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Organic Management Plan – Processors / Handlers
Version 4 of the AsureQuality Organic Standard
Processors / Repackers / Retailers / Wholesalers / Exporters / Importers
Customer Name:   _________________________
Physical Address:   ________________________
Accountable Person:   ______________________
Position:   _________________________________

Contact Phone Numbers:   ____________________

	Version of Organic Management Plan?
	Initial / Renewal

	If a renewal plan, the AsureQuality registration number is:
	


	Which type of certification below do you require from AsureQuality?

	AsureQuality Organic Std. (Domestic & Non regulated markets)
	Yes

	MAF Technical Rules* (EU Regulations)
	 Yes / No

	MAF Technical Rules* (including Taiwan)
	Yes / No

	USDA NOP* (United States Dept of Ag National Organic Programme)
	 Yes / No

	COR (Canada Organic Regime)
	  Yes / No

	JAS (Japan Agriculture Standard)
	Yes / No

	EU Regulations (outside OOAP)
	Yes / No


· Certification under the Official Organic Assurance Programme (OOAP). Exporter needs to be registered with MAF Food Safety as an organic exporter.
Contents

Section 1 – General Background

Section 2 -  Organisation Structure (JAS Only)

Section 3  - Ingredients

Section 4 – Production Process

Section 5  - Quality Assurance

Section 6 - Audit Trail

Section 7 – Storage

Section 8 – Sanitation

Section 9 – Pest Management

Section 10 – Packaging/labelling

Section 11 – Marketing

Section 12 – Transportation

Section 13 – Miscellaneous

Section 14 – Contingencies

Section 15 – Production Figures

Section 16 – Inputs

Section 17 – JAS personnel

· Pre-Requisites - Organic Standards

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

The MAF Technical Rules for the Official Organics Assurance Programme (OOAP) for exported product is available from http://www.foodsafety.govt.nz/industry/sectors/organics/documents/
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 at http://www.techstreet.com/ and search for 32.310 & 32.311 to find the most recent copies of the standard and permitted lists.
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

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. Sections “Annual Summary of Organic Yield & Sales” and “Inputs” are likely to change every year. Please indicate which sections have been updated.
Any recipes must be approved prior to production. Likewise any changes to a recipe.
Any labels must be approved before printing
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.
Where there are Yes / No questions, please delete Yes or No as appropriate.

Where there are multiple options please delete the non-applicable ones.
This template is available in word format on request

The recipe templates are available in excel format on request.
SECTION 1 – General Background and Development/ Aims for the Operation



	1.1 Please provide an overview of your operation and type of customer you supply.  Give the physical location.  Also provide a site map and a map of the production facility showing organic storage and production areas. Ref: V4 AQ Std 6.7.1

	( Site map attached – see Appendix ….

	1.2 What are your aims and objectives for the operation in terms of organic production?

	

	1.3 Please indicate the products to be covered by certification:
If appropriate include form (e.g. dried, canned etc) and brand name

	

	1.4 Please indicate the processes to be covered by certification:

	Importing / Processing / Repacking / Storage / Transportation / Exporting / Retail / Wholesaling

Other:



	1.5 Please outline the ownership of the product (own label, contract/customer processing). If you don’t own the product give the name(s) of owner(s).

	

	1.6 Is your unit:

	100% organic
	Yes / No
	A split operation (both organic & conventional production)
	Yes / No

	1.7 If the operation processes/handles conventional (non organic) product also, describe what products and handling operations are involved.

	

	1.8 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: V4 AQ Std 6.7.3

	( Not Applicable I only handle organic products



	1.9 Please show on the site map showing the segregation of organic and non-organic production areas.
Ref: V4 AQ Std 6.7.1

	( Site map attached – see Appendix ….

( Not Applicable I only handle organic products



	1.10 JAS certification only:

· Site map must display location of machines, tools, storage areas and floor plan.

· Please supply work process flow sheets detailing where each process is completed on the map

	( Not Applicable I do not intend to do JAS
( Site map attached – see Appendix ….

( Process flow attached – see Appendix ….


SECTION 2 – Organisation Structure & Employee Information (only required for JAS Certification)                    
( Not Applicable I do not intend to apply for JAS Certification
	2.1 Please provide an organisational chart

	( Organisational chart attached – see Appendix ….



	2.2 Please provide a list of employees who are engaged in organic production, and state their roles indicating which employees are responsible for managing production and ensuring correct labelling of product.

	

	2.3 Please provide an outline of your induction training for new employees & any ongoing training programmes for existing staff.

	

	2.4 Please supply the names of the production manager/quality control manager (and note who is in charge of ensuring correct labelling on JAS products) and their CVs.

	

	2.5 Please provide evidence of completing training in JAS requirements.

	

	2.6 Communication procedure: please indicate who is in charge of communication with AsureQuality especially in an “emergency” situation. 

	


SECTION 3 – Ingredients

 ( Not Applicable - we do not process products as we are a handling operation only
	3.1 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: AQ Std 3.6, 6.2, 6.7.2
Please do this in conjunction with the recipes in section 18 or 19

	Register maintained  
	Yes / No
	Details recorded on recipe sheet
	Yes / No

	

	3.2 Provide recipe formulations for each organic product documenting the percentage of each ingredient. 
Include water, salt, additives and any processing aids. Salt and water are excluded from the calculation of organic percentage. NB for JAS only salt, water AND processing aids are excluded when calculating organic percentages. Check that any ingredients with additives, that the additive meets organic requirements (e.g. check if the salt contains anti-caking agent). If enzymes are used are they non-GMO?  (An excel spreadsheet is available for this purpose)
Ref: AQ Std 3.6, 3.7, 6.2, 6.7.2,  COR 8.2.1 

	( Not Applicable my product is only a single ingredient
( Recipes attached

	3.3 How has it been confirmed that the recipe meets IFOAM requirements for min levels of IFOAM certified ingredients?
Of the percentage of organic ingredients a max of 20% can be accepted as non-IFOAM organic ingredients but on the basis of being certified under a national accredited std and no such single organic ingredient to be more than 10% non-IFOAM. Approval required.

Ref: V4 AQ Std 3.11

	

	3.4 If any minerals and vitamins are included in the product, is this on the basis of a legal requirement?

Ref: V4 AQ Std 6.2.2

	( Legislation attached showing level of minerals required for product


	3.4 Are any of the organic ingredients are imported?



	Register maintained  
	Yes / No
	Details recorded on recipe sheet
	Yes / No

	( Not applicable as none of the ingredients are imported


	MAF Technical Rules Ref: MAF Technical Rules Section 12

NB. Approval required by MAF Food Safety

	Imported ingredients are imported by an importer certified under OOAP?
	Yes / No
	Imported ingredients are from a certified operator in the EU?
	Yes / No

	Imported ingredients are from an operator in the third country and the product is certified under article 33?
	Yes / No
	Imported ingredient(s) are from an operator in the 3rd country and certified under article 19 AND the ingredient(s) is/are less than 5% of the total organic ingredients in the recipe?
	Yes / No

	COR Ref: US/Canada Equivalency Arrangement

	Organic ingredients are certified to COR?
	Yes / No
	Organic ingredients are certified under the US/Equivalency Arrangement as confirmed in writing by the operators CB?
	Yes / No

	3.6 JAS certification only:

· Please attach a supplier list of ingredients and include the background information of how each ingredient was confirmed as being JAS certified (can be submitted separately).

· Please submit the manual/register/record which demonstrates where the origin of the ingredient is recorded etc.

	Imported organic ingredients are all JAS certified ?

If not recipe will need to show how min 95% JAS is met
	Yes / No
	New Zealand grown or farmed ingredients are all MAF or JAS certified ?
	Yes / No

	Register maintained  
	Yes / No
	Details recorded on recipe sheet
	Yes / No

	( Not Applicable - not wishing JAS certification 
( List of suppliers attached  - see Appendix ……



SECTION 4 – Production Process
( Not Applicable - I do not process products 
	4.1 Please provide a full detailed description of the manufacturing process (storage; processing; cooking times, temperatures; in-process storage and packaging) also provide a process flow chart of the production. 

Ref: V4 AQ Std 6.3, 6.7.1, 6.7.3 

	( Manufacturing detail attached  - see Appendix ……


	4.2 Detail the types of equipment used stating whether it is dedicated to organic production only, or mixed use and the accessibility for cleaning. 
Ref: V4 AQ Std 6.7.1, 6.7.3

	

	4.3 Please outline how you will prevent contact of organic ingredients/products with non-organic products, contamination and pest infestation.

Ref:V4 AQ Std 6.1, 6.7.3 COR 8.3.5 

	

	4.4 JAS Certification only:

· Please attach the list of equipment/machines and indicate if it is used exclusively for organic production or not

	( Not Applicable - not wishing JAS certification 
( List of equipment attached  - see Appendix ……


	Honey Only

4.5 Is honey heated over 45(C?  
	Yes / No

	4.5 Is honey pasteurised?  
N.B. This includes honey liquefied with temperatures over 60°C, honey held at liquefying temperatures for over 6 hours and honey held above 50°C for more than 8 hours
	Yes / No

	( Not Applicable I do not handle honey



SECTION 5 – Quality Assurance
	5.1 Please outline any quality assurance programs that you have in place.

	

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

	

	5.3 How will reject / non-conforming product be handled (including incorrectly labelled product)?

	

	5.4 What records will you keep to show volumes received, processed and sold? 

N.B. You will need to submit section 15 on an annual basis.
Ref:V4 AQ Std 6.7.2

	

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

	

	5.6 JAS Certification Only:

· Please provide an estimated volume of your annual organic production and the previous years actual volumes produced. Please indicate how the actual numbers of organic products are being recorded. See section 15

· Please submit a copy of all your processing records.

· Please document that you will keep these records for 3 years.

· Please outline or provide a procedure for how your staff ensure that only organic certified products are processed.

	( Not Applicable - not wishing JAS certification 

( Procedure attached  - see Appendix ……



SECTION 6 – Audit Trail
	6.1 Please outline what accounts you will keep to show what has been purchased, manufactured, sold and transported. 

Ref: V4 AQ Std 6.7.2

	

	6.2 What inventory control will be in place?
Ref: V4 AQ Std 6.7.2

	

	6.3 Please outline your purchasing procedure. 
Ref: AQ Std 6.7.2       Detail how you will confirm certification to IFOAM, USDA NOP etc

	( Not Applicable we do not purchase raw materials




SECTION 7 – Storage
( Not Applicable – no storage carried out 

	7.1 Provide an outline of storage equipment and facilities used for organic ingredients and products (type; ID; location; capacity; construction materials/contact surfaces; condition; mixed use or dedicated). 
Ref:V4 AQ Std 6.7.1, 6.7.3  COR 8.3.9 

	

	7.2 Methods used to prevent co-mingling (organic ID system; dedicated storage: cleaning protocols) Ref: V4 AQ Std 6.1, 6.7.3

	

	7.3 JAS Certification only:

· Please submit a documented storage procedure for re-packed/JAS labelled product

	( Not Applicable - not wishing JAS certification 

( Storage procedure attached  - see Appendix ……



SECTION 8 – Sanitation
	8.1 Please outline sanitation practices and products used for all organic processing storage areas.  NB. Give details of products in section 16. Ref:V4 AQ Std 6.6 COR 8.3.7. NB only those products comprised of products listed in COR table 7.3 & 7.4 may be used.

	

	8.2 JAS Certification only:

· Please submit the manual / record outlining equipment cleaning procedures.

	( Not Applicable - not wishing JAS certification 

( Equipment cleaning procedure attached  - see Appendix ……



SECTION 9 – Pest Management
	9.1 Please outline types of potential pest problems and pest management strategies.  

N.B. you must confirm that non-chemical practices are not effective before you consider chemical based pest management. Ref: AQ Std 6.4  COR 8.4

	

	9.2 COR - If pest control substances are used (subject to 9.1) specify the products used.  It is recommended that a certified pest control substance is used. Ref:  COR section 8.4 and Table 6.7   NB also state product details in section 16

	


SECTION 10 – Packaging / Labelling
	10.1 Please outline types of packaging used. Specification for packaging shall be retained on file. Packaging should preferably be biodegradable or recyclable. NB this question I linked to the packaging used for transportation (see 12.6) Ref:V4 AQ Std 6.5  COR 8.3.5 & 8.3.6

	

	10.2 Detail what brand names you will use. Please provide copies of labelling* to be used so this can be approved**.  Drafts or proofs are acceptable. Ref: V4 AQ Std Section 3

	( Label(s) attached  - see Appendix ……


	Logo to be used  
	AsureQuality Mark / USDA NOP Logo / COR Logo / EU Logo / JAS Logo / No Logo

	10.3 JAS Certification only: Ref JAS 1832 IV Method for Grading & JAS 1606 Art 5
· Please outline your internal audit process detailing how checks will be completed for the use of the JAS seal (quantity printed, actuals used, wasted, disposed, etc). And every year at the end of June, the annual report of JAS label tracking management (from April to March) must be submitted to AsureQuality Ltd (The report needs to be prepared item by item).
Ref JAS 1832 IV Method for Grading 
· Prior to shipping the products carrying JAS seal, a JAS compliance coordinator must conduct a JAS compliance inspection (check a series of production records and confirm that those products are manufactured in compliance with the JAS organic standard). This confirmation check must be properly recorded – please outline how this will be done and who will be responsible.

	( Not Applicable - not wishing JAS certification 

( Procedure attached  - see Appendix ……



*If you wish to use the AsureQuality Mark this is subject to signing a License Agreement – apply for a copy through CertificationServices@Asurequality.com
** If you do not get approval before printing and the artwork does not comply you may be asked to reprint it.

SECTION 11 – Marketing








	11.2 State the type of sale:

	Retail
	Yes / No
	Wholesale
	Yes / No

	Mail order
	Yes / No
	Ingredient for other processor
	Yes / No

	Other (specify)
	

	11.3 List the countries the products will be sold in or exported to if product is to be exported. 

(Delete or add to the following list as appropriate)

	Regulated countries under OOAP*:

(USDA NOP / MAF Technical Rules)
	USA / EU / Switzerland / Taiwan

	Other regulated countries:

(COR / JAS / Korean Std**/Chinese Std**)
	Canada / Japan / South Korea / China

	Specific private certification:
	UKSA

	Non-regulated countries (list)
	New Zealand domestic market / Australia

	


* OOAP all exporters certified under OOAP must be registered as an exporter with MAF Food Safety for further details see http://www.foodsafety.govt.nz/industry/sectors/organics/exporting/operators-exporters.htm NB. not all commodities are covered by the regulated standards and the product may be applicable to come under AsureQuality organic certification.
** Please note AsureQuality is not able to carry out audits to the Korean or Chinese Organic Stds.

Market Access Notes:

USA: There are two market access routes – either OOAP or COR certification. Certification using COR requires compliance to the with the terms of the US-Canada Organic Equivalency Arrangement.
Taiwan: There are two market access routes – either OOAP or COR certification. If the raw materials are not grown in New Zealand then market access may be limited. Imported ingredients - For OOAP refer section 12 of MAF Technical Rules. Under COR, AsureQuality would need to the Certification Body for the operator in the country where the products are grown.

Korea: From 1 Jan 2013 all raw and processed organic products must be certified by a MIFAFF accredited Certification Body.

China: If the label indicates the product is certified organic in Chinese characters, then the product must be certified by a Chinese Certification Body.

	11.4 If exporting, list the type of export (transaction) certificates the product will be exported with:

	OOAP: Certificate Issued by MAF Food Safety  (MAF Technical Rules)
	EU / Switzerland  Recognition  


	OOAP: Notification to  MAF Food Safety  (OP3 + USDA NOP)
	USA NOP Recognition

	OOAP: Certificate Issued by AsureQuality  (MAF Technical Rules)
	Taiwan / USA NOP

	Regulated Countries but non-OOAP: Certificate Issued by AsureQuality  
	JAS / COR / EU Aquaculture / EU imported product

	Unregulated countries (or commodities). Certificate Issued by AsureQuality  (List countries)
	

	Not Applicable I do not need an export cert for the following countries I export to. (List countries)
	


( Not Applicable as no product is exported
SECTION 12 – Transportation








( Not Applicable as no product is transported as it is all sold on-site
	12.1 Please outline who will transport the products.

	

	12.2 How is traceability maintained during transportation? 
Ref: V4 AQ Std 6.8.6, MAF Tech Rules 9.3.3, COR 8.5.2 

	Barcode
	Yes / No
	Production site identifier
	Yes / No

	Batch number
	Yes / No
	Date code
	Yes / No

	Name and address of the processing operation
	Yes / No
	Name of product
	Yes / No

	Organic status of product
	Yes / No
	Name of certifier and registration # ?
	Yes / No

	Other (specify)



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

Ref: V4 AQ Std 6.8  COR 8.4, 8.5, 8.5.2

	

	12.4 Is all packaging closed, to prevent substitution, during transportation and information retained to confirm this?

N.B. Not a requirement if all operators certified under OOAP. 

Ref: V4 AQ Std 6.8.6, MAF Tech Rules 9.1.9

	

	12.5 Are organic products transported at the same time as non-organic in the same transport units? Ref: V4 AQ Std 6.8.6 & COR 8.5
	Yes / No

	If yes, check all steps are taken to segregate organic products.  

	Use of separate pallets
	Yes / No
	Pallet labels identifying “organic”
	Yes / No

	Organic product shrink wrapped
	Yes / No
	Separate area in transport unit
	Yes / No

	Organic product sealed in impermeable containers
	Yes / No
	Organic product in closed containers
	Yes / No

	Other (specify)
	

	12.6 In what form are finished products dispatched?

	Dry bulk
	Yes / No
	Liquid bulk
	Yes / No

	Tote bags
	Yes / No
	Paper bags
	Yes / No

	Foil bags
	Yes / No
	Metal drums
	Yes / No

	Cardboard drums   
	Yes / No
	Mesh bags  
	Yes / No

	Cardboard cases
	Yes / No
	Plastic crates
	Yes / No

	Untreated timber bins
	Yes / No
	Other (specify)

	

	12.7 How 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: V4 AQ Std 6.8, 6.8.5, 6.8.6  COR 8.5.3
NB. The party owning the product at the point of transport is responsible for maintaining organic integrity during the transport process. A transport subcontractor form is available from http://www.organiccertification.co.nz/forms/useful-forms.cfm

	

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

	

	12.9 Detail how trucks will be inspected for potential contamination.

	

	12.10. JAS Certification only:

Please submit the procedure for transportation of JAS labelled/certified product (can include all details above).

	( Not Applicable - not wishing JAS certification 

( Procedure attached  - see Appendix ……



SECTION 13 – Miscellaneous








	13.1 Have other documents been referenced throughout this management plan (e.g. 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
	Yes / No
	RMP Plan
	Yes / No

	Procedures Manual
	Yes / No
	BNZ operator system
	Yes / No

	QMS
	Yes / No
	Other (specify)

	


SECTION 14 – Contingencies
	14.1 Contingency plans if deviations from this documented plan are necessary.
If suppliers discontinue certification, or in the event of a fire or earthquake how will this affect your operation and the maintenance of records and data. NB. Any changes must be notified to AsureQuality. Ref: V4 AQ Std 1.3.4

	

	14.2 Detail how this plan will be reviewed (min. annual review). 
Ref: V4 AQ Std 1.3.2, OP3 Appendix 1

	

	14.3 If organic processing is carried out infrequently how will you announce such processing and timescale to AsureQuality. 
Ref: V4 AQ Std 6.7.3, MAF Technical Rules 9.3.2, COR 8.3.10 (b)

	


Section 15 – Annual Summary of Organic Yield & Sales
The following products (kgs/litres) has been produced from _________(date) to ________ (date)

List each product or product type.

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

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	


( All above organic product has been sold and dispatched OR The following organic products have been handled from _________(date) to ________ (date). 

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

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Next Season: The following 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
	Total

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	


( Nil organic product until certification processed

Ref: 6.7.2 V4 AQ Std, MAF Tech Rules 8.1.5.

JAS certification: Note: These records must be submitted to AsureQuality by the end of June every year to maintain JAS certification.
Section 16 – Inputs

Please list below, all inputs. NB Restricted inputs 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 Inputs

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

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Uncertified Inputs
	Input Type  (e.g. sanitizer, pest control)
	Full Brand & Product Name
	For Use Where
	Conditions of Use

(From Original Approval)
	When & amounts

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Ref: USDA NOP 205.201(a)(2), AQ Std Section 10

SECTION 17 – JAS personnel in charge of Processed Products Management – JAS only

( Not Applicable - not wishing JAS certification 

Production Process Management Director (PPMD) (Compulsory)

	Name of Responsible Staff Member
	Job Title
	Qualification/experience
	JAS training date
(date must be entered before certification)

	
	
	
	

	( JAS Attendance certificate attached


Production Process Management staff (PPM) (optional)

	Name of Responsible Staff Member
	Title
	Qualification/experience
	JAS training date

	
	
	
	


Production Process Grading Staff (minimum one)
	Name of Responsible Staff Member
	Job Title
	Qualification/experience
	JAS training date
(date must be entered before certification)

	
	
	
	

	( JAS Attendance certificate attached


Production Process Grading Manager (Compulsory if two or more grading staff)

	Name of Responsible Staff Member
	Job Title
	Qualification/experience
	JAS training date

	
	
	
	


Refer JAS Technical Criteria for Certifying Overseas Production Process Manager of Organic Processed Foods: Notification No. 1831 section III & IV
*PPMD must be appointed, however additional PPMD staff member are optional. *At least 3 years experience in farming or studying food processing at college/university is required for the above personnel.

	b) Is the PPMD responsible for planning and running the processing operation?
	Yes / No

	c) Does the PPMD have responsibility for personnel safety in the processing operation
	Yes / No


Section 18 - 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: …………………………
(For electronic copies type in name and provide a signed page to the auditor)

Additional Declaration for JAS only

I, as a Production Process Management Director, declare the above information is genuine and correct, and our operation follows the above documented system.

Name:…………………………………………………………… Signature: ………………….
Date: ………………………

Send completed copy in electronic form to:

CertificationServices@AsureQuality.com
Or post to:

AsureQuality Organic Certification

Private Bag 14946

Panmure

Auckland

SECTION 18 – Food Recipe Formulations – Confidential                                             One page per recipe this template is available in excel format on request
[image: image1.emf]Name of Ingredient*  

Organic*

?

AQ

AQ

Supplier*

(exclude water & salt)                      

List in decreasing order

(Y/N)

Certified ? 

(Y/N)

Contribution

(if organic then certified 

operator)

Total Ingredients 0.00

AQ Use: Approved by & date:

* compulsory fields Column D can be changed to a different Std

organic 

ingredients AQ

Order of ingredients shown on 

label must be in decreasing order

Do not alter the contents of any coloured cells

Excluded Ingredients                      

Salt should not contain additives & water 

must be potable

Operator 

Name:

Operator AQ Reg 

#:

 Water and salt are excluded from 

percentages calculated above

Processor  

(if 

different):

Water

Product name:

Salt

Brand name:

Certifier Name* 

attach organic certs 

or if non-organic 

then GMO 

declarations

Weight or 

Volume 

(kg) or (l)

Ingredient's 

organic %* 

(e.g. 95% or 100%)

AQ use only



Only enter in columns D & 

E if entry in column C = Y

NON-ORGANIC INGREDIENTS: If a plant or animal based ingredient isn't commercially available in an organically certified form then AsureQuality may grant a dispensation to use an uncertified form, however if  a certified 

form becomes available at a later stage then the certified form must be used from that point on. IFOAM: For the end product to be certified IFOAM compliant then an individual non-IFOAM certified ingredient must not exceed 

10% (or cumulatively 20% of organic ingredients) of the total organic ingredients in a product. WATER CONTENT: If an ingredient itself contains water then the water content of that ingredient is also excluded. This applies to 

ingredients that have been rehydrated (e.g. milk powder), but it does not apply to an ingredient which when found in nature includes water (e.g. fresh milk).



Non- IFOAM 

contribution

Weight 

or 

Volume* 

(kg) or (l)

Generic 

Certified 

Organic 

Contribution

For AQ Use

 IFOAM 

Certified?  

(Y/N)



Notes:


SECTION 19 – Animal Feed Recipe Formulations – Confidential                                One page per recipe this template is available in excel format on request
[image: image2.emf]Names of Agricultural Ingredient*  

(livestock or plant based 

ingredients)

Organic*

?

USDA NOP*

USDA NOP*

Supplier*

(exclude minerals, water & salt)                      

List in decreasing order

(Y/N)

Certified ? 

(Y/N)

Contribution

(if organic then certified 

operator)

Total Agricultural Ingredients 0.00

AQ Use: Approved by & date:

* compulsory fields  

Do not alter the 

contents of any coloured cells

Column D can be changed to a different Std

organic 

ingredients USDA NOP*

Order of ingredients shown on 

label must be in decreasing order

Only enter in columns D & E if entry in column C = Y

Non- Agricultural Ingredients

Supplier 

name ?

Operator 

Name:

Operator AQ 

Reg Number:

 List in decreasing order

Product name:

Branded as:

Notes:

Notes: Water and salt are excluded from percentages. Salt must not contain additives. Water must be potable. You must not include organic and non-organic form of the same ingredient.



Certifier Name* 

attach organic 

certs or if non-

organic then 

GMO declarations

Ingredient's 

organic %* 

(e.g. 95% or 100%)

AQ use 

only

Non- IFOAM 

contribution

Weight 

or 

Volume* 

(kg) or (l)

Generic 

Certified 

Organic 

Contribution

 IFOAM 

Certified?  

(Y/N)



*Unlike a processed food, under USDA NOP 205.237 it is not a requirement to calculate the weight/volume of organic ingredients. All ingredients must meet 205.237(a) & be organically produced (100% agricultural 

ingredients) except that the following may be used as feed additives & supplements: - non-synthetic substances not excluded under 205.604 &/or  - synthetic substances allowed under 205.603



Weight or 

Volume 

(kg) or (l)

Non-

synthetic / 

Synthetic?

For AQ Use

reference in std


Processor / Handler OMP V12.1 Dec 2011
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