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Organic Management Plan – Aquaculture

AsureQuality Organic Standard V4
Customer Name:   _________________________
Physical Address:   ________________________
Accountable Person:   ______________________
Position:   _________________________________

Contact Phone Numbers:   ____________________

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

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.

SECTION 1 – GENERAL








1. Background and Development/Aims for the property

	1.1. Please indicate the aquaculture enterprises to be covered by certification.

	Mussels
	Yes / No
	Seaweed
	Yes / No

	Oysters
	Yes / No
	Fish - salmon
	Yes / No

	Prawns/ Shrimp
	Yes / No
	Fish – other detail below
	Yes / No

	Other (please describe)
	

	1.2 Please indicate if the growing method is:

	Long lines supported by floats
	Yes / No
	Rafts
	Yes / No

	Sea-cages
	Yes / No
	Wooden racks
	Yes / No

	Tanks 
	Yes / No
	Earthen ponds
	Yes / No

	Wild collection
	Yes / No
	Other (please describe below) 
	

	

	1.3 Is your farm:

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

	1.4. Please outline the history of the property over the last 3 years. How has the property been managed?  Give the physical location of the property, its valuation number(s) and its total size in hectares. Identify aquatic areas & hectares for organic certification. Identify any source of potential contaminants and their physical location. 



	

	1.5 Is there parallel production? (Parallel production – any production where the same unit is growing, breeding, handling or processing the same products in both a certified organic and a non-organic form. E.g. “organic” and “in-conversion” production of the same products.)
Include a map of all properties including the non-organic area. 

You will need to maintain records to show separation. 

Ref: AQ Std 5.19.15.1



	

	1.6 If you also run a non-organic unit, then provide detail of this operation and detail any storage units on the non-organic unit.

	

	1.7 Please describe measures taken to prevent the co-mingling of organic and non-organic aquaculture and aquaculture products (segregation, audit trail, etc) 

NB must be of different genus/species

	

	1.8 Give details of any consultants (if any) used to advise you with your production.

	

	1.9 What are your aims and objectives for the property in terms of organic production?

	

	1.10 What production practices do you use to maintain the aquatic environment and surrounding aquatic and terrestrial ecosystem? Ref: AQ 5.19.2

	

	1.11 Are/ Is the product(s) for domestic or export market?

	


SECTION 2 – Specific Aquaculture Production
	Fish
	Applicable / Not applicable

	2.1 List the species which is being produced. Ref : AQ Std 5.19.11

	

	2.2 Fresh water Salmon only. Please detail the feeding system on farm.  Also describe the oxygen supply for stock and the management of farm effluent. Ref : AQ Std 5.19.11.3

	

	2.3 Fish Farming in inland waters Ref : AQ Std 5.19.11.6 

	Do you farm fish in fishponds?  
	Yes/ No/ NA
	Or 
	Do you farm fish in lakes?  
	Yes/ No/ NA

	2.4 Please outline the fishery capture area. Ref : AQ Std 5.19.11.7

	

	2.5 Are any organic or non organic input used for fertilization of the ponds and to control aquatic plants? Ref : AQ Std 5.19.11.8
If yes, please list in table under Management Inputs
	Yes /  No

	2.6 Outline the buffer zone between organic inland farm and the areas not managed organically. Ref : AQ Std 5.19.11.10


	


	Bivalve Molluscan Shellfish
	Applicable / Not applicable

	3.1 Please list the species which is being produced. 

	

	3.2 Describe the feeding system for mussels and oysters. Ref: AQ Std 5.19.12


	

	3.3 What traceability records are kept for collection of wild spat from collection areas? Ref: AQ Std 5.19.12.4

	

	3.4 The maximum number of non-organic aquaculture juveniles or seed from non – organic bivalves hatcheries introduced to the farm shall be 80% by 31 December 2011, 50% by 31 December 2013 and 0% by 31 December 2015. Ref AQ Std  5.19.12.3
If sourcing non-organic juveniles and seed, please outline how this will be achieved. 

	

	3.5 List the frequency of visit by the qualified animal health person per year. Ref AQ Std  5.19.12.15

	

	3.6 Is bivalve mollusc farming carried out in the same area of water as : Ref AQ Std  5.19.12.16

	Organic finfish
	Yes/ No
	Seaweed farming in a poly culture system
	Yes/ No

	Gastropod molluscs
	Yes/ No
	Others (specify)
	

	If yes (above), please provide the details.

	

	3.7 List the materials and equipment used for harvesting. Ref: AQ Std 5.19.12.15

	

	3.8 Please state how long has the area has been left fallow (if required by regulatory authorities). Ref AQ : 5.19.11.1, 5.19.12.14

	

	3.9 Please give the full description of cultivation processes. Is there any bottom cultivation of molluscs?  Ref AQ : 5.19.12.13

	


	Crustaceans
	Applicable / Not applicable

	4.1 List the species being produced

	

	4.2 Describe the builds of ponds. Ref: AQ Std 5.19.13.1

	

	4.3 Describe the feeding system of crustaceans.



	

	4.4 How is nutrient balance and nutrient re-cycling maintained in the system?



	

	4.5 Please detail your ownership and control for land for conversion purposes. Ref: AQ Std 5.19.13.2

	

	4.6 Please outline your plans for domesticating half (minimum) the broodstock after three years of farming and maintaining a pathogen free wild broodstock? Ref: AQ Std 5.19.13.2

	


	Seaweed
	Applicable / Not applicable

	5.1 List the species being produced. 

	

	5.2 List the biomass estimate of the organic operation. Ref: AQ Std 5.19.14.2

	

	5.3 What is the form of final product? Ref: AQ Std 5.19.14.5 & 5.19.14.6 

	Fresh seaweed
	Yes/ No
	Dehydrated seaweed
	Yes/ No

	5.4 Describe the flushing system used for the product above? Ref: AQ Std 5.19.14.5 & 5.19.14.6

	

	5.5 Outlines measures taken to ensure that seaweed can regenerate.  Ref: AQ Std 5.19.14.1


	

	5.6 Please outline the drying process of the seaweed, and list down equipments and materials used. Ref: AQ Std 5.19.14.7 


	

	5.7 Is the seaweed collected from wild?
	Yes / No

	5.8 What is the conversion period of the seaweed? Ref: AQ Std 5.19.14.10

	

	5.9 Describe the nutrient cycle process for seaweed. Ref: AQ Std 5.19.14.11

	

	5.10 How do ensure that a wide gene pool is maintained?  Ref: AQ Std 5.19.14.14

	

	5.11 What recording systems in place for seaweed production and collection of wild seaweed. Ref: AQ Std 5.19.14.3 & 5.19.14.4

	


SECTION 3 – Production Processes
Water 
	6.1 What are your water sources?

	

	6.2 How do you monitor water quality? Ref : AQ 5.19.2.2


	

	6.3 How do you ensure that the water quality leaving the farm is equal to the water quality arriving to the farm? Ref : AQ Std 5.19.2

	

	6.4 Do you carry out water aeration on animals? Ref: AQ Std 5.19.2.11
	Yes
	No

	

	6.5 How do you control erosion? Ref: AQ Std 4.6.1 (LAND BASED AQUACULTURE ONLY)

	


Construction Agents

	 7.1 Please describe the construction material of the operational and production unit in the farm? Ref: AQ Std 5.19.2.7

	

	 7.2 (a) Are cages used in this operation? Ref: AQ Std 5.19.2.7
	Yes
	No

	 7.2 (b) If yes (above), please list how many cages are used.  Describe the design and construction of the cage. 

	

	7.3 What measures do you take to prevent escapes of introduced or cultivated species from enclosures?  Ref: AQ Std 5.19.2.8

	

	7.4 What measures are in place to prevent predation on species living in enclosures? Ref: AQ Std 5.19.2.9

	

	7.5 How do you monitor and maintain environmental parameters such as temperature, dissolved oxygen, salinity and suspended solids within the system? Ref: AQ Std 5.19.2.10

	

	7.6 (a) Do you use oxygen for animal health requirement and critical periods of production and transport? Ref: AQ Std 5.19.2.12
	Yes 
	No

	7.6 (b) If yes (above), please list down the cases when the oxygen is used.

	

	7.7 What method(s) is/ are used to control waste and nutrient in fishponds, tanks or raceways? Ref: AQ Std 5.19.2.15

	Natural filter beds 
	Yes/ No
	Settlement ponds
	Yes/ No

	Biological filters
	Yes/ No
	Mechanical filters
	Yes/ No

	Use of seaweeds
	Yes/ No
	Use of animals (bivalves and algae
	Yes/ No

	7.8 Please attach a waste reduction schedule (such as renewable energy source) and does that include the re-cycling of materials? Ref: AQ Std 5.19.2.16

	


Location of Production Units

	8.1 Please describe the location of your farm. Ref: AQ Std 5.19.3


	

	8.2 Please outline any potential sources of contamination e.g. contaminated run-off, agriculture, conventional aquaculture etc. Ref: AQ Std 5.19.3


	

	8.3 For land based production systems, please outline how will the five percent (at least) perimeter land-water interface for natural vegetation be achieved? Ref : AQ std 5.19.3.2


	


Location of Collecting Areas
	9.1 Please provide a full description of the harvesting/ production area(s) with details on water quality, feed, medication, input factors, etc. Ref: AQ Std 5.19.4.1


	

	9.2 Please provide a map of shore and sea collection area and the areas where post collection activities will take place. Ref: AQ Std 5.19.4.2


	

	9.3 Please outline any potential sources of contamination e.g. contaminated run-off, agriculture, conventional aquaculture etc. Ref: AQ Std 5.19.4.3



	


Conversion to Organic Aquaculture
	10.1 Please outline your plan to convert the property/production site to organic production. You must specify the timeframe to bring the enterprise into complete transition. Ref: AQ Std 5.19.5          

	

	10.2 When did the conversion to organics start?  Ref: AQ Std 5.19.5.1   

           

	

	10.3. If you are bringing in non-organic aquatic animals, how are you meeting conversion periods of at least 2/3rds of life under organic management and minimum species specific conversion periods? Ref: general 5.19.6 fish - 5.19.5.2, or shellfish - 5.19.12.1 or breeding stock - 5.19.5.5

	

	At what age do you harvest the aquatic animal?
	


Harvesting and Processing
	11.1 Please outline the harvesting process.

	

	11.2 At what age is the aquatic animal/plant harvested?

	

	11.3 Where will organic stock be processed? Provide an outline of the processing process.



	

	11.4 Detail the types of equipment used stating whether it is dedicated to organic production only, or mixed use and the accessibility for cleaning. 



	

	11.5 Describe the record keeping system for harvesting. Ref: AQ std 5.19.9.3


	

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



	

	11.7 Please list any additives or processing aid used in table under Management Inputs. Ref: AQ Std 5.19.9.4

	


Cleaning and Disinfecting

	12.1 Describe the cleaning and disinfecting process in the production?

Ref: AQ Std 5.19.2.19

	

	12.2 If any cleaners and sanitizers are used, please list it in Tables under Management Inputs.
 Ref: AQ Std 5.19.2.19


	


Sustainable Management and Biodiversity  
	13.1 What conservation plans are in place for other sea creature and birds? Ref: AQ Std 5.19.12.6 , 5.19.2.8, 5.19.2.9                                                                                           

	

	13.2 How do you ensure that there is minimal environmental impact from the farming activities? 
Ref: AQ Std, 5.19.2.8, 5.19.12.13

	

	13.3 Outlines measures taken to ensure that seaweed can regenerate.  
Ref: AQ Std 5.19.14.1

	

	13.4 Do you collect any species from wild? 

	Yes/ No

	13.5 Please provide a map of the collection area from wild. Ref: AQ 4.13.1



	13.6 What measures are in place for wild collection as listed below :                                  
Ref: AQ Std 4.13.1

	(a) that it does not disturb the stability of the whole ecosystem and natural habitat? 
	

	(b) the maintenance of the species in collecting area  or threaten the existence of plant, fungal or animal species?
	

	(c)  ensure that is no overexploitation of species?
	

	13.7 How do you maintain or improve the sustainability for the harvested species?

Ref: AQ Std 4.6.1

	Monitor wild crop sustainability  
	Yes / No
	Allow reestablishment
	Yes / No

	Other (please describe)
	Yes / No
	

	


SECTION 4 – Aquaculture Management
Breeds and Breeding

	14.1 Please outline the breeding methods used.

Ref: AQ Std 5.19.6

	

	14.2 Please outline where your reproductive stock will be coming from and what records do you keep? 

Ref: AQ Std 5.19.6.1

	

	14.3 Please outline breeding and replacement policy.


	


Health and Welfare
	15.1 List the diseases, infections and pest in your system. Ref: AQ Std 5.19.7

	

	15.2 Please outline the causes of outbreaks of diseases or infection. Ref: AQ Std 5.19.7



	

	15.3 How do you control disease, infections and pests? Ref: AQ Std 5.19.7

List any products used. Ref: AQ Std 5.19.7.1



	

	15.4 Outline general health program e.g. breeding, culling, isolation of diseased fish, vaccinations etc.



	

	15.5 Describe health record keeping system – if applicable.

Ref: AQ Std 5.19.7.5

	

	15.6 List the type of medications/ inputs stored and storage location.

Ref: AQ Std 5.19.7.1

	

	15.7 Outline internal parasite control. List any products used.



	


Nutrition 

	16.1 Outline feeding program and sources of any brought in feed.

Ref: AQ Std 5.19.8

	

	16.2 Outline feed storage.



	

	16.3 Describe feed programs for different stages of growth.

Ref: AQ Std 5.19.8

	


Stocking Numbers

	17.1 Please state the space per animal (cubic metre). Ref: AQ Std 5.19.2.2


	

	17.2 Please outline number for each type of aquatic organism for certification.

Also outline the number of any non-organic livestock on the property.

	Type
	Organic
	Under Conversion
	Conventional

	Oysters
	
	
	

	Mussels
	
	
	

	Salmon
	
	
	

	Seaweed
	
	
	

	Freshwater prawn
	
	
	

	Shrimp
	
	
	

	Brackish water fish
	
	
	

	Saltwater fish
	
	
	

	Freshwater fish
	
	
	

	Other (specify)
	
	
	

	
	
	
	

	17.3 Please provide details of predominant organic animal type by age (e.g. brooders, juvenile, etc)

	Age Category
	Numbers

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	

	
	


Transportation of Living Marine Animals

	18.1 Please outline who will transport the products.

	

	18.2 Please describe how animal stress and injury is minimized during loading, transport, unloading & slaughter. 

Ref: AQ Std  5.19.10.3
If the transportation of animals is your responsibility then you will need to have a chain of Custody Agreement with the transport company.

	

	18.3 How is traceability maintained during transportation and slaughter? 

Ref: AQ 5.19.10.7

	Barcode
	Yes / No
	Production site identifier
	Yes / No

	Batch number
	Yes / No
	Date code
	Yes / No

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

	Organic status of product
	Yes / No
	Other (specify)

	18.4 Please outline the transportation medium used for live aquatic organism, including salinity, temperature, oxygen, etc. Also detail the distance, duration and frequency, diminished water quality, stocking density toxic substances and escape during transportation. Ref: AQ 5.19.10

	

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

Ref: AQ Std 5.19.10.3 , 5.19.10.7

	

	18.6 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.  

	Use of separate tanks
	Yes / No
	Tanks labels identifying “organic”
	Yes / No

	Organic product in closed containers
	Yes / No
	Separate area in transport unit
	Yes / No

	Other (specify)
	

	18.7 In what form are finished products dispatched?

	Plastic tanks
	Yes / No
	Glass tanks
	Yes / No

	Metal drums
	Yes / No
	Other (specify)
	

	18.8 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. 

Re : AQ Std 5.19.10

	

	18.9 What clean down procedures are in place before transportation of organic fish and aquaculture products? 

Ref:  AQ std 5.19.10.2

	

	18.10 Detail how trucks will be inspected for potential contamination.

	


Storage
	19.1 Provide an outline of storage equipment and facilities used.

	

	19.2 Outline methods used to prevent co-mingling of organic and non organic products(organic ID system; dedicated storage: cleaning protocols) 

	


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

	

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

	

	20.3 How will reject / non-conforming product be handled? Ref: AQ Std 5.19.1

	

	20.4 What records will you keep to show volumes harvested, processed and sold? 

N.B. You will need to submit Section 5 Annual Summary of Organic Yield & Sales on an annual basis.



	

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

	


Audit Trail

	21.1 How will stock be permanently identified?



	

	21.2 Describe the internal record-keeping system from receipt of animal/inputs to sale of animals/feeds

	

	21.3 Describe archiving of records (min. 5yrs).

	


Contingencies                                                                             

	22.1 Detail how non-conforming livestock and/or product (feed/crops) will be controlled (e.g. following emergency treatment or from outside contamination)

	

	22.2 Detail contingency plans if deviations from this documented plan are necessary. 

	

	23.3 Detail how this plan will be reviewed and how this will be documented for audit purposes (min. annual review) 

	


Section 6 – Management Inputs

23. Inputs 

To help in planning ahead If any of the inputs you have summarised above to use over the next year fit into the category of “Restricted Certified’ or Restricted Uncertified” as per the “Input Product Decision Tree” enclosed and as categorised in Table 10 (Available on our Website www.organiccertification.co.nz Input Products/Table 10). Then permission will need to be sought prior to each use of the product despite having already written them into this plan. Permission should be requested on an “Input Approval Form”, available www.organiccertification.co.nz Forms/Permission Request Forms.

Please list below only, all “Allowed Certified” and “Allowed Uncertified”, Input Products that you use on a routine basis that at some stage in the past you have already received permission to use.  Please refer to the “Input Product Decision Tree” if unsure how to categorise an input.  Once listed correctly here no further permission prior to use will be required.

Certified Inputs

	Input Type
	Full Brand & Product Name
	Details of Product Certification
	For Use Where & Conditions
	For Use When & Amounts

	E.g. pH Adjuster
	 Lime
	 AsureQuality #0999
	 pH adjuster for salmon ponds 2 &3
	In spring @ 50kg/pond

	
	
	
	
	

	
	
	
	
	

	 
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	 
	
	
	
	

	
	
	
	
	


Uncertified Inputs
	Input Type
	Full Brand & Product Name
	For Use Where
	Conditions of Use

(From Original Approval)
	When & amounts

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


Section 7 – Annual Summary of Organic Yield & Sales
24. Annual Yields

The following 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
	Total

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	


The following organic products have been sold 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

Section 6 – 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 land or organic products. 

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

                            Date:
………………

Planned Review Date:
………………
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V 8.1 Feb 2011                                                                                                                     
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