[image: YOLO]YOLO COUNTY DEPARTMENT OF AGRICULTURE WEIGHTS AND MEASURES
JOHN YOUNG
COMMISSIONER/SEALER


Organic Handler/Processor System Plan

This form should be filled out by operations that participate in complex handling or processing activities, such as brokering, distributing, and making multi-ingredient products. Also considered to be a processing practice: slaughtering, smoking, fermenting, grinding, crushing, canning, freezing, dehydrating, and packaging products. Use additional sheets if necessary. 

	Section 1:  General Information	NOP Rule 205.406(a)(2) and 205.401(b)

	Name 
[bookmark: Text169][bookmark: _GoBack]     
	[bookmark: _Toc365282655][bookmark: Text2]Business Name 
[bookmark: Text125]     
	Type of Products 
[bookmark: Text126]     

	[bookmark: Text127]Address       
	[bookmark: Text128]City        
	[bookmark: _Toc365282656]For office Use Only
Date received  

	State  
[bookmark: Text129]     
	Postal/Zip Code
[bookmark: Text130]     
	[bookmark: Text85]Country
[bookmark: Text131]     
	Date reviewed 
Reviewer 

	[bookmark: Text132]Phone      
	[bookmark: Text133]Fax      
	[bookmark: Text134]E-mail      

	[bookmark: Check89][bookmark: Check90]Legal Status:  |_| Sole Proprietorship    |_| Trust or non-profit  
[bookmark: Check91][bookmark: Check92]  |_|  Corporation        |_|  Cooperative
[bookmark: Check93][bookmark: Check94][bookmark: Text138][bookmark: Text136][bookmark: Text139]  |_|  Legal Partnership (federal form 1065)   |_|  Other            
	Organic Certification Number

[bookmark: Text141]     

	Year first
certified 
[bookmark: Text142]     
	[bookmark: Text143]List previous organic certification by other agencies:      
	[bookmark: Text144]List current organic certification by other agencies:      
	Have you ever been denied certification?
[bookmark: Check95][bookmark: Check96]               |_|  Yes        |_|  No

	[bookmark: Text60]If Yes, describe circumstances:
[bookmark: Text145]     

	Do you plan to export products to foreign markets?    |_| Yes  |_|  No
If yes,            |_|  EU                   |_|  Japan            |_|   Taiwan               |_| Switzerland                |_|  Canada
                       
    |_| Other___________________________________
Note: There are critical variances between US and foreign organic markets.
Learn more about each partnership at www.ams.usda.gov/NOPInternationalAgreements


	Do you plan to import organic products to the United States?  |_| Yes  |_|  No
If yes,   |_|  EU    |_|  Japan            |_|   Taiwan               |_| Switzerland                |_|  Canada     
 
|_| Other___________________________________

Please attach NOP Import Certificates to the organic systems plan , if applicable

	[bookmark: Check1]Do you understand current NOP
organic standards? 
[bookmark: Check97][bookmark: Check98]|_|  Yes      |_|  No
       



	Do you have access to the National Organic Program (NOP)?
[bookmark: Check99][bookmark: Check100]|_|  Yes      |_|  No
Link to the NOP standards: 
http://www.ams.usda.gov/rules-regulations/organic

If unable to access organic standards electronically, contact your certifier

	The California State Organic Program (SOP) is composed of two distinct agencies that are responsible for the registration of organic operations. Operations that handle and/or process multi-ingredient foods, dry grains, coffee, beverages, vitamins, cosmetics, pet food, processed fruits, vegetables, nuts and meat within California must register with California Department of Public Health (CDPH).  Operations handling non-processed products (seeds, hay, grain, eggs, planting stock) should register with California Department of Food and Agriculture (CDFA).

[bookmark: Check101][bookmark: Check102][bookmark: Check103]Has your facility been registered with California Department of Health?  |_|  Yes      |_|  No       |_|  Not Applicable

[bookmark: Check104][bookmark: Check105]Has your facility been registered with California Department of Food and Agriculture? |_|  Yes     |_|  No     
[bookmark: Check106]|_|  Not Applicable
[bookmark: Text146][bookmark: Text147][bookmark: Text148][bookmark: Text149]If Yes, provide registration number:                      . 
Please provide a copy of your registration to your certifier during inspection.

If No, go to California Department of Health to register: www.cdph.ca.gov/pubsforms/forms/CtrldForms/cdph8593.pdf

If No, go to California Department of Food and Agriculture to register: www.organic.cdfa.ca.gov/OrganicReg/





	Were there any non-compliances or areas of needed improvement from the last annual inspection?
[bookmark: Check107][bookmark: Check108][bookmark: Check109]                                                     |_|  Yes      |_|  No     |_|  Not Applicable

How were these issues resolved?
[bookmark: Text150]     


	Section 2:  Operation Overview                                                                                                         NOP 205.201 (a)(1)

	Please describe your business practices and procedures, including frequency with which they will be performed.  If applicable, attach business plan.

Is your facility
[bookmark: Check110]|_|  Organic only
|_|  Split operation, both organic and conventional products handled/processed

[bookmark: Check111][bookmark: Check112]If your operation is a split operation, do you handle/ process identical products?    |_|  Yes     |_|  No
      If yes, identify products:
[bookmark: Text151]     

[bookmark: Check113]Provide a map for each processing, handling, and storage area.          |_|  Attached

[bookmark: Check114]Describe production line process. Attach flow chart for each production type.          |_|  Attached
[bookmark: Text152]     





	Section 3:  Comingling and Contamination Prevention                                                                            NOP 205.272

	List all equipment, including transportation methods, used in your handling/ processing operation:
[bookmark: Text153]     


[bookmark: Check115][bookmark: Check116]Do you maintain equipment cleaning logs?          |_|  Yes     |_|  No


What measures are taken to prevent sanitizers and other nonorganic residues from remaining on contact surfaces and processing equipment?
[bookmark: Check117][bookmark: Check118][bookmark: Check119][bookmark: Check120]|_|  Not Applicable           |_|  Residue testing           |_|  Rinse with water           |_|  Air dry ( alcohol based cleaners)
[bookmark: Check121][bookmark: Check122][bookmark: Text154][bookmark: Text155][bookmark: Text156]|_|  Vacuum            |_|  Other                 

If a split operation, how do you identify organic products, and prevent unintentional comingling with conventional products?            
[bookmark: Check123][bookmark: Check124][bookmark: Check125]|_|  Use of pallets            |_|  “Organic “ markings            |_|  Separate storage area
[bookmark: Check126][bookmark: Check127][bookmark: Text158][bookmark: Text159][bookmark: Text160]|_|  Shrink wrap packaging            |_|  Other               


[bookmark: Check128][bookmark: Check129]Do you have a plan in place to address areas of potential comingling and contamination?     |_|  Yes       |_|  No
[bookmark: Check130]If yes, describe or attach plan.                         |_|  Attached
[bookmark: Text162]     


[bookmark: Check131][bookmark: Check132][bookmark: Check133]What type of packaging is used for your product?        |_|  Bags          |_|  Cans            |_|  Boxes 
[bookmark: Text163][bookmark: Text164][bookmark: Text165]|_| Other                 


[bookmark: Check134][bookmark: Check135]How do you label storage containers?         |_|  ”Organic”             |_|  Certifiers logo
[bookmark: Check136][bookmark: Check137]|_|  Lot number          |_|  Not applicable

[bookmark: Check138]Describe your lot numbering system.                                                                                                 |_|  Not Applicable
[bookmark: Text167]     

How is your lot number connected to outgoing shipments?
[bookmark: Text168]     






[bookmark: _Toc365282657]
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	Section 4:  Non Agricultural Inputs                                                                     NOP 205.201(a) (2); 205.272; 205.605

	[bookmark: Check63]List all nonorganic materials that may come into contact with organic products.  Include: wash water additives, no-rinse sanitizers, acids, gases, vitamin derivatives and processing aids such as de-foamers, etc.
Contact your certifier before purchasing inputs. Maintain all labels and receipts. Only materials on the national list of allowed substances can be used in organic processing/handling operations. If applicable, all materials used must comply with annotations. The use of genetically modified organisms (GMO’s), sewage sludge, and ionizing radiation is prohibited. 
[bookmark: Check139]                                                                                                                      |_|  No inputs used

	Brand name
(Perasan ‘A’)
	Generic Name
(Peraceatic acid)
	Manufacturer 
(Enviro Tech Services, Inc)
	Purpose
(conveyor belts)
	Annotations
(none)

	[bookmark: Text170]     
	[bookmark: Text171]     
	[bookmark: Text172]     
	[bookmark: Text173]     
	[bookmark: Text174]     

	[bookmark: Text175]     
	[bookmark: Text176]     
	[bookmark: Text177]     
	[bookmark: Text178]     
	[bookmark: Text179]     

	[bookmark: Text180]     
	[bookmark: Text181]     
	[bookmark: Text182]     
	[bookmark: Text183]     
	[bookmark: Text184]     

	[bookmark: Text185]     
	[bookmark: Text186]     
	[bookmark: Text187]     
	[bookmark: Text188]     
	[bookmark: Text189]     

	[bookmark: Text190]     
	[bookmark: Text191]     
	[bookmark: Text192]     
	[bookmark: Text193]     
	[bookmark: Text194]     

	[bookmark: Text195]     
	[bookmark: Text196]     
	[bookmark: Text197]     
	[bookmark: Text198]     
	[bookmark: Text199]     

	[bookmark: Text200]     
	[bookmark: Text201]     
	[bookmark: Text202]     
	[bookmark: Text203]     
	[bookmark: Text204]     

	[bookmark: Text205]     
	[bookmark: Text206]     
	[bookmark: Text207]     
	[bookmark: Text208]     
	[bookmark: Text209]     

	[bookmark: Text210]     
	[bookmark: Text211]     
	[bookmark: Text212]     
	[bookmark: Text213]     
	[bookmark: Text214]     

	[bookmark: Text215]     
	[bookmark: Text216]     
	[bookmark: Text217]     
	[bookmark: Text218]     
	[bookmark: Text219]     

	[bookmark: Text220]     
	[bookmark: Text221]     
	[bookmark: Text222]     
	[bookmark: Text223]     
	[bookmark: Text224]     

	[bookmark: Text225]     
	[bookmark: Text226]     
	[bookmark: Text227]     
	[bookmark: Text228]     
	[bookmark: Text229]     

	[bookmark: Text230]     
	[bookmark: Text231]     
	[bookmark: Text232]     
	[bookmark: Text233]     
	[bookmark: Text234]     

	[bookmark: Check140][bookmark: Check141]Is water used in processing?     |_|  Yes     |_|  No
If yes, describe how water is used:
[bookmark: Text235]     
[bookmark: Check142][bookmark: Check143][bookmark: Check144][bookmark: Text236][bookmark: Text237]Source of water:     |_|  Municipal        |_|  On-site well        |_|  Other            
[bookmark: Check145][bookmark: Check146]Is watered tested?     |_|  Yes        |_|  No                            If yes, attach results

[bookmark: Check147][bookmark: Check148][bookmark: Check149][bookmark: Check150][bookmark: Text239][bookmark: Text240]How often is water tested?     |_|  Weekly        |_|  Monthly       |_|  Annually        |_|  Other            

[bookmark: Check151][bookmark: Check152]Are any on-site water treatment processes used?     |_|  Yes        |_|  No

[bookmark: Check153][bookmark: Check154]If yes, are treatments used documented in Section 4 of the OSP?     |_|  Yes        |_|  No

[bookmark: Check155][bookmark: Check156]Does water meet the requirements of the Safe Drinking water Act?     |_|  Yes        |_|  No







	Section 5:  Ingredients (Agricultural)                                                                  NOP 205.201 (a) (2); 205.605; 205.606

	Organic handlers / processors must list each substance used as a production input.  Each substance must be listed in the national list of allowed substances. If certified organic ingredients are used to make products, the certificate from the certifying agent must be attached to the OSP.

	Ingredient
(i.e.  dried basil)
	Source/Supplier
(i.e. natural harvest)
	Certified Organic
(Yes/No)
	Certifier
(i.e. QAI)
	Additional Compliance
(European Union, Canadian Equivalency)

	[bookmark: Text242]     
	[bookmark: Text243]     
	[bookmark: Check159][bookmark: Check160]|_|  Yes    |_|  No
	[bookmark: Text244]     
	[bookmark: Text245]     

	[bookmark: Text246]     
	[bookmark: Text247]     
	[bookmark: Check161][bookmark: Check162]|_|  Yes    |_|  No
	[bookmark: Text248]     
	[bookmark: Text249]     

	[bookmark: Text250]     
	[bookmark: Text251]     
	[bookmark: Check163][bookmark: Check164]|_|  Yes    |_|  No
	[bookmark: Text252]     
	[bookmark: Text253]     

	[bookmark: Text254]     
	[bookmark: Text255]     
	[bookmark: Check165][bookmark: Check166]|_|  Yes    |_|  No
	[bookmark: Text256]     
	[bookmark: Text257]     

	[bookmark: Text258]     
	[bookmark: Text259]     
	[bookmark: Check167][bookmark: Check168]|_|  Yes    |_|  No
	[bookmark: Text260]     
	[bookmark: Text261]     

	[bookmark: Text262]     
	[bookmark: Text263]     
	[bookmark: Check169][bookmark: Check170]|_|  Yes    |_|  No
	[bookmark: Text264]     
	[bookmark: Text265]     

	[bookmark: Text266]     
	[bookmark: Text267]     
	[bookmark: Check171][bookmark: Check172]|_|  Yes    |_|  No
	[bookmark: Text268]     
	[bookmark: Text269]     

	[bookmark: Text270]     
	[bookmark: Text271]     
	[bookmark: Check173][bookmark: Check174]|_|  Yes    |_|  No
	[bookmark: Text272]     
	[bookmark: Text273]     

	[bookmark: Text274]     
	[bookmark: Text275]     
	[bookmark: Check175][bookmark: Check176]|_|  Yes    |_|  No
	[bookmark: Text276]     
	[bookmark: Text277]     

	[bookmark: Text278]     
	[bookmark: Text279]     
	[bookmark: Check177][bookmark: Check178]|_|  Yes    |_|  No
	[bookmark: Text280]     
	[bookmark: Text281]     

	Section 6:  Organic Ingredient Search                                                                                               NOP 205.270 (b) (1)

	Nonorganic ingredients are allowed when they are not available commercially; however, the nonorganic ingredient must be listed on the national list of allowed substances ( NOP 205.605; 205.606).

[bookmark: Check179]For nonorganic ingredients listed above, please document and describe your search that verifies the commercial unavailability of the product.                                                       |_|  Not Applicable
[bookmark: Text282]     

[bookmark: Check180]Describe and attach all records that document your search.                                |_|  Attached
[bookmark: Text283]     







	Section 7:  Pest Prevention and Management                                                            NOP 205.271; 205.307; 205.605

	Producers and handlers of an organic facility must use management practices to prevent pests.  If preventative practices are not effective, materials on the national list may be used.  If materials on the national list are not effective, a synthetic product may be used provided that the handler and certifier agree on the material used and the measures to be taken to prevent contamination of organic products.

	What types of pests are problems in your facility?
[bookmark: Text284]     

Who is responsible for pest control measures?
[bookmark: Text285]     

What preventative pest control measures do you use?
[bookmark: Check181][bookmark: Check182][bookmark: Check183][bookmark: Check184]|_|  Good Sanitation        |_|  Screens       |_|  Removal of breeding areas        |_|  Controlled environment (humidity, temperatures)
[bookmark: Check185][bookmark: Check186][bookmark: Check187][bookmark: Text286][bookmark: Text287][bookmark: Text288]|_|  Perimeter inspections         |_|  Repair of holes, cracks       |_|  Other            

What pest control measures do you take?
[bookmark: Check188][bookmark: Check189][bookmark: Check190][bookmark: Check191][bookmark: Check192]|_|  Mechanical traps        |_|  Sticky traps        |_|  Zappers        |_|  Light traps        |_|  Freezing
[bookmark: Check193][bookmark: Text289][bookmark: Text290][bookmark: Text291]|_|  Pheromone traps (lures may not come in contact with organic products)         |_|  Other            



	Pest Control Materials

	Materials
	Brand Name
	Manufacturer
	Location

	[bookmark: Text292]     
	[bookmark: Text293]     
	[bookmark: Text294]     
	[bookmark: Text295]     

	[bookmark: Text296]     
	[bookmark: Text297]     
	[bookmark: Text298]     
	[bookmark: Text299]     

	[bookmark: Text300]     
	[bookmark: Text301]     
	[bookmark: Text302]     
	[bookmark: Text303]     

	[bookmark: Text304]     
	[bookmark: Text305]     
	[bookmark: Text306]     
	[bookmark: Text307]     

	[bookmark: Text308]     
	[bookmark: Text309]     
	[bookmark: Text310]     
	[bookmark: Text311]     

	[bookmark: Text312]     
	[bookmark: Text313]     
	[bookmark: Text314]     
	[bookmark: Text315]     

	[bookmark: Text316]     
	[bookmark: Text317]     
	[bookmark: Text318]     
	[bookmark: Text319]     

	Were preventative practices effective?     |_|   Yes        |_|  No

[bookmark: Check196][bookmark: Check197]Were materials used on the National List effective?     |_|   Yes        |_|  No

Were materials not listed on the National List used?     |_|   Yes        |_|  No

If yes, justify the use of non-listed materials:
[bookmark: Text320]     




	Section 8A:  Labeling and Product Composition – “100% Organic”                                  NOP 205.301(a); 205.303(a) (b)

	Products sold or labeled as “100% organic” must contain by weight or fluid volume, 100% organically produced ingredients (excluding water and salt).  There are specific labeling requirements for products that are labeled 100% organic.  Products must have the term “organic” to identify ingredients in multi-ingredient products.  The USDA seal and/or the logo of the certifying agent may be displayed on the product label, as well as the statement “Certified organic by*****” beneath the distributor.  A product profile must be submitted for each product.  All labels must be approved by certifier prior to their use.  Attach all product profiles and labels to OSP.
                                                                                                                                                           |_|  Not Applicable

	List all products to be identified and labeled as “100% organic”:
[bookmark: Text321]     


[bookmark: Check199][bookmark: Check200]If applicable, have processing aids been documented in the section 4 of the OSP?     |_|  Yes        |_|  No

Has a product profile been completed for each product?     |_|  Yes        |_|  No
If No, please obtain a product profile from your certifier.

Has your label been submitted to your certifier for approval?    |_|  Yes        |_|  No



	Section 8B:  Labeling and Product Composition - “Organic”                                          NOP 205.301(b); 205.303 (a) (b)

	Products sold or labeled as “organic” must contain by weight or fluid volume, not less than 95% organically produced ingredients (excluding water and salt).  The remaining 5% of the product must be ingredients listed on the National List or be ingredients that are not commercially available as “organic”.  There are specific labeling requirements for products that are labeled “organic”.  Products must have the percentage of organic ingredients in the product on the display panel, as well as the term “organic” to identify ingredients in multi-ingredient products.  The USDA seal and/or the logo of the certifying agent may be displayed on the product label, as well as the statement “Certified organic by*****” beneath the distributor.  A product profile must be submitted for each product.  All labels must be approved by certifier prior to their use.  Attach all product profiles and labels to OSP.
[bookmark: Check201]                                                                                                                                                           |_|  Not Applicable

	List all products to be identified and labeled as “organic”:
[bookmark: Text322]     

If applicable, have processing aids been documented in the Section 4 of the OSP?     |_|  Yes        |_|  No

Has a product profile been completed for each product?     |_|  Yes        |_|  No
If No, please obtain a product profile from your certifier.

Has your label been submitted to your certifier for approval?     |_|  Yes        |_|  No





	Section 8C:  Labeling and Product Composition - “Made with Organic”                                  NOP 205.301 (c) ;205.304

	Products sold or labeled as “made with organic” must contain by weight or fluid volume, not less than 70% organically produced ingredients (excluding water and salt).  The remaining 30% of the product must be made with ingredients produced by acceptable methods.  There are specific labeling requirements for products that are labeled “made with organic”.  Products must have the statement “made with organic” on the display panel, the percentage of organic ingredients in the product, and the term “organic” to identify ingredients in the ingredient statement.  The logo of the certifying agent must be displayed on the product label, as well as the statement “Certified organic by*****” beneath the distributor.
A product profile must be submitted for each product.  All labels must be approved by certifier prior to their use. Attach all product profiles and labels to OSP.
The USDA seal may not be used on the label.
                                                                                                                                                           |_|  Not Applicable

	List all products to be identified and labeled as “ Made with organic”:
[bookmark: Text323]     


If applicable, have processing aids been documented in the Section 4 of the OSP?     |_|  Yes        |_|  No

Has a product profile been completed for each product?     |_|  Yes        |_|  No
If No, please obtain a product profile from your certifier.

Has your label been submitted to your certifier for approval?     |_|  Yes         |_|  No



	Section 8D:  Labeling and Product Composition – “Less than 70%”                                       NOP 205.301 (d); 205.305 

	Products sold or labeled with less than 70% organically produced ingredients by weight or fluid volume (excluding water and salt) also have particular labeling requirements.  All organic ingredients must be produced organically.  Products must have the percentage of organic ingredients in the product, and the term “organic” to identify ingredients in the ingredient statement.  The USDA seal and certifier’s logo and statement may not be used on the label.

                                                                                                                                                           |_|  Not Applicable


	List all multi-ingredient products:
[bookmark: Text324]     


If applicable, have processing aids been documented in the Section 5 of the OSP?     |_|  Yes        |_|  No

Has a product profile been completed for each product?     |_|  Yes        |_|  No
If No, please obtain a product profile from your certifier.

Has your label been submitted to your certifier for approval?     |_|  Yes        |_|  No





	Section  8E:  Labeling and Product Composition – Livestock Feed                                     NOP 205.301 (e) (2); 205.306
      (“100% organic” & “organic”)

	Products sold or labeled as “100% organic” must contain by weight or fluid volume, 100% organically produced ingredients (excluding water and salt).  Products sold as “organic” must be produced in accordance with NOP 205.237.  The use of hormones, plastic pellets, urea, manure or slaughter by-products in feed formulas is prohibited.  Livestock feed labeling requirements include: “Organic or 100% Organic” statement, the USDA seal, the certifier’s logo, “organic” identifier on ingredient statement, and “Certified organic by*****” statement beneath distribution information.

                                                                                                                                                           |_|  Not Applicable

	List all products to be identified and labeled as “100% organic”:
[bookmark: Text325]     

If applicable, have processing aids been documented in the section 5 of the OSP?     |_|  Yes        |_|  No
Has a product profile been completed for each product?     |_|  Yes        |_|  No
If No, please obtain a product profile from your certifier.

Has your label been submitted to your certifier for approval?    |_|  Yes        |_|  No


	[bookmark: _Toc365282664]Section 9:  Annual Summary of Organic Product  Yield and Sales	                                                          NOP 205.103

	A certified operation must maintain records that fully disclose activities and transactions in sufficient detail as to readily be understood and audited. 

For the 2018 production year, list gross sales for all organic handling/processing :      



		[bookmark: Text326][bookmark: Text327][bookmark: Text328][bookmark: Text329]The following organic products have been sold from            (date) to            (date).

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

	[bookmark: Text331]     
	[bookmark: Text332]     
	[bookmark: Text333]     
	[bookmark: Text334]     
	[bookmark: Text335]     
	[bookmark: Text336]     

	[bookmark: Text337]     
	[bookmark: Text338]     
	[bookmark: Text339]     
	[bookmark: Text340]     
	[bookmark: Text341]     
	[bookmark: Text342]     

	[bookmark: Text343]     
	[bookmark: Text344]     
	[bookmark: Text345]     
	[bookmark: Text346]     
	[bookmark: Text347]     
	[bookmark: Text348]     

	[bookmark: Text349]     
	[bookmark: Text350]     
	[bookmark: Text351]     
	[bookmark: Text352]     
	[bookmark: Text353]     
	[bookmark: Text354]     

	[bookmark: Text355]     
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[bookmark: Check202][bookmark: Check203][bookmark: Check204]How are your products marketed?        |_|  Retail        |_|  Direct Market        |_|  Internet
[bookmark: Check205][bookmark: Check206][bookmark: Text385][bookmark: Text386][bookmark: Text387]|_|  Wholesale        |_|  Other            

Do other distributers and brokers handle your product?    |_|  Yes        |_|  No

If yes, list other handlers and attach their certificate to the OSP:
[bookmark: Text330]     





	Section 10:  Record Keeping System                                                                                                NOP Rule 205.103

	NOP Rule requires that records disclose all activities and transactions of the operation, be maintained for 5 years, and demonstrate compliance with the NOP Rule.  All records must be accessible to the inspector.  

	
[bookmark: Check207]|_|   input records for pest control products (keep all labels)

[bookmark: Check208]|_|   input records for sanitizers and cleaners (keep all labels)

[bookmark: Check209]|_|   input records for ingredients and processing aids (keep all labels)

[bookmark: Check210]|_|   residue analyses of inputs (i.e., chlorine, sanitizers)

[bookmark: Check211]|_|   monitoring records (soil tests, tissue tests, water tests, quality tests, observational)

[bookmark: Check212]|_|   equipment cleaning records

[bookmark: Check213]|_|   storage records that show storage location, storage identification, field numbers, amounts stored, and cleaning activities
 
[bookmark: Check214]|_|   clean transport records

[bookmark: Check215]|_|   sales records (purchase order, contract, invoice, cash receipts, cash receipt journal, sales journal, etc.)

[bookmark: Check216]|_|   Department of Public Health organic registration

[bookmark: Check217]|_|   organic certificates (producers and handlers)

[bookmark: Check218]|_|   audit control summary

[bookmark: Check219]|_|   complaint log

[bookmark: Check220][bookmark: Text388][bookmark: Text389][bookmark: Text390]|_|   other (please specify)                 

Maintain all records for 5 years
	



	Section 11:  Affirmation                                                                                                                                                        NOP 205.400

	
[bookmark: Check221]|_|   I affirm that all information in this organic systems plan (OSP) is true and accurate to the best of my knowledge

[bookmark: Check222]|_|   I have reviewed the National Organic Standards (NOP) and will ask the certifying agent to clarify any standards that are not understood

[bookmark: Check223]|_|   I agree to implement the OSP, and will notify the certifier of any change in my certified operation that may affect its compliance with the NOP

[bookmark: Check224]|_|   I agree to maintain all records applicable to my organic operation for not less than 5 years beyond their creation and the certifier shall have access to all records maintained

[bookmark: Check225]|_|   I agree to submit applicable fees charged according to the fee schedule by the certifying agent

[bookmark: Check226]|_|   I have made copies of this questionnaire and other supporting documents for my own records.  



[bookmark: Text391][bookmark: Text392][bookmark: Text393][bookmark: Text394][bookmark: Text395][bookmark: Text396][bookmark: Text397]Signature of Operator                                                               Date                
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