly   
[bookmark: Text8]|_|  as required   |_|  other (specify):       

	Are records of the pest monitoring activities maintained?   |_|   Yes  |_|   No
· If Yes, where are the records maintained?       

	Attach a copy of the pest control maps for the site



		





Schedule 7.1
Organic Product Profile

	
	
	
	
	

	Applicant (Legal Entity):
	     
	Date Submitted:
	     
	

	
Product:
	
     
	

	

	Packaging:   |_| Retail
	|_|  Wholesale
	|_|  Bulk
	|_|  Other:
	     
	



Product Identity:

	For all Retail packaged products provide the following (attach additional page as necessary)

	
	Brand Name(s)
	
	Package Size(s)
	
	Market Area(s)
	

	
	     
	
	     
	
	     
	

	
	     
	
	     
	
	     
	

	
	     
	
	     
	
	     
	

	
	     
	
	     
	
	     
	

	
	     
	
	     
	
	     
	

	



Product Formulation:

	Complete the table below, or attach additional pages as necessary.

	
	
	
	
	
	
	
	
	
	
	

	
	Ingredient
	
	Supplier
	
	Organic
(Y/N)
	
	Quantity
	
	Units
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	     
	
	     
	
	   
	
	     
	
	     
	

	
	
	
	
	
	
	

	Note: Ingredients with multiple constituents must be broken down to identify organic and non-organic ingredient composition.  Current certification status for organic ingredient suppliers must be disclosed on the Schedule of Supplier Certification Status.  Exclude water and salt in calculation of organic content.
	Weight or Volume of
Organic Ingredients (A)

Total Weight or 
Volume (B)

	
	     

	
	
	

	
	
	
	     
	
	
	

	
	% Organic Content
(A/B)*100
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Non-Organic Agricultural Ingredients:

	
Has a search been conducted and documented showing each of the non-organic agricultural ingredients are not commercially available in organic form?  |_|  Yes   |_|  No

	If No, explain:      

	Attach a completed Commercial Availability Record (Doc #6.4.5.1) or equivalent documentation for each non-organic ingredient.

Non-organic agricultural ingredients have been produced without 
1. Materials and products of genetic engineering (GMO’s)?  |_|  Yes   |_|  No
2. Ionizing Radiation?  |_|  Yes   |_|  No
3. Sewage Sludge?  |_|  Yes   |_|  No
4. Cloned farm animals and their descendants (COR only)?  |_|  Yes   |_|  No

If Yes attach a Non Organic Ingredient Affidavit (Doc # 6.4.7.1) or equivalent documentation for each non-organic ingredient



Processing Aids:

	Processing aids are considered substances that are added to a food for a technological effect during processing and are not present in the finished product or are present at insignificant and non-functional levels.  Processing aids must be listed in the permitted substances list of the standards/regulations under which the food is being certified. Processing aids for products with the “100% Organic” claim (NOP Only) must be organic.  Current certification status for organic processing aid suppliers must be disclosed on the Schedule of Supplier Certification Status.

	
	
	
	
	
	
	
	
	
	
	

	
	Processing Aid
	
	Supplier
	
	Organic
(Y/N)
	
	Function
	

	
	     
	
	     
	
	   
	
	     
	

	
	     
	
	     
	
	   
	
	     
	

	
Has a search been conducted and documented showing processing aids of agricultural origin are not commercially available in organic form?  |_|  Yes   |_|  No

	If No, explain:      

	Attach a completed Commercial Availability Record (Doc #6.4.5.1) or equivalent documentation for each non-organic ingredient.

Processing aids have been produced without 
1. Materials and products of genetic engineering (GMO’s)?  |_|  Yes   |_|  No
2. Ionizing Radiation?                                                           |_|  Yes   |_|  No
3. Sewage Sludge?  |_|  Yes   |_|  No
4. Nano-technology products or nano-processes?  |_|  Yes   |_|  No

If Yes, attach a Non Organic Ingredient Affidavit (Doc # 6.4.7.1) or equivalent documentation for each non-organic ingredient



Product Labeling:

	Attach a copy of all product labels applied to this product.  Note:  All labels referencing organic status in any fashion must be submitted to Pro-Cert for review and approval prior to printing.  Label proofs are acceptable in pdf or jpg format.


	For products sold in the:
	

	United States:
	|_| N/A      |_| 100% Organic      |_| Organic      |_| Made with Organic…   
|_| Ingredient Statement only


	Canada:
	|_| N/A      |_| Organic      |_| X% Organic Ingredients     |_| Ingredient Statement only


	European Union:
	|_| N/A      |_| Organic      |_| Ingredient Statement only


	Japan:
	|_| N/A      |_| Organic      |_| Ingredient Statement only
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                                                          Schedule of Supplier Certification Status

	This form must be completed to include all external organic ingredient suppliers and/or custom service providers.  This form is also available in an Excel Spreadsheet on our website www.pro-cert.org.  Certification status of each entity must be verified on an annual basis via collection of current dated certification documentation.  Copies of supplier certificates must be available at the time of inspection and on demand by Pro-Cert.  All suppliers must bear certification appropriate for the jurisdiction and/or status the finished product is to be sold to (e.g. all suppliers for a product sold as NOP compliant must also bear a current NOP or NOP Equivalent certificate).  For more information regarding equivalency of standards and regulations please see Pro-Cert’s Guide to Organic Equivalency.  



	Applicant (Legal Entity):
	     
	Registration No.:  
	     
	Date Completed:
	    /       /    
	Page  
	  
	of
	  
	

	



	Supplier
	Ingredient / Service
	Certification Body
	Status
	Renewal Date

	eg. Joe’s Farm Suppliers
	Wheat Flour, Whole Wheat Bran, Milled Oats
	Pro-Cert
	COR, COR/NOP
	01/31/14
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