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Application For a New Input Product Registration

For Use in Organic Production Systems.

Business/Company Name:  
Surname: 



First Names:  

Postal Address:

Physical Property Location of company (if different to above address):

Telephone No:




Mobile: 
Fax No:




E-mail: 
Sublicencee Manufacturers &/or Repackers: 

Company Name:
Physical Property Location:
Telephone No:




Mobile: 
Fax No:




E-Mail:
Sublicencee Manufacturers &/or Repackers: 

Company Name:

Physical Property Location:
Telephone No:




Mobile: 
Fax No:




E-Mail:
Type Of Application: 
Application Option K or L – Listed Input Products or Unlisted Products 
Is this application for input products that you are formulating and or manufacturing and or blending and or wholesaling under your businesses control or at a sublicencee premises.

Yes under your control   (Please see below instructions)  

OR

No at a sublicencee (Ensure the sublicencee companies details have been provided on page 1 of this application).
Are your Input products aimed to be sold to production systems that market/sell their end products to export markets for example, Dairy Farmers supplying Fonterra or kiwifruit for export.      

                                                                                                                                            Yes/ No

Please provide details of Export Market: __________________________________________ 
Are all of the ingredients in the product, listed in the tables in Section 10 of the AsureQuality organic standard? 

If Yes (Application Option K) and all ingredients are listed in section 10 of the standard please fill out this form and submit with Section - 2 only filled in.

If No (Application Option L) Please fill out and submit this form with Sections - 1 & 2 filled in. 
Please indicate number and what type or types of input you wish to have certified:
CROP Products

Crop Fertilizers or Soil Amendments     


…………..             
 (table 1 inputs)
Crop Pest, Weed and Disease Control  


…………..
 
 (table 2 inputs)
Crop Management Tools and Production Aides 

…………..
LIVESTOCK Products

Livestock Health Care Products  


…………..


Livestock External Parasiticides or Pesticides 

…………..
Livestock Management Tools and Production Aides 
…………..
PROCESSING or HANDLING Products

Processing Pest Control 



…………..


Sanitizers and Cleaners 



…………..

(table 6 inputs)
Have you been denied access by any other certification agency?         Yes / No

Note:  If yes, you will be required to submit information regarding the reasons for denial and the actions taken to correct the deficiencies leading to the denial.

Period of Agreement:  12 Months

The cost of your certification will be communicated to you in the audit booking notification sent by your auditor.  We will need to confirm you have correctly filled in this application form. Please circle the Application Option your product fits under.

Application Option K 

  

Application Option L
 
Do you already hold an account with AsureQuality:                                  Yes / No
If yes - Account Number: ____________________
If no please fill out the credit application

As a prospective registrant in the NZFSA Food Organic Assurance Program I agree to allow AsureQuality to release information on my/our organisation to NZFSA, as required 

Yes /  No /  NA
Any Other Requirements:

I agree to carry out my operations in accordance with AsureQuality Limited’s Organic Standard or nominated standard and accept, in the event of infringements, implementation of measures as referred to in Section 7.5 of the AsureQuality Organic Standard. The Standard Terms and Conditions of certification have been acknowledged. I/we agree to participate in the Unannounced Audit Programme as a condition of registration with AsureQuality Limited.

Agreed:

Signed (Customer): ________________________
Date:______________________

For AsureQuality: _________________________ 
Date: _____________________

	PLEASE COMPLETE:

In compliance with the Privacy Act 1993, please indicate/circle your preferred choice.

I do / do not agree that my contact details be made available to interested parties and on the AsureQuality website www.organiccertification.co.nz 

Signed: ___________________________________________ Date__________________________




Return this application form with the applicable sections (2) or (1 & 2) to:

AsureQuality

Organic Certification

Private Bag 14946

Panmure

Auckland

Or email to certificationservices@asurequality.com 

Section 1:

Approval For a New Input Product Not in the Corresponding Table in Section 10 of the AsureQuality Organic Standard

This section is to be completed If you are applying for  Application option L.
APPLICATION FOR INCLUSION/SUPPORT OF A NEW PRODUCT/INPUT

Complete one for each product

	The following is an application for:  (input/product name)
The inclusion of a new Input into the NZFSA Technical Rules for Organic Production, or 

Support for the approval of a Commercial Product.

Note: For information and evaluation purposes, please ensure all applicable fields are completed and relevant supporting data is included.

	1.0  Evaluation Criteria


	Justification and supporting data

	1.1  Product Name:
	

	1.2  Input Class:


(If a new Input, specify the appropriate Table of the Technical Rules. If a Commercial Product, indicate which Table it would be used under) 
	

	1.3  NZFSA ACVM Status:


(Is the product currently registered with ACVM? If so, please provide the Registration Number. If not, the product will need to be submitted to ACVM to receive an ACVMG Determination using the form at the following link: 

http://www.nzfsa.govt.nz/acvm/publications/forms/cd-request-form.doc
	

	1.4 ERMA Status:   

Is the product currently approved under ERMA? If so, please provide the Approval Number. If not, the product may need to be submitted to ERMA to receive an ERMA Determination. You can check whether an ERMA Determination is required at the following link:http://www.ermanz.govt.nz/resources/publications/pdfs/ER-IS-14-1.pdf(If an ERMA Determination is required, please follow the instructions at the above link)
	

	1.5 (a) OMRI Status:

(US Organic Material Review Institute)
Is the product currently approved by OMRI? If so, please provide the Approval Number. 

If not, the adjuvants in the product must be listed as allowed in section 205.601 of the US NOS and/or EPA List 4: Inerts of Minimal Concern.


	

	1.4 (b)  EC 834/2007 Status

Is the product currently approved or able to be approved under EU Regulations EC 834/2007?
	

	1.5 (c)  JAS  Status
Is the product able to be approved against the appropriate Japanese Agriculture Standard?
	

	1.6  Legal Status (other): -specify

(Any inputs used in any part of organic production, or for transportation and storage of the product should comply with relevant New Zealand law (e.g. Laws relating to environment protection, human health, animal welfare) 
	

	1.7  Product/Input composition:


(The full list of all ingredients of the product, and the quantities of each ingredient in the product mix) 

	

	1.8  Source and extraction processes of all  ingredients:


	

	1.9  Product/Input Manufacturing process:


	

	1.10  Description of proposed use (1):

(Description of the proposed use, including the purpose, proposed use rate, frequency of application, etc.  Draft label text can be attached) 
	

	1.11  Particular labelling requirements:

(For organic products treated with the proposed product/input) 
	

	2.
Points for consideration:
	Justifications to support consideration

	2.1 Necessity

Each input product and all ingredients of that input product should be necessary. Necessity is considered in the context in which the input product will be used and the role of each ingredient. Information to support the necessity of an input and all its ingredients may relate to such criteria as yield, product quality, environmental safety, ecological protection, landscape, human and/or animal welfare. 

The applicant must investigate all alternatives, including those inputs that are already in use in organic agriculture.


	 

	2.2 Origin

When there is any choice, ingredients sourced from renewable resources are preferred. The next best choice is ingredients of mineral origin, and the third choice is ingredients that are chemically identical to natural products. There may be ecological, technical or economic arguments to take into consideration in the allowance of chemically identical ingredients.


	

	2.3  Methods of production

The ingredients of the inputs should normally only undergo the following processes:

a. mechanical;

b. physical;

c. biological, e.g. action of enzymes and/or micro-organisms.

d. chemical (in exceptional circumstances only).

	

	2.4  Collection

The collection of the ingredients should not affect the stability of the natural habitat nor affect the maintenance of any species within the collection area.  Regulatory requirements such as resource consents will be taken into consideration as a way of evaluating this requirement.
	

	2.5  Environmental safety

When used as proposed, the input should not be harmful to, or have a lasting negative impact on the environment, or give rise to unacceptable pollution of surface or ground water, air or soil.  All stages during processing, use and breakdown must be evaluated for environmental safety.
	

	2.6  Ingredient characteristics

When assessing the suitability of all ingredients in a product/input, degradability, acute toxicity to non-target organisms.  

Heavy metal contamination must also be among the characteristics taken into account, including an assessment that the proposed product/input does not contain selenium at a concentration that would result in the equivalent of more than 10 grams sodium selenate per hectare.  

Products/Inputs under consideration must also not contain micro-organisms at pathogenic levels or any other plant or animal pest that is likely to promote disease or pest transmission:
	

	2.7  Product quality

Provide information to explain how the new product/input will not have a negative effect on the quality of the certified product, e.g. taste, nutritional value, keeping quality, visual quality.


	

	2.2.6
Ethical aspects and animal welfare

Provide information to explain how the new product/input will not have a negative influence on the natural behaviour or physical functioning of livestock kept at the farm and will not cause pain and distress in animals due to toxic reactions or physical damage.
	

	2.2.7 Other Information
	


Section 2: 

Management Plan – Input Manufacturer - CONFIDENTIAL
This section is to be completed If you are applying for  Application option K & L. 

Pre-Requisites - Organic Standards

The AsureQuality Organic Certification Standards (AQ Std) are available on the AsureQuality website www.organiccertification.co.nz 

The NZFSA Technical Rules for the Official Organics Assurance Programme (OOAP) for exported product is available from http://www.nzfsa.govt.nz/organic/documents/index.htm
If including compliance to the United States Department of Agriculture National Organic Standard (USDA NOP) (Part 205- National Organic program) this is available from a link on the AsureQuality website. Go to www.organiccertification.co.nz and click on the USDA NOP link on the home page.
If including compliance to the Canadian Std (COR) this is available for a fee from 
http://www.techstreet.com/standards/CAN_CGSB/32_310_2006_Amended_1_Oct_2008?product_id=1596185 
If including compliance to the Japanese Organic Std (JAS) this is available from 

http://www.maff.go.jp/e/jas/specific/organic.html
JAS Standard for Organic Processed Foods: Notification No. 1607
JAS Technical Criteria for Organic Processed Foods: Notification No. 1830

JAS Inspection methods for production process of Organic Processed Foods: Notification 1971. NB it is not possible to certify the product to the JAS std but the ingredients must be listed in the appropriate section of the JAS for them to be able to be used by a certified operator
It is a requirement of each of the organic standards that an organic operator has an up to date and approved organic management plan. It is important therefore to regularly update this organic management plan and send it in for approval. It is recommended to complete an electronic copy of this template, which is available upon request.
Any recipes must be approved prior to production. Likewise any changes to a recipe.
Please complete each of the following sections. You do not have to follow this template if you have your own preferred layout but you must provide all the details specified in the template. 

SECTION 1 – GENERAL







1. Background and Development/Aims for the property

1.1. Is your unit ( 100% organic or ( a split operation (both organic & conventional production)?

	1.2 Please indicate the products to be covered by certification:


	1.3. Please provide an overview of your operation.

Give the physical location. Also provide a site map and a map of the production facility showing organic storage and production areas. Ref: 9.3.1 AQ Std.


	1.4. Does the operation process conventional (non organic) product also? 

1.5. If so what measures have been put in place to ensure segregation of organic products during storage and processing to ensure organic products are not contaminated by conventional products? Ref: 9.3.3 AQ Std  



	1.6 Please include a map showing the segregation of organic and non-organic production areas.



SECTION 2 – Ingredients

	2.1. Please document the source of all ingredients and the certifier and certification status for organic ingredients. Submit organic certificates for all organic ingredients and GMO free declarations for conventional ingredients.  Ref: 9.3.2, 3.3 and 6.2 AQ Std
(register maintained ( details recorded on recipe sheet


	2.2. Attach Recipe formulations for each organic Input product. List below the products being put forward for Input certification.




SECTION 3 – Production Process

	3.1. Please provide a full detailed description of the manufacturing process (storage; 

       processing; heating times, temperatures; in-process storage and packaging) also provide 

       a process flow chart of the production. Ref: 9.3.1, 9.3.3, and 6.3 AQ Std


	3.2. Detail the types of equipment used stating whether it is dedicated to organic production 

     only, or mixed use and the accessibility for cleaning. Ref: 9.3.1 & 9.3.3 AQ Std


	3.3. Please outline how you will prevent contact of organic ingredients/products with non-

      organic products., contamination and pest infestation  Ref: 9.3.3 and 6.1 AQ Std, 8.3.5    

      COR



SECTION 4 – Quality Assurance

	4.1. Please outline any quality assurance programs that you have in place.



	4.2. Describe when and how you conduct an internal review of the Quality system?



	4.3. How will reject / non-conforming product be handled?



	4.4. What records will you keep to show volumes of product that has been rejected and disposed of:



	4.5. What records will you keep to show volumes received, processed and sold? 
Ref: 9.3.2  AQ Std NB you will need to submit section 14 on an annual basis


	4.6 Detail the training programme in place to train staff in organic procedures.




SECTION 5 – Audit Trail

	5.1. Please outline what accounts you will keep to show what has been purchased, sold and 

       manufactured. Ref: 9.3.2 AQ Std

Please note these must be kept for five years Ref: USDA NOP 205.103 (3)

	5.2. What inventory control will be in place? Ref: 9.3.2 AQ Std


	5.3. Please outline your purchasing procedure. Ref: 9.3.2 AQ Std

Detail how you will confirm certification to IFOAM, USDA NOP etc



SECTION 6 – Storage

	6.1. Provide an outline of storage equipment and facilities used for organic ingredients and end products (type; ID; location; capacity; construction materials/contact surfaces; condition; mixed use or dedicated). Ref: 9.3.1 & 9.3.3 AQ Std, 8.3.9 COR


	6.2. Methods used to prevent co-mingling (organic ID system; dedicated storage: cleaning protocols) Ref: 9.3.3 & 6.1 AQ Std



SECTION 7 – Sanitation

	7.1. Outline sanitation practices and products used for all organic processing storage areas.  Ref: 6.6 AQ Std, 8.3.7 COR. List products in section 16



SECTION 8 – Pest Management

	8.1. Outline types of potential pest problems and pest management strategies.  
Ref: 6.4 AQ Std, 8.4 COR.  NB you must confirm that non-chemical practices are not effective before you consider chemical based pest management.



SECTION 9 – Packaging / Labelling

	9.1. Please outline types of packaging used. Specification for packaging shall be retained on file. Packaging should preferably be biodegradable or recyclable. Ref: 6.5 AQ Std, 8.3.5 & 8.3.6 COR


	9.2 Please provide copies of labelling to be used so this can be approved.  
Drafts or proofs are acceptable. Ref: 3 AQ Std



SECTION 10 – Marketing

	10.1. Please outline the ownership of the product (own label, contract/customer processing)



	10.2 State the type of sale
(retail ( wholesale ( mail order ( ingredient for other processor (Other (specify)


	10.3.  List the countries the products will be sold in or exported to if input product is to be exported or confirm if it is only to be sold on the domestic market.
Regulated countries under OOAP:             (USA ( EU ( Switzerland (Taiwan 

Other regulated countries:                          (Canada ( Japan ( South Korea

Specific private certification:                       (UKSA

Non Regulated Countries(list)                    ( New Zealand domestic market (Australia




SECTION 11 – Transportation

	11.1 Outline who will transport the products. 



	11.2 How is traceability maintained during transportation? Ref:  8.5.2 COR

(barcode (production site identifier (batch number (date code (name & address of processing operation (name of product (organic status of product 



	11.3 How will the organic product be protected from contamination during transport?  

Ref: 4.8.2 AQ Std, 8.4, 8.5, 8.5.2 COR


	11.4 Is all packaging closed, to prevent substitution, during transportation and information retained to confirm this?
NB. Not a requirement if all operators certified under OOAP. Ref: NZFSA Tech Rules 9.1.9


	11.5 Are organic products transported at the same time as non-organic in the same transport units? 

 Yes / No
If yes, check all steps are taken to segregate organic products  Ref 9.2.1 AQ Std & 8.5 COR
( use of separate pallets ( pallet labels identifying “organic” ( organic product shrink wrapped ( separate area in transport unit ( organic product sealed in impermeable containers ( organic product in closed containers ( other (specify)



	11.6 In what form are finished products dispatched?

( dry bulk ( liquid bulk ( tote bags ( paper bags ( foil bags ( metal drums ( cardboard drums   ( mesh bags  ( cardboard cases ( plastic crates ( untreated timber bins ( other (specify)



	11.7How will you ensure that the trucking company understands the proper handling of organic products? E.g. they sign the bill of loading affirming that they understand and agree to the proper handling of organic product to maintain organic integrity. 

Ref: 4.8 and 9.2.1 & 9.2.2 AQ Std, 8.5.3 COR


	11.8 What clean down procedures are in place? Ref: 8.3.11 COR



	11.9 Detail how trucks will be inspected for potential contamination



SECTION 12 – Miscellaneous

	12.1. Have other documents been referenced throughout this management plan (for example HACCP plan, RMP Plan, Procedures Manual) – if so please list these. These will need to be submitted with the application to be reviewed along with this management plan.

(HACCP Plan (RMP Plan (Procedures Manual (BNZ operator system (QMS



SECTION 13 – Contingencies

	13.1. Detail how non-conforming product will be controlled



	13.2. Contingency plans if deviations from this documented plan are necessary.



	13.3 Detail how this plan will be reviewed (min. annual review). Ref: OP3 appendix 1



Section 14 – Annual Summary of Organic Input Production & Sales
Current Years Production:

The following input products (kgs/litres) has been produced and sold from _________(date) to ________ (date)
List each product or product type.

	Product
	Apr
	May
	Jun
	July
	Aug
	Sep
	Oct
	Nov
	Dec
	Jan
	Feb
	Mar

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	


Add more lines for to detail each input product produced
The following organic Input products have been sold from _________(date) to ________ (date). 

	Products
	Amount Produced
	Amount Sold
	Amount Left to Sell
	Remaining Product Storage ID#

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


 Or
( Nil organic input product have been produced to date until certification has been processed

Next Years Production: 
The following input products (kgs/litres) are estimated to be produced from _________(date) to ________ (date)
	Product
	Apr
	May
	Jun
	July
	Aug
	Sep
	Oct
	Nov
	Dec
	Jan
	Feb
	Mar

	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	


Add more lines for to detail each input product produced

Ref: 9.1.3 AQ Std.
Section 15 – Inputs
Certified Allowed Inputs

	Input Type  (e.g santizer, pest control) 
	Full Brand & Product Name
	Details of Product Certification 
	For Use Where & Conditions
	For Use When & Amounts

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Please list below, all “Restricted Certified” and “Restricted Uncertified”, These are inputs which are “allowed under restrictions” and operators must seek written permission to use them. These restricted inputs may only be used if there are not alternative practices or inputs. You must send in a “input approval form” for each of these so that we can communicate the conditions for use to you.  

Certified Restricted Inputs

	Input Type  (e.g santizer, pest control) 
	Full Brand & Product Name
	Details of Product Certification 
	For Use Where & Conditions
	For Use When & Amounts

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Section 16 - Affirmation
I affirm that all statements made in this management plan are true and correct. I understand that the operation may be subject to unannounced inspection and/or sampling for residues at any time as deemed appropriate to ensure compliance. I will inform AsureQuality if any issues arise which may affect the organic status of my premises or organic products.

Applicants Name: …………………………………….         Signature: 
…………………

Date of OMP review: ……………..

The date for the next annual review of this document is: …………………………
Applicants Signature: 



Date: 
V5  17/2/2010

