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Management Plan – Input Manufacturer - CONFIDENTIAL
Name of Input Manufacturer:   __________________________________
&
Name of Contractor:   ________________________
(if this management plan is for the sublicencee contractor)
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
Compliance to the United States Department of Agriculture National Organic Standard (USDA NOP) (Part 205- National Organic program) 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.
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 and recipe/ingredients list. 
Any recipe/ingredients list must be approved prior to production. Likewise any changes to a recipe/ingredients list.
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 Facility
	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 producing organic inputs?

	

	1.3 Please indicate the products to be covered by certification:

	

	1.4 Please indicate the processes to be covered by certification:

	Importing / Processing / Repacking / Storage / Transportation / Exporting 

Other:



	1.5 Please outline the ownership of the input 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 input production)
	Yes / No

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

	

	1.8 What percentage of production will be inputs for use by organic operators?
	%



	1.9 If so what measures have been put in place to ensure segregation of organic input products during storage and processing to ensure organic input products are not contaminated by conventional input products? Ref: V4 AQ Std 6.7.3

	

	1.10 Please show on the site map showing the segregation of organic and non-organic production areas. If both types are processed using the same equipment show the segregated storage areas.

Ref: V4 AQ Std 6.7.1

	( Site map attached – see Appendix ….




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: 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

	

	2.2 Provide recipe formulations for each Input product 
List below the products being put forward for Input certification.

Check that any ingredients with additives and excipients, that they meet organic requirements (e.g. check if the salt contains anti-caking agent). If enzymes are used are they non-GMO?  

Ref: AQ Std 3.6, 3.7, 6.2, 6.7.2,  

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



	2.3 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



SECTION 3 – Production Process

( Not applicable all carried out by a contractor refer to OMP of Name ……………………
( Parts carried out by another contractor refer to OMP of Name ………………………….
	3.1 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 ……


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

	

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

Ref:V4 AQ Std 6.1, 6.7.3 

	

	3.4 Please outline the monitoring practices and procedures used to verify that this management plan is effectively implemented (including the frequency).

Ref: USDA NOP 205.201 (a) 

	


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 (including incorrectly labelled input products)?

	

	4.4 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

	

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

	


SECTION 5 – 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 compliance to AQ Generic Table, NZFSA Generic Tables, USDA NOP National List etc

	


SECTION 6 – Storage

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

	

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

	


SECTION 7 – Sanitation

	7.1 Please outline sanitation practices and products used for all organic processing storage areas.  List products in section 16.

Ref:V4 AQ Std 6.6 

	


SECTION 8 – 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  

	


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. 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

	

	9.2 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 Input Mark / No Logo


*If you wish to use the AsureQuality Input Mark this is subject to certification being issued and the signing of 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 10 – Transportation

	10.1 Please outline who will transport the products.

	

	10.2 How is traceability maintained during transportation? 
Ref: V4 AQ Std 6.8.6 

	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)



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

Ref: V4 AQ Std 6.8  

	

	10.4 Are organic input products transported at the same time as non-organic in the same transport units? Ref: V4 AQ Std 6.8.6 
	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 input product shrink wrapped
	Yes / No
	Separate area or bulk bin in transport unit
	Yes / No

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

	Other (specify)
	

	10.5 In what form are finished input 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
	Cardboard cases
	Yes / No

	Untreated timber bins
	Yes / No
	Other (specify)

	

	10.6 How will you ensure that the trucking company understands the proper handling of organic input 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  
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

	

	10.7 What clean down procedures are in place? 


	

	10.8 Detail how trucks will be inspected for potential contamination.

	


SECTION 11 – Contingencies

	11.1 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

	

	11.2 Detail how this plan will be reviewed (min. annual review). 
Ref: V4 AQ Std 1.3.2

	

	11.3 If production of organic input products is carried out infrequently how will you announce such processing and timescale to AsureQuality. 
Ref: V4 AQ Std 6.7.3)

	


Section 12 – 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)
	Product
	Apr
	May
	Jun
	July
	Aug
	Sep
	Oct
	Nov
	Dec
	Jan
	Feb
	Mar
	Total

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	


List each input product or product type. Add more lines for to detail each input product produced
The following organic Input products have been produced 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
	Total

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	
	
	
	


List each input product or product type. Add more lines for to detail each input product produced

Ref: 9.1.3 AQ Std.
Section 13 – Category Specific Information
	13.1.1 Provide Material Safety Data Sheets (MSDS) for the final product(s)
	Not Applicable
(
	Attached

(

	List products, or if non-applicable, give reasons:

	

	13.1.2 Is the final product produced using GE derived ingredients or processes?
	Yes / No

	If no, provide a GE-free declaration for each product
	Attached

(

	If yes, provide details (NB. Use of GE derived inputs are fundamentally excluded from organic production)

	

	13.1.3 Does your product contain microbial products?
	Yes / No

	If yes, detail how the growth media is removed. If any growth media remains in the final product provide details of the growth media

	


13a Crop Products – Generic Ingredients Listed in Table 1 - AQ Standard Section 10
13.2 Crop Fertilizers or Soil Amendments Products
e.g. Minerals, plant by-products, compost, enzymes, microbial products etc    

	13.2.1 Number of products in this category?
	

	If one or more answer the following:

	13.2.2 Provide independent verifiable lab analysis of the finished product for nitrogen, phosphorus and potassium (N-P-K)
	Attached

(

	13.2.3 Does your product contain compost, manure, vermicompost, microbial products, animal by-products or fish products?
	Yes / No

	If yes, Submit documentation to show source and nature of the ingredient. NB. Details supplied must match names used on Ingredients List.  Lab analysis must show the fecal coliform level of the finished product, reported as cfu/g (or per ml for liquids). Lab analysis must show the Salmonella level of the finished product, reported as cfu/g (or per ml for liquids). If you product is a microbial product state the name of the organism.

	

	13.2.4 Does your product contain compost, manure, vermicompost, mulch, mined minerals or ash?
	Yes / No

	If yes , Submit test analysis documenting the heavy metal levels in the finished product and detail your frequency of testing

	

	13.2.5 Does your product contain compost?
	Yes / No

	If yes , describe your system for removal of foreign matter, composting method (including temps and duration & C:N ratio of ingredients.

	

	13.2.6 Is your product (or any of your products to be assessed) a liquid fertilizer with a nitrogen analysis of 3% or more?
	Yes / No

	If yes , describe your system for enabling a balance-in / balance–out analysis of all ingredients and finished products.

	

	13.2.7 Is your product (or any of your products to be assessed) covered by FertMark registration/certification?
	Yes / No

	If yes , list what products and production sites have been certified.

	


13.3 Crop Pest, Weed and Disease Control Products
e.g. biological pesticides, plant extracts, pheromones virus sprays etc  

	13.3.1 Number of products in this category?
	

	If one or more answer the following;

	13.3.2 Is/are your product(s) ACVM registered?
	Yes / No

	If yes, detail products registered and submit documentation to show registration details for each product

	

	13.3.3 Is/are your product(s) ACVM exempt?
	Yes / No

	If yes, detail products exempted and submit documentation to show exemption granted by ACVM. 

	

	13.3.4 Does the pesticide contain one or more formulated active ingredients (a.i.)?
	Yes / No

	13.3.5 Are there any alternative formulations of the active ingredient(s)?
	Yes / No

	If yes, provide details of alternative formulations for each a.i.

	

	13.3.6 Narrow range oils - Does your pesticidal product contain petroleum distillates as active ingredients?
	Yes / No

	If yes, provide Technical Specifications of the temperature range of the 50% boiling point for each oil.

	


13.4 Crop Management Tools and Production Aides
e.g. timber treatments, compost inoculants, adjuvants, pH adjusters, chelating agents & equipment cleaners

	13.4.1 Number of products in this category?
	

	If one or more answer the following;

	13.4.2 Does your product have any chemical treatments?
	Yes / No

	If yes, detail chemical treatments and confirm whether such treatments are listed as generic approved inputs for use under organics?

	


13B Livestock Products – Generic Ingredients Listed in Table 1 - AQ Standard Section 10
13.5 Livestock Health Care Products  
e.g Biologics, botanicals, essential oils, probiotics, homeopathic remedies but excludes registered veterinary medicines
	13.5.1 Number of products in this category?
	

	If one or more answer the following;

	13.5.2 Is/are your product(s) ACVM exempt?
	Yes / No

	If yes, detail products exempted and submit documentation to show exemption granted by ACVM. 

	


13.6 Livestock External Parasiticides or Pesticides
e.g botanical pesticides, essential oils, excludes registered veterinary medicines
	13.6.1 Number of products in this category?
	

	If one or more answer the following;

	13.6.3 Is/are your product(s) ACVM exempt?
	Yes / No

	If yes, detail products exempted and submit documentation to show exemption granted by ACVM. 

	

	13.6.4 Does the pesticide contain one or more formulated active ingredients (a.i.)?
	Yes / No

	13.6.5 Are there any alternative formulations of the active ingredient(s)?
	Yes / No

	If yes, provide details of alternative formulations for each a.i.

	

	13.6.6 Narrow range oils - Does your pesticidal product contain petroleum distillates as active ingredients?
	Yes / No

	If yes, provide Technical Specifications of the temperature range of the 50% boiling point for each oil.

	


13.7 Livestock Management Tools and Production Aides
Materials which have neither a nutritional nor direct health care function e.g. equipment and facility cleaners

	13.7.1 Number of products in this category?
	

	If one or more answer the following;

	13.7.2 Is/are your product(s) MAF approved?
	Yes / No

	If yes, detail products approved and submit documentation to show approval details for each product

	


13C Processing or Handling Products

13.8 Processing Ingredient or Processing Aid Products

e.g non-ag ingredients such as antioxidants, minerals, glycerine, micro-organisms, salt, wax yeast or natural fruit coatings

	13.8.1 Number of products in this category?
	

	If one or more answer the following;

	13.8.2 Is the final product, or any of its ingredients produced, or handled using ionizing radiation?
	Yes / No

	If yes, detail which of products or ingredients are produced or handled using ionizing radiation?

	


13.9 Processing Pest Control Products
e.g botanical pesticides, pheromones, pyrethrum

	13.9.1 Number of products in this category?
	

	If one or more answer the following;

	13.9.2 Is/are your product(s) ACVM registered?
	Yes / No

	If yes, detail products registered and submit documentation to show registration details for each product

	

	13.9.3 Is/are your product(s) ACVM exempt?
	Yes / No

	If yes, detail products exempted and submit documentation to show exemption granted by ACVM. 

	

	13.9.4 Does the pesticide contain one or more formulated active ingredients (a.i.)?
	Yes / No

	13.9.5 Are there any alternative formulations of the active ingredient(s)?
	Yes / No

	If yes, provide details of alternative formulations for each a.i.

	

	13.9.6 Narrow range oils - Does your pesticidal product contain petroleum distillates as active ingredients?
	Yes / No

	If yes, provide Technical Specifications of the temperature range of the 50% boiling point for each oil.

	


13.10 Sanitizers and Cleaners Products
	13.10.1 Number of products in this category?
	

	If one or more answer the following;

	13.10.2 Is/are your product(s) MAF/NZFSA approved?
	Yes / No

	If yes, detail products approved and submit documentation to show approval details for each product

	


Section 14 - Declaration
I confirm 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/contamination 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.

I understand that organic standards do not override other statutory regulations but are in addition to them.
Applicants Name: …………………………………….         Signature: 
…………………

Date: ……………..

Date of OMP review: ……………..

The date for the next annual review of this document is: …………………………
Email completed copy in electronic format to:

CertificationServices@AsureQuality.com
Please provide the following information for each product to be evaluated:

( 
Input recipe/ingredient list (excel spreadsheet - Appendix : 4K)
( 
Product labels (if the AsureQuality Mark is to be included then show position if Mark hasn’t been issued yet)
( 
Safety Data Sheets (where applicable)

( 
Usage instructions

( 
Declaration(s) that the product(s) do not contain, nor are derived from, genetically modified products

( 
Declaration(s) that the product(s) or ingredients are not produced or handled using ionizing radiation (for inputs intended as processing aids or processing ingredients only)
( 
Declaration(s) that the product(s) do not contain, nor are derived from, nanotechnology

Declaration of Non-Genetically Modified Content
Each of the organic standards audited by AsureQuality prohibit the use of genetically modified organisms (GMOs) and their derivatives in organic production systems and processed foods.
As a supplier of non-organic raw materials, ingredients, additives and processing aids intended for use in organic production and processing, you are asked to confirm that the materials or their derivatives are not produced from genetically modified organisms.

I hereby confirm that, to the best of our knowledge, the following product(s)

	Product Name
	Batch / Consignment

	
	

	
	

	
	

	
	

	
	


have been produced without the use of genetically modified organisms or their derivatives, that all reasonable steps have been taken to avoid any possible contamination from genetically modified organisms or their derivatives and this has been confirmed by the following measures:
	Known non-GM varieties of plants used:

(specify varieties)
	

	Traceability through identity protected distribution systems:
	

	Independent audit:

(specify certification body)
	

	Non-GM declaration from ingredient supplier:

(supply copy)
	

	PCR testing from GMO indicators:

(give frequency)
	

	Other method:

(specify)
	


Operator Name: ………………………………….
AQ Organic Registration Number: …………….
(if issued at time of submission)
Name: …………………………………………….
Position: ………………………………………….

Signature: ………………………………………..

Date: ………………………………………………

Declaration of Non-ionizing Radiation Use

Each of the organic standards audited by AsureQuality prohibit the use of ionizing radiation in organic production systems and processed foods.
As a supplier of non-organic raw materials, ingredients, additives and processing aids intended for use in organic production and processing, you are asked to confirm that the products or ingredients are produced without the use of ionizing radiation.

Ionizing Radiation is also called irradiation, food irradiation, pico-waved, or cold pasteurization. In the case of products for use in food processing, this does not include the use of microwaves or X-rays used for the purpose of inspection of food with X-ray tubes producing X-radiation from operation of the tube source at a voltage of 500 kilovolt peak or lower.

I hereby confirm that, to the best of our knowledge, the following product(s)

	Product Name
	Batch / Consignment

	
	

	
	

	
	

	
	

	
	


have been produced without the use of ionizing radiation, that all reasonable steps have been taken to avoid any possible contamination from ingredients that have been treated, and this has been confirmed by the following measures:
	Traceability through identity protected distribution systems:
	

	Independent audit:

(specify certification body)
	

	Non-ionizing radiation declaration from previous supplier: (supply copy)
	

	Other method:

(specify)
	


Operator Name: ………………………………….
AQ Organic Registration Number: …………….
(if issued at time of submission)

Name: …………………………………………….

Position: ………………………………………….

Signature: ………………………………………..

Date: ………………………………………………

Declaration of Non-nanotechnology Use

Nanomaterial and nanoproducts are increasingly being applied to the agricultural sector. When the NOSB published a discussion paper on the topic the overwelming public response called for a total prohibition of nanotechnology with respect to organic certification. The proposal from NOSB is for a prohibition of all Nanotechnology in organic production, processing and packaging, except when it is required by law.
In this context nano-technology is defined as the products intentionally manufactured, and processes involving the intentional manipulation of particles, at the size typically in the nanoscale area that create new properties and functions that are different from the properties and functions of the particles at the macro scale. Naturally occurring nanoscale particles are not intended to be included in this restriction. Nanoscale particles incidentally created through normal processing such as flour grinding or homogenation are not intended to be included.
As a supplier of non-organic raw materials, ingredients, additives and processing aids intended for use in organic production and processing, you are asked to confirm that the products or ingredients are produced without the use of nanotechnology.

I hereby confirm that, to the best of our knowledge, the following product(s)

	Product Name
	Batch / Consignment

	
	

	
	

	
	

	
	

	
	


have been produced without the use of nanotechnology, that all reasonable steps have been taken to avoid any possible contamination from ingredients that have been treated, and this has been confirmed by the following measures:
	Non-nanotechnology declaration from previous supplier: (supply copy)
	

	Other method:

(specify)
	


Operator Name: ………………………………….
AQ Organic Registration Number: …………….
(if issued at time of submission)

Name: …………………………………………….

Position: ………………………………………….

Signature: ………………………………………..

Date: ………………………………………………
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