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NOSB
RECOMMENDATIONS

"The NOSI used the Orpanic I'oods Production Act, private and state
cerlifiers, the Organic Trade Assoctation (OTA) standards and public comments as
the guides for developing recommendations to USDA, "The work was organized
around three chief areas: standards, materials list, and protocols {or accredilation and
certification. This represcnis a compilation of recommendations to USDA, which
were submitted over a 3 year period. The Author did not attempt to edit but merely to
logically order, number and organize the recommendations [or quick access arc
refercnce. Out of this work developed recommendations organized as follows:

A, Certification and accreditation
B. Intcrnationai
C. Processing, handling and labeling
12 Lavesiock
. Crops
- T, Matecrials
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INTRODUCTION AND ACKNOWLIEDGEMENTS

The Rural Advancement Foundations International is a non-profit organization dedicated

to the preservation of family (arms, conservation of agriculiural biodiversity, and suslainable
systems of agncullure, RAFI-USA's programs address trends and changes in agriculture thal
affect us from the local to the global levels. Working with a vanety of farm, community,
university and government groups, RAFI-USA promotes sustainability, equity and diversity in
agriculture through research, pelicy analysis, practical assistance, marketing opportunities and
access to financial and technical assistance. RAFI-USA receives financial support from
individual contributors, private foundations, churches and fees for publications and services.
RAFI -USA receives no government funds. This guide is part of RAFI's Organic Integrity
Project and has received primary funding by a generous grant from the Clarence E. Heller
Charitable Foundation and through RAFT's individual donors.

This ruide was developed and wrtten by Michael Sligh, Director of RAFI-USA's
Suslainable A snculture Program. e served as a founding member of the NOSB from 1592 -
1997 und served as its foundmn chair from 1992-1995. [Ie has been active in organic and
sustainable agricultural issucs for over 25 years.

This guide and the opinions expressed are the solely those of Michael Slich and RAFI-
USA. This guide did not seek any official endorsements by the NOSB and is solely a non-
ﬁovcmmcnla] public educational effort. This guide was created to help focus and compile work
done over 5 years that if left uncompiled would be very hard to relerence or find. This guide did
nol atiempl to alter or edit the NOSR recommendations section but merely organized them
logically to provide casicr access through sequential page numbering and a complete table of
conlents,

The goals of this guide are to: provide a clear road map for 2 more rapid citizens response
te the upcoming USDA Federal Register proposed rules Tor US Organic standards, to serve as an
easily accessed historical composiiory of key NOSBE, and other zovernmental documents
necessary for making well grounded responses, to lay-out what the author observed as the main
issues at stake and to serve as a guide to other organic standards experiments in other countrics
or Lhe private sectaor.

The original NOSB mnst be credited for their unprecedented commitment in developing
this [irst set of recommendabions lo USDA-- Kay Chandler, Margaret Clark, Memll Clark, Dean
Eppley, Jay Friedman, Gene Kahn, Don Kinsman, Gary QOsweiler, Bob Quinn, Michzael Sligh,
Tom Stoncback, Naney Taylor, Rich Thener and Craig Weakly. This anthor also wishes to thank
the following pecple for their contributions and help in developing this guide, Fist much thanks
to my family, Janer, David and jesse for Lheir supporti through this long process. f also wish to
thank and acknowledge Sarah Slover for her compilation, editing and tedious file search work in
preparing this document and to John Justice for his patient editonial reviews. And nyany thanks to
Melanie Adcock, Katherine Dimatteo,Y vonne Frost, Michael Hansen, Elizabeth Henderson,
Marti Mellon, Bob Scowcroft, Alan "‘spalt and Tim Sullivan for their thoughtful review and

feedback.
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PREAMBLE

This guide consists of three parts. The first is a section-by-section review of key
1ssues/ concerns raised through this process. The second is a complete set of
recommendations that the National Organic standards board made to USDA during
1992-19965. And third, the law, Codex draft organic guidelines and other perhnent
documents are attached as an appendix.

The guide is intended o put all of its readers “on the same page and thereby
increase effective responses to the USDA's upcoming propoesed rule and to subsequent
setting of other national and international standards. The coming manths and years will
necessitate ongoing dialogue and consensus-building, and this guide is intended as
basis ta aid this evolving process.

The National Organic Standards Board (NQSB) was envisioned and grounded
by Federal law as a new type of Federal Advisory lloard. It was to have the traditional
responsibility of making timely recommendaticn to the Secretary of Agriculture. But it
was also to have the primary on-going responsibility for establishing the national list of
materials for organic agriculture in the United States. This provision created a balance
of power and a public/private partnership with USDA, This provision was seen as
essential by the organic community. fhe other very sirong requirement was that USDA
should not "reinvent the wheel”. Rather, the USDA was to build-on and enhance the
cxisting private sectot infrastructure and expertise. The core of this relabionship was
that the new law should not damage the organic pioneers who built this movement to
its current state. Nor should the new law threaten consumer confidence.

The NOSB recommendations are a key part of the overall process of developing
and implementing national organic standards for the United States. The o
recommendations arc the product of thousands of hours of velunteer contributions.
They represent personal and business sacrifices by the NOSB members and the public
who ¢centributed to NOSB sessions. A iotal of 15 NOSB meetings were held in
Washington, D.C., Minnesota, California, Colorado, Maine, Maryland, Pennsylvania,
Oregon, Arkansas, Virgima, New Mexico, Florida, Texas and Indiana. Each of these
meetmgs started with a day of public comments and tours of local organic farms
and / or processing facilities. The recommendations alse represent thousands of hours
spent, by cifizens, irl making written comments, Some sections required submitting
multiple drafts to the public before general support, or consensus, was reached.

These recommendations do not represent complete consensus. They are not
tolally comprehensive, and they have not been perfected. However, they da represent
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the current and best U.S. attempt to build an open pre-rule development process. And
they reflect the best thinking of a broad base that includes consumer, environrental,
processor, industry, farmer, retailer, acadermnic, saentific and other public interest

- gToups.

These recommendations are intended for use as substantive guides for
evaluating the proposed rules and programs that the gnvernment will deveiop. Please
be aware that the recommendations were aeated and submitted with the
understanding that they will be continually revised, based on responses from the
people whn must operate under the resulting rules. Also, these recommendations were
developed within the full context of the parallel Codex Alimentaricus guideline
process and those guidelines of the private sector .

This is a summary of the process:

* The Orpganic Foods Production Act of 1990 { OFPA ) cstablished the legal basis for the
National Crganic Program (NOP} of USDA and required the Secretaty of Agriculture to
establish the National Orpanic Standards Board (NOSB).

* USDA then appointed the NOSB in 1992, which developed these initial
recornumendations and submitted them to the USDIA, during the years of 1992-1996.

* The USDA reviews the NOSB recommendations and advice and seeks comments and
approval from all relévant USDA agencdes, plus Friod and Drug Administration (FDA),
EPA and finally the Office of Budget and Management (OMB).

* OMB reviews the document and asks for darifications from USDA for 90 days and
cait request at Jeast an additional 30 days, if needed.

* USDA then publishes the proposed rule in the Federal Register. The publication will
trigger a period for public response—probably between %0 and 120 days. USDA may nun
controversial sections of the proposed rule through this process more than once.

* The USDA will respond to public comments by either accephing or rejecting these
comments and stating their reasons in the final published regulations. They will also
describe the timetable for industry compliance.

* Congress then must approve these final regulations. * See addenda #3, page 214.

* USDA will then develop an operations manual for USDA employecs and call for
certification organizations to apply to USDA to be accredited to certify organic farms
and handling and processing fadlities which meet the national standards.

* The Certification Peer Review makes recommendations to TUSDA concerning, the



Vi

applied certifiers. USDA approves successful applicants and the official program

In dévelnping the following recomrmendations the NOSB used the following criteria
for evaluation :

What are the costs and are they fairly distributed?
- Does the rule satisfy the intent of the framers and supporters, as well as the iaw?
Is the rule user-friendly? -
Does the rule enhance the community for which it was designed?
Does the mle fadlitate full public participation?

e

I think it is very important to stay focused on these over-arching themes and
concerns both in using these recommendations and evaluating proposed rules.
These five criteria may also be useful in evaluating other experiments in orgamnic rule-

making.

There are also cerlain other key important points on which Congressional intent
and the understanding of supporters are in accord. They include:

¢ The final rules should build in a strong public/ private partnership between the
government and the organics industry, which up untl now has been self-regulated.

* Specifically, the NOSB should be an ongoing board and, in addition to its traditjonal
advisory role to USDA, should retain the power to create and maintain the national list
of orgarics materials.

» Revicwing certifiers for accreditation is to be done as a peer review process and
standards will be reviewed and amended as needed, based on input from those whom
the rule seeks to serve. '

e The national list will be formally amended, or reaffimmed by the NOSB, within each
five-year period.

¢ The rule shall not imperil or undermine the traditional organic community by weight
of excessive paperwork, costs, scale bias, or the lowering of generally approved
standards. '

e These rales are meant to ensure consumer confidence, faalifate trade, and create
harmonious U.S. national organic standards,



vii
In conclusion, I ask you to bear in mind three points:

First, these recommendalions, standards and materials lists are built upon a very
long history of farmer knowledge. I would argue back to the very beginning of
agriculture. This is one of the many reasons why the benefits of the organic
marketplace must be extended fairly to the farmers of the Southern eountries. It is
preciscly these farmers who are the historical founders of this approach. This law and
subsequent rules must reflect and preserve this rich history and wealth of experience
and passion. It is essenlial that the organic method be built on positive principles. That
15, it must be conceptualized as a comprehensive systems approau:h not cne based on
whalt it is not or what it does not allow.

Second, a arntral materfals sourcing principle must be to * source it organic first",
Thatis, require organic sourcing first — and non-organic second— to all commercial
avallability decisions, including processing and handling ingredients, productions
inputs, feed, breeding and slaughter stock, seeds and planting stocks. This principle is
to ensure that strong signals are sent to the marketplace to stimulate enough of an
organic source to meet this growing demand for organic inputs and to not lock the
organic input industry into a status quo situation. But at the same time by atlowing
non-organic as a second choice — within carefully defined parameters-- it will not
hinder organic market development growth when demand outstrips input supply
temporarily. This principle encourages a continnal ratcheting up toward 100% organic
products and inputs ( please see pages 73-75 ).

Finally, the soul of organics is at stake, This process will institulionalize the word
“organic ” within the LL5. government. And if this process proves to be too onerous or
false, the soul of organics will be lost. Ther, those who love organics will have two
choices: to reclaim the word and concept, or find new words and concepts. The future
will determnune this. Meanwhiie, the central guiding principles for our work--including
evaluation of any proposed rules—should be rtegrity, fairness, and transparency.

Respectfully yours,

Michael Sligh
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The following guide describes many of the major issues at stake and the readers will nced
to decide where they stand en each particvlar concern. However, some very strong messages
and cross-sectorial hot issues have already risen to the top during this process. Everyone will
probably have a slightly different "top 16" list but to be sure there 13 much overlap and
immediate agreement about the bulk of these isswes, Exacily how they are worded, where people
draw the line and how it is resolved will determine the cXtent of the reactions. The bulk of deal-
breakers that cut across sectors and constituencies or are of such a nature that any one of the
major scctors or alliances of several proups would affective biock or "kill' (his process include;

The biotech question,

Costs and red lape,

Socio-economic impacts on family-size and histonc organic opcrauons

Impacts on private sector infrastructure-including fair roles for private cerlifiers and
meaningful peer review,

Livestock standards that include access to outdoors and BSE concerns.

Meaningful clear standards and enforcement, mcluding a strong; warkable farm plan
and careful resolution of the enhanced slandards qut:suon,

Lack of full and accurate labeling,

Consumer right to know and access through transparency,

Materials list development, including which synthetics are allowed and why,
On-going role of the NOSB.

B

eI P

Any one of the above could tngger 2 major[oss of 1ntegrity and confidence, Ora
combination of several could do so. In fact, some of the above contain potentially eritical sub-
scts of issues, that are described 1 furher detan in the next section of this guide. Take the
materials list for example. A single controversial matenal could spark a major attack on the
program. A singlé standard about what's allowed in the non-organic 5% of a organic product .
So could the single quealion of sctfing the allowable safe residue levels for organic preduce.

This industry has been built on very high consumer expectations and conlidence. This means
that the proposed rules must accurately rellect a comprehensive and systems approach and
embody meaningful and ¢lear standards and enforcement that are buili to ratchet up over time.,
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Deal-breakers, Hot and Unresolved Issues
A guide to the OFPA and NOSB recommendations

The purpose of this guide is to draw to the attention of the reader some of the key
issues at stake in this process and to help provide background, context and quick access
ta NOSB recommendabBons. Please keep in mind, what is a deal-breaker or hot issue to
some sectors or people may not be to others. One of the purposes of this guide is to
descaribe some the universe of issues and to help the readers to identify which of these
issues arc esscntial to their view of organic integrity. The challenge of the proposed rule
process is building cross- sectorial consensus which will be essential for providing
USDA with a dear and united voice concerning the forthcoming rules. If sectors remain
pitted against each other the USDA will be forced to make its own interpretations.

This is not a comprehensive review but rather a highlight of major issues. The .
description of thesc issues also refiects the observations of the author as well as the
concerns and biases of both the author and his organization. Other issues will also arise
from the proposed rule process itself. There also may need to be a later bridge
document developed if the USDA proposed rules are formatted or otherwise greatly
changed in scope, content or orientation from these recommendations.

The NOSB recommendabions will be crucial in formulating public comments in
response to USD A proposed rules and are merely compiled and arranged to provide
quick access. They are also a useful tool for developing such organic standards in other
countries. Please find below a list of key referenced provisions of the law and list of key
issucs followed by the entire NOSB recoinmendations. The law, and other key
documents are in the appendix at the end of ihis dorument. The current Codex
guidelines are included to help set the international context of these discussions. They
are not in their final form and are included for reference only.

1. Key provisions of the Organic Foods Preduction Act.

The 1990 Congress passed the Organic Foods Production Act (OFPA), setting into
motion thé process for Federally mandated nabional organic standards. While all of the
Act’s sections arc important, here are some of the key ones:

A. Public/ private parinerships including role of NOSB, accreditation & peer
review, aftd public access to documents - Sce the following sections and
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papes page. 191, 6503(c), page 192, 6506(a) (9), page 195, 6514,6515, page 196,
6516, 6517(20d)(1) & (2} and page 197, 6518.

B. Relationship between State certification and oversight roles and those of
the private certification organizations - See: page 198, section 6519(e).

C. Crops and Livestock - see: pages 193-195, sections 6508-6513.

D. Materials list development process -sac: pages 196-197, section 6517,

E. Imternational equivalency - see: page 192, section 6505{(b).

F. Enforcement and Appeals - see: page 198, sections 6519-6520,

I1. Hot issues and what's at stake.

This section describes most of the universe of hot issues and possible deal-breakers.
Deal-breakers are issues which, if viclated or not adequately addressed, would cause
some or all of the involved sectors to reject the propoesed rule. The result of broken
deal-breakers could include; a loss of organic integrity of the final system, loss of
confidence and support for organically labeled products, lawsuits, or the "killing” of the
implemeotation. The main sectors or stakeholders include; farmers, processors,
handiers and co-packers, retailers, consumers and public interest groups, .
environmental, scientific and certification organizations. These sectors should not be
viewed as homogeneous but as diverse and somewhat split along the lines of sper:lﬁc
standards, scale issues, conventional v. r.)rgamn:, reglcmal or cormunodity perspectives:
The goal here 15 to highlight some of the key issues in an attemnpt to help facilitate
dialogue, debate and consensus duriog the upcoming rule-making process.

A.  Certification, Accreditation, Appcals and
Enforcement. - pages 1-38

The major Issues at stake in this area include, but gre not
Iimited fo, the following: scale bias based on
costs{paperwork; state-v.-private-sector roles and rights;
large v. small certifiers, public/private partnership roles in
peer review of certifier applications; developing an dppeal”
process that 1s Himely, fair, and non-biased; and resolution
of the issue of whether national standards are minimyum
requirements (the “floor”) or the wmaximum allowed
standards (the “ceiling). Enforcement and what s decmed
enforceable , the overall bransparency and consiner access
are alf key issues to be resofved in tiis section,

1. Field evaluation of certifiers - page 21-22, lines ¥58-605: Field evaluations
and a teain approach were recemmended by the NOSB for making the process
affordable and locally based. If the evaluations are dene by USDA / National Organic
Program (NOP) staff working out of Washington, the costs to applicants may be higher;
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this will also lead to less of a public/ private partnership than envisioned by some of the
supporters of this legislation.

2. Peer Review - papes 23-26, lines 874-1019: As things stand, the organic
comrnunity has bwo concrete places to play a role as a geruune parimer. One is
participation in the NOSB, and peer review is the other. So this issue is enitical to the
balance of power and grassroots participants. Genuine peer review is crifical to ensure
continued buy-in from many in the historic erganic community and to keep organics
from becoming the latest in a long line of programs run sclely by the government. And
it should be nnted that Congressicnal-intent language indicated that the USDA. should
not attempt to reinvent the wheel with the review process, but build and provide
oversight of what is already in place.

* 3. Socio-economic impacts -- Fees, costs, and red tape of accreditation and
certification - page 28-29, lines 1089-1107: This is, of course, a bottom-line deal-
breaker issuc for all participants, copecially those of limited scale, resources or product
market share, If the bottom-end cost of doing business scale is too high, or if the time
and energy nccessary to meet the regulatory rules exceeds the immediate benefit of
partidpation it will force the loss of small scale farmers, certifiers and processors, who
currently comprise the Jargest proup. This will aceelerate concentration in organics. If
the top- -end is too high , many of the very large or split operations wiil pull out of the
organic marketplace. The NOSB recommended this process concerning the fee
struclure: The USDA. would bear the costs of the first round of acereditation. It would
keep impeccable records of costs and use the first-round actual costs 1o set fees for the
ongoing acaeditation cost. This process was given NOP approval at public NOSB

meehngs.

A complicabion has arisen. The USDA/ Office of General Counsel, (OGC) reported
during the USDA internal review that the law is unclear about how to set fees. Serious
problems could arise if the government sets fees up front. Because if fees are toe low,
the program will run into the red. If they are set too high, they will discourage
participation and drive small and limited resource certifiers, processors and farmers
out. If the fees are entirely too high even large scale players will drnp out thus
reversmg the recent and dramatic expansion currenély under way in organics. Here,

scale, public v. private, and regional biases are big concerns. The industry could be
faced a scenario of high fees and no allowance to use these fees to run the program.
USDA would then need to ubtain annual appropriations to keep the program running.
And tinally, there is the possibility that USDA will attempt to make user-fecs bear the
whole cost of the program, including the NOSB and non-accreditation-related '
administrative costs. The missing link in the costs -sharing system is retailers. They
were not required to be certified by the legislation. Their voluntary participation in
certification cost sharing could make a major contribubion to holding cests down. 1t will
also be essential for all processers and all of thase who make profits from certified
organic products to pay their fair share of the costs to provide this service. Farmers and
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consumers can only pay 50 much before the system is either priced out of the
marketplace or concentrated into very few hands. The law is also intended to remove
current recprocity barriers between certifiers, espedially the large v. smal] ceriifiers,
and those who are in very compelilive markets by leveling the playing field. If this does
not cccur much of the initial impetus for the law will have been lost.

4, Appeals - pages 27-28, lines 1027-1088: This wili be an aad test of the law,
because the appeal process will be the last chance to resolve problems before going to
liigabon, The very integrity of implementation will greatly determine the volume of
appeals. The OFPA appeals process is also complicated by the fact that adverse -
determinations made by private certificadon organizations and state agendes will also
be subject to the USDA appeals procedures, The appeals process will also highlight
areas where USDA needs to make administrative changes. If this section does not
work, lawsuits are likely to pile up, and the law may eventually have to be amended.

5. Use of private seals and additional standards - Addenda # 5, page 210 :
These are potential deal-breakers concerning which the organic community is
somewhat split. The NOSB has recommended allowing additional reqnirements with
USDA approval, as 15 the case for states. Additional requirements could be identihed
by private certifliers, farmers, or processors. Among the issues at the heart of the debate
are at least the following:

(a). Clarity must be obtained on whether Federal standazds are the floor
or the ceiling. If they arc the ceiling, great pressure would be required--on USDA,
NOSB, Congress—to drive up standards over time. If the standards are the floor and too
low, the nisk 15 that they will weaken organic standards and lead to a loss of consumer
confidence. Or if the standards are high but too many exceinptions are allowed
consumer confidence wili be lost.

(b). If states can have additional standards, and not privates, this will
drve out the privates.

“{e). There is a fundamental concern that government prohibifion of
additional or higher standards is an illegal constraint of lrade and commerdal free
speech against the pnvate sector and thai the USDA has no right to dictate in this area.
It also raises consumer 's nght to know issues concerning mmplete and honest label
differentiation of what they are purchasing,.

{d). Others have expressed that this issue is really only about certifiers
wanhng fo keep their current market share by promobing labels that daim superiority
over USDA standards, but without having to have specific higher standards in place to
venfy this claim. Or by not providing real consumer aceess to determine true
superiority.
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(). Enforcement of this rcgﬁlatiﬁn and who is responsible for
enforcement of what is a huge, undefined area and will rapidly become a major de
facto, Deal-breaker, for consumers and these concerned about proactively preserving
organic integrity. Little or no money has been assigned, little discussion has taken
place, and few recommendations have been made. Some of the 1ssues are: Who decides
who will decertify? ,and Who will implement decertification decsions? Regarding
enforcement, some of the issues indude: What are the respective roles of the private
certifiers, the states, the trade industry, consumers and the Federal povernment? What
are the costs, What is the enforcement trigger mechanism? And, critically, will the
current mechanisms of what is enforeeable determine this area or will the current
mechanisms be expanded and adjusted to meet quality and standards that consumers
require? Consumer participation and access will be key. The amount of industry self-
repgulation and internal enforcement of meaningful ethical protocols will
again determine the ultimate success of this regulatory experiment. It must be stressed
repeatedly that governmental oversight can only provide a limited amount of
enforcement and that stepped-up meaningful induskry self-enforcement must be put
in place immediately to preserve consumer confidence. Describing and negotiating
this gray area between governmental oversight and industry self-regulation is ane of
this most cnibical challenges facing this growing mdustry today.

B. Intemational - pages 39-42

This section and the appended Codex draft quidelines are
included not to confuse the reader but fo stress that the US
standards are ot being developed tn iselation and to point
out that US standards can and do have many implications
jor formers and rural communitics outside of the US, The
provisions of this section have mony inplfcations jor the
organic rules, There are practical barriers to be resolved. For
cxample, it s inportant to find a way to ovoid the present
routme spraying of foxic fimigants on inported orgaric
goods at the point of eniry into countries There is also the
problem of L1.S. organic equivatency with the Codex
guidelines, Europe and other countries. These are large,
complex issues. Finally, if should be noted that neither the
law nor the reguiations deal with the huge question of the
effects of the globalization of organics vis a viz the goal of

- maximizing local production for local consumption. There
has been very little outreach to Southern countries to
confirm that these pro pnsﬁd guidelines do ot negatively
tmpact their growmg orgermr: sectors. This 15 a crifical
section for organic mieg rity for those countries and those
concerted about sudt issues.
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1. Fumigation at point of entry - page 42, lines 85-88 : The NOSB has not yet
made practical suggestions here, but has flagged the issue as a critical control pont that
if the USDA does not address, consumer confidence will surely be violated.

2. NGO accreditation and certification allowance ~ page 42, lines 69-75 :
This is a critical intemational deal-breaker issue concerned with the right of the
NGO and private sector in countries without government programs in situ to
provide this function. This could take the form of colonialism if outside or US
certification or inspection is required in order for these countries or private sector
groups io irade with the US.

3. USDA Secretary criteria for equivalency - Addenda # 1, OFPA sec. 6505 (h) :
Worldwide organic integrity and trade access will be affected by the outcome of the
process of determining how much discretion the Secretary will be given in determining
equivalency of non-U.S. goods to U.S. organic goods. The NOSB has not yet given
specific recommendations for these criteria. But close scrutiny to the powers and
process for determining thisequivalency is required to ensure that these
determinations are well reasoned and balanced.

4. Codex - Addenda # 10, page 215: This secton is not addressed in the law or
the NOSB recommendations. It is included here for reader education and tnternational
grounding of the US process. It is important to note that the included Codex Draft 1s nol
final and will certainly be refined and changed before its final form is accepted.
However, this parallel process is nearing completion and its outcome will have trade
implications for both imports into and exports out of the US. A developing issue to
monitor is the possibility that U.S. standards may differ greatly from these internabional
guidelines. If so, the United States could be: isolated from world trade, be required te
have different standards for world trade, have to change their standards or will fight to
change current Codex guidelines to suit US government standards. 'The biggest
incomplete sectons of the current Codex draft 97/22 A involves organic prindples,
livestock and processing. Another important specific issue is the process for updating
and revising of the list and standards. And impertantly, it is not clear at this time
- whether Codex will be considered just guidelines or enforceable requirements under
the World Trade Organization (WTO). If they are used to resolve trade disputes it will
be very important for countries at variance to Codex to have strong arguments for their
derogation: Also, currently, Codex is based largely on Furopean standards. This means
that the materials list is composed oppositely from the US, using allowed naturals and
prohibited synthetics lists versus the US list composition of prohibited natural and
allowed synthehcs. Other differences include: nen-allowance for “split” operations, the
types of manures allowed, and percentage of organic ingredient required for organic
status. Codex, impertantly also agreed with the NOSB position on genetically modified
organisms (GMO). This could be a very big trade barrier betwccn the US and other
countries if the US becomes solated in this point.
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5. Organic colonialization: This issue is not covered or addressed by the law or
the NOSB. It is included here, agéin for education and for international context setting.
This issue looms as one of the de facin organic integrity deal-breakers for farmers and
rural communities in the Southern countrics and for the gmwing number of conswmers
who wish to vote for "fair tradc” with their food dollars. If the international
concentration of organics continues to accelerate and models the current agribusiness
paradigm of a growing inequity between North and South, then the historic alternative
role played by the organic industry wili be lost along with some consumers, as well.
This could be by virtue of costs, scale-bias, unfair trade practiccs inspections,- .
accreditation or conbinuing te encourage prime farmland in the South to be devoted to
Northern trade demands.

C. Processing, handling and labeling -pages 43-85:

This section has several key eritical arens. Consumers
and processors are concerned about label clarity, mcluding:
size, ovganic peycentage requirements placement of the organic
label, use and labeling of non-orqaric ingredients, labeling of
and use of allowed synthetic ingredients and what fs allowed in
the 57 non-organic ingredients . Retail stores and stove-front
coops will be affected by the specific requirements of handler
plans. Another imporiant issue s commercinl availabilily. and
its outhenticsty, The current processing and handling
recommendations are wruch less comprehensive and holistic than
what 1s required of farmers. Also they will be seen as inadequnte
ta meet the complex needs of the mulliple chemionlly sensihve
(MCS5) . They are also silent on the whole issue of processing
and handling starndards that oddress nutritional quality and
the relationship between miniinally processed and organic
fntegnify.

1. Labeling standards - pages 44-56, Some consumer groups argued strongly for
the specific percentage of organic to be placed prominently on the front display panel so-- -
as not to confuse consumers, since the law allows products which are 50% - %4% as
"made with organic ingredicnts” and 95-100% as “organic”. The Board recornmended
that percentage labeling is not practical since the % could vary widely from batch to
batch of processed products and require different labels for each batch! The board did
clarify when, where and what sizes the wnrd organic could be used so as not to confuse
or mislead consumers. Label clarity for both front, side and back panels is essential for
consumer conficlence and ease of identification. Whether there is full label disclosure
requirements for of all ingredients including those that are in the allowed 5% nfion-
organic or synthetic ingredients category could be a huge consumer right to know issue
and could cause unfair cumpeh Hon between processors. This area needs to be carefully
examined with these concerns in mind. '
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2. Aliowed synthetic ingredients pages 54-56, 73+ 75,156-157 and 181-184 :
There has been a hot, on-going debate about whether and which S}'nﬂletl[E were or
should be allowed in the procesmng of organic foods. The law itself is silent regarding
synthetics in the processing phase. Some interpret the law as prohibiting any synthetic
ingredients in the processing of organic products; exemphons would be allowed only in
the production phase. However, another view is that such a stringent interpretation
would unduly limit what could be organically processed and that the law simply did
not fully or fairly address the growing needs of the processing industry. This debate is
not resolved. A fter serious debate, the board took the middle ground and
recommended limited use of synthetics in processing, based on criteria given in the
law; the asswnption is that this issue would be sorted out by the USDA’s Office of
General Counsel (OGC), the Federal Register process, Congress or a combination of
the above. This area will require careful educational work to avoid possible bacldash
from consumers, conventional agriculture and/or processors in the form of confusion,
lawsuits, and / or requirements to amend the law.

3. Handling Plan - pages 59-72 - Scale & costs bias are issues here just as with
producers. The handling plan and its associated costs, red tape and requirements could
have a major scale, commodity or regional bias if not carefully scrutinized. This plan
must also promote on-going processing and handling improvements for this to be

meaningful.

5, Audit tratl & handling requirements - pages 59-60, lines 86-139 - The impact on
store front coeps and store w/ delis, handlers that do not take possession of the product
need carefud considerations to ensure organic integrity but to prevent scale bias or
unfair advantage for some processors and handlers. Also if USDA exempts proaessors
who use co-packers from nceding to be certified themselves this could open a huge
lIoophole or gap in the organic audit trail and place a larger costs burden on rest of the
community.

5. Processing standards - Processing standards, like livestock standards, are
historically less devecloped than erop standards. This sets up some  possible ngger btas
between farmers and processors. The concepts of organic processing principles that
would be parallel to production principles has yet to emerge. The processing issues
surrounding minimally processed, nulritional quahty and organic Lntegnt}' were not
fully addressed by the lJaw or the NOSB |, This remains an area requiring additional
consideration, especially as the debate ensues on allowable synthetic ingredients in
processing and on the aiferia used to determine that such ingredients are essentfial.
50ome ingredients are only needed in very large operations or for highly processed
foods. There are othérs which, if not allowed, would undermine certain product
identitics. These include examples like certain breads if they could not use baking,
powder or pretzels if they could not use sodium hydroxide. Full ingredient labeling is
also key here, especially for those organic consumers with Multiple Chemical sensibivity
(MCS). The Sulfites in wine issue though basically reselved through labeling is one that
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could be a deal breaker for the suifite sensitive and their advocates and could be
interpreted as prohibited by the OFPA |

D. Livestock - pages 86-119 :

This includes all livestock. A section on recommrendations for bees is still in process, by the
NOSB as of this writing. Fish have not been addressed yet and represent an important growth
area for the future. The livestock section is historically the least developed within the organic
comntumtly. But nonetheless there is strong history of specific principles by which organic
hivestock have been produced. There is potential for great growth of organic meats, feeds and

processing. This potential is also generating much concerns about concentration , being co-opted,

an acceleration of the loss of family-size farms and thus a loss of integrity for this segment of the
industry. Clearly antibiotics, feed requirements and living conditions are key hot issues in this
aren,

1. Feed requirements and animal restocking rules - pages 91-94: The percentage
of organic feed requirements, restocking rules and consumer concerns about BSE
(bovine sponpiform encephalopathy ) or mad cow disease are big issues in this seclion.

. Among the major integrity issues that consumer groups have flagged as deal-breakers
arc the determination of exemptions and rules and ways of preventing animal bry-
products from being fed to other animals. The wording here is essental to preserve
consurner confidence and ensure growth in demand for organic meats, espeaally as the
BSE issues begin to heat up in the US.

2. Housing and access to outdoors - pages 95-96, lines 263-282, page 111, lines 752-
776, & page 116 Organic livestock production js based on mimicking the
physiological and behavioral necds of the animals involved, just as with planis,
prevention and health are cornerstones of this approach. Appropriate and adequate
access to land, water, pasture, shade and sunlight are scen as key components of
organic livestock production. This will be one of the key integrity defining issues for.
vrganic livestock production. This is another deal-breaker for consumers, animal
welfare, and farmer constituents. How thus rule plays out will have a major impact on
whether the current trend of large, vertically integrated livestock corporations and .
accelerated loss of family-size farm units is extended into organic livestock produchon.
Currently, family-sized operations have a greater chance of maintaining the correct
livestock to land rabio to meet environmental and conswumer livestock producton
criteria. ' '

- 3. Antibiotic use - pages 98-100, 118 & 170 <171 : Consumers identify anbbiotics as
a major concern, and it is imperative that the final rule be clear enough to maintain
conswrer confidence. Having said that, antibiotic use is another issue requining
balance, and it is another deal-breaker. If the rules are too lenient, industria] ~style
operabions could be accelerated into organics with many of their present antibiobc uses
in place. But if the rules are too strict, they will choke off the legiimate expansion of
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organic livestock production, Antibiotics use in slaughter stock , milk and eggs
products are key to avoid. :

4. Parasiticddes and use - pages 101-104, 116, & 169-170: This is a difficult and
complex issue that cuts agoss constituencies, A po-strict rule will effectively limit
organic livestock production to those arcas of the U.S. that can currently raise livestock
without this medication. In practice, this boils down mainly ta the Midwest, where
winters are very severe. But (again), if the rule is too lenient, consumers will lose
confidence. And the rule must be very dlear, in order to inspire consumer confidence.

E. Crops - pages 120-154:

This heading covers standards for all crops, planting stocks,
fibers and seeds. Specific standards were given for
mushrooms, greenhouses, and hydroponics. Standards for
pineapples and other specralifies are still being developed
The hot topic 1ssues are the following:

. 1. Pesticide drifi - pages 124-127; The NOSB recommended that local certifiers
determine approprate buftfers zones, other protective practices against off-farm
pesticide drift, and inchxding drift from contaminated irrigation water. If crops or fields
are determined to be contaminated, the crops cannot be sold as organic for a certain
length of time. The length of the de-certification will be determined based on the level
of contamination. The NOSB has recommended that residue testing be triggered by a
“for cause” incident. {Some groups such as Oregen Tilth are now requiring more
stringent requirements.) Certifiers are responsible for verifying such incidents. Key
issues to scrutinize in the proposed rule include: farmer compensation for loss of
products, the mechanism by which testing is triggered, costs, irngation water
requirements, and size of buffer zones. Careful examination is required to make sure
pesticide-drift provisions build consumet cnnfidence, while not punishing organic
farmers for unavmdable dnft" that is not cnf th-r makmg

2. Small-farmer & processor exemphon pages 128-129: Key factors to analyze in
the proposed rule indude fairness and scale biases. The law requires this exemphan,
but the issue is controversial. Too much red tape will raise barriers for small farmers
and on-farm processors. But an exemnption that is too loose could create a loophole for
loss of organic integrity by small producers and on-farm processors. Issues rematn to
be addressed for Community Supported Agriculture, (CSA), small-farmer
cooperatives, and other marketing schemes that directly connect farmers with
consumers. This 1s especially true if they also wholesale or move excess product into
certified organic channels, in addition to marketing directly from farmer to consumers.

3. Residue testing - pages 130-134: The kejr here is the specific percentage nf
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allowable residue. A low standard or high percentage of allowable residues will be a
deal-breaker with the organic, environmental and consumer communities. This would
hurt organic’s marketplace advantage over conventional producis by only requiring
organics to meet current FDA and EPA conventional agriculture residues standards.
On the ether hand, a standard that is too high { too low of a percentage}, could bea
deal-breaker for farmers and a substantive barrier to increasing organic production.
The NOSB recognized that farmers farm in a polluted world and that a realistic goal for
organic producdls shoutd be 5% of the current EPA tolerance requirements with a annual
NOSB review of this standard. Mandatory testing again, could be a scale bias against
small or limited resource producers. Care needs to be taken to define a middle ground
based on dcar protocols for when residue testmg i1s required, what percentage is
allowable and how the costs arc share.

4,"Split Operations" - pages 135-136:  The NOSB recommendations allow field-by-
field conversion, with no requirement to convert fhe whole farm over time. This
recommendationt was made recognizing that split operations may be more costly to
inspect and need stricter protocols to prevent product substitution and the mixing of
organic and conventional products. However, European and carment Codex standards
prohibit split-field operations; thus irade problems could resnlt. Also, there is debate
within the organic comrnunity. Some favor allowing only whole-farm conversions for
maximum organic impact-and as a way to help protect smaller farns; but most contend
that split operations will make organic produclion more accessible te new growers.
Disallowance of split operations wonld hit hard on California and other states where
many new organic growers are running split operations. Too strict a rule will probably
encourage growers to legally split their operations to avoid this nile.

5. Planting stock polides (includes seeds) page 141, lines 770-771: This section
contains the potential deal-breaker of genctically enginecred sced. The NOSB
recommendatons prohibit genetically engineered seeds from organics, and this
provision is considered a deal-breaker by many in the U.S. organic commuraty as well
as in Europe and Codex. Another key issue here concerns rules about the exempbion
clause and options when organic seeds and stocks are not commercially avaiiable. The
exact wording of this section will cither encourage or discourage growth of the organic
seeds and plantirig stock market. =

6. Organic Farm Plan pages 142-146: The farm plan is the heart of the operational
definition of organic; it is designed to create a mechanism to “drive-up® bio-rational,
ecological strategies and to encourage continued eoological improvements. However, if
the farm plan in the proposed rule is full of red tape or otherwise burdensome, it will
fail to provide this {unction. Without viable farm planning, the operational definition
of “organic” could turn out to mean merely a list of allowed and prohibited materials,
This provision could turn out to be a major deal-breaker, if the language does not
define this plan as a teol for on-going improvement of the ecological stewardship of the
certified farins over time.
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7. Emergency spray excepiion i47-149: Th15 is another provision that must
balance potentially conflicting interests. Organic farmers must be compensated for
losses of certification or ops through mandatory Iocal, state or federal emergency
spraying programs that are not their fault. Possible sources of compensation include
private insurance, farmers trust fund, government support or a combination of plans.
Without such aid, farmers could be forced out of business because of losses from
mandatory emergency sprays. However, the rules must be stringent enough to
maintain consumner confidence. And the rule needs to include strong language for the
agencdies requiring spraying to first use “approved for organic” matenals when
spraying near or on organic farms. This can help reduce greatly potential farmer losses.
The certification agency also needs to do careful, qualitative evaluation to determine
when the spraying warrants a loss of certification or just a loss of that crop o preserve

organic integrity.

8. Transttional labeling - page 208 : The NOSD recommended a tran-%ltmnal label
for food products grown on land under organic management for at least one year, but
not yet three years free from use of prohibited materials. This is a controversial
recommendabion: Opponents say consumers may be confused and farmers may abuse
the label. Supporters argue that transitional labeling will help enable farmers to make
this transition by giving them earlier risk-reduction and marketplace rewards and will’
help enlarge the organic marketplace at a much faster pace, How USDA decides on this
will have both organic marketplace growth and trade Implications. Many see this as
essential to building a more stable marketing linkage between organic, IPM, sustainable
agriculture and conventional products.

This whole section 15 full of deal breakers. Key issues include whether and which synthetics
can be allowed in organic production and processing, e biotech question, generic v. brand
reviews, full disclosure of fnert fugredicuts, cominercial availability and the role of the NOSB & -
. USDA. Here are some specifics: .

- 1. Allowed synthelics - pages 156-157 - As mentioned befure, the larger organic and
consumer comununity 1s somewhat divided over whether and which synthettcs are or
should be allowed in organic processed food. The law does not expressly clarify this,
but the board took the middle ground by reviewing and allowing some synthetcs far
processing, in addition to the synthetics that are allowed by law for production. * See
processing section above, Potential consumer confusion is great because of narrow
current understanding on the part of many consumers that Organic equals no
synthetics. Synthetics v. no synthetics, both for production and processing, as the
dividing line between organics and conventional is both too simplistic and a lost
opporiunity to educate about the real dividing lines for organics. These include
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emphasis on soil health, water quality, and discase prevention as the foundation of a
balanced ecosystem. Pest management decisions are based on the approach of the least
ecologically disruptive intervention first sirategies. Unfortunately these are much more
complex issues and not easily translated into media sound bites. This will be one of the
major challenges for organics in the future-—-more sophisticated consumer education.
There is much work to be done during the rule-making process and the final nde
implementation to educate consumers understand that organies is also about soil
health, water quality, and ecologicat balance, as well as safe foods.

2. Inerts and full disclosure - page 156, first paragraph , page 176-181, and
Addenda # 1, page 193, section 6518 (1) (2). The NOSB has supported the full
disclosure by manufacturers of all inert ingredients in materials to be allowed on the
National List. This issue is closely tied to the above outcomes concerning brand name.
reviews, This is another example of where transparency is key to organic integrity and
public trust. This issue must be resolved simultancously with the rule to prevent farmer
/ processor chaos, If the rule does not require full disclosure of inert ingredients then
many in the consumer commumity could lose confidence in organic foods. The NOSB
did not attempt to deal with the inert ingredient issue in its inial materials list for fear
of lengthy delays. The NOSB planned to develop this process after finishing its initial
recommendations to USDA, _

3. Generic v. brand name - This is a techmically cormplex issue. The NOSH currently
is reviewing only generic materials not brand names. There 15 controversy over who
will do this task. The NOSB has supported a multidisciplinary NGO approach. The
government may want to do this itself, This is another one of those critical “sunshine”
and transparency issues which will build more public trust and confidence if handled
by the NOSB or independently by an organic community supported non-governmental
organization (NGO). '

4. Biotech - Addenda # 6, page 207. This is a major deal breaker for almost all of
the participants.The NOSB after much research and thought prohibited genetically
engineered ingredients or materials and those derived from genetic engineering due to:
its non-compatibility with organic principles, the overwhelming public commentsin
opposition to its of fidal allowance into organics, and the avaﬂablhty of non-genetically
engineered alternatives. The allowance of biotechnology into organics by the US would
also create trade barriers to equivalency with Europe and disharmony with the Codex
organic guidelings, which also prohibits the use of genetic engineering. We are aware
that thete is much pressure from the supporters of this technology for USDA to find
some way around the current Codex and NOSB positions. But most agree that
biotechnology is toa novel and is not compatible with the organic approach. The
bottom-line is that currently consumers who are concemned about biotech foods
currently turn to organics as their food supply choice. And to the active core consumer
* supporters of organics, genctically engineered arganic products is stmply an oxymoron.
Consumers would also insist that orgame foods that contain genetically engincered
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ingredients or processing aids must be labeled a such. Crossing this yellow line for the
very few possibly " benign biotech ingredient products" will surely cause chaos for
organic and a loss of prnduct differentiation. This could also put organics for one of the
tirst times in a defensive media position - snmetl'ming that it has managed to mostly
avoid up until now. This could be the rcal "media honeymoon” buster. Concerns about
connercial availability of non-genetically engineeted processing aids and the lack of
biotech product tradung to ensure biotech exclusion must be addressed by the
certification agencies, farmers and processors through developing more sophisticated
auditing, ingredient lracking and sourang protocols. It would be a mistake to lower
organic standards to solve a commerdal availability problem. Others have concerns
that a prohibition is too restrictive and closes off opportunities. But, the door is already
left open for on-going discussion by the law requiring the NOSB to revisit its materials
list decisions within each 5 year period, which would indude products derived from
biotechnology. Continued debate and education is needed as the finer points and
implications of this technology become more widely known,

5. Role of NOSB v. USDA - Addenda # 8, pages 209- 213. This is also a major
deal breaker. The law provides for the NOSB to be the sole primary evaluator of what
goes on the National List and all materials and ingredients must be reviewed by the
NOSB and its technical advisory panel prior to being allowed for organic. USDA can
remove items from the list if it can show that the NOSB did not protect the safety
requirements of the law, but USDA can not add to the list, that the NOSB creates. If
USDA, in the proposed rules, changes the materials list by adding additional matenals
or by downplaying the on-going role of the NOSB, then one of the critical key functions
of this public/ private partnership will be violated. Also the current aritical issue of no
stand-aloue federal NOSB funding makes for a shaft in power relationships between
these two bodics more likely. Due to this change, USDA is now currently the sole
determiner of when the NOSE can meet based on when they say they have money o
convene the meeting v. in the past the board could make this dedsionbased on their
needs and responsibilities.

ini, Clther cross-ml:hng concerns ~

A. Scale and l-ype of ﬁperahﬂn bias: As mentioned in numerous sections

+ above, this affects the overall integrity of organics. The future striscture of the organic
comnmunity and industry are at stake if any of the proposed rules have an unfair bias
against small and family-style farmers, handlers or processors or against any
peoyraphical regien or commeodity. It is assurned that the overall trends in agn-:ulmre
are biased toward the very large entities, therefore focusing on impacts on the smaller
and non-industrially integrated nperations is key 10 maintaining the continuum of
organic parficipants. This is particularly important because the recent US interest in
organics was pioneered by small grass-roots operations who are family-size and who
more easily align them selves with orpganic prinaples of reintegration of crops and
animals and a balanced ecological system. The law does not address this issue except
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through the internal USDA administrative requirement to assess the sodoeconomic
impact of the proposed rule on the organic indusiry. USDA has very little baseline data
and is therefore expected to do very little pre-introduction assessments. It will be up to
those who care to externally assess these impacts and to press for reforms where
needed. The conneclion between organic, local and family farms is also a growing
conswmer interest arca,

B. Ongoing role of the NOSB: As mentioned above this is one of the key
public-private partnerships which make this process unique. A rightful role for the
NOSB-~that is, the authority and duties as set forth in the OFPA and in related and
subsequent meetings of the involved parties—is essenfia] for long-term public
confidence, public ownership, and public participabon in the organic process. If the
NOSB’s role is diminished, organics will revert to just another government program
that will be resistant to self-correction and heedless of public outcries.

C. Phase-in and Phase-out: This issue i¢ an important one to watch for and
evaluate in the proposed rules. This regulatory tool can be very helpful in creating a
reasonable timeframe for various segments of this industry to come up to higher
standards in cases where the proposed rule might be a higher standard than the current
norm. This could be particularly helpful in phasing -in or out certain materials or feed
or processing requirements. But the amount of time aliowed must meet both cunsumer
expectation and the reality of the marketplace.

D. implementation and compliance time allowances: This is closely related o
the above issue and is one that each stakeholder group must access for fairness and
feasibility. The Hme allowed between the announcement of the final rule and the
requirement for full compliance 18 very important and must be realistically evaluated fo
enisure that after all of this work the compliance fimes do not bias certain segments of

this growing indusiry.

E. Organics v. other eco-labels: And finally, this topicis clearly beyond the
scope of this document but is included here because it is important to remember that
the development of organic standards is not taking place in a vacuunt but within a very
fluid and fast paced consumer driven markebng atmosphere. The very integrity of the
organic label will directly affect the direction and growth of new eco-labels. The
relationship of the Federa) organic label tu other eco-labels is however not specilically
addressed. This will also be affected by; the outcome of the ceiling/ floor debate withijn
organics and the sirength of the farm plan section. How the eco-labels define
themselves and those outcomes will influence the consuiner demand for labeling which
addresses concerns other than organics. The way this issue plays out will determine
whether Eco-labeling enhances, comnpetes with, or confuses organics. Lico-labeling is
growing because it is addressing consumer demands for such issues as local growing /
processing, family farms, integrated pest management, {IPM), distance from
production to consumption, ( food miles ), social equity, energy, fair trade and others
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‘consumer concerns not presently embodied in organic standards. Afso because the
needs of farmers o find marketplace rewards for stewardship practices due to decline
in traditional Federal supports. But any such new schemes must deal effechively with
the same issues that organics must : of consumer confidence, venifiability, harmonized
standards, and principles. The question is will this enlarge the overall market share for
"green” food products and lengthen the farmers' marketing munway or will it confuse
consumers and just compete with the existing organic market share ? In the ideal world
eco-labels would: draw more farmers to sustainable agriculture, expand the "green”
share of food products, maintain pressure on organics to conbinually improve and
provide consumers more opportunity to vote for the kand of food system they want by
their food dollars, especially concerning social and ethical purchasing decisions. Much
more constriuchve dialogue is urgently needed to help shape the chalienges of this fast
growing labeling arena. -
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STANDARDS AND PROCEDURES GOVERNING THE ACCREDITRTION
OF ORGANTIC CERIIFICATION COHGANIZATIONS

INTRODUCTICH

This document includes the KOSB Draft Recommendations in the
following areas of accreditation of organic certification
organizations:

I. The purposes af accreditation

1T, Three basic critveria, and standards based on statutory
regquirements and purposes '
A. Competence (Expertise)
B. Transparency {Record-keeping}
C. Independence {freedcm from conflict of interesst}

ITI. The three phases of the accreditation pracess, the
procedures for each and possible outcomes
A. Application
B. Field Evaluaticon and Andit of Agency Records
C. Peer Review and Recommended Oubcome

Iv. Oither procedures:
A. Determination of Indemnification process and costs
B. Administrative Appeals and Complaints Process
C. Coscts of Accreditation

V. Appendices:

A. Glossary. [IN PROGRESS]

8. Applicaticon
1. Basic Informaklon
2. Memcrandum of Agreement
3. Questionnaire:; Policies and Pracedures
4. Reguired Documents

C. Report and Scoring forms [IN PROGRLSSI

HOTE: An additiunal section of the Table of Contents concerning
implamentation will be developed by the Accreditation Committee
far subsequent inclueion into the Final Poard Recommendations.
This section will include, bur not be limited to:

1. Control of the use of the certifier’s mark or symbol;

2. Control of the USDA shield by the certifying agency;

3. Cost-of certification; and

4. Suspension or termination of accredltatlon.
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pPart T. The purpoues of Acereditation

The Organic Foods Production Act of 1990, or Title XXI,
Organic Certification, was enacted by Congress as part of
the 1590 Farm Bill (Food Agriculture, Congervation and Trade act)
The purposes of the OFPA are:

{1} To establish mational standards governing the marketing
of certaln agricultural products as organically
produced products

{2) To assure consumers that organically produced products
meat a conglatent standard; and

{32) To facilitate interstate commerce in fresh and
processed food that is organically produced.

To achieve thege goals, OFPA requires the USDA to establish
a mandabtory national organic certification program, and che
accreditation process is a crucial component of this national

program.
Accrediration has two basic purposes:

First, accredication will assure rhe public that organic
certification agents and organizations, both publiec and private,
will carry out certification activities consistent with QFPA and
the cercification requirements of the national organic
certification program. Section 6514 of the OFPA states:

"The Secretary [of Bgriculturel shall establish and
implement a program to accredit a governing state
official, and any private person, that meets the
requirements of this section as a certifying agent for
the purpose of certifying a farm or handling operation
as a certified organic farm or handling operation. "

Second, the accreditation program provides a role for state
government and the private sector in the national organic '
certification process.  The accreditation process encourages the
utilization of existing organic certification organizations as
certifying agents and allows private certification organizations

. to coexist with etate certification agents on a level playing

fi=ld.

To understand how the acoreditation progzam £its inte the
organic certification scheme, it is helpful to view the naliognal
organic certification program as a whole. The naticnal organic

"gertification program has four fundamental componentcs:

1. UUSDA Administrative and Enforcement Authority
The Secretary of Agriculture has ultimate aurthority and
responsibility to administer and enforce the nacional .
organic certificarion program and OFPA statutory

accred 654
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requirements. The Secretary has delegarted this
authority to the Agriculrtural Marketing Service (aMS),
which is a USDA agency. The Secretary is alsc
autherized to delegate administrative and enforcement
authority to states with a USDA-approved stakte organic
cextification program.

2. USBA-Approved Stake Programs.,. The Secretary of
Agriculture is .authorized ro approve state organic

certification programs thar are consistent with the
requirements of the national certification program.
S5tates with USDA-approverd state cerkification programs
may assume administrative responsibilities under the
implementation of the nmaticonal organic certification
program within that state. OFPA allows staktes to
include additional standards and/or requirements in the
state organic certification program, if those standards
and requirements have been approved by the USDA, are
consistent with the purposes of OFPA, and do not have a
discriminatory impact im the organic marketplace.
Approved state organic certification programs are
suhject te the autliority of the Secrerary of
Agriculture.

3. The TUSDA Accreditatipg Program. OFFA Teqguires Cche
Secretary of Agricultures (USDA) te implement the
natiocnal organic certification program through
accredited certifying agents. Accredited certifying
agents will be responsible for determining whether
organic producers and/or handlers are in compliance
wikth OFPA standards and requirements. State officials
and private organizations can apply to the USDA for
accreditation as cercifying agents. The USDA will
administer the accreditation program and make all
determinations regarding approval of accreditation
applications and/or revecation of a certifying agent’s
accreditacion status. State and private applicants for
accreditation will be evaluated under the same basic
accreditation eoriteria and procedures. Once
accredited, state and private certifying agents will be
functienally equivalent.

In addikion, guidelines will be established for the
accreditartion of agencies conducting certification
services in foreign countries. For a product bearing
the seal of a U.S5.-based certifying agency to be
imported into the United States, the agency indicakted
shall meet the following requirements:

a. The agent shall be accredited to certify the

production and handling of organic producks within

the Tnited States.

. The agent shall be able to demcnstrate Lhat
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oversight of the procedures utilized to certify
the production apd handling of the imported
product has been provided by a USDA-recognized
governmental or non-governmencal authoriky,

. The agent shall be able to demonstrate thac
only those imports produced and/or handled ip
compliance with the U.S. Organic Food PEroduction
Act have been certified.

d. The agent shall be able toc demonstrate the
application of U.S5. OFBA inspection requirements
to the certification of a farm or handling
operaticn located within a foreigm country.

e. The agent shall be able to demonstrate adegquate
documentation of cthe organic integrity of the
imported product from farm through U.S. Customs
clearance.

f. Copies of all records pertinenf to the
certificaticon &f each impcorted product shall be
maintained at the U.5. agency office.

It is recognized that some private certifying
agents have established programs to address specific
philosophies and/or regional considerations, and may
wish to include requirements for the awarding of the
certifying agent's seal that are supplemental to the
standards promulgated in the OFPA. Such requirements
shall net be in confliect with the Naticonal Qrganic
Standards. Supplemencal reguirements shall not
preclude the certificacion to OFPA standards of
producers and handlers who do notbt seek ©o utilize the
private agent’'s seal.

4. The Hatrignal Oraanic Standards Beard {NOSB} . The
NOSB serves as an advisory board to the Secretary of
Agriculture. The rcle of the NOSE is to recommend
organic standards and provide public input to help the
Secretary shape the policies and regulations that will
govern the national orxganic certification program.

It is important to distinguish between the process cf

-accredication of certifying agents and the process of approval-of -

State organic certification programs. The ouctcome of the
accreditation process 'is authorization of a certifying agent, be
it a state or a private person, to certify an organic farm or .
handling operation. The cutcome of the approval process is
authorization of a state to {1) administer the certificacicn
program in that state; and {2} enact additional standards,

- wppproval" of a state corganic certification program does not

ponstitute "agoreditation® of the state as a cercifying agent.
consequently, a state with a USDA-approved state organic
certification program must alsco independently apply to the USDA

accred. 694
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for accreditation inm order to carry ouk certification activities.

OFPA authcorizes the Secretary to appoint a Peer Review
Panel to assist the Secrekary in the accreditarion process. The
purpose of the Peer Review Panel is to represent and utilize the
expercise existing in the organic community. The Peer Review
Panel shall be comprised of individuals with experience in the
production and handling of organic food and familiarity wich
organic certification methods and procedures.

The Peex Review Panel ig a critical component of the
Accreditation Program because it utilizes the expertise of the
private sector and preserves a role for the private organic
industry in the National Organic Certification Program. Sec.
6516 {(a) of the OFPA states:

Peer Review

In determining whether Lo approve an application for
Accreditation submitted under Section €514 of this
title, the Secretary shall consider a report concerning
such applicant that shall be prepared by a peer review
panel established under subsecrion (b} of this section.

The NOEB interprets this statutory provision, which requires
the Secretary to consider a peex review panel report when
detexrmining whether to approve an application for Accrediraticn,
to be a mandatory requirement. The NOSB recommends that the Peer
Review Panel be incorporated into the USDA AccTreditation Program
as a mandatory requirement through the rule making process.

Part TI: Cwiteria for Accreditatbion

The accreditation praocess is designed to reach judgments
regarding a certifying agent‘s degree of compliance with three
essential program atcribuces -- competence, transparency, and
independence, each of which is grounded in OFPA statutory
provisions. These artributes reflecrt key goals all certifying
agents should strive toward; the degree to which certifying agent
programsg, policies, and activities are found to be censistent
with these goals will be among the most heavily weighted factors
taken into account by the Peer Review Panel in reaching
accreditzbion status recommendations.

A. Competence: (Expertise)
I. Coupetency of the Certifving RAgent

The Committee reviewed the steps in the certification process
with respeckt to the content of each step in terms of the curpuk
of the Certifying hgent; the input received from applicanpt
producers, handlers, inspectors and others, and the process

accred, a4
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involved; the competencies required Lo perform each step of the
certification process; and indices of competence.

a, Steps in the Certification Process

The Committee ideniified severn (7} steps in the certification
process. These ares:

(1) . Fromulgation gf the Application for Certification and
Certification Standards;

(2) Submission of the completed Application and Affidavit,
ineluding the Organic Plan, by a producer or handler;

(3) Initial review of the Applicaticn by the Certifying
Agent;

{4} Omn-site inspection of the farm or handling operation by
an inspector;

(5] Admlnlntranlve raview and certification determlnatlmn
by the Certifying Agent; :

(6} Annual recertification and reinspection and submission
of an affidavit by the producer or handlex; and

{7} Procedures relating ro the handling of complaints and
appeals of adverse determination by the certifying
agency.

Each of these steps requires input. process and ocukput, with the-
corresponding competencies.

{1) Promulgation of the Application for Certificabion and
Certification Standards:

The cutput of this step of the certification process includes the
Application Form and Certification Standards, the Organic Plan
requirements for each particular kind of cperation seeking
certificaticon, a fee schedule, and, by identifying the competence
areas of the certifying agent, the specific kinds of operations

TTTFor which the Certifying Agent declares expertige.

The competencies required are:

* knowledge of the Organic regulations, as evidenced by the
recquirements outlined in the Application Form and Cextification
Standards and the Certifying Agent’s Organic Plan reguirements;

* knowledge of the specific kinds of operations for which
the Certifying Agent declares expertise (e.g.., for a vegetable
processing operatien: Current Good Manufacturing Pracrice for
processing operaticons, low-acid fcod canning regulations), as
evidenced by appropriate training of inspeciors and reviewers of

accred. 594
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applications (e.g., see Title 21, Code of Federal Requlations,
Section 113.30 and Title 9, Code of_ Federal Reoulaktiong, Section
381.310);

* knowledge of operationally specific standards, handbooks
and manuals; and

* financial competenca, as avidenced by a puhllshed fae
schedule and current finmancial statements, such as an
independently audited annual financial statement or Similar
financial reporrc.

(2) gubmisgion of the completed Application and Affidavit,
including the Organic Plan, by a producer or handler:

The output of this step in the certification process is a
completed Application and an Organic Plan. The competencies
requlred of the Certifying Agent relate to the confidentiality of
certain information submitted by the preotlucer or handler and
generated by the Certifying Agent and to the record keeping
system and procedures of the Certifying Agent requ1red to satiafy
the record keeping requirements of the CFPA.

{3} 1Initial review of the hppllcatlon by the CErtifyinﬁ Agent;

This step in the certification process involves a .general
evaluation of the Application and Organic Plan against the
organic requlations and the spacific requirements and standards
for the type of operation reguesting certification, and requires
sufficient axpertise to make wvalid judgments. Many of the
competencies reguired in step 1, above, are required here. 1In
addition, the Certifying Agent must have competence in
systematically recognizing potential conflicts of interesc and
avoiding actual conflicts of interest, as. evidenced by specific
written policies and provedures.

The ocutput of this stzp in the cextification process i1s to
determine eligibility and provide specific instructions to an
inspector who physically performs the next step in the process.
The Certifying Agent must be knowledgeable of the organic
requlations and the specific type of operation being reviewed by
the reviewers within the Certifying Agent, in order ®o idencify
both general and specifinr areas for inspection. The Certifylng
Agent must have policies and procedurea Lo wmaintain -~
conEidentiality of its internally generatad 1n1t1a1
recommendation,

The Certifying Agent must be competent in training its-
hpplication reviewers to achieve individual competence in the
organic regularions, corganic plan content, and specific standards
and good operacing practices for specific cypes of opera:inns.

{4) On- site inspectlon @f the farm or handling operatlﬂn by an
inspector:

accrad. 5§94



305 The Certifying Agent must have tha compectence ko evaluate the

] 5 credentials, ability and affiliations of inspectors, in order to
107 select inspectors competent to inspect the fiype of coperation

Joe requesting certification, withour conflict of intereat, The

309 Certifying Agent must show competence in its supervision of

310 inspectors, with regard to inspector performance standards,

i1 reporting requirements and ethical behavior. Specifically, the
i1z Certifying Agent must have a general inspection protocol and

313 specific criteria for assessing riske to organin integrity,

314 especially adherence to the Organic Handling Plan and

315 contamination with synthetic pesticides and other synthetic

3le substances, and for testing food and soil and water for residues
Ehiy) of pesticides and other synthetic substances as appropriate.

318 The competency required of the inspector, ags an agent of the

ERR] Certifying Agent and thus of the Secretary, includes technical
320 knowledge of the type of operation in addition to knowledge of
3zl the grganic regulations. '

322 The output of this step in the certification process ia the

323 inspection report. The Certifying Agent, specifically the

324 members of its review panel, must be competent in evaluating the
325 ingpectlon rePort as it pertains to the type of operation

326 requesting certification.

327 The Certifying Agent is responsible for maintaining as

328 confidential information proprietary information guthered by the
3z9 Inspector. The Certifying Agent must demonstrate satisfactory
330 oversight of inspectors’ gonduct with respect to protection of
331 confidencial information. This is evidenced by a signed

332 affidavit.

333 {5} hdministrative review and certificarion determination by the
334 Certifying Agent:

i3s This step in the certification process consists of reviewing the
336 Application, the Initial Recommendation and the Inspechkion

317 Report, and deciding whether the cperation will be certified or
338 not. The competenciee required for this process are the same as
33o those requlred for step 3 and step 4. The output of thxs step is
" 340._ . the certification decision... The record- kEEplng and -

341 confidentiality competencies of step 2 are again Essential hars.
342 The final reviewers sghould have compebence in determlnlng

343 compliance with DIganlC standards and regqulacions and in

d4a4a lntEIPIEtlng inspectoxs reports.

345 A written procedure with objeckive decision criteria is an.

3456 indicator of competency in this step. This can also be verified
347 ‘at the time of field evaluation. o

348 {6) Annual recertification and reingpection and submission of an

349 affidavit by the producer or handler:

accred, 554
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The OFPA regquires annual inspecticon and recertificaticn of
organic producers and handlers, The Orgenic Plan will regquire
evaluation of progrese toward certain geoals agreed upon by the
Certifying Agent and the producer or handler. Record keeping
competency of the Certifying Agent is essential, as evidenced by
the ability ro locate priecr years’ Organic Plans Jor the praducer
or handler requesting recertification. A system for "automatic®
follow-up that will assure pesticide testing of soil or food when
justifiied by the prior history of an operation is an index of
record kesping competency.

(7] Procedures relating to the handling of complaints and
appeals of adverse determination by the certifying agency:

The Certifying Agent must have formal procedures that protect the
rights of petitigners, to enable producers, handlers, inspectors,
and others toc submit complaints or te appeal decisions of the
Certifying Agent. The Certifying Agent must have competency in
enforeing its decisions and adjudicating appeals of its
decisions.

The output of the appeal prodess is a “decisicon review reportc."
The Certifying Agent must have access to competent legal counsel,
to minimize its legal exposure and thus risks to the integrity of
the organic program.

An index of competency is the availability of records documencing
the results of the appeals process.

b. gualifications of Inspectors

Cercifying agents must employ or contract inspectors who
have thorough knowledge of, and/or can demcnstrate expertise in
the following:

(1} General principles of organic food production, for
crops, livestock or processing/handling.
{2} All applicable crganic food productién regulations,
including audit and labeling requiremencs. (Federal, State)
{3} Applicable inspecticns procedures, forms, and policies.
(4] Specific producticn, handling, or processing and pest
control methods. {(borh organic and conventicomall, for product to- -
be inspected, i.e.:
Livesteck (species)
Processing (typel
Crops (type)
Handling. : '
{5} Rigk assaescmaent for potential contamination and

appropriake steps to be taken when contaminaticn is suspected.

{6} BAdequate written and oral communicaticn skills.
Reguired expertise may be acquired by work experience in

acered. 694
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agriculture (crops/livestock), food processing, or audit-
inspection (as applicable}, formal educatlon, specific training
courses, or past organic inspection experience &/or braining.
rGufficiency" of expertise as regards “qualified inspectors"™ must
be detexmined in relation to the types of opexations an lHSPECtDI.
is assigned to inspect. {A processing inspector, familiar only
with fruit and wvegetable processing, may for example, need to
seejs additional training, reading, or other exposure Lo
familiarize her/himself with another particular type of fagd -
processing.)

It is the respongibility of an Accredited Certification
organization to determine that an inspector has both the general
and specific expertise required to adequately observe and report
compliance wirh and deviations from organic production and
handling methods in the operations to which s/he is assigned. It
is the respensikilircy of che inspector to note rhe need for
additional information or expertise if deemed necessary irn the
course of an inspection, and to decline an assignment fox which
s/he lacks necessary expercise, or where sufficient
information/protocols are not provided by the certification

agency.

REFER TQ: [TABLE A.1. Competence]

Additional requirements:

7. Accredited Cerrification organizations must have on file
affidavicts from all inspectors assuring compliance with atarurory
requirements regarding confidentiality and conflict of interest.

B. Trapsparency: Record-keeping

The basis of transparency 1s documentation, maintenance of
records, publicarion of basic certificatrion informarion and
appropriate access to inforxmation by the publie, and to receords
by the Secretary, and the certified party as specified below:

PRODUCER/HANULER RECORDS

Record-keeping recuired of producers and handlers that must _he
ayailable to the Secretary, certification agent, and State
official:

Informacion which must be cutlined and documsnted, as
appropriate, by the producer or handler and reviewed by the
certifier, includes:

a. All subsrances applied to.the growing and
stored crop, growing medium, growing area, storage area,
irrigation or post-harvest wash, or seed, while owned by Lhe

'prcducer or handler, with dates, races, and method of

application, and name of applicator. [OFPA Sec. 2112 (d}]
k. All subgtances administered and fed to animals,

all medication and drugs, with dates and dosages; and all
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substances applied in any area where animals, milk or animal
preducts are kept, with dates, rares, and methed of application,
and name of applicator, while animals are owned by this certified
preducer or handler.

¢. all substances applied to food, or applied in
any area or container where food is handled while under the
ovnership of the certified enticy who handles the foed, with
dates, rates, and method of application, and name of applicator.
[OFPA Sec. 2112 {(d}]

d. All substances used in the handling of food or
applied in any area or container where food is handled or stored,
while under the ownership of the certified entity who handles the
food, wikh dates, rates, and method of application, and name of
applicator. (OFEA Sec 2112 (d)] '

e. Praof of certification of all products handlad
and all erganic ingredients used for each preduct labelled as
organic or "with organic ingrediencs." (refer to WNOSEBE PHL
Commlttee Labeling Drafe.) '

f. sufficient recoxds of all ipputs, products
handled, and date, scurce, lot number, and quancity; and all
sales ({whether bulk, raw or processed) with date, scurce lot
number, quantity and recipiént/transferee, to enable an auditing
or inspecting certifier or investigator cto reconstruct a "chain
of custody" for all transactions durinhg the period of time in
which the cerrified entity holds ritle to the product, whether or
not the product is physically in the possession of the
certiflcant.

on at least an annual basis, certifying agencies or their
inspectors must conduct ak least one random product commodity
tracking that demonstrates the steps of production or
manufacturing prior te the shipment of that prodnct from the
premises of that farm or manufacrurer.

CEHTIFIER RECORDS
A. Records required tg be kept by certifier, to be submitted to

USDA/AMS ag _part of the Accreditation Application and upen
request available to the public [FOIA]:

Because verificaticn of information about practices is

crucial to consumer ceonfidence in the organic label,
.agcountability of certifiers is essential. The basic premise that

"organic" means "basic information about this food is
obtainable, " extends logically to verification of the organic
claim. Thus, "certified organic* mmst mean "hasic informaticn

‘about this certification claim is obtainable.®

For this reason USDA will maintaln updated records of each
hAccredited - Cerrifier’s policies and procedures, and will compile
a list on gquarterly basis of all Accredited Certifiers and
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485 certified parties, which can be made awvailable to the public by

486 request. The availabilicy of the list should be published in the
487 Faederal Regisrer and food trade periodicals.

438 1. Organization address, phone #, hours

489 2. List of certified parties

490 a. Producers, handlers, processors

491 i. Past and present

L92 . ii . Current scatus of each

493 3. Decision documentaticn procedures

494 4. Decision making structure

495 5. Decision maker identities and affiliations

495 6. Certification review process

487 a. Certificatbtion atandards and procedures

4938 b. Reviaw body identities and affiliations

499 7. Inspector seslection ¢riteria covering both the

500 competence of ingpectors and their assignment.

501 B. Organizaticual Struccure (Arvicles of Inécrporation,
502 By-laws, and organizational charc.)

503 9. Organizatiomal affiliacviens

504 a, Major funding sources

G5 b. Major sharehcolders

506 10. Established standard procedures for document

=07 reduast reasponse

508 a. Fees for informakcion requested

509 {expenses, i.e., fax, photocopy, staff time)

510 b. Reasonable turnaround time for "srandard"

511 requests for information.

512 11. Establighed standard proceduras for sampling and
5113 laboratory analyses that pertain to certificacion. [Sec,
514 21087 (a} (9}

515 B. Public Bocesa_ta Producticn and Handling Information

Sis NOTE: An addirional section concerning public access will bhe
517 developed by the Accreditation Committee for subsequent inclusion
518 into the Final Beoard Recommendatione. This section will include,
5185 but neor be limited to: -

520 1. 'Transparancy and record keeping;

521 2. Availability of producer/handler records;

522 3. Availability of certification documents; and

523 4. Conktent of producer’s records of operation that are to
524 be available for public review.
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C.__ Records required to be kepr by certifier and available upon

recuest to the Secretary or his representabive:

The critical dererminants of transparency are clear
arciculation of the policies anrfd procedures governing
certification decision-making, as well as open accessibility and
¢lear documentation of the evidentiary basis upcn which a
particular certification decision is based. Trangparency is
achieved by having and following clear written standards,
procedures and policies; good receord-keeping; explaining the
roles and responsibilities of officers, staff, inspectors and
decision-making bodies; respeonsiveness to legitimate inquiries
and complaints; maintaining an open, accessible, and responsive
appeals process; and, by full diseclosure and tlmely resoluticn of
potential conflicts Gf interesk.

Disclosure of the fiscal feoundation for a certifying agent’s
activities 15 also essential to achieve transparency. Certifying
agents should, on an ongoing basis in an annual report or other
accessible means, decument all =sources of funds and revenue, the
level and purpose of all expénditrures, and the relationship
between fee strucrture, income, other scurces of revenue,
expenditures, and services rendered.

Verification of certificatien claims through ongoing
independent review is the basis of Hatiomal Accreditation.
Certifiers work must be replicable, documented, and accessible to
review; following consiscently adminisrered policies and
procedures. Field evaluarors, under confidentiality agreements,
designatéd by the Secretary, shall have access [Sec. Z116 (c} (2)]
upon request to any and all records concerning the certifying
agenkt’s activities under this chapter, including:

a. Certificant files, including application,
organic plan, inspection forms and guestionnaires, decision
documentation. - '

k. Personnel and policy manuals, organizational
chart. '

a. Full documentation of all appeals, complaints,
and trademark or seal vriclations.

: d. Fiscal accounting: breakdowns of income and

expendltures.
e. Inspector, staff and decision maker contracrs,

including confidentiality agreements and disclosure of
affiliarions relative to potential conflict of interest. [Sec.

2116 {ec) {2);(d); Sec. 2107 {a) (9}] :
£, Laboratory analyses, whichh must be reported to

Secretary if shows any wviclative residue.
§. Business records relating to conflict of

interegt provisicns of the National Standaxds.
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C. . Becords required to be routinely =svailable upon request tg
cert1f1Cant at reascnable cost for processing of reogquesr-

a. Inspector centracht, as above.

b. Inspection report.

. Names and affiliations of all decision makers.
d. Resuli:s of lakoratory analyses.

D. Maintenance, access and transference of records as required
under OFPA:

a. Producers and handlers are required to keap
recards of all substances as required above, for five vears,
[Sec. 2112 (d)} :

b. Certifiers are required to keep records as
above for ten years. [Sec. 2116 ({c) (1))

c. Any certifying agent shall allow access by the
Secreatary or his representatlve, or the governing State official,
to any and all records concerning the certifying agents
accivities under this title. [Sec. 2116 (<=} (2}]

d. IE any certifying agent is dissclved, suspended
or loses Accreditation, all certification records or copies of
records concerning certifier activities Accredited under this
title shall be transferred to the Secretary immediately upon
request, and made available to the governing State official.
Confidentiality of records must be maintained by certifiers even
following a dissclution, suspension, or de-accreditatiom of the
certifier. [Sec.21l16 {c} [31] :

C. Independence: {freedom from conflict Oﬁ interesk)

Defipition: The term "conflict of interest" is defined as
the use by an individual of his or her positiom for persconal
advantage or to the decriment of the integrity of the Organic
Program. Personal advantage includes interest in another
organization by the individual or a member of his or her
immediate family {household), or receipt or acceptarde of
ecanomic or non-economic favors, gifts or benesfits of more than
nominal value accruing ro the individual or his or lher designee,
other than as part of his or her hona fide compensation.®

Owners, officers, staff, commicree members, board memhers,
employees and contractors of Certlfylng Agents Who have a
the Certifvying Agent or who otherwise stand to gaino flnan01ally
from a certificaticn decision, except for receipt of agreed upon
fees for service or for use of a2 trademark or seal, must he
isplated from those cextification dacisions in which they have an

.interest. Certifying Agents act as agents of the Secretary under

the Orwanic Program, so an individual employed by a Certifying
Agent represencs the Segretary in certification activities.

Recommendation: The Committee recommends te the Secretary
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that a Certifying BAgent must have written policies and procedures
regarding:
1. the application handling process;
2. disclosure of 1nspecror financlal interests and
affiliations; :
3. the appeal of inspection results;
4. the certification decision making process;
5. disclosure of financial interestz and affiliations
of members of the decision making body, including
cogditicns of disgualification from decision making;
an
6. the appeal of certification decisions

Furthermore, the Comnirtes recommends that the Accreditation

Authoricy itself must have a responsive and accessible complalnt
appeal and investigaticn process.

Parr ITT: Prgcedures for Acereditation (and Outcomes)

The Accreditation Process has three phases:

A. Application;
B. Field Audit and Evaluation; and
C. Peer Review and Recommendation to Secretary.

A. APPLICATION (Fhase I) [ses accompanying charrt]
1. Submission of Application

To be eligible for review within the £irst round of
accraditatien, certifying organizations must submit applications
for acereditation within 20 days of the publication cof this
notice. Certification organizations who submit an application
for accreditaction within this time frame will be evaluated in the
first round of Accreditation and may continue to previde
certification services.

Certifying agents will be asked in the application form to
request accreditation in specific program categories:

i. Organic Production: créps. livestoCk and related on-farm
processing. :

ii. Organic Food Processing and Handling.

iii. International Trade. {Certifiers who certify operations
outside the USA who wish approval from the Secretary for
imporc equivalency to US standards.)

To initiate the accreditaticon process, a certifying agent
shall submir co the Secretary of Agriculture or his designee, an

arcrad _£94
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ACCREDITATION PHASE I: Application

Groups currently certifying: HMay continue certifying while contimuing
through the process.

Groups HOT Eurrently cartifying: May not begin certifying until
Phase I completad.

DPubliic Notice current certifiers must
80 days allowed No - 2] cease certification
to submit Kesponse services. Applicants
application must walt until next
round to submit or
resubmit application,.
J /]
ﬂXEL:;Dﬂ
Appllication t_Gfikiﬁ
submitted to 1;'N25 2 Mo
AMS fox lst review 5%;' 3 Response
: a
W

Applicatiorn b e let return ylapplication tound
' deficient-returned with

reviewed for. 2nd return

conpleteness by explanation.

AMS5 Staff ) —— 2nd suhmission 60 days allowed for
(60 days} e . - 3rd_submission | response.

Applidation found
compglete

S 4

"Pepr Raview'" Committae
makes determination of
"yecreditation applied fnr“
stuatus; dJroups not
currently certifying may
begin ecertification
servicaes.

5717793
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application, along with all required memoranda, documentation,
and the applicable fee. Appendix B contains the Application

Form, Memorandum of Agreement, and a deseription of required

documentation.

The completed appllcatlon form and accompanying
documentatcion should be sent to:
National Organic Standards Program
USDA/AMS /TMD
P.0. Box 396456
Washington, D.C. 20090-6456
Phone inquiries regarding the status of applications should
be directed to: Michael Hankin (202) 205-7B0&. :

In the first round, applications will be reviewed in the
order in which they are received. Existing certifying
organizatiens shall be given priority in the processing of
applications and field evaluation. Organizations which have not
been certifying prier to the beginning date of the application
period should not begin deing so until they have completed Fhase
I of the Accreditacion Process.

Until completion of the first round of accreditation reviews
in respeonse to all properly completed applications received from
currently active cerrifying organizatiens, certifying
organizatiens may continue certification activities, or initiate
new cacegories of certification services.

= 2. RPeview of Avplication:

The AMS/NOP Staff. shall review applicaticns for completeness
and any obvious deficiencies or problems in a certifying agent‘s
policies, programs, procedures, fiscal arrangements, or in regard
to conflict of interest., If AMS/NOP staff makes a preliminary
derermination that the certifier’s applicarion indicates that the
certifier meets the statutory requirements and the basic criteria
of independence, transparency and competence as outlined in this
regulation, they shall recommend to the Peer Review Panel that
the "Accreditation Applied Feor® status be granted.

If AMS/NOP sraff determines that the certifier’s application

does not meet the requirements of the OFFA, or if there is a need

for further information or clarification of policies and
procedures, the applicant will ke nDtlflEd accordingly.

Notification:

Within 68 days of receipr of an applicarion, the AMS Staff
shall respond to the applicant regarding whether the application
has been found to be complete or deficienc. Notificarion shall
explain any deficiencies in the application and its supporting

documentation, and explain oprions for overcoming deficiencies.

New organiszations wishing to begin certifying, and those who have
been notified of an unsatisfactorily complered application, and
have not responded within 60 days of notice, may not provide
cercification services, and must reapply for Accoreditatien.
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Within 60 days of receipt of any additional information submitted
to complete an application deemed incomplekte, the Accreditation

staff shall

inform the applicant of amy remaining deficiencies,

or acceptance of the application as complete. If the applicant
does not respond within 60 days to notice of an incowmplete
application, they will have to wait for the next annual cycle of
application and shall not he allowed ro continue or begin
certification activities, If the response srill does nat fulfill
the requirements of the application, resubmission may continue,
but Phase 1 must be complete within 12 months of the opening date
for applicationsa in that annual cyecle, or further cercificaticn
activicy will be prohibited.

Close and thorough review of fully completed applications is
intended teo coptimize certifier’s successful field evaluarion, to
focus field evaluation on moskt salient areas of certifiers’

operaticns,

and to increase efficiency and effecriveness of time

spent in field evaluation visits. To this end, the Committee
recommends that AMS utilize the existing exXpertise in Organic
Certification Program Evaluaticn to provide in-service training
to AMS/NOFP staff who will be reviewing applications.

To facilitate commerce during the first annual cycle of
Accrediracion, The National Organic Production Program will
publish a list of certifiers who have satisfactorily applied for
Ahocreditation, and are in the “pipeline® for field evaluartion and

"peer review. This list will be published six months following the

opening of the application process, and subsequently evary six

months .

Following the determination of "Application Rccepted”
status, the Peer Review Panel must be consulted on recommended
agsignmant of the field evaluators and prierity scheduling of
visics. Upon completion of Phase I, and in preparation for the
review process carried out in Phase II, BMS/NOP Staff shall
provide applicants an explanation of the basic steps in the
process and an estimated time-line for completion of wvarious
stages in the review and decision-making process.

At this point, for the first round of Accreditation
application. AMS shall publish a list Of all] cercifiers who haVE
theix appllcatlons compléte dnd whHo are ready for fiald -

evaluatlon

B. EIELD EVALUATION AND RUDIT QOF AGENCY RECORDS (PHRSE ITI)

1.

Nalbure and Purpose of Flald Evaluatian

The purpose of the field evaluation-audit phase of
Accreditatien is to verify that each certifying organization is
in fact functioning in a manner consistent with the reguirements

of the OFPL,

accred,. 694
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procedures outlined in their applicatieons. Bagic functions such
as record keeping. assignment and activiries of inspectors, and
the content and uses of the organic plan and audit control will
be checked to aspure that cextification decisions reat upon an
acceptable technical foundaticen. Policies on deciscion making,
conflict of interest protecticn and confidentiality will ke
reviewed in the context of actual cases, to determine that they
are effectively being followed.

2. Degign/ Resignment/_ Avproval of Evalnation Team

The overall design of the field evaluation will fellow the
procedures outlined below. Some emphasis on certain program or
policy areas may be indicated by the review of the Application,
and these will be considered in the assignment and balance of
particular evaluateor expertise. Questions of procedure ar
applicarion of policies that remain from the Application review
shall be indicated to the assigned evaluators. The size ang .
composition of evaluation review teams will vary depending on the
scale and scope of 2 certifying organization’s activities.The
proposed composition of Evaluation Teams shall be submitted
routinely for comment to the Peer Review Panel, as well as to the
certifying agent to be wvisited. BAMS shall take into account the
suggestions of the Peer Review Panel, and any concerns ralsed by
certifying agents regarding the ability of an individual review

. team member to carry ount an impartial review. The USDA should

geek 1in its selection to creare the most qualified, appropriate
and unbiased team possible. Fimnal responsibility for-approving
Evaluation Teams ghall rest with AMS, with a process for appeal.
All certifiers have the right to impose confidentiality
conditicns on any member of the zite visit team, except insofar
as OFPR requlires USDA access o records.

An internaticnal organic standards organization that is
recognized by the Secretary for purposes of accreditation of
cercifying agents may perform on-site evaluations in the United
States. Any on-site evaluation performed by such entity may, at
the discretion of the Secretary, constitute compliance with the
on-site evaluation requirement appearing in the Secrctary’s
domestic accrediration program provided that: (1} ALl written
reports or documents produced or resulting from the on-site
evaluation by such crganization shall be provided to the
Secretary; and (2} Such documents and reports become part of the
permanent record of the certifying agent held by the Secretary.

The site wvisit will rourinely be scheduled ac the '
certification agent’s headquarters, and possibly abt certain other
field locarions. In cases where a certifying organization
carries cut its activities through multiple chapters in several
lpcations, AMS/NOP, in consultation with the Peer Review Panel,

'ghall decide how many additional field locations, if any, will ke

visited and evaluated in order to gain an accurate appraisal of
the certifying agent’s programs and policies followsd across all
locations or chapters. The key factor governing whether

apcred._ &894
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locatiens in additien to headquarters will need ko be visikted,
and possibly accredited separately, is the locus of final
decision making, permanent record storage, overalght and auditc
control. If chapters are completely autonomeus in making and
reviewing the final certification decisions, and are issuing
certificaticns, they should require separate field visits.

3. Contant of Site Vieit

2. Formal meeking to introduce evaluators and
ataff, and to review procedures to be followed,

b. Random sample of certification files pulled for
review, with case-file review form to be completed.

c. Review of written policies and procedures, with
quescions for staff relative to actual implementation of these.
po stafi funciions appear to be well defined, underscood, and
carried out effectively?

d. Beview of decision making process, composition
of review panels.

e. Review of complaints and appeals cases, at
discretion of evaluaticon team.

£. Review of residue testing precedures and
findings.

g. Review of certifier’s productien audit systems,
if applicable. If certifier doec not maintain 2 transaction-gudit
system of certified product, what methods do they use to insure
that such systems are practiced effectively by their
certificantg?

h. Review of inspector qualifications and
assignments. '

i. Opticnal field visits of certificanks: ([(NOSEH
shall develot further racommendations) .

j. Interviews by phone of parties relevant to
certification decisions when warranted.

k. Completion of Evaluation Scoring Form,
including all areas listed above, as well as compliance with OFFA
re: conflict of interest, confidentiality, use of seal, '
reasonable Fees, appeals and complaints and

investigation/enforcement.
1. Exit Interview: A summary of the Team’s finding

shall be pregented verbally To the Certlflcatlon Dlrector at the
conclusion of the Team's wisit. -

4, Access to Regords

In carrying oet field evaluations, individuals zcbting on
behalf of the Accreditation Program shall be granted the full
rights of access to information accorded the Secretary in the

‘spatrute. Evaluateors who are contracted by the USDR for this

purpose shall sign non-disclosure agreements assuring protection
of confiderntial infermation.
Tnability or unwillingness to provide requested
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documentation, records, statements of policy, resumes of scaff or
members of governing bodies, or financial disclosurs forms shall
be grounds for denial or suspension of accreditatiom.

The certifying agent shall be prepared, upon requeskt, to
provide copies of selected documents and records to Evaluation
Team members, although most basic documenis shall already have
been provided as part of the applicacion. Such recquests may
include basic procedures and policy manuals, a limited number of
case file records, resumes of personnel, and fiscal recerds, and
any other supporting material which may aid in the evaluation.

E. Evaluatlon Report

The Evaluarion Team’s field wvizit({s) shall be summarized in
a written report completed, under all but exceptional
circumstances, within 20 calandar days of the vieic. An outline
of the Team’s findings shall have been presented verbally at the
conclusion of the Site Visit ({Exit Interview, step 1. above.)
The report must be signed by all members. of the review team, any
of which are free to add personal observations or additions to
the report, which may include objections or differing views
relative to cerrain conclusiens or sections of the reperrc. A
copy of the field evaluation report, as submitted to AMS, shall
be provided to the certifying agent, who shall have 14 days to
clarify or correcr facrual matters addressed in the report, or
provide further clarification or documentatien of program
elements identified in the report as a pessible basis for a
decision to deny accreditatien.

6. Role of Peer Evaluatora

A peer evaluator will be selecred from each cercification
group being accredited that wishes to eXxchange volunteer time for
this purpose wirth other cercification groups. Selecticn must be
based on the gqualifications outlined in Sec.AZ. {below! and who
is mosc familiar with rthe day tc day operations of certification,
and gqualified to assist in the assessment of other certification
program’s management. These individuals will comprise an
evaluakor poel from which the selection of members for each
review team can he made to create a balance of expertise and

experience which reflects the =zize and type of program being

evaluated. 1In the case of very small programs it may be
determined that only one evaluator 1is reguired for the field
visit. 1In composing each review ream from the pool of qualified
peer evaluators, AMS shall strive to create a balance of
expertise in keeping with the size and complexity of the .
certifying operaticon. State certification programs shall have
their evaluations include a peer-cervifierx from anoccher state
program, as private certifiers shall have their evaluation kteam
include another private cercifier. All these in the pool will be
required to attend a Training and Orientation session before
doing any site wisits. BEvaluators may be compensated for travel
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BS6
897

gsg

a9
aao
0L
202
303
204
205
90k

9a7
508
909
910
9211
913
913
814

915
916

217
918

219
220

321
922
923

9524
525

226
927

9zo
= ]
930
931
512

24

and per diem expenses to attend a training session.

7. Qualificztions of Evaluators

Evaluators asgigpned to do field audits of Certification
Organizations seeking Accreditation under the O.F.P.A. should:

1) Have complete familiarity with policies and procedures of
Organic Certification program management: application, inspection
and decision making, and required record-keeping. Shall have
received crientarion in risk assessment in relation to
certification program management.

2) Have: a) demonstrable expertise in agricultural cropping
and livestock systems predominately certified by the certvifier to

which they are assigned, or
b) demonstrable expertise in food technolaogy and

inspection, or

¢) have demonstrable experience in quality systems
management, audit-inspection. or pesticide-food safery
enforcement.

3} Be familiar with all requirements of the O.F.P.A., and
ancuing U.5.D.A. regulations.

. 4) Have demonstrated both written and oral communication
skills.
5) Submit three letters of recommendation verifying
expertise and relevant experience,

6} Submit notarized affidavits ensuring compliance w;th all
Federal requirements regarding confidentiality and conflice of
interest, for each assigned evaluarion.

Preference will be given to those with past experience as
certification inspectors.

C. PEER REVIEW_AND RECOMMENDED OUTCOME (PHASE ITI)

1. Background COMmMancary

Under the Organiec Fopds Production Act of 1990, any person
or State government can apply teo be an agent of the Departmenc of
Agriculture for the purpose of certifying a farm or handling
operation in accordance with the Act. ©Only food products
produced on a USDA certified farm and handled by a USDR certified
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organic handling operation can sell or label their food products
"organically produced" or “"organic." Organic handling operaticns
are defined as operations that receive or otherwise acguire
organic agricultural products, amd process, package, or store
guch produers. Under the USDA's National Organic Production
Program, consumers of food labeled "organic® are quarantead by
the USDA they are purchasing food products raised and handled
according to the standards set forth in the Act.

Because the USDA Accredited Organic Certifying Agents are
the critical element in legitimizing the organic label claim, to
be an accredited certifying agent, an application must be made to
the USDA, and verified through om-site field evaluation. both
the applircation and the field assessment then go to a Peer Review '
Panel appointed to assist the secretary in evaluating the
performance of certifiers.

The specification of a Peer Review Fanel in the Act, the
history of the U5 organic movement, and the use of quality
management systems models {which certification programs resemble
and which are required for incernational trade) arque for a
comrunity or stakeholder role in assuring consumers that organic
Earmers and handles are mesting the quality standards indicated
by the “organic" label.

2. Functions, Resogonsibilities, and Opoeration_of the
Stakeholder-Peer Review Panel mav_include:

a). advise (oversight) of screening of applications,
b} . recommendatrions for site evalvatorgs and evaluations,

cl. reviews the Field Evaluation Report, Application Screening
Report, and other documentation. (Might include compiainc or
appeals informacion, other evaluaticn reporks, references.)

d} . completes Scoring Document

e) . recommends to Secretary as to approval {(with time frame for
re-evaluation, renewal shorter or longexr) or denial,

f}. oversee fairness of process,

gl . make recommendations to MOSR and USDA on how Lo 1lmprove or
adjust the program.

This panel will conduert routine operational/ administrative
activities by conference calls and by mail. In person meetings to
make recommendaticons will be scheduled to coincide with
accreditation cycles. The locations of these meebings will be
determined- by the panel. Panel members, exclusive of the USDA -~
member, shall serve withour compensation. Travel costs will be

‘reimbursed,
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3. Qualifications, Composition and Size of the
Feer Rewview Fansl

The Secretary shall establish a Peer Review Panel that
provides impartiality and representation of all sectors of the
organic cnmmunity Individuals to be considered must have a
history of participation and experience in a certification
programfprccess. Key qualifying components of this experience
include serving cm a certificaticon committee, advigor to a
certification board or program, or as a certification inspector,
as well as having expertise in organic farming and handling.

The nine Peer Review Panel members should represent five key

"gectors of the organic community, as follaws:

1. certified organic farmer - 3

2. certified organic handierx/preocessor - 2 total (1 each)

3. organic certificaticn agents - 2 total {1 each from a
state and a private agent}

4, a consumer/public interest group representative - 2

5. USDA representative - 1

& NOSH representative (ex-officio} - 1.

Each of the four gedgraphical regions {as defined under the
USDA-Sustainable Agriculture Reseaxrch and Education program)
should have at least two voting members on the Panel.

All Peer Review Panel member must have required experience
and should be trained on all aspects of the USA/NCPP Organic
Accreditation Program.

Conclusion: A Peer Review Panel with member represcentation
Erom the entire organic community, weorking in conjunction with
the Secrestary of Agriculture embodies a democratic quality
management system consistent with certification review practices
used historically in the United States. It will furcher the
ongoing involvement of grassrcots corganizations and consumers in
a productive, efficient and effective partnership with USDA.

Such a quality system for organic cercifying agent
accreditation offers consumers, regulators, and trading partners
the assurance that Yorganic" foed will consistently meet US

national "organic" standards.

Note: In keeping with international guidelines for standaxd
setting organizations, no individual acting as a Pesxr Evaluator
or member of an Accreditation Field Evaluation Team -shall also
participate on the Review Panel. Members of the Review Panel may
be asked to assist in the Application Screening/Review process,
prier to Field Evaluation. Essentially, evaluation must be an
independent and discrete function.
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PART TV. _ OTHER PROCETURES

A. Determinarion of Indemnification process agnd conts

*Indemnification” means that the private certifiers must
extend their General Liability Ineurance te add a clause namlng
the Secretary of the U.5.D.A. as an "additional ingured. Typical
cost for this estimated at 2-%% of premium cost. {Indemnlflcatlcn
is nof a "surety bond” procedure.)

B. Adminiutrative Aopealo and Complaints ¥rocess

A fair and effective appeals system 18 essentiasl ve the
success and inkegrity of the "Naticonal Organic Production
Program" and to the accreditation process. Indebendence and
objectivity being of prime importance, the NOSH mikes the
following recommandations to the Secretary:

1. Any person adversely affected by a National Organic Production
Program acticn or decision must be given the cpportunity to
appeal thar determination. The Secretary must, in all cases, have
final decision making authoricy in the administrative review
process. ' '

2. In the interest of fairness, the National Organic
Accreditation Program appeals must be conducted by independent
hearing officers who are nor responsibkble for the implementaticn
and adminiscration of the Watienal Organic Production Program.
Because AMS is responsible for cthis program, the use of hearing
officers who or employed or under the aunthority or control of '

_AMS, presents a problem of conflict cf interest. To protect the
integrity of the appeals process, and to ensure fairhess of these

determinations, this beoard reccommends that an independent USDA
Appeals Division be utilized or estabklished to conduct the
appeals review process, and to make final appeals decisions. This
board further recommends that the National Organic Production
Program appeals be administered by the National Appeals. Division
thar is being proposed in the current USDA reecrganizaticon plan as
called fexr in BR 3171, Sec.4. This recommendation is not meant to
imply“thE“establishment of a separate USDA Appeals Division
solely for organics, but to strongly recommend the necesgity for
an independent review process and for organics to be lncluded in
the new USDA independent appeal division.

3. To ensure an "expedired” appeals process [OFPA, Sec 6520 {(al]
and because food products are seasonal and some are highly

perishable, corganic farmers, handlers, processors and cercifiers

must be given the opportunity ko correck any adverse decision by
the Naticnal Organi¢ Accreditation Program so that they can cazxrry
out their business activikies and aveoid undue economic losses due
to the inability to market their products.
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4

4. It is esgential thart all perscons adversely affected by the
Rational Crganic Accreditation Program be notified, in a timely
manner, that they have appeal rights. Therefore, the HOSB
recommends mandatory procedures be established that shall require
all National Ozrganic Accreditation Program decisions to be made
in writing, including written explanation of the basis for the
decision and a timely writren notice of appeal rights and
procedures.

5. To ensure that this appeals system is end-user friendly and
that knowledge of appeals rights are readily available and simple
to undexstand, the NOSBE recommends that at the accreditation and
certification application stages that appeals informational
brochures be mandatorily provided to such persons. This
informational brochure musec inelude in easy to understand
language the following: Theilr appeals rights, procedures, time
lines for due preocess and all key phone numbers, personnel and
addresses necessary to "expedite® these rights, i1f and when

necesSSary.

6. Furthermore it is the intent of rhe NOSB to be systematically
apprised of the appeals process functioning, on a quarterly
basis. This information should include: number of appeals, and
outcome, kinds of appeals, and any problems arising from this
process that may need new or revised recommendations to USDA for
ensuring this independent and expedited appeals process.

. Coets of Acvcreditatrion

'Recognizing that there will he substantial start-up costs ta

* Implement the USDA Accrediration Program; that revenues from

certification fees will be substantially higher after handlers
nokt now certified have applied; and that costs of the [irst year
pf acecreditation will exceed successive years; and, because the
QFPA 1s a consumer protection law and is inrended as well to
support and encourage environmentally sound agricultural
practices and because additional cests te organic producers will
be perceived as disincentives; the Board sees the use of
appropriated funds as justified, and therefore recommends that
the first round of accredirtation be paid for through a direcr
appropriaticn of federal funds. rurthermore, the Board
recommends Lhat (1) feeg charged to certifiers not exceed the . ...

"ongoing costs of administering Accreditation after the first

round and that fees callected be used exclusively for that
purpose; and {2} the ongoing program administration costs above
the cost of Accreditation be paid for through direct appropriated
funds. '

Parc V. APPENDICES

Contents:
A. Glossary
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BE. Application
Part 1. Basic Information
Fart 2. Memorandum of Agreement
Part 3. Questionnaire: Policies and Procedures
Fart 4. Required Documents
C. Other forms
Applicatien srreenlng repork
Hotification
Field evaluation report
Peer review board scoring document and memo
Indemnification of Seeretary {(Bond)

APPENDIX A
GLOSSARY {to be developed)
APPENDIX B
APPLICATION FOR ACCREDITATION
Submitfed to:
The United States Department of Agriculture

for the
USDA Organic Certification Accreditartion Program

Please Fill out all sectiens and answer all questions.
Before answering guestions in this application, please study
carefully the content of the Federal Register Notice: " Standards
and P;Dceﬁures Governing Accreditakcion of Organic Certification
Organizations. "

This application contains four sections:

1. Basigc Information

2. Memorandum of Agreement

{Statement of Incent}
3. Questionnaire (Program policies and Procedures)
4. Checklist of Reguired Documantation

Please send the coampleted applicaticon and all acccmpanylng
materials to:
National Organic Standards Program
UJSDA/RMS /THMD .
Hoom 2510 - 5
P.O. Box 26456
Washington, D.C. 20030-6456
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1148 Phone inquiries regarding the status of applications should be
1149 directed ro: Michael Hankin (202} 205-7806.
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Application for Acereditation

Part 1. BDasic Information

1. Name of Organizaticn; contact person for inquiries regarding
chis applicarien; pheone/fax numbers; headquarters address

2. Organization Type: state or private.

2.A. Describe your legal status. Do you have chapters/field
offices -- what do they do, what pelicies and procedures do they
follow, and how do serviceg offered differ across chapters/offices

and headgquarkers?

2.B. Please describe the relationship of your governing body
to the body which makes certification decisions.

3. How leng have you offered organic certification serviceas?
Pleasc describe briefly the history of your organization or
Program.

3. Please list the name, title, addrese, and phane/fax of your
organizavions chief sraff cfficer, chalrperson or head of your
board or governing body, and che individual responsible for
fiscal management.

{Attachment)

5. PLEMSE CHECEKE THE CATEGORIES oF CERTIFICATION FOR WHICH YQU ARE
APPLYING FOR ACCREDITATION, and lisc the current number of
certificate holders and/or licensees and estimacted annual sales of
cerrified product:
Number Volume
of certificants

Crops and/or livestock

Frocessing and handling

Foreign cerxtifications
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of certificants who impoxrt to U3

6. If conducting certifications of the production and/or handling
of organic products imported intoc the TUnited States, please
complate the foliowing sections {a.-e.) below:

a, Lisc the foreign countries within which you presently conduct
certification serviges, and indicate thpse from which produccs are
imported inco the U.S,

b. List those couniries other than the United States to which
productgs bearing the seal -of your agency are expohrted. .

@. Explain cases where Gthe application of agency policies,
procedures, and standards differ from those applied within the
United States.

d. Describe the measures conkrolling the issuance of certificates
to producers andfor handlers in foreign countries that ate
implemented by your agency. Please cite how these measures differ
from choae empleyed to ensure the integrity of products prodnced
and/or handled within the U.S.

e. List the records pertaining to the certification of producers
and/or handlers locakted in foreign councries that are accessible
and on file ac the U.S5. agency office.

7. Geographic area(s) of current certificaticn activity (states

and other countries.)

A. Areas of certification competence {(specific typas of preducers
and or handlers for which you have specific strandards and inspector
expertise.}
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Part 2. . MEMORANDUN OF AGREEMENT
NAME OF CERTIFYTING AGENT ‘- —_—

The following signatories, being duly authorized te represent
the above referenced crganic certification agency, hereby confirm,
according te the best of their knowledge, £ull and dngoing
compliance with requirements of the Organic Food Production Ack,
1950, National Organic Production Standards, and Standards and
Procedures Governing the Accreditation of Organic Certification and
the accuracy of information provided in this Accreditatien
Application. Further, s5aid signateries hereby assume full

responsibility for submitting or providing access to the
Secretary, or his designee, to supporting deocumentation as may be
required. [§ 2116(d), (e) & (i}: "Agreement;" "Private certifying

agent agreement;" &"Administrator®]

Further it 1s agreed that the private entity signatories shall
hgld the Secrecary harmless for any faidlure on the parc of said.
agent to carry out the provisions of the OFPA 1990,

Signed: .. -
Date:
{Name, Etitle)

Nokcary Puklic
" Name :

Number:

Date:

Place:

acecred.s594



1228
12340
1231
1232
12313

1234
1235
1236
1237

1228
1239
1240

1241

1242
1243

1244
124%
1246
1247

1248
1249

1250

paxrt 3. OQUESTIONNAIRE
Description of Prgg;gm_Poiigies and Procedures
Please answer all questicns in the space provided, summarizing

information, policies, and procedures described in more detail in

your akttachments,

VERY IMPORTANT -- After your summiary Tresponse Lo cach
question, please provide clear and esxplicit directions regarding
where the full explanation/documentaricn is located in the varicus

atcachments.

ORGAWIC PRODUCTION STANDARDS

The purpose of this section is to provide information needed
to evaluate the basic egquivalency of your procedures with the OFPR

provisions governing the content and use of organic plans.

1. Do you require a three-year history of management without

preohibited substances for all farms cercified? vyes_ no__

2. Do you have provisions and policies teo insuxe that organic
integrity is maintained in "mixad" {organic/conventional}

operations? yes  no

3. Do you require annual on-site inspection? yes__ 0o

4. Do you hawve a published list of approved/prohibired inmputs?

Yyes . I

5. Do you have standards for:

organic farm and handling plans yes_ no__
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gs0il fertility management yYes = Lo
manure management Yes_ no
seeds and transplants . yes__ no__
wild ecrops yes__ Do

livestock ves no

6. Do you have standards for organiec food processing and handling?
yes_  no_ _

7. Will your standards, fiscal peolicies or practices pfohibit your
organization from recegnizing certifications by other organizacions
accredited under the OFPAT 'yes__ no
POLICIES AND PHOCEDURES

Seal or Trademark

1. Please describe your trademark or seal, and the policies

governing iks use,

2. What are the financial consegquences, if any, and policies
governing use of your seal or trademark? (By “conseguences", we
mean any obligation ro exchange funds, or incur a financial

okbligation of any sort).

Scaff

1. Describe your policy regarding imspectoer qualificatiens, train-
ing, and assignments. What do you ask inspectors to do? How are
they paid? Who selects and assigns them to specific cases?

2. Describe your policies to gquard against conflict of interest
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among inspectors, staff, officers, committee members and clients.

3. Does your organization perform congulting or advisory services?
Are these agricultural, marketing or legal services?

If 50, do you have written pzocedures with respéct o the
separation of certifying functions and consulting functions? How do
you insulate the certifying Functions?

By procedure

By organizational functiocn
Confidentiality and Accesna vo Records
1. Degcribe the policies and proceodures vou have used, or will usge

to assure confidentially of records on individual clients.

2. Describe how you handle requests for informarion on a clienc
from ancther certifying organization, from a member of the publie,

from a prospectiveo buyer.
Financesz
Fxplain how your program is financed, with references toc an

(i.e.. audited anmiual réport, financial Eﬁétement, IRS repore,
State govt audir)
Appeals and Complaints

1. Describa Your appeals processes and policies.
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Dolicy Changen

1. Describe the process you use, and who makes decisiong relative

to changes in:
+ Standards
+ Program mapagement
+ Decision-making authority
+ Job descriptions

Piscal matrexrs

A

+ Actlions recognized by applicant as essential to attain

4

accredication
Part 4. Additional Documentation Required

1. Criteria for certification ({Standards) (Whar you send to a

potential client who seeks information on the services you offer.)*
2, Minimum informacion required £from producers o1 pProcessors
regarding growing or handling practices {(Application/QOrganic Plan

Questicnnaire} and methods for verifying that information.

3. Procedures for inspection, - including frequency: instructions -

given to inspectors, and whak Inspection Report must cover, @

4. Qualifications of and training requirements for all inspectors.®

5., List aof key staff. officers, sghareholders, commirteas, approved

inspecteors and persons with decision making auchority, for chapters

az well as main office.w
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1z21
1322
1323
1324
1325

1326
1z27

lBEH

1329

3B

§. Program and personnel policy manual, including decision making

procedures.

7. Articles of incorporation or state law/charter.
8. Organizaticnal chark.

3. Latest annual report or its equivalent.

' 10. Procedures for seil and tissue sampling and analysis.

li. List of currently certified cliencs.*

*Changes or updates in * items must be reviged and reported

annnally to USDA.

APPENDIX C

OTHER FORMS {(to be designed}
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MATIONAL ORGANIC STRANDARDS BOARD
' FINAL RECOMMENDATION

Adopted on June 3, 1594 in Santa Fe, New Mexico

PROPOSED RULE REGARIING
IMPORTATION OF ORGANIC AGRICULTHIRAL PRODUCTH

I. ARuthority: U.5. Organic Foods Production Act of 13940
§2102 2t _=eq.. ; §210&(b)

II. Scope:

The recommendatiou set- forth herein governs the
imporrtaticn of any foreign product, wherher raw or
processed, that is offered for entbry to the United
States.as organically produced and/or handled. The
rule alsc governs the exporrt of foreign products
brought inte the United-States pursuant te this rule.
The definiticns appesaring herein are intended to apply
te this regulation solely.

IIT. Definitions:

a. "Certificacion Program", means -2 system for determining
whether a product conforms with product standards applicable
to that producrc; and

If a produckt so conforms, for attesting, by means of a
document, mark, or other appropriare evidence of conformicy,
to chat conformity. - :

kL. "Foreign Product®, refers to any product that has a country
of origin other than the Uniked States or 1ts possessions or
territories. '

C. *Imported” means a Foreign product that has been released by .
the U.5. Custeoms Service for importacion inte the United
Stactes.

d. "Tnternational Organic Standards Drganization® (IN50). means
any organization,
1. The membership of which is copen to representabives of
all countries, whether public or privare, inecluding
representatives of the United Stabtes and,

i has been recognized by the Secretary for the oversight
purposes set forth herein.
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"Standazd® means, any of the following:

1.

The specification of the characteristics of a product,
including, but not limited teo, levels of quality,
performance, safety, or dimensiocna.

Specifications relating to the terminology, symbols,
testing and test methods, packaging, or marking or
labeling requirxements applicable to a product.

Administrative procedures related ro the application of
any specification referred teo in paragraph (1} or (2}
above ! :

Rules

Tmportation

A foreign product, whether raw or processad, thar is
imported into the United sStates as organically produced
and/or organically handled, shall be imported pursuant
to one of the following*three methods:

A,

Foreign products may enter the United States if they
bear the official shield, seal or mark of a
certification program or certificaticn agent prowvided
that the certvifigatieon program or agent is regulated by
a foreign sovereign, an IOSD, or regiocnal enkity that
is recognized Ly the Secretary as regulating the
certification program or agentr in a manner that ensures
cheervance of standards that are ar least equivalent toc
these set forth in the United Staktes Organic
Cercification Program.

Foreign products may ancer the United States if Lhey
bear the official shield, seal or mark of an organic
certification program or agent that has received:
accreditation as a cercifying agent or, where
applicable, approval as a State program by Lthe
Secretary, provided all additional requirements fox
United States accredited agents or, where applicable,
approved Stake programs certifying in nen-United
S5tateg’ rerritory are met. -

'These definitions are slightly modified versions of the
cnes appearing at 19 U.5.C.A. §2571.
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Foreign products may encer Che Uniced States if they
bear the official shield, seal or mark of a
certificatien program or agent, provided that the
Secretary has determined that the certification pregram
oOTr agent ensures observance of standards that are at
least equivalent co those set forth in the Unlted
States organic certlflcatlon program.

Exportation of Imported Produces

A.

No foreign product imported under this regulaticn that

is handled within the United States, may be exported
from the United States for purpose of sale as
organically produced and handled, unless 1t is handled
by a certified handler having received certification
from a certifying agent accredited by the Secratary or
a State program approved by the Secretary. Sge
§2106(a) {1).

Maintaining Organic Integrikty During Iwmportation

Recommendaticns related to maintaining organic
integrity during importation of organiec products will
he developed later.
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NATIONAL OQRGANIC STANDARDS BOARD
FITNAL RECOMMENDATION

Adopred on June 5, 1994 in Santa Fe, New Mexico

GENWERAYL ORGANIC FOOD LABELING STANDARDS

conform to federai food labelinco
regulated by the Food and Drug
Adminiscration, ses Cnde of Federal Regulactions, Title 21; for
foods wegulated by the Food Safecy and Inspection Service, Un;:ed
se= Code pf Fegersl REQLWaLlcng,

[NOT=: Al)  foocds must
requlations. For foods

ivle 2.]

1. CALCULATION OF TEHE TOTAL PERCENTAGE OF OQHRGANICATLLY PRODUCED
INGREDIEZNTS

A. This serction applies Lo any foea that purboris to ba
organic or to contain organically proauced food ilhgrecients
{i.e., rChe prnduc: label or labeling bears the cemm “organict or
makes any direct or indirect representation thag the food is

.orcanic or contaline ercanically produced ingredientsg).

B- The totdl percencage of organically produced ingredienrs
in the food shall bhe calrulated f£zom the actual amouncs of the
ligted ingredients:

1. By weighnt or opticnally by Iluid volume if all che
incredients ©f the food are liguid;

2. By ExLludLnr the 1ngredleqhs air, water angd szlt
[socium chlexidel) from the calcularicon; and

3. oOn the basis o single-strength concencration for
food concentrates reconstiruted wich water, if cthe foond is
idennified a5 being from colcentuTate on the princizal display
panel, o in che profduet identity stanemenc.

. The torcal percentage of organically produced
ingrecients in z fond shall be declaref by the woras "Contalins
—_ . percent {(or %} organic ingredjents" or " Dercent {or %)
Evumnlc ingredienns® or a similary phrase, with the blank filled
in with the percentage expressed as a whole number nov greater
than the actual total perceanrage 0f orfanically pzodaced
ingredients in the food.

D. The total percenvace of organic incredients In 2 food
purporting o bhe oreanic or Lo contain organicaliy p-oduced
ingrecients shall be consibdered mandatary labeling iwmformasion

lakelpis B4
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E. The total percentaga of organic ingredients ia a focod
PUIDROTLing to be organic or to contain crganically produced
ingredients shall be calculated by the handler and verified by a
certifying agency accredited by rhe Secretary through .documentary
submissions and spot checks. Zach handler shall be sutjecs to
net Jess than one spot check for each year of certificatvion.

labelhf= _g04



41
42
43
44

4=
48

47

18

a2
53
54q

55
56
87
58
58
&0

&1

62
&3
54

&5
EG

BT
&8

ol
Kde

7z

F2
V3
74

76

77
-

Ta

FOODS TEAT ARE

46

"ORGANIC FoOus® (I.E., TEE COMMON COR USUJAL

HAMY OF THE FODT) IS RORGANTIE wowe M)

A Composition and procasssing reguiremesnns:

The requirements for Seckion A are not 3¢cepted as of
this time a5 a Bmard Final Recommendation.

B. Laheling

1. Reuuiremencs:

1]

Declare the total percentage oi organic
ingzredients on the information panel above
rhe ingrecient listing:;

Tdenrify each organic incredient in the
ingredient deeclaration with the words
"prganic" or "organically grown;"

Identify the Certifying Agent {provide the
name and address] who certifiec the Handler,
immediately adjacent Lo the infornarion
identifyinc the wanufactirer or Jdistriburor
of the food as cuTrently “emulreu by food
requlations.

Prohibivions:

Must not deglars the perrencAge nf ormanic
ingredients on the principal display panel
unless:

{i) rthe ingredient liscing is on rhe
Tincical display panel; or

{il} the food is compusec wholly of organic
agricultural prnducth, salt and wacer and
the perpentage of orcanic LngTELlenEb isg
1GD§-

Must nor use any percentage modifying the
organic nacure of food or an iuygredsient on .
rhe principal display panel unless the fpwpd
is composed wiholly of organic ag-iculnnrsl
products, Sa&lc and water and the pe*ceuhaae
pi vrganic inoreciencs is 10U%.

Must nes use the terzm "oroanid.c when
availagkhle."

3. Opcilonal label stacements (not an a&ll inclusive

lamaelhfr . E894
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lise):

d.

A USDA organic emblem (shield], to be created
by UsDa;

The seal, emhlem or lego of the Certifyino
Aganf



48

85 3. FOODE TEAT ARFE LABRELFD "MADE WITH ORGAWIC INGREDIENT(S)r.
86 ) k. Cocmposition and processing reguiremencs:
B7 The remirements for Segtion A are not accepied as of
2p this time as & 3oard Final Recommendation.
ag B, Labeling
S0 1. Requirements:
21 a, DbDeclare the percentage of organicz ingredients
82 on the informavion panel above the ingredienr
u3 listing:
94 b. Identify each organic ingredient in the
9z ingredient declaraticn with the words
36 "grganic* or "orgatically grown; "
27 o8 Identi y the certifying Agent (provide cthe
S8 name and address) who certified the Handler,
R-] immediacely adijacent ta the informarion
0o identifyineg the manufacrurer pr discributor
101 of the food as cuxrently recuired by food
iz reculations.
103 2. Prohibitions:
1p4 a. Miust not declare the percentage of organic
108 ingredients an the orincipzal display panel,
0ée cthe> rhan akove the ingredient listine;
1q7 b Musit notb use anY percentage wofifying the
108 arganic nature ©f food ar an ingredéient on
1p2 the orincipal display panel;
110 C. Muist nor use the tem "organic when
111 availahle. "
i1z . .d. MuszT not use a USDR organic emblem {shield) .
e B e, Must not use the seal, emblem ox logo of the
1li4 Certifying Agent
1rs 3. Opot: ienal label stazemenzs (non 2n all inclusive
116 list}:
117 - =. On the Principel Displav Panel, the tamm
lig "organic” may be used only To identifvy
119 cleaxly and unambiguously tLhe organicallv
120 produces ingrecients and musSt nol list hoth

ianelhIz.B54
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organic and non-organic ingrediencs in
conjunction with che word eorganic. The type
size af the rerm “"organic" camnot be largex
than ¢hree-fourths the size of the name of
the food.
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4. FOODS THAT ARE LABELZD WITH AN INGREDIENT DECLARATION AS
CONMTAINING ORGANIC ITHGREDTENT(S) .

A. Composinion and orocessing requirements:

The reguirements for Section A are not aclenced as of
this cime as a Beard Final Recommendation.

BE. Labeling

The reguirements for Section B are not accegied as of
this time as & Board Final Recommendation.

5. INGREDIENT DECLARATIONS FOR FUOODE PURPORTING TO (ONTAIN
ORGANICALLY PRODUCED INGREDIENTS.

A Definiciong.

1. Ipmredient For the purpwose of labeling foods
PUIPCITing to contain organically produced lngredients, an
ringredient" is dafined as any substance used in the preparaticn
oz the food preduct that is suill present in the finzl produce as
consutied, even if in mediiied fo-m-

2. Progessing Ald For the purose af labeling fosods
puXpoYiing to contalia erzanacally producea incredients. a
nprocessing aid® mesns & substance thart is added co food durine
che processing of such food bur is removed fzom the food before
it is packaged in its finished form, that treets the deiifition of
21 CFR201.100(a) (3) (ii) {a}.

1TasmelhEr . 854
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NATIONAL ORGANIC STANDARDS BOARD
. FINAL RECCMMENDATICN ADDENDUM NUMBER 1

GENERAL ORGANIC FOOD LABELING STANDARDS

Date adopted: October 14, 1994
Location: Rohnert Park, Califernia

The following additions are to be inserted in the Geperal Organie
Food Labeling Standards section of the NOSE Final Recomuendations,
page /, line 1Z6.

q, Foods that are labeled with an ingredient declaration as
cofitaining orgenic ingredient(s).

' Comppsition and processing reguirements:

1. Certified organic agricultural products must
comprise 1% or more of the food, excluding the
ingredients water, alr and salt from the
calculation.

2. The same listed ingredient cannot be prasent in
both organic a2nd non-organic form.

B, Laheling
1. Requirements:

a. Declare the percentage of crganic ingredients
on the information panel at the beginning of
the ingredient. listing;

b. Identify each prganic ingredient in the

ingredient declaration with the words
"organic" or "organically grown:™

z. Prohibitigone:

a. Must not use the term "organic" on the
principal display panel other than in the
" ingredient listing, if applicable:;

‘b, Must not use any percentadge modifying Lhe
organic rature of Fecod or an ingredient on
the principal display panel, other than the
percentage of organic ingredients at the
beginning of the ingredient declaration, if
applicabla;

ADDILDBL.BFE
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C. Must not use the term "organic when available."
d. Must not use a USDR organic emblem {shield).

a. Must not use the seal, emblem or logo of the
Certifying Agenl

3. OCptional label statements:
a. Hone allowed.
Documentgtiun
1. Budit trail documents for all certified organic

agricultural products shall be available for
inspection by State and Federal inspectors.
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NATTONAL ORGANIC STANDARDS BORRD
FINAL RECQMMENDATION ADDENDUM NUMBER 4

GENERAL ORGANWIC LABELING STANDARDS

Date Adopted: April 25, 1595
Location: orlande, fFlorida

Thae following additions are ko be inserted into the General
Organic: Labeling Stapdards section, page 4, line 85, of the NOSE
Final Recemmendations=s adopted June 1-4, 1924 In Santa Fe, New

Maxico.

4. Information on non-retall containers. of an organic product
should be given either on the container or in accompanying
documents, except that the name of the procuct, lot
identification, organic identification and the name and address
of the handler should appear on the container. Lot
identification, and the name and address of the handler may he
replaced by an idenrification mark provided that suoch a mark is
clearly ldentifiiable with the accompanving documents.

ADCHONRET . 3ER
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NATIONARL ORGANIC STANDARDS ROARD
ETHAL REOMMIEIMATION AODENDOM NIMBER 1.0

GENEHAL ORGANIC FoCD LARZELING STANDARDE

Date adopted: Ocuoker 31, 19¢5

Location: Rustin, Texas
The ¥following additions are ko be Inperted iag khe General Qrganic
Food Iebeling Standards section, ws Indicated, of the NOSB Finmal

Recommendations adopted Junme 1-4, 1284 iz Santa Pe, New Mexico.

Add at line 44, page 3, [Poode that are forganic foodg® (i.e.,

the common eor nsual name of the foad is “"organicn.)]

A Composivien and processing reguiremencs:
1. Certified organic agricultursl produchs must

comprise 95% or more of the food, excluding the
ingredients water, air and salt from the
calcularion.

2. Non-synthetic non-orcanic acricultural products
and their derjvatives, Cthat ars= u=sed as
ingredients, precessing aids, or incidental food
additives are categorically allowed for use in
foods lakeled as "organic foods® unless
specifically listed as "prohibited naturals" an
the National Idist. [Note: Because of the formac
of the Matinonal List, these allowed substances
will not be itemized.]

3. Non-synthetic non-agricultural products used as

" ingredients, processing aids, or incidental food
additives axe categorically allowed for use in
foods labeled as "organic foods" unless
specifically lisred as "prohibited nmagurals” en
the Hational List. [Nots: Because of the formac
of the Naticnal lList, allowsed substances will net:

-  be ivemized.]

ALRLABRELINE . PEL
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Synthetically procassed pom-organic agricultursl
products and kheir dezivatives shall net be used
as ingredients, processing aids, or incidental
feod additives in foods labeled ag "organic foodse
unless specifically listed as "allowed syntheticsn
on the Harbional Lisc.

Synicheric non-agricultural products shall not be
used as ingredients, processing alds, ox
incidental food additives in foods labeled as
*organic focds” unless specifically listed as
"allowed synthetics® on the Wational List.

The food musr ke handled/processed by a certified
argafhiic handler,

The same listed ingredient cannoc he present in
both organic and non-organic form.

Add at 1line 88, page 5, [Feods that are labeled *made with
arganic ingredient{s)v.]

A

ADPLANELING. PEL

Composicion and procesgsing reculrements:

1.

Certified ovrganic agricultural products musc
comprise 50% or more of the food, excluding the
ingredients water, air and salt from the
calculation.

Non-synthetic non-organic agricultural products
and their derivacives, that are used as
incredients, processing aids, or incidencal fecod
additives are categorically allowed for use in

- foods labeled as "foods made wikth organic

ingredient (g)" unleas gpecifically listed as
*prohibited naturals®* on the National Lisc.

[Note: Because of the format of the National List,
these allowed subscances will net be itemized. )

Non-synthetic non-agricultural producis used zs
ingredients, processing aids, or incidencal food
additives are categerically allowed for use in



ot

foods labeled as “foods made with organic
ingredient{s)* unless specifically listed as
“prohibited nmaturals® on the Natiecnal List.

[Note: Becsuse of the forma:y of the National Lise,
allewed substances will not be itemized.

4. Synchacicrally processed nen-organic agricultural
products and their derivavives shall not be used
as ingredients, processineg aids, or incidental
food additives in foods labeled as "foods made
with organic ingredient(si" unless specifically
lisced as "allowed synthetics? an the Nabtional
List.

5. Syntheric non-agricultural products shall not be
used as ingredients, processing aids, or
incidental food additives in foods labeled as
"foods made with organic ingredient(s)® unless
specifically listed as "allowed synthetics" an the
National List. ' .

6. The food must be handled/processed by a cercified
organic handler. '

7. The same listed incrediexnt cannot be presenz in
koth eorganic and pon-orcanic form.

ADPLABELIHC - FEL
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NATIONAL ORGANIC STANDARDS BOARD
' FINAL RECOMMENDATION

Adooted on June 4, 192%4 in Sianka Fe, Hew MeXxico

ORGANIC RAWDLING PLAN

COMMENTARY

An Organic Handling Plan must he createc by all organic handlexs

.ecerzified under the Rational Uvganlc Program a5 redquirea by the

- i

Crganic Foods Production Act of 1980 (OFPR) . “The term ‘prganic
plan means a plan of managemeni. of an organic farminc or
hzndling operation that has been agreea to by the producer or
handler and the car:ifyinc agent. apd thav includes written plans
concexping 21l aspects oz agTiculturzl production or handling
described in this title including crop TotaCion anrd ather
practices as recuired under this title.® (OFPA Secrion 2103) rA
producer or handler sesking cercification under this title shall -
submit an organirc plan to the certifying agent and the state
organic certificarion p-ocram (if applicable), and such plan
shall be reviewed by the cnr“lelnq agent who shall determine if
such a plan mests the requirements of the proczmam." (OFPYA Secriom
2:r4(a)) "An organic handiing plan shall contain provisions
desioned toc ensure that aori iceltural produnts that are sold or
labelec as srganically procduced are produced and handlied in a
anasr.that is consistent with rhe purposes of this title.® (QFDA
Section 21l1s{e)]

The N.0.S.E. thinks that the Organiec Handling Plan is a key
glement for implementing the reguired standards for organic
hantlers as well as other desirable handling practices. ‘The OFPA
reculres Provisicns in the handling plan to ensure practices tha:n
&re consistent with the Act (Section 2114 ([(el}. The Rozard has
included such provisions in Section I of the Oxganic Handling
Plan Proupaosed Regulaticns. The Board has also included
“ecologically sound waste management" as a ﬁes;ranle practice for
organlc handlers and has ineluded this in Section IT of the
Organic Handiing Plan Proposed Regulations. Desiraple practices
in Section II must be completed as part of the Organic Handling
pian but certificatcion is noc affected by compliance wirh the
pracrtices lisred in Segtion IX. '

‘The Boarz believes that the Organic Hznaling Plan musc be boch
rractical and usefnl and must be applicable o 21l fvpes cf
pxganic handiers (discribuyrors, processars, gackers, shippexe,

raceivers, revailers who process, ett.). The Losxd sees the
pursmose o2 the Organic Handling 5lan as being twofcid: to assiss
tne Dandler and to assist fhe certiiyiag agenlt. Far the handler,

the Organic Handling Plan shonlé provide a Tlexiple, useful, ané
affordatble voel fZor developing organic hencliac practices ancd an

heoiznbiz_as4
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ecoclogically sound management sysctem for the handling operacion.
The Organic Handling Plan, should serve as a process [or planning
and evaluating management practices and for making tangible
improvements ko the handling operavicn. For uvhe certifying
agent, TRe Organie Handling Plan should provide essential
informaction for assessing the handler‘'s compliance with the OF3A.

As recuired by the OFPA, the Organic Handling Plan must be a
written deocument rhat describer how the organic handling
operation is managed. It must be wricnen by the handler, agreed
to by the certifying agenr, and must be updated annually to
reflect changes apd improvements in handling operaticn
management.. The Committee thinks that the actual fomat of the
Organic Handling Plan is best determined by the cextifving agent.

in order to comply with the OFPA, the Organic Handling Plan must
address all elements of organic handling including the bhandling
that are applicable to a particular handling operation including
the handling system descripticn, procedures for assuring organie
integrity, waterial inputs, the audit wrail system, pest '
management, and waste management. The required components ¢f the
Croanic Handling Plan are cutlined in the "Prpesed Regulations®
that £ollow. In order to provide a practical eXample, the Boaxd
has alsoc included a sample Organie Handling Plan in questionnzire
format. '

While the HN.Q.5.B, recognizes tvhar the OFPA does non establish
waste reduction reguiremencs for cruganlc handlerns, the Committee
has included a waste management seczion in tha "Proposed
Requlations.™ The Rrard thinks thai organic handlers shogla
establish waste reduction goals for their cperations. By
including a waste reduction section, the Organic Handling Plan
can more thoroughly serve as a vehicle for the develepment of
eepnlogically sound management practices for the handling
oberatioil,

hépinbsr. 894
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ORGANIC HANDLING PLAN PROPOSED REGULATIONS

I. REQUIRED

The Organic Hancéling Plan {OH®) shall include the follewing
components if they pertain to the specific handling cperacion or
ics agenis, licensees, employess, contractoxs, and subcontiractors

whe handle its grganic products:
A, Organic Bandling System Description

{1} A general destripticn of the handling cperatien, handiing
ané/ox processing procedures, and organic food{s! handled.

{2) A schematic U¥Xow chsri or wrigwen descriDCiovn showing the
movemenh 0f ecrganic food during handling and/er processines. Aall
equipmenc, machinery, and Storage areas Wsed in handling and/or
processinc must be identified in the flow-chaxt.

2. Assurance of Organic Integrity

{1} A descriprion of the Hazard Analysis Critical Cont»ol Point
{(KACCP) * system or similar system for the hancling operarion
wihnich addresses the following areas of potential concamination
(hazarés) of the ocrganic food:

{a} Co-mingling gertifjied organic food wich non-orgznic food;

(b} Conztainers and packaging;

(e} Sazitizer, boiler chemicazls, processing a2ids, and prohibited
substanceg;

{ad) Transoortation and storage;

{e} Pest contrgpl substances:

{Z) Fooc spoilage microorganisms; and

{g) Prohibited handling and processing procedures.

* EACE® 15 3 systewm by which food pwoceszors and inporters can’
evzluzte the kinds ¢f hazards thar could effect their products,

Jinstirute controls necessary to kesp these hazards from

ocgurring, menitor the perCormance of these controls, znd
maintzinl recoprds of this mopitering as a matrer of routine
Fractlice.

{2) A list chat identifies all known individuals or businesses
har sell, transporu, or store the products of the orcanino

hanélinc operacicn but do neor hold legal tigle to such products.

(3} Documentactign thar all indiviguzls and pusinesses that sell,
transcori, or store the products of the organ’c handline
operation but do not hold lecal title Lo suck products have heen

-
ormed in writing of the redquirements Of proper handling of

héplnbi-  B24E
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organic products and of the pcsslble exvosure to federal civil
penaluvies for vicolavion therecof and thar all sueh individuals ang
businesses affirm by sicnmature on a bill of lading or orher
appropriate affidaviv char rhey do not open, mix, comdine or
stherwise transform che organis products and that the organiec
integrity of the products sre not compromised while in cheir
Cuscoday.

C. HMaterial Inputs

{1) A list of all cerciiled organic in gredlents and non-crganic
ingredients used including those used for curing and swmoking.

{2} For each food labeled as an orranic foecd that containg one or
More Non-olganhic agricultural proqucts &l ingredients, a writchen

descripticon of:

{a) the good fath efforts made to 1DLatE or develop a sonrce
cf the certified organlt form pf the ingredient and

{b} the progress made over the previous years ro eliminare non-
organic agricultural products as jngrediencs.

{3) For each ncn-organic agricultural produch used as an
ing=edient, a description of the reasans why the certiiied
organic form of the ingredient is not used.

{4} A list of all processing aids used.

(5] A descripticon of how water iz used in the hancling opexation
ineluding rhe quality of the water used.

. Audit Trail/Recard Keeping System

K descriprion of the system of intermal record kesping thap
docurnents the movement of esach specific lot of organic food
through Each step of the handling opershicn.

E. Peat Management

{1} A descziption of the pest problems encountered in the
handling cperation and of the pesc monitoring technicues used.

{2) & desc*;uLlon of the non-chemical pest conrrol merhods
nsed in the handiing operastion.

{3} A description of the use of cqem*r als for cwatrolling

pests in the handling operatien.



&1

F. Livestock Care

(1] A descriprion of handling wethods used tc minimize
livescock sTTess.

(2} A description of arrangements made for feeding livestock
that may ke held at che packing planc for more than 24 hours.

1) A description of arrangements made for supplying livestock
with fresh water while aty the packing planc.

II. DESIRAELE PRACTICES
Wacte Hanagewmenk

(1) A descripuion of efforts to reduce sclid waste, liguid
wagte, ané airborme emissions produced by the handling operation.

{2) & description of recycling efiorns, Lhe use of recyeled
marerials, and efforts to reduce packaging in the handling
pperation.

Izr. FORMAT

The format of the OKP shall be detvermined by the certifying

’ agent.

" neg)onbEs_ B394
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ORGANIC HANDLING PLAN QUESTIONMAIRE
(YEAR) {CERTIFYING AGENT)

PRODUCER NRME : .
FAEM HAME:
ADDRESS:
PHONE & FAX:

I- REQUIRED:
A. ORGANIC HANDLING SYSTEHM DESCRIPTION
1. Describe your handlinc operation and your handling and/or

processing procedures. Inclode a descripcicn of all equipment
and machinery used.

2. Arzach a schemaric flow chart showing the movement aof
certvified organic fornd during handling and processing. Show all
eguipment., machimery, and storage areas used from the time the
vertified organic food is received until it is shipped.

B. ASSURANCE OF ORGANIC INTEGRITY

1. Describe Your Hausrd Analysis Critical Control Point (HACCEH)
svstem for assuring the integricy of the certified organie
food(5) handled in your operation. Include procedures used to
assure that:

{a) certified organiz food is segrecated from non-organic
fopa; :
(b) containers and packaging do not contaminate cextiiiled

araganic fooa;
{c) cercified organic food does pot come in contact with
sanitizer, boiler chemicals, azd prahlhlteu slbstanrces:

{d) contamination of the certifiecd organic [ood does nnh
occur during Cranspartation oX sLorade;

{e) pest control subgtances do net come ln contacy with the
ceriified organic food;

{£] food spoilage wicroorganisms do nNov contaminaze che
rexrified organic food, arnd

{g) prchlb;thu handiing and processing procedures are nat

used.
*+ Supmission of this informatio:n shall constiture corullauca char

a HACCP or similsr svstam is identifi=d.

. hapinbss 894
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234
235
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C. MATERIAL INPUIS

1. List all cercifisd organic ingradients and all non-organic
ing-edients used in your handling operzticon.

2. Describe your verificarion procecures for documentins that tle
non-crdanic agriculoural products you use as ingrediencs are not
comuercially available in cartified corganic formm.

3. List all processing aids uvsed in your handling operation.

4. Describe how water is used in your handling operarion,
Describe your watar scurce and your watzr gquality ineluding the
frecuency and method of testing warter guality. ;

———

L. AUDIT TRAIL/RECORD REZDINCG SYSTEM

i. Describe your svstem of interazl recswd keeping for
documenting the movemant oI each speciiic lot oi corganic fpod
chrough each step of your handliag coeratlon.

Ruremn

hdplnbfr. 824
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254

255

256
257

258
252
260
461

282
263

264
265
266
267
268

262
Z70

271
272
273
274
295

2. Pescribe your batch and/or lot numbering system and coding
system.

3. Attach a samnle set of audit trail documents.

E. PEET MANAGEMENT

i Describe the pest problems you encounter in your handling
eperacion. .

[ —— —

2. Dgecribe Lhe pest monitoring technigques used and the non-
chemical pest conc»nl methods you use.

3. Describe the use of chemicals for pest coutrol in your
handling operation. S .

e ————

. PPEE— o tee T L AE—RETT W - E e M e e —
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298
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F. LIVE3TOCK CARE

1. A description of handling mechods used to minimize livestock
s5tress.

2. A description of arrangements made foyr feedimg livestock thar
msy be held at the packing plant for more than 24 houxrs.

3. A descrivrien of arrangemenus made for supplying livestock
with fresh warter while st the packing plant.

IT. DESIHABLE:
A. WASTE MANAGEMINT

1. BrieZly desewibe your efiorts tn redude solid waste, liguid
wasie, &nd aizbeorne emissions produced DY your hanéli=ze
corperziion.

T —— e —— —r e

2. Brileifly desu-ibe yonr recycling efforts, your use -of recycled
materials, and your eligris ©o reduce packaging in your handliac
operation. :

- - e -

——— —

s ——
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MNATIONAL DRGHN¥C_ETHHDHRDS BOARD
FINAL RECOMMENDRTTON ADDENDUM NUMBER 6

CRGRNIC HANDLING PLAH

Date adopted: April 25, 1%25
Locatien: Orlando, Florida

The following additions are te bs insasted in the RQrgandc Handling
Pilan saction, as Indicated, of the NOSE Final Recommendations
adopted June 1-4, 1994 ipn Santa Fe, Nev Mexico.

Page 4, linee 143-144: (2) A description of the non-~chemical
activitiez end acticns used in and around the handling operation to
avolid pest problems.

Page 4, lines 145-146: {3} A descripticn of the use of chemicals
for controlling nests in and arpnund the handling operation,
including ef{fortys taken o reducée or ellminacte such use in the
furira.

Page 8, lines 256-257: i Bescarihe the pest problems you
encounter in your handling eperation and the pest monitcring
technigues yol Use.

Page &, lines 2&2-263: Z. Describe the non=chemical activities
and actions you use in and arovnd the handling operation te avoid
pest preblems. '

Page &, lines Z269-270: 3. Descrike the use of chemicals far pest
control in and around your handling operation, inecluding afforts

taken to redece or eliminate such use.
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HATIONAL ORGANIC STANDARDS BOARD
FINARL RECOMMENDARTION

Adopted on June 4, 1994 in Santa Fe, Hew.Mexizo

REQUIREMENTES FOR HANDLER CERTIFICATION

COMMENTARY

"The term '‘handle’ means to sell, process, or package
agriculcural products.” (OFPA Sechion 2103{(8)) "rhe term
*handler’ means any person engaged in the business of handline
agriculrtural products, except such cerm shall nor include final
retzilers pf aq*lcultu:al producrs cha: do not process
agricultursl products." {QFPA Section 2103(3}) "The term
*handéling operation’ means any operation Or portion oi an
operaction {exwvept final retailers of agricultural products thac
do not process acgriculrural products) that receives or otherwise
actuires agriculrural products and processes, packages, or stores
such produccs" (OFPA Section 2103(10)). Thus, the definmirion of
rhandling operation” furcher defines "handle® and "handlerr tp
limit the meaning aof these terms tp ipdividuals and busineszes
that "receive or obherwise acouire acgricultural products and
processes, packages, on stores such products." For example, a
broker falls under the definition of "handler" as someone who
sells organic progucts.  But, i the case of a broker who does
not "receive or atherwise acquire” the organiec products, the
b»aker is not a Hhandl;ng cperatiom.® 7Thus, such a broker doves
not need Lo be certified under the OFPA as an organic handling
operation. The Board thinks that glarification of cthe types of
hanclexs who must be certifiied under the OFPA as organic handling
pperabtions is necessary.

RECOMMENDATION

Tha H.0.5.5. recommends that, for the pusposes of the COFPA,
nreceive Ox othervwise acquire® meaps re take legal citle to the
oruanic product. Handlers who hold legal title to organic

products should and must be responsible for maintaining the

graganic incegrzicy of the organic preducts they hancle. Handlerxrs

who must be certified under the OFPA inelude distributors, food
servigces, 7Yo¢bhers, packers, shipoers, and processors who take
legal tivle to orcanic products, including liveszock feed, as

well as zecailers whe process organic agriculiurzal products.

Some nommon definivions n- food hand1e_u are included in
coacnment 1,

The acziviry of individuals or businssses wWhe do not tzke legal
vizle s organic products but act as agenns, licensess,

emplovess, conEraciers, or SUBCCNUTAcCTONS AN WD prouess,
package, or suors organic agricultural products for a ceruified

Lereghiz . A24
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organic handéling woperation will be covered by the certificacisu
of that organic handling operation. Such activity must be
gescribez in the Organic Handling Plan and inspected and
scrublnized wich the same riquy and ve the same standards as
cexvified antities as part of the certification Teguiremenc of
the certified organic handling operation for which they act as
agent, licensee, employee, contractor, or subeoont>actor.
Examples inolude ca-packers and co-processors.

Individuzls apd businesses that do not need to be certifiesd under
the OFEA include brokeifs, commission merchants, truckexs, and
warehousers which.do noc take legal title to organic preduccs,

A swmall farmer/haundler/processor selling no more than $5,000
anaually would be exempt from the above [OFPR Sec. 2108 {(d)].

 hreghfr 694
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ATTACHMENT 1
Commen Definicions of Food Eandlers

1. Brokers

A broker acrs as an agent for cothers in necotiating a Sa1ES
connras=. A selliing Broker generally represents the shipper, a
buying broker acts as a purchasing agent for a disgant buye-. A
roker who does not take legal title to orqunic producns does noc
nepd to be cerctified as an organis handler under the OFPAL

2. Commission Merchants

A commission merchant acts as ap agent for the sale of
mer-chandise on consignment. A commission merxchant who does oot
take legzl ticle to organic products does nob need to be
cercified as an organic handler under the COFPA,

E -]

3. Dietriburors

A gisTributor purshases product under its ‘own name, usually fxom
shippers, preocessers, or other diseributors, and generally sell
purside their local z2rex. Distributors may ox mavy IOt take
physical possession of the merchandise. & distributor must be
partifiied as an organic handler under the OFPA.

4. Food Serwvices

B food service company buys and receives prodnce and/ocr processed
products for discribution to institutional acvcounts such ay
schcols and restaurants. A food service coipany mist be
certified as an organic handler under the OFPA.

5. Jobbers
A jopber sells loczlly in small locs and purchases from receivers

on the local marker. A jobber must be certified as an organic
handler uuder the OFTA.

6. Packe*=

A preoduce packing cperation receives Iaw agriculbural pradurts
anc packs the products for shipping. A preduce packer may also
sTore procucts and apply postharvest materials. A meat packer
convercs live animals to carcass meats and possibly to primal
cucs or boxed meat and other fresh wmeat foras. A packer that
takes leﬁal title ro the organic product mush be ce'tlfled as an
orcanic handler under the OFFA.

7. Roceivers

A reoaiver purchases and cakes phiysical pussess;mn cf track lots
g» cax Jows and resells them intact our im jobbings locs in tche
inczl arez. Recelvers are at desiination Dolints. A receivex
‘Hew walkes legzl title to che organic product must be certified
ac 2n orgasic haadler under the OFPR.

§. HngmEckers
X repackar receives products from growers ox octher sources,

hiseogki=, 054
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zemoves Ghe productis from the origimal container, ey O may Dot
sort the producec, and Tepacks cne product for resale eithex in
the original container or in a different container. A reDacker
that takes legal title to the organic product must "be vertified
as an organic handler under the OFPA.

Y. Shippers

h shlpne* is located at growing or other shipping/intermediate
points. A shipper sells preducts that is has grown and/or packed
under its own name. A shipper may =ell for the zccount of
growaers or other shippers. A shipper that takes legal title tp
the organic prnduct must be certified as an organic handler undex
the OFBA.

10. FProceesors (refe= tg OFPA Sec. 2103

A processor cooks,-bakes, heats, dries, mixes, grindu, chuxns,
separates, extracts, cuts, ferments, eviscerares, preserves,
dahydrates, freczes, otherwise manufactures, packages, cans,
jars, or otherwise encloses food in a container. A meat
processor copverts fresh meat items to comminuted and/or seascned
produccs such as sausages, corned beef and cured and/sx smoked
products. A processor sust be certified as an organic handler
under the QFTA,

11. Qe-brocessor

A processor who deoes not take legal title to the ingradiencs ox
the finmal produst which is wanufactured for ancther party. A co-
Processor dees not need ro be certified as an erganie handler but
its activitiaes as agent, licensae, employ=e, conuracitor, or
subcontracior for a certified nrganic bandler st ke covered
upder cthe certificatien of thar bhandler.

12. Tuckers

A Trucker transporis products beCwesn farms, processing plants,
othe= handling operations, or other facilities. A trucker does
not open p*nduct containers or mix, combine, or otherwise hanole
the predect while it is in its custedy. A trucker dees not need
to be certified as an orgauic handler undﬁr the OFPA.

13. FRazrehousers

A warehouser receives and stores products. A warehougser does: notc
take legal title ©o the product. A warebouser does pofr. cpen
product containers or mix, comhine, or otherwise handie the
producs while it is in its custody. A warehouser does not need
Tu he cerrified as an organic handler under the OFPA.

“helreghlz . 854
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NATIONAL ORGANIC STANDARDS BOARD
EINAL RTOOMMENDETION ADDENOIM. NUMBER 17

REQUIRTMENTS FOR BANDLER CERTIFICATION

Date adonted: Oetober 31, 1995
Locakion: Austin, Texas

The following amendments are to be made iz the Esguirements FPos
Handler famtdifieating gsecticn, 85 Indicated, in rhe NOSE Final

Recammendations adopted June 1-d4, 1994 in Santa Fe, New Mexico.

Change lines 27-29, page 1, to read as follows:

Handle*s who hold legal title to organic producets shall bhe
responsible for maincaining the: organic integrity and the sudit
=il of the organic products they hancdle.

Change lines 29%-33, pace 1, to read as fcllows:

Handlers who must be certified under the OFPA include
Gimpribusezg, Jood services, jobbers, packers, shivppers, and
processors who take legal title to orvanic products, includineg

livestcock <eed, as well as retailers apd digh-ibptere who memsopes
apd snbetaniiallyw krangform, repack ae welahael orcanic

agricultural products.

Agd at line %1, page 2:

Retailers ana distributors who cake legal ticle to organic
products, but dc not process?, (OFFR section (2103} ses fcocnote]

exempr. from the cercification provisions of the OFPA.

Add as foornote, page 2:

I0FPA Section 2203 Definicions {17) Processidg - The term
“processing” means cooking, baking, hesting, drying, mixing,
grinding, <huraning, secarating, extracting, cuctiang, fermentinc,
eviscersting, cehviérating, freezing, cr ctheswise manufadruring,
and includes the packacing, canning, Hjar-ing, or atherWise

FANDLANCZRT . AND



enclosing food in a2 container.

Change lines 66~71, pags 2, to read as follows:

3. Disrvibubors

A disuributor purchases product under its own name, usually from
shippexrs, Processors, or other distributars, and generally seil
outside their local area. Distrributars may or may hot take
physical possessicn of the merchandise. A distributor must Le
certified as an organic handler undesr the OFEA only ¢ they harh

takﬁwzitle_tn“thg_nrnani:_prndu::E“andmauhﬂzan:iallx_zranﬁﬁn:mﬁ
proceys ., repackage or relahel thase products,

EAMDIERCIRET . KEQ
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NATIONAL ORGANIC STANDARDS BOARD
FINAL RECOMMENDATICN ADDENDUM WUMEER 5

COMMERCIAL NON-AVAILABILITY OF SUITABLE INGREDIENWTS
IN CRGANIC FORM

Date Adopted: April 25, 1995
Location: Grlande, Florida

LEGISLATIVE REVIEW

References possibly related to commarcial availability in
handling and in the use of non-arganic, non-synthetic materials,

Secticn 2111{a) (4] {OFPA):

{(a} For a handling operation to be certified under this

title, each person on such handling operation shall not,

with respect to any agricultural product covered by this

title:
(4} add anv ingredients that zre not crganically
produced in accordance with this title and the
applicable organic certification program, unless snch
ingredients are included on the Wational List and
reprzsent not more than 5 percent of the weight of the
totzl finished preduct (excluding salt and watex);

Sections 2118 {c}) (1) {A) {(ii] and 2118{c) (B) {(iii} (OFPA):
{c) Guidelines for Prohibitions or Exemptions,
(1) Exemoticon for prohibitaed substznces. The National List
may provide for the use of substances in an organic farming
or handling operztion that: are otherwise prohibited under
this title aonly if:
{(A) the Secretary determines, in consultation with the
Secretary of Hezlth and Humapn Services and
Administrator of {he Envirommental Protection Agency,
that the use of such substzuces:
{iil) is ne¢essary to the preoductiecn or handling of
the .agricultural product because of the
unavailability of wholly natnral substitute
products;
(B} the substance : _ :
{iii) is used in handlinc and is non~synthetic hbut
is not organically produced:

Section 21194{m} {6) [{QFTL) ;
im) Evaluation. In evaluating substances considered for

. ACD AVAZL.3FR
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inclusion in the proposed National List or proposed
amefldment to the National List, the Board shall ceonsider:

(€) the alternatives to uvsing the substance in terms of
practices or other availlable materials;

Sanate Committes Report, page 298:
"The committee intends that the guidelines for processed
focd ingredients on the National List be that such
ingredients are difficult or impossible to obtain.”

BACKGROUND

The Commlttee has struggled with the complexity of trying to
define and regulate "commercial availlzpility" as it relates to a
minor ingredient im an organic food. The definition of
commergial availability must encompacss mere Lhan the mere
existence of an organically grown and processed form of the
commodity in question. The following list illustrates both the
complexity and subjectivity of defining availability,

+ supply must: be adequate for handler's wvolume recuirements.
For a2 handler to commit to the development aud production of
a new jitem, or the cost and effort ko make changes in an
existing product, thzre has to be a fair amount of certainty
that Ehe ingredient under consideration Will be available
into the foreseeable future.

> Quality {grade or specification, color, c¢haracter, defects,
etc.)

* Suitapility in product formulaticon. As products become more
comolex, the chemical characteristics of minor ingredients
beccme more critical. The way organic ingredients inmteract
must be consistent in order to perform successfully.

- Cost and cost stability where applicable. The market is the
arbiter of whether a cost is too high to be acceptable.

* Consistency of supply and evaluatiem of busindsgs risk.

DISCUSSETON

r— s m—

The Committee would place the determinetion ©f arganic
availability within the domain of the handler. This will not
create a regulatory loophole. Responsibility for making a
comprehensive effort to ocotain organirc ingredients mist reside

ADR AYAIL.AFR
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" with the handlers, as they are best qualified teo make this

judgment. Responsibility for verifying that the effort has been
made lies With the certifier. In this mamner we allow each party
toe perform its proper function and avoid asking certifiers to
hecome food technologists.

The Committee believes that the handlers who have achieved a 958
organic product are generally predisposed Lo use organic
ingredients whenever practicable and that the competiiive forces
0oL the market will further drive organic ingredient use. To make
this even more certain, the Committee strongly restates its
belief thalt percent organic ingredient labeling is of critical
importance.

RECOMMENDATICON

The handler must make and document a comprehensive effori: to
obtain organic ingredients. The certifier must verify that the
level of effort has bheen adequate. Specifically, the certifier
must conduct an annual inspection of the handler and must review
the Organic Handiing Plan, as well as conduct an audit of handler -
records. Records which will be audited will include
docvmentztion for each non-crganic miner ingredient. which
documents the unavailability of a suitzble organic form. In this
review, the certifier should: '

1. wverify that the handler has a process for seeking out
organic ingredients in the COraosnic Handling Plan:

2. wverify fhat the handler has made good faiih efforts 1o
obtain the organic form of the ingredient following
steps outlined in the Plan;

3. withhold certification if, in the review of the
Handling Plan, the certifier determines that sufficient
documentation to justify use of a non-organic
ingredient is absent:; and

4. have avajlable a iisting of nen~organic agriculinral

products used in foods labeled as "organic foods"™ by
edrh handler that it certifies.

A=D AVAZIL.BTR
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" NATIONAYT, ORGANTC STANDARDS BOARD
FINAL RECOMMENDATION ADDENDUM NTMBER K

ORGANIC GQOD MANUFACTURING PRACTICES

Date adepted: April 25, 1955
Location: Orlarndeo, Florida

COMMENTARY

Section 6€%10 of the Organic Foods Producticn Act of 1990 {OFPA)
cgutlines some general standards for certifiec organic handling
gperatrions. In addition, Section 6512 of the OFPA, svates: "If a
production or handling practice is not prohibiced or otherwise
restricted under this chapter, such pracrices shall be permitted
unless ik is determined that such pracrice would be inconsistent
with the applicable organic certificacion program." The NOSB
thinks that ic is in the best interest of those affected by the
National Organic Program to have more specific guidelines
esrablished for grganic handling operations and to more clearly
define those handling practices that are "incongistent with the
aphblicable crganic certification program.”

The NOS53 recognizes thar all organic handling operafiions musrt
comply with all federal, state, and leczl food handiing
requlations. In addicion, many organic handling operaticons musc
comply with the current good mamnfacturing pracrices outlined in
the Cade of Federal Regulaticns, Volume 21, Chapter 1, Part 110.
These current regultations form the basis for organic good
manufacturing and handling standards.

While complying with current food handling reguiations, organic
handling cperations must prevent the "loss of organic integricy”
cf cthe organic food and feed. "Loss of organic jntegrity”
includes comminglling oxganic food or feed with conventional food
or feed; contamination of organic food or fesd with subsrances
that are not included on the National List of allowed gynthetic
materials or that are opn the list of prohibited mavurals; oxr the

use of prohibived handling practices as described in the OFPA and

this docrment.
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ORGANTC COOD MANUFACTURING PRACTICES

GOOD MANUFACTIURING PRACTICE IN PROCESSING, PARCKING, OR HOLDING
ORGANYCALLY FRODUCED HOMAN FOOD AND ANIMAL FEED

I. Definitions (refer to 21 CFR Fart 110.3)

The following definitions ghall he effective for the processing,
packing, or holding organicually produced human food and animal
feed by a certified crganie handler.

l. "Loss of Qrganic Integqrity” means the contaminacion of an
organically preduced raw agricultural preduct or an organic
processed foocd by commingling with nen-crganically produced food
or by contact with subscances that are not included on the
National list of allowed materials. )

2. *Crirical Control Peint" means a point in a fcod process used
by a certified organic handler where there is a high probability
that improper control may cause, allow, or conrtribukbe to a

hazard, 2 loss of organic integricy of the food, or Lo filth in

the final food or decomposition eof the final food.

3. "Quality Controcl Operaticen® means a planned and systematic
procedure for taking all actions necessary to prevent an organilc
food from being adulterated within the meaning of the Federal
Food Drug and Cosmetic Act and to prevent the loss of organic
integrity of the food.

4. vSanitize* means to aderuately breat food-contact surfaces by
a process that is effective in destroying vegetative cells of
microorganisms of publie health simmificance, and in
substantially redueing numbers of other undesirable
nicroorganisms, but without adverqely affecting the product or
its sarety for the consumer or Lauslng che loss nf organic
integrity of che nrganlc food.

II. Reguirementis cf Certified (rganic Handlers
1. All certified organic handlers must compely with the current

good manuiactring practices specified in ithe Code of Federal
Regqulations, Volume 21, Chapter 1, Part 110. In addicion,

ADD GHP.3ER
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cernified organic handlexs must comply with all other federal,
srace, and local food handling regulatjons,

2. All certified organic handlers must comply with the fallowing
additicnal reguiremencs for the processing, packing, or holding
of ocrganically produced human faod.

a) Cleanliness {refer to 21 CFR Part 110 (b} (9} ]

Hecessary precauntions must be taken 120 protect ayainst
contamination of foocd, food-contack surfaces, or food-packaging
mzterials with microorganisms or foreign substances including,
but not limiced Lo, perspiration, haix, cozmetics, tobaceoo,
chemicals, substanges that are not incleded on the MNational list
of alloweg materials, and medicvines appliesd to the skin.

b) Edocation and Training {refer to 21 CFR Paxt 110.10 {c} ]

Food handlers and supervisors should receive appropriaste training
in prorer food handling crechnigues, proper organic food handling
techniques, and food-protection principles and should be informed
of the danger of poor personal hygiens and inganitary praccices.

c) Plant Construction/Design [refer to 21 CFR Part 110.20 (k)
(2] '

Plant. consrruction and design must permit the taking of proper
precautions to reduce the potential for cenitamination of food,
food-contact surfares, or food-packaging materials with pests,
microorganisms, chemicals, substances thar are not included on
the Hational lisrc of zllowed materials, filth, or other
extraneous maherial.

d} Pest Contxol [refer te 21 CFR Part 110.35 {c} ]

Pest control substances that are not included on the Narional
List of allowed materials or that appear on the National List of
prohibited natural marerials shall not be used during the
processing, packing, or holding of organically producsd human
fond and animal feed. Should the use of prohibiterd pest control
subsrance=s be required o control an infestation, all organic
food and feed muac be removed from the facility before and during
the applicaction of the prohibited pest control substance.

Aol dME. S
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Organic food and faed may be brought back into the facility when
there is no danger of contaminatiom of the organic food with the
prchibited pest cantrol substances.

e) Sanitation/Food Contact Surfaces [refer to 21 CFR Part 110.3%
(a1 1]

In organic handling operations, treatment of food contacth
surfaces, including utensils and foed-contact surfaces of
equipment, with cleaning compounds and sanitizers musc bhe done in
such a way as to prevent the loss of organic integrity of the
food. ) '

f) Processing Aids_ [refer to 21 CFR Part 170.3 (o} (24) )

Foxr the purposes of labeling organic foods or foods purporving to
contain organic ingredients, an "ingredient” is defined as any
substance used in the preparation of the food product that is
still present in the final product as consumed, even if in
modified form.

g} Beoiler Water Additives [refer to 21 CFR Part 173.310 {(a) ]

Residues of boiler water additives must be prevented from
contacting organically produced food by the use of steam without
eptrained water, steam filtering, or other means.

3. certified organic handlexs may not use any of the following
prchibived practices for the processing, packing, or holding of
organically produced human food. '

a}) Chemicals Used in Washing/Peeling [refer tw 21 CFR Part
173.315]

Substances that are not included on the Navicual list of allowed
materials shall not be used te wash, peel, or otherwise prepare
organically produced raw agricultural products or organic food.

b) Water Used im Handling

Water that contacts conventionally produced raw agricultural
products during handling wperations such as washing, floarting,

ALDD P, 5ER



1
it

i-l
ol W

Bl p e O W

TR LR S I Y R
LI P

%4
e

[P
vl
T

e |

B0

rinsing, or cooling must not be ugsed for handling of oroanicall
produred raw agricultural products. If State or local water
consexvation lsws prevenr compliance with this provision, then
organically produced raw agricultural products that come in
contact with water used btop handle copventionally produced rwaw
agricultural products must receive a thorough {inal clesn warer
rinse before further handling.

c) Ieniziung Radiation [refer teo 21 CFR Partc 179%.26]

Ionizing radiaticn for the purpose of killing insectis or
micrporganisms in the fvod (21 CFR 179.26) may not be used in the -
handling of organic food., Use of radiation {X-rays) for
inspection of crgamic food is allowed (21 CFR 179.21).

d)  Recombinant DNA Technology

Organisms that are creaced through the use of recombinant DNA
technology, or products of such organisms, shall net be used as
ingredients or processing aids in the bhandling of orgsnic food
unless they abppear on the NWational List as “allowed synthetics.”

ILII.. Reguirements of Certrifying Agencs
During the Iinspezction of cercified organic handling operations,
the certifying agenc shall assess compliamnce with the good

manuiacturing practices for processinc, packing, or holding
crganically produced human food outlined in this document.

ATS CMPLEER
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NATIONAL ORGANIC STANDARDS BOARD
FINAL RECOMMENDATION ADDENDUM NUMBER 9

NOSB PHASE-IN / IMPLEMENTATION RECOMMENDATIONS

Date adopted: April 27, 1995
Location: Orlande, FL

QRGANIC HANDLER CERTIMICATION PHASE-JN RECOMMENDATION:

For the purposes ©f organic certification, the implementation
date of the Federal OFPA shall be Lhe date that USDA first
prublishes a list of Accredited Organic Certifying Agents or the
date that the Final Hules are published, whichever is later.

Organic Handlers who do not precess but bandle organically |
produced and/or processed food after the implementation date of
the Federal OFPA must have a current application on file with a
USDA Accredited Organic Certifying Agent within two({?}) months of
the implementaticon date of the Federal OFPA. Such Organic
Handlers must be certified by a USDA Accredited Organic
Certifying Agent within twelve {12) months of the implementation
date of the Federal QFPAR.

Organic Processors selling previously third parcy certified -
produckts in interstate commerce labeled as "organic foods" ar
*foods made with organic ingredients" after the implementation
date aof the Federal QFPA shall: 1) have a current applicatiocn on
file with a USDA Accredited Organic Certifying Agent within

two (?} months of the implementation date of the Federal OFPA: and
2) be certified by a USDA Accredited Organic Certifying Agent
within twelve {12) months of the implementation date of the
Federal OFPA.

Inventories of Certified Crganic Ingredients Used in Exlstlnq
Progucts

inventories of certified organic ingredients that were purchased
prior to the implementation date of the Federal OFPA for the
purpose of use .in an existing product and were not produced
-andfor processed in compliance with the Final Bules may bhe used
in as ingredients in "prganic foods® and "foods made with organic
ingredients” for nc longer than twelwve {12} months after the

implementation date of the Federal OFPA.

Existing Processed Food Products
Organic processed food products that were first introduced into
interstate commerce prior to the implementation date of the




a8

Fedaral GFEA must be in compliance with the Final Rules eighteen
{18) months after the implementaticn date of the Federal QFPBA,

New Organic Processed Food Products

After the implementation date of the Federal OFPA, Qrganic
Processors shall not introduce into interstate commerce any new
products labeled as "crganic foods™ or "foods made with organic
ingredients” until their application has been received by a USha
Accredited Organic Certifying Agent. All new organic processed
food products must he in compliance with the Final Rnles.

-

Date adopted: April 25, 1955
Location: - Crilando, Florida

PHASE-IN PERIOD FOR LABELS ON_FOODS WITH ORGANIC INGREDIENT
CLAIMS .

All previously third party certified products labeled as an
"organic food" or as a food "made with organic ingrediencs” or
containing any ingredient listed as an organiec ingredient
manufactured 18 months afrer rhe publicaticn date of the Final
Rules shall meet the labeling regquirements of the Natienal
Organic Program Regulations. '

Date adopted: April 28, 1995
Location: Oorlands, Florida

CROPS AND LIVESTOCK COMMITTEES RECOMMENDATIONS ON IMELEMENTATION
OF CROPS AND LIVESTOCK STANDARDS : '

A. {1} The use of a practice or material which beccmes
" Tprohibited under the Waticnal Organic Program (NOP)shall be

terminated at the time of implementation. However, any such
practice or material which had been permitted by a USDR
accredited certifying agency at any time within the 36
months immediately priocr to implementation of the NOP shall
not be cause for decertification of a field, crop, eor
livesktock, -

ADD PHASZIN_BFR



{2) If a cercifying agency should decide to deny a
_producer's certificaticn oa the basis ef a practice or
.mar.erial prohibited undex the HOP, but which had been
permitted by a USDA accredited cercifying agency &t any Lime
within 36 months immediately prior to implemencation, the
decision may be appealed by the producer according to
procedures established in the HOP.

B. {1} Policies concerning Pesticide and ¥extilizer Drifc and
Misapplication Policy; Small Farmer Exemption; Residue
Testing; Allewance for a Split Operaticn; and Emergency
Spray Excepticn shall be applicable at the time of
implementation.

(2) Policies concerning Livestock Feed; Healtheare, Racord
keeping and Transportatien Practices; Antibiotic Use;

and Synthetic Parasiticide Use shall be applicakle at the
rime of implementation.

C. The language concerning Planting Steock Pelicies shall be
avplicable at the vime of implementation. However, any
practice'which had been permitted by a USDA zccredited
certifying agency at any time within the 36 monchs
immediately prior o implemencation of the NOP shall not be
cause for decertification of a field or crop.

D. The recuirement for an Organiec Farm Plan {Crop or Fivestock)
written by the producer shall be applicable at the time of
implementation., The approval of rhe Farm Plan by the
certifying agency shall be completed no later than the time
at which the applicant is certified under the NOP.

E. In order to maintain chelr cercification, producers
previously certified by third party cerxtifiers must be
certified under the NOP by a USDA accredited certifying
agency no later than 12 months following the datre that USDAR
first publishes a list of accredited cerfifyving agencies.

ATD PHASZIN.AIR
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HATIONAL ORGANIC STANDARDS EOARD
FINaY, RECOMMBNDATION. ANDENDIM, NUMBERE 30

LABELTHG 0¥ CLOTHING MADE WITH ORGANIC COTTON

bDate adopred: September 20, 1556
Locatiecn: Indianapolis, Indiana

Intyoduceion:

The Processing, Handling, and Labeling Committee has debated
the issue of creating standards for organically grown textiles,
specifically as regards the dyeing process and proper labeling of
fibers and clothing made from organically grown cotton. Although
the State of Texas has a well-crafted document for the growing,
harvesting, handling, and ginning of organic cotton which the
Committee recommended as the basis for the.organic cotton
standards for the first draft of the Proposed Rules, the Texas
standard stops short of the dyeing process. Complexities include
1} the dyeing process’ typical use of heavy metals in the mordant
in both natural source dyes and low-impact dyes {conventiocnally-
sourced dyes reportedly use less energy and water in production)
and 2) the seeming lack of wiable alternatives which =zatisfy
color variecy and color fastness expectations.

Meanwhile, clothing made from organically grown cotton but
dyed with “natural” dyes or low-impact dyes, both using heavy
metals in the process, is typically advertised and labeled as
"organic”, a situation the Committee views as unacceptable.

Currently, unbleached, undvyed, *“color grown* cottons exist
ag alternatives to dyed cotton. Commercially-viable natural
dyes, based on organically cultivated source material, and free
of heavy metals, salts, solvents, and toxic chemicals are now
being-successfully developed. These- produce compostable,
bicdegradable waste products and could likely fit under organic
processing gquidelines.

Recommnendation:

Upon implementatrion of thelﬂatianal'ﬁrganic Program,
textiles made with organically grown fiber based on adherence to
the regulations as detailed in the Natieonal Organic Standards
‘shall be labeled only as “made with organic fiber® pending future

COTTONLABEL.ORG
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deliberation on the definition of organic textiles which will
include approved dyeing process standards.
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WATIONAL, ORGANWIC STANDARDS HOGARR
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This comprehensive document contains the recomrended organic
livestock bproduction standards being prepared by the Livestock
Committee and the Naticnal Organic Standards Board (NOSB) For
recommeéndation o the Secrecary of Agriculture, USDA.

BE. DETINITIONS

THE FOLLOWING TERME AND DEFINITIONS ARE A WORKING VOCABULARY FOR
THE LIVESTOCK COMMITTEE AND EAVE HDT EEEN FORMALLY ACCEETED For
RECQHHEHDATIDH TD THE SECRETARY.

Statutofy Definivions
Section 2101 of the OFPL

Botanical  Fesrcicidgs, The ¢cerm "botanical pesticides"” means
natural pesticides derived from plants.

Certified Organic Fayrm. The term "certified organic farm" means a
farm, or portion of a farm, or site where agricultural products or
livestock are produced, that is certified by the certlfylng agenk
under [the OFPA] as utilizing a system of organic farming as
described by [che OFEBA].

Livestock. The term "livestock" means any cattle, sheep, geats,
swine, poultry, eguine animals used for food or in the production
of food, fish used for food, wild or domesCicated game, or other
nonplant life.

Synthetic The term “synthetic" means a substance that is
fcrmuldted ox manufactured by a chemical process or by a process
that chemically changes a substance extracted £rom naturally
occurring plant, animal, or mineral sources, except that such term
shall not apply to substances created by narurally occurring
biolegical processes.

In addition to these statutorv définiridmns, the Livestock Committes
pronoses that the following definitions he established:

pudivr Trail. The term "audit rrail" means a verifiable record-
keeping =ystem which enables the organic product to be traced from
final stage Rack to origin and includes a documentatlion of all
inpucs-used in production for the purpose of organic certification.
Dreeder_ Steck. Female parent of organic livestock.

Commercially Available. [incompletel

Livestock.694
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Concentrate, The term 'concentrate” means a feed used with anocher
feed ro improve the nutricional value of the ration. Generxally, a.
concentrate is a feed grain wich a greater protein or energy
content than roughage.

Drylot. Paved or unpaved enclosure, devoid of vegetation.

Farming Operation., The texrm "farming operation" means a single
farm site located in isclation from other farm sites under the
ownership or management of the producer. [Draft}

Feed. The term “feed" means edible materials which are consumed by
livestock. Feed may be concentraces (grains) or roughages ithay,
silage, foddar). The term "feed* encompasses all agricultural
commodities, including pasture, ingested by liwvestock for
nunricional purpnses.

Feed Supplement. The term "feed supplement” means a feed

used with another feed to improve the nutritive balance

or performance of cthe total ration and intended to be:

(1) Diluted with other feeds when fed to livestock;

(2] oOffered free choice with orther parts of the ration
if separately available; or

(3} Furrther dilured and mlxed ro produce a complete feed

Fead Rdditive. The term "feed addicive" means a substance or
combination of substances added to feed in micro quanticies to
fulfill a specific nged, i.e. nutrients in the form of amino acids,
minerals, and vitamins,

Foraae. The term "forage" meanc vegelable material in a fresh,
dried,. or ensiled state (pasture, hay or silage} which is fed to
livestock.

Inbuts. (incomplete]

Mapure Refesmding., The intentional additicn of manure or livestock
litrer to the ravion.

Organic. An adjective to define livestock cercifiable according to
the recommended standards.

-~grganic Froducrion Methods. - -Ped -100% organic feed—and - undex

organic mechods as defined by the recommended standards.

Oraanically-Raised. Fed 100% oprganic feed and under corganic
producticn methods as defined by the recommended standards.

Livestock,.5894
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Ration. The teym “rat:.on“ means the daily amount of feed supplied
toc an arnimal,

Balanced Ration. The term "balanced ration®

means a ratlon that provides an animal the

Proper amounts and proportions of all che

required nurriencs.

Rowtine Ugse. The term "routine use" means tha scheduled regular cox
perl odic adminisrration of management practices or application of
ingredients such as feed supplementrs, parasiticides, or medicarions
te livestock racions or production praciices,

Eouahage. The ferm “roughage" means any covarss, rough fond feor
livestock, such as hay, silage, fodder, browse, or pasture.

Speciesg. The term “species" means a group of livestock with common
att.ributes and designared by a common name; subget of genus,

Subtherzventic. The term "subtherapeutic" means Jlow-level
administration of medicarions, such ae antibiorcigs, to the rations
of animals ro prevent the developm=nt ©of disease in those animals,
even when symproms of such-conditions may not be evident,

Systemic. The rterm "systemic” means absorbed and distributed
throughout the bedy with the potential for affecting multiple
bodily systems.

Tepical. The term "tepical" means superficial or external.
Toxic. The term "toxic" means any natural or synthetic subsrance
to which livesteck are exposed that may be hayrmful or poisonocus.

"Toxic" effects are largely dJdeétermined by dosage {amcunt of
exposure} and individuwal sensitivity.

Lavestock_ 694
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+PART II ORGANIC IIVESTOCK PRODUCTION STANDARDS

WATTONAL ORGRWIC STANDARDS BOARD
FINAL_ RECOMMENDATION

Rdopted on June 2, 1994 in Santa Fe, Wew Mexico.

LIVESTOCK SOURCES -

GENERAL

{1} Livestock which do not meec the standards for organmic
livestock snall not contaminate oryanic livestock remaining in the
farming cperacion with substances prohibited by che National List,

(2) Livestock and/or the products of livestock which deo not meer
the standards £for organic livesrock shall be diverrad to the
conventional market when sold. )

{2) The USDA accredited certifying agenkts shall include a section
in the Organic Farm Plan which requests that producers describe
their current efforts and existing obstacles toward conversion,

{4) bBreeder stock, day-old pouliry stock, and replacement dairy
stock shall ba obtained from organic sources, with the following
exception:

Non-organic stock shall be permicted to be
purcnased if the producer can document to the
satisfaction of a USDAR accredited certifying
agent that organically raised stock of
acceprable guality and genetic potencial is
not commercially available.

BREEDER STOCK
(1} Only slaughter stock that are progeny of female breeder stpck
under organic production methods Erom the "1ast third of gestatien
ot longexr shall be considered organic.

(2) Purchased breeder stock shall be under organic production
methods from such time such stock is brought onto a certified’
organic fLarm. If such breeder stock is evearually =sold for

slaughter, it will not be considered organic unless it meecs the
requirements for slaughter stock.*# '

## QOrganic breeder stock may receive an application of synthetic

lavesrocrk. 594
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antibietic in the event of a healthcare emergency, In such
instance, the progeny may be sold or labeled as organiecally
produced provided tchat the applicaticn to the breeder stock does
nok occur in the last. third of gestation or while nursing the
progeny, and the application is prescribed by a licensed
veterinarian. The organic breeder srock, having received an
application of synthetic antibiotics, 15 not disqualified from
having its future progeny sold or labeled as organic.

(3] Breeder stock born on the srganie farm shall be under organic
producticn mechods from bixth. -

{4} Artificial insemination is allowed,

SLAUGHTER STOCK

Slaughter stock shall be born to organic breeder stock and be
raised under organic production methods,

POTTLTRY STOCK

All poultry from which meat or eggs will be sold as
organically produced shall be raised under organic preoduction
methods from ane day old. :

DLRIRY STOCK

Replacement dairy stock must be fed certified organic feeds
and raised undexr organic management practices from the time such
scock 15 brought onto a certified crganic farm and for not less
than the 12 month periocd immediately prior to the sale of milk and
milk produces from such stock.

Livestorck.£634
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NATIONAL ORGANIC STANDARDS BOARD
FINAL BOARD RECOMMENDATION

Adcpted on June 2, 1394 i Santa Fe, New Mexico
LIVESTEOR FEED STAMDARD

All cerrified organically produced livestock shall he fed
certified ocrganically producaed feeds and feed supplements.

1. Feed supplements fed tgo livestnck directly or as a
supplement o feed rations shall be c¢ertified organically
produced.

2. Pasture land upon which livestock are grazed or pasturad
shall be certified, and the Organic Livestock Plan shall
contain managementc measures designed to maximize soil
ferrility and rangeland health as determined by the
certifying agent.

Feed addicives fed vo livescock shall meet the following
reguirements:

1. Natural feed additives shall be from any Source, provided
the additcive is neat ¢lagsified ag a Prohibited Narural en
the Mational List;

2. SByntheric feed additiwves shall be tmarcerials which are
classified as Allowed Synrhetics on the Nationzl Lisgt.

The Organic Livestock Plan shall include a concingency plan
for obraining cerrified orgznic feed from a secondary
scurce.

In the event of a feed availabiliky emeXxgency, non-gIganRic
Feed may be fed to gertified organically produced livestock
on an extremely limited basis, provided that the cerxtifying
agent is immediately notified of rhe emergency and
establishes a maximum time period during which the non-
organic feed may be used. Efforts to locate feaed which has

. keen produced withcout use of prohibited substances shall be
‘documented. .

1.  Feed availability emergency is a ctemporary and
unforeseeakle shortage of certifierd organic livestock fesd
due to emergency condircions beyond the producer’s contxol:
This emeczgency mist he verifled by the certificavion agent
using consistent criteria to ensure uniforn exceprions.

2. In the case of such emergency, the producer shall make

Livestocl 694
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225 gvery reasconable effort and maintain a record of every zuch
226 - effort: to locate organically grown feed, using the fcllowing
227 prioritizacion:

=2l a. Certified Qrganic Feed

229 b. Non-certified Organic Feed

230 c. Feed from farms under organic managemeatr for 2

231 years

232 d. FPeed from farms under organic management for 1

233 year

234 e. Conventional Feed.

Livestoos. 894
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NATTONAT, ORHANIC STANDARDS BOARD
FINAL BOARD. RECOMMENDATIOM

Adopred pon June 2, 1994 in 5anta Fe,. New Mexico

GRGANIC LIVESTOCR HEALTHCARE, RECORD-REEPING,
& TRANSPORTATION PRACIICES

Statluicery Requirements
The following practices are prohibited under Sevtiocn 211.0{d) (1)
of the OFPA:
{1} Use of "subtheransutic doses of dntibiortics";
{2} Use ©f "synthetic incernal pAarasiticides on a routine
basig";
(3} Administration of “medication, other than vaceinartions, in
the ahsence of illness*

Section 2110(d) {2) sets forth the respeonsibility of the Soard to
"recommend to the $ecretary sctandards in addition to those in
[Section 211G(D) (1)) for the care of livestock to emnsure thar
such livestock is organically produced.”

Given the aurheoritv set forth under Section 211044} {2), the MNOS=
provogses chat Qhe following scandards be establ*sheq.

{1} Liwesteck which are treared with or fed prohibited materizls
for healthcare purposes shall not contaminate organic livestock
remaining in the farming operaticn. Use of prohibited materials
on individual livestock shall not resulk in a change of status
for the remaining organic livestock.

(2} The action of a preducer to withhold creatment to maintain
the organic status of an individual livestock animal which
resulvs in the gtherwise avoidable suffering or death of che
animal shall be grounds for decertification.

{3} A production environment which limits livestock stress and
promaotes livestock health shall be provided; it must include the
(a} access to shade, shelter, fresh air. and daylight
suitable te the species, the stage of producticon, the
climate, and the environmeni;

{b) apprapriate clean and dry bedding, appropriste Lo the
husbandry sydcen, provided that if che bedding is typically
copsumed by the animal species, the certifying agency shall
make an express determination that the feed standard set
forth in these regulations is not wviclaced.

{c} a housing design which provides for:

Livestock.&94



275
216
277
278
279
. 280
281
282
283
284

285
2He

287
288
283
290
291
292
293

294
285
296

287

238
2335

300
301
302
303
304

305
. 308
307
ioe

0%

2lo
311
312
313
314

96 | .

(i} natiiral. maintenance, comfort behaviors,
and the opportunity toO exercise;
(i1} temperature lewvel, ventilarion, and air

circularion suitable to the species; and
(iii) the reduction of potential for livestock injury.
{d} a proper manure management sSystem to reduce disease anzd
parasite recycling and which also optimizes nutriernt
recycling and minimizes swil and water degradation.

(4} Livestock confinement standards to be developed laterx.

RECORDKEHPTHG FOR ORGANIC LIVESTOCK PRODUCERS

i. ANIMAL SOURCE AND LIFE (¥CLE RECORDS

Statutory Reouirements :
Section 2110{£f) (1) sets forth the requirement that producers must
"maintain a detailed, verifiahle audit trail so thiarp each apimal
{or in the case of poultry, each flock) can be traced hack to
(the}l famm.

In addition to statutcrv requirene nts, the ¥MOS2 oroposes bhat the
following standards be escrshlished: .

(1] An identificarion system must ensure the igentity of organic
livescock.

(2} Each slaughter animal/poultry flovk/fish lor must be
traceable through the life-cycle.

(3} A producexr shall document all livestock sales and purchases.

Z, HEALTHCARE RECORDS

Starutorv Rewuirements
Secrion 2110(f) [(2) (A} sels forth the requirement thai producers
must "keep accurate records” pertaining to "amounts and sources
of all medications administered" to "each animal {or in the case
of poultry, each flock." '

In acddjicion Lo 5tatuthv regqulireme ts the NDEB roposes, that thE

. Eollowino standardg -be. establ;sne

{1} Produrers must document the rationale for use of all
syntheric healrh care inputs appearing on the National Lisc.

3. FEED, FEED SUDPLEMENT, AND FESBD AURITIVE RECORDS

_ . BEatptory Regquigzements
Section 2110(£) (2) [B) sers forth the requirement that proeducers
musk "keep accurats records"” pertaining to all feeds and feed
supplements bought and fed" for and te “each animal® {or in the
case of poultry, each flock).
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The NOSE _oronoses no standaxyds_ in addigjon to the abgve starurcory
TRANSVPORTATICN

In addition to statutory requirements, the NOSH Livestock
Commictse proposes that the follewino standards be esfablished.

{1} Audif: trail muist remain verifizble throughour
transportation.

{(2) Contaminacion by prohibiked materials shall net ocecur during
crancpore.
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NATIONAL ORGANI(¢ STANDARDS HOARD
PINAT, RECOMMENDATION

Adoprted on June 4, 1594 in Santa Fe, Naw Mexico.

THE USE OF ANTIBIOTICS IN ORGANIC LIVESTOCK PRODUCTION

Antibiotiec Use in Organic $Slauchrer Stock

The vuse or application of antibicotics as medication or
growth promoters in organically produced slaughter livestock that
is 1abeled or sold as organically prodnced, is prohibiced.

Should an antibiotic he administered for whatever reason, to
obhexwlise organically produced livestock, that livescock and any
products derived therefrom shall not be labeled or sold as
organically produced.

Antibiotig Use in Oraanjic Hreeder Stock

The use or application of antibiotics as medication or
growth promoters in animals labeled or sold as organic hreeder
stock, the progeny of which is intended to be labgled coxr sold as
crcanically produced, is restricred.

Orgunic breeder stock may receive applicatieon of antibiotic
in the event of a healthcare emergency. In such instance, -the
progeny may be sold or labeled as organically produced provided
that the application to the breeder stock does not oczur in the
last third of gesration or while nursing the progeny, and che
application 15 prescribed by a licensed veterinarisn. The
organic breeder stock, having received an application of
antibjotics, is novt disqualified from having its future progeny
50ld or labeled as organic.

Apcibiotic Use jn Organic Vairv Stock

The useé or application of antibiotlcs as medication or
growth prometers in dairy animais, whoese milk eor milk producrs
are inrended to be labeled or sold as organically produced, is

_restricted.

Should an antibiotic be adwinistered for whatever reason to
ocherwise organically produced daizry stock, milk or milk products
derived from thar dairy stock may not be sold oxr labeled as
organically produced for 90 days following the date of
applicacion or use and furthermore musk satisfy all five
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e Dflagiiéiitﬁgsl; the addendum to the recommendation on the

_ . in organic livestocc i : :
tc be reesvaluaced in two years k production. This policy
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ADDENDUM TC THE RECOMMENDATION ON
TEEZ USE OF AWTIBIOTICS IN QRGRHNIC LIVESTOCK BRODUCTICH

1. Organic farmers and ranchers shall practice preventative health
mainitenance through gquarantine for incoming stock, sound nucritiom,
gocd hreading practices, proper sanirsiion and manure management,
eppropriate vaccinartion programs for the region, reduction of
animal stress, well managed pasvures and <other sound heazlth
management pracrices.

2. Any use or apgplication of antiblotics in organically produced
livescock will be the last resort afrer all appropriate organic
management practices have been utilized and documented in the Farm
Plan. Antibiorics should eonly be used for medical emergencies
requiring treatment and where effective albternative tyrestmane are
not yet available, in order to save an animal’s life, to prevent
unnecessary suffering, and to restore the animal to £ull health.

3. Any use or applicatien of antibiotics in organically praduced
livestock 1is restricted to those substances which have been
reviewed by the technical advisary panel according to the criteria
and process required under the Act, placed on a Natiomal List by
specific use, applicarvricn znd/or species, and approved by the
Secrertary of Bgriculture. Any use or application of antibiotics
in organically produced livestock shall ococur witchin the context of
a valid veterinarian clientu patient relationship as defined by the
Food ang Drug Administration Compliance Policy Guide #7125.06.

4. Any use or applicartion of antibiotics in organically produced
livestock will reguire a wrikten juscification for each use during

the annual farm plan review and an evaluation of practices in place
in oréer to eliminate the need for antibietic use in che furure.

5. If used., anvibicric treatments mualk be subjeck to record
ke=ping and obksexrvation of strict withdrawal pericds. Any treaced
animal must be individually identifiable during the drug withdrawal
perzod. Subtherapeuric or routine use of any antibiotics and
administration of any antibiotics in the absence of illness is
pronibived.
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NATIONAL ORGANIC STANDARDS HNOARD
FPINAL RECOMMENDATION

Adopted on June 4, 1994 in Santa Fe, New Mexico

THE USE OF SYNTHETIC PARASTITICIDES IN ORGANIC LIVESTOCK
PRODUCTION

SYMNTHETIC PARASITICIDE USE IM ORGRNIC SLAUGHTER STOCK

The use or application of synthetic parasiticides in
organically preoduced elaughter stock that is labeled or sold as
organically produced is prohibited.

Should a synthetic parasiticide be administered for whatever
reason to ctherwise organically produced livestock, that
livestorck and any products derived therefrom shall not be lakeled
or sonld as organically produced.

x

SYNTHUESTIC BARASITICINR USE IN ORCGANIC BREEDER STOCK

The use and abplication of synthetic parasiticides in
livestock labeled or so0ld as organic breeder stock, the progen
of which is intendsd o be lakbeled or sold as orqanlcally
produced, is rescricted.

Organically produced breedex stock may receive acplicaricn
of synthetic parasiticides in the evenkt of a healthcaxe
emergency; such an exception for use of synthetic parasilticides
shall not be construed as allowance for routine applicaricn. The
progeny of the rreated breeder stock may be seld or labeled or
organically produced provided the applicaticn doee net occur in

the last third of ge=skatiun or during lactation, and provided the
need for the applicarion has been verified by a llrensed
velterinarian,

The treated organic breeder stock is norb disgualified from

the organiec preduction program, and remains eligible far the
production of future crganic offspring.

SYNTH=TYC PARASITICIDE TSE TN OWGANIC DAIRY 5T0CK {continued}

Should a.synthetic parasiticide be administered for whatever
reasoen to otherwise organically produced dairy stock, milk or
milk products derived from that dairy sStock wmay not be seld or

T n
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labeled as organically produced for 80 days following the date of
application ¢r use.

Dairy stock may receive application of synthetie
parasiticides only in the event of a healthrare emergency; such
an exceprion for use of synthetic parasiticides shall not be
construed as allawance for routipe appllcatlcn The nead for
such anpllcaulun to dairy stock must be verified by a llcensed
veterinarian.

Any deviations frowm the above standards shall be species

specific and be set forth in a separate documenc. Such review
snall ineclude, but nat be limived Lo, sheep, goats and swine.
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ADDENDUM TC THE RECOMMENDATION ON
THE USE OF SYNTHETIC PARASITICIDRS IN ORGANIC LIVESTOCK
PRODUCTION

1. The regular, nlanned or pexiedic nse of parasiticides is
considered to be a dependency on routine medication and is
prohibited.

2. hny intentional use or application of synthetic parasiticides
in crganically produred livesrock will be the last resort after
all apprepriate organic management practices have been urilized
and documented in the Farm Plan. These would include but not ke
llmlth to:

a. Quarantine and fecal exams for all inceming steck.

b. BAdequate pasture rxotation and goed pasture management.

c. Periodic fecal exam and culling sericusly infesced
individuals.

d. Vector and intermediate host control.
&. Using biological contrel measures such as fly parasites.
f. Maintaining dusting-wallows far poultry.

2. Any intentimnal use or applicaticn of synvhetic parasiticides

in organically produced livestock is restricted Lo those
gsubstances which have been rewviewed by the technical advisory
panel according to the criteria and process reguired under the
Act, placed eon a National List of permithed synthetics by
specific use, application, and/or species and approved by the
Sacratary of Agriculiure. The use or application of synthetic
parasiticides in organiecally produced livestock shall cccur
witnin the roneent of a valid wvetevinarian client patient
relatvionship as defined by trhe Food and Drug Administracion
Compliance Policy Guide #V125.06. .

4. Any intentional use or application of synthebic parasiticides
in crganically produced livestock shall require a justificaticen,

" for each use, during the annual farm plan review and an

evaluavion of pracrtices in place Co eliminate the need for
parasiticides in the future. If used, synthetic parasiticide
treatments must be subject Lo careful record keeping and
observaticn aof strict withdrawal. periods. Any treated animal
must be individually 1dent1f1able during the drug withdrawal
pariod.

5. Any intenticnal use or application of synthetic parasiticides
in organically produced livestock shall be administered in a
manner as to most effectively treat parasite infestations in
order Lo eliminate the need to creat in the furure,
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. PART TII ORGANIC FARM_FLAN

STATUTORY REQUIREMENTS

"The term ’'certified organic farm’ means a farm or portion
of a4 farm, or site where agriculvural products or livestock are
produced, that is certified by the cerrcifying agent under this
vitle as utilizing a system of organic farming as described by
this ritle.” (OFPA § 2114(a)}

“The ferm 'organic plan’ means a plan of management of an
organic farming or handling operaticn that has been agreed vp by
the producer or handler and the certifying agent and includes
written plans coricerming all aspects of agricultural produccien or
handling described in this rtitle including ¢rop rotation and other
practices as regquired under this title." [Organic Faods Production
Act of 1930 (OFPA) § 2102] YA producer or handler seekiny
certification under this title shall submit an oxganic plan to the
cerrifying agent and rhe State organic certificarion program (if
applicable}, and such plan shall be reviewed by the certifying
agent who shall determine if Such plan meets the recquiremesnts of
the programs." (OFPA § 2114)

RECOMMENDATION

The purpose of the Organic Farm Plan is twofold; to assist the
producer and to assist the certifying agent. ¥or the producer, the
Organic Farm Plan provides a flexible, useful, and affordable tool
for developing an ecologically sound rescurce management System on
her/his farm. The process of developing the Organic Farm Plan
allows the producer to plan and evaluate fazw managemsnt practices
and make tangible improvements in the farming coeracieon. Fer the
cercifying agent, the Organic Farm Plan provides essential
information for assessing the producer’s compliance with the OrPA.

The Organic Farm Plan is a written document that describes how
rthe organic farm is managed. It is wrivven by the producer, agreed
to by the certifying agent, and must bhe updated annually to reflect
changes and improvements in farm management. The actual format may
be incorporated inro the documents which the certifying agent uses
in their .yearly .application/renewal process or -as a part of their
annual farm inspection. The following components., presentved below
in questiomnnaire forxm, must be included if they are relevant to the
operation.

The Organi¢ Farm Plan muskt address the key elements of ordanic
crop production: smil and erop management:, IS850UrCe mandgement,
crop probtection, and maintaining oryamic inregrity through growing,
harvesting, and post-harvest operations. Where livestock are
inciuvded in the overall operation of the Organic Farm for cthe
purpose ©f warketing and labeling corganic livestock and livestock
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products, the Organic Farm Plan must address the key elements of
organic livestock producvion: manure management; livestock health,
care, and breeding practices; animal sources; feed scurces; fead
contingency plans for shartages and emergencies; maintenance of
crganic feed integrity from field to feeding; howsing and living
conditicons; record keeping; handling practices; pasture and grazing
land mapagement; ecosystem oversight ro reduce the anvizonmental
impact of animal production practices; and, if applicable,
appropriate derails for ensuring integrity of crganic animals on a
split operation.

Nor all components of the Crops or Livestock questionnaires
presented helow will apply to all farms., Preducers musc decide
which components are relevant o their operations and include them
in their individual organic farm plans.

Organic farming is not mersly a list of acceptable and
prohibited maverials. It is a managemeaT-intensive technology
designed to achieve a balance in vhe agricultural and livestock
system similar to that found in matural systems. Such a halance
produces healthy soils and high quality crops and livestock., &
commitment to long-term soil improvement or mainkenance at a high
fertnility level should be. reflecred in the Crganic Farm Plan. The
amchasis should be on building up organic matter in the soil
through gresn manuring and/or applications of composted macerials
with cowmplementary application of rock minerals. While certain
snluble scil ferrcilizing wmarerials and foliar applications are not
prohibited, they must be used as an adjunct to a long-term apgproach
ro seil fextilicy and/or for specific shortu-term needs.

The grower will provide adeguate maps of all parcels farmed
under his or her contreol, with 3-year histories of all parcels, as
paxt of their certificaticn applicartion.

The inclusicn of livestock in a total farm organic managemenc
system contributes sicmificantly to clesed nutrient Tecycling
through the utilizavion of forages on fields with rotational
seedings and through the production of nuirient-rich manure.

Fersons raising livestock crganically must be committed ko
providing positive health management practices and the uwtilization
of organically produced feeds for nutrient and mineral needs in
order to produce progressively stronger animals -and- eliminate-a
dependency on and use of vererinary medications. The animal’s
gpatial environment mustc be managed sc.as te avoid population
densities that may lead to stress and disease problems.
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ORGANT LIVESTOCK FARM PLAN
QUESTIONNAIRE

[ROCTE: IC was the intention of the NOSHE Livestock Commiltee in
preparing this guestionnaire ko ipdicate as clearly as possible the
areas ro be addressed by organie iivestock producers. Thus, this
document in 1its presenc state may appear overly exhaustive.
Furthermore, many areas of thig quescionnaire may not apply co zll
organic livestock producers.)

I. GENERAL APPLICATION

HIIEINESS MAME
BRAND HAME
FRODUCER

ADDRESS /LOCATION

COUNTY

Throughout the entire questionhaire, a “"livestock unit" refers to
the following specific classifications of livestock by spacies and
maturigy: )

CATILE SHEER
Calves Latubs
Yearlings Yearlings
Heifers (open or bred) Macure Ewes
Cows - Slaughter Stack
Slaughter Stack Grher
Qther

OATS
POULTRY Kids
Broilers . Yearlings
Layers Mature Does
Turkeys Slaughter Stock
Qither Qther
SWINE FIZH
Weanling/Feeder Pigs Fingerlings
Growing/Finishing Hogs = Mature Stock
Gilts {(open or bred}
Sowg WILD/DOMESTICATED GAME
Slaughber Stock
Qcher _ FOUINE ANIMALS
HEES

A. From the categories described above, please describe the
cype (5} of livestock produced organically on Your farm and for
which you are requesting cergificarion.
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B. Please describe the type{s) of livestock product (8} markered
bearing your farm's regictered brand name by checking the '
applicable boxes below,

Brand Name - other Label
Dairy Products
Eggs
Beef
Veal
BPork
Poultry Meat
Lamb/Mutrton
Woel
Fish
Goat Msat
Honey
ochexr

C. TIf your farming operation was certifiead previously, identify
the certification agencyis) and the date{s). Is documentztion
available for verification?
D. How many years has part or all of your farning operstion been
under organic production methods? FPlease elahorate.

E. hAre there livestock produced undexr conventional production
metheds in your farming operation? ___ If so0, please ke sure
to complete Section J of this guestionnaire. :

F. Utilizing the livestock categories provided in Section I,
please complete the following chart For the past cexcification
year:

c (—ael ivestock
Humber Numher Numbexr
Produced Produced Sold as
Livestock Tvoe Oraganically Conventicpallv QOresanic

G. Utilizing the livestock product categories provided in Secstion
IR, please complete the following chart for the past certification
Yyear: '

Percencase

Product Product Percenrage
- Livestock Produced Produced Sold as

roduct Tvpe  Qroanically Copventionally Qrgsnic

H. Urilizing the livestock categories provided in Seetion I,
please complete the following chart te indicate your plans for sale

Livestack.g93



108

654 of livestock produced organically this certificacion vear:

655 Current Livegoock

656 Number Number Humbar

657 : Produced Produced S0ld as
658 Livestock Tvne Croanically Cenventionallvy Orcanic

650 I. Utilizing the livestock product categorieg provided in Section
660 IR, please complete the following chart to indicate your plans for
G661 sale of livestock prcqucts produced organically this certification
662 year:

6632 Percghtage

664 Product: pProduct Percentage
665 Livestock Produced produced Sold as
E6E Proauct e Droanicallvw ronventionally Orcanic

667 II. ORGANTC LIVESTOCK PRODUCTTON ESACTICES

E6H An "Organic Livestoroy Trosutolon Iractoces" guesclonnalre form must
665 be complzted for ezch ovrzsnic Livestocck type intended for 1ncluslcn
€70 in the overall Cert. ifizeE=ion decision.

&71 A. Livestcck Souregs

E72 1. Describe your method for identvifyving your organically-produced

873 livestock ({i.e. ear-rtagging, hranding} and how this method ensures
674 chat each livestock animal can be traced back to 1ts origia.

675 2. Describe your method for idencifying organically-produced
876 livestock products and how cthis method ensures that each livestock
677 animal can be traced back vo its origin.

678 3. Please indicate the Bources of your current livestock inven rtory
679 within the charr format provided below.

680 a- For livestock raised urganJLally from birth in the farming
6B . . . operation, describe -livestock unit:

caz Description of Unit Age ' Humber

a3 {i.e. lotH, of _ in

684 idencificarion #) Unit onifg

&85 b. For livesitock raised organically from birth butr purchased
g8a putside youy farming operation, describe each livestock
G877 unit:
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£88 Description of Unit Age Xumber Source
&BD fi.e. lot#, of in Date of

&9 identificaticn #) Unit Unirt Puxchased Purchase
601 . For liyestock raised organically from some time afrer bifth
692 and raised within your farming operarion, describe sach

€93 livestock unit:

654 Descriprtion of Unit Age Kumber Date from

695 {(i.e. lot#,- of in which organically

G396  identification #)  Upit Unit produced

697 d. For livestock raised organically from some time after birth,
598 and purchased off-farm, descrihe livestock unit:

699 Description of Unit Age Numbex . Source
100 ii.2. lotc#, of in Date of

701  identification #) Unit Tnit Purchased Purchase

702 B. Feed Sources

pvk! 1. Whar percentage of total feed fed to livestock thisg past

704 certification year was produced on-farm? If feed was purchased
705 eff-farm, please answer guestions 2 and 2. Taking the capacity of
708 your farm into account, what would you consider the optimum level
707 uf on-farm feed preduction?®

Tos 2. For each feed purchase made within the past certificatcion
68 yvear, cowplete the chart below. You have the option ro attach a
10 copy of your feed records in place of this charu.

7i1 Feed . fluantity Trate of Source of Lot Cartified
712 TIvme Purchased Furchase  Purghase Ho. By [Agencl
713 3. If you have plans to purchage feed from souvces other than
714 those listed in the chart zbove rhis certification year, please
715 identlfy youx new scources and cite the certificacion status of
718 each.

7L 4. Descyibe your audit trail for feed purchased off-farm. See
718 Glossary for definition of Audic Trail.

718 ___5.. What back-up .sources of feed.exist in case of a short—supply in - -

120 yvour current on-farm or purchased feed sources?

723 6. Pleasz list the components, with percentages, of the basic feed
F22 ration fed to your livestock, describing variations in it according
723 Lo seascons or other reasons. For example:

F24. Wheat (30%) /0ats (20%) /alfalfa Hay(50%) ... Summex {June-Sept. }

F25 Do noi: include. fead additiveﬁ-
‘726 . reed hdditives
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See Definitions for description of Feed Additive.

1. Please complete the chart below For each feed additive to the
bagic feed ration fed to livestock laat certificarion year. Please
attach labels for premixes or orher additives.

Type of Method Average Purpose
Feed Brand of Quancity Fed of Fead
Addibive Name Feeding Fer Feeding additigg

2. Which feed additives, 1f any, do vou plan to discontinue use of
in this certification year? Are there any feed additives that you
plan to add ko the diets of your livestock this cervifiecation year?

3. Are you aware of nutritional deficiencies specific to your
region whlch are of specific ¢oncern to you as an organic livestock
produce>?

D. Drinking Water

1. Describe the primary source of drinking water for your
livestoek and list other sources.

2. For those drinking water suurces which you contrel {i.e. wells

or pconds ©ON your procertyl, are ninrate or cother contaminant tests

regularly conducted? 1f£ so, please describe freguency and findings
and atrach a copy of each test resulr.

3. Are you aware of contaminants in the local wacer tabkle which
are spegific to your reqion? Please cite and indicate whether or
not taste for these contaminants are regularly conducted and by
whom. If ycu have results of such tests on file, please attach a
copy (s] .
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E. Livestock Production Environment

1. Deseribe, in general terms, the enviromnment in which your
livestock are produced. For example, dairy cattle -- stanchion
barn.

2. For livestock which graze on pastureland, describe the length
of time each plot of pastureland is grazed before rotation, and
what length of time each ysar the livestock are not grazing on
pasturaland.

3. Describe how your system for managing land grazed by livestock
i5 sustainable. For example, describe your management of ovar-
grazing, waste run-off, erssion, and stocking rates.

4. ¥or chose livestock confined te a drylot at certain times of ehe
year, describe the length of each confinement period and the
conditicns of the drylot during that period. Be sure to indicare
the type of shelter and space allotment given to livestock during
this period.

5. For those livestock confined within a building during cerxtain

times of the year, describe the length of each confinement pericd
and the practices which ensure organic incegrity in confinemenc,

i.e. ventilation, femperature, space allocmenc.

6. Briefly explain hew your livestock production system
incarporates the husbandry standards cuclined in the OFPA.

7. Are any changes planned for this cercification year witich would

improve the production envircnment of your livestock, i.e.
improvements i1n housing, erc.?

F. Manure Managément;

1. Describe your system for handling, storage, and utilization of
manure. If applicable, describe your system £oTr composting manure
on-farm for use on crops.

2. What measures are taken in your farming operai:ion to awveid
envircomental degradacion? For example, describe how cthe water
table is protecued. from nutrienc-leaching and/or manure runoff.

3. What chauges, if any, in your manure management system are
pianned for this gertificacvieon year?

3. Breeding ¥Y¥ractivcesg - 3

1. How are your livestock serviced - by arcificial insemination,
natural breeding, or both?

Livestoclk 654



12

789 2. Describe your bresding prograwm. What traits do you select for
7a0 whiech enhance livesvock health?

791 . Health Practiceg

192 1. Describe the type ©of health records kept for your organic
753 livestock. For example, individual dairy cow health cards, log
T894 bock,  computer spreadsheet.

7588 pr. How does your livestock record-keewing and identification
788 system ensure that livestock that are lreated with prohibited
797 makterials are not sold as organie? How does your system also
794 ensure that all material inputs are recordged and restrictions
795 complied -with?

800 3. Descxibe your livesuock health plan, citlng commonly ueed
B0l material inputs5. BHe sure to describe prevencative measures taken
a2 for disease and parasite contzol.

803 4. For =2ach livestock unic {i,. Unit}, complete the chart helow fpr -
804 each specific livestock disease cutbreak({s!, parasite cutbreakis),
805 and/er injury(s) during the past certification year, citing the
BD& practices/material inputs used to ensure the orgauic integricy of
807 the animal {s} afflicted:

q08 ¥ of Totnal Thera- Material Input{s} Preventative
800 He=alth L. Unit peukic philized Practice for
810 Ailment Afflicted Practice [Tvpe How Often % Not Afflictad

211 5. Compleke the charf below for each livestock animal or
g£12 livesteck unit withdrawn from organic production because of
223 treatment with a prohibiced material input:

EZ4 nivescock Matexrial Input{s)

E1lS afflicred Health Urilized

816 {rdencifyl Ailmenc Tvoge How 0Ofren

817 6. What., if any, new organic practices will you try this

g1s cercification year Lo enhance livestock health and Lo awvoid the
Bl9 need for prohibited materials?

820 7. Please explain how barnyard flies and other insect pests
g21 {exzluding parasites} are centrolled in your farming operatien,
B22 citing both preventatlve practicez and material inputs utilized.

B23 A, TIf applicable, describe the material input utilized to

824 disinfect your livestock faclliry({s)., and how often it is applied..
B2S Please also describe how the livestock wexre remowved and protected
B2s from expesure to the disinfectant.

LI L. On-Faim Handfing of Livegtock Produst

Livestoclk . 694 de
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1. For each of the products derived from your livestock, descihe
the relewvant Federal and/eor State grading status. For examnle,
11.5. Grade A milk.

2. In the ghart balow, describe each of the sanitizers, soaps and
vleansers utilized in the process of handling your livestoci
product (s},

Hational List - Prohibiced Purpose of Procedure ro
Material Input Materizl Input Material Prevenc
{Mame) , {Name) _ Input Use Gontamination

T Mixed Organie/Conventional Production

Please complete this zsection if livestock are oreduced under both
prganic and conventional methods within your farming operation.

1. Please complete the chart below for sach livestock unan in
transition to organic- in your farming operation:

-

Description of Unif

Type of Age of Number in {Identificacion %i{s),
Livestock Unit TUnitg Lot _Numbers)
s, Please describe how you ensure that organically-produced

livestock products are neot contaminated by material inputs oxr
practices utilized under conwventional production.

g, Please deseribe how you prevent a co-mingling of
conventionally and organically produced feed in your farming
operation. ' :

q. If, within your farming operatieon, you produce ithe same
specles of livestock under conventional methods that you preoduce
under organic methods, please describe your curyent efforte and-
e;isting chsracles toward converyion.

Livestock.594
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NATIONAL ORGANTC STANDARDS Z0ARD
- ETNAL _RECOMMENDATION ADDENDIM, NOMEER 17

ORGRNIL LIVESTOCY FRODUCIULOH

Date adopted: October 31, 1985 Lo
Location: Austin, Texas .

The follewing deleticns ara to be made in the Quganie Livestoel
Popdnmkisn Srapdards section of the WOS53 FPiral Recsirmendaliorns

adopted Juae 1-4, 1994 in Sanita Fe, New Mexico.

Int=pduc<ion:

The Comnittesz has determined chac the I
should be deletad from the ILmrmerly approves reqn
the following reasons: 1) mandacing the Use of & veterinarian
might lay added costs on producers wio, beczuse of their own
knowledga and experiencs, czn make approprizte decisions
regarcing the care of their animals, Z) the recommencations
skhouldn'z suggest this kind of micro manacement, znc 3) this is
an uneniorceable isgue thet shenld ke becween certifilers and
producers,

zilowing sestions
recomuandatjons for

Delete at lines 378~3681, page 14;

Any use or application of antiniorcics in orgznically nroducsed
livestock shall occur within the context of & valid veterinawian
client patient relacionshis as defined hy the Food and Drug
Aéministrsticn Compliancs Policy Guide #7125.06.

Delete at lines 462-466, page 17+
Any use or applicatien of synchetic parasiticides in organically
produced livestock shall ooour within vthe conntext cf a walid
veterinarian glient patient r=lationship as defised by the Food
and Druc Administration cempliance Policy Guide #7125.06.

arw—n; e — T R s Ty = e

Int—oduction:

ful

The Following chances should be mace Lo msks the ¥CSH Fimal

LAYTESTOCE _ALD
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Recommendaiions consistent with the law. The .committes
recommends that the words “or growth promoters* be delered
because the law prchihits the use of antibiotics as gTowch
promotexs. AL the present time the RECOMMENDATICON ON THE USE QF
ANTIBIGTICS IN ORGANIC LIVESTOCK PRODUCTION, page 12, linag
332-3335 apnd lines 246-349, read as follows: *The use or
application of ancibiotics as medircation or growth promotexs in
animals sold a5 organic bre=der stock, the progeny of which is
intended to be labeled or spold as organically produced is
ragtricted’ (lines 322-335); and ‘The use or application of
antihiotiecs as medication or growth promotexs in dairy animals,
whose milk or milk ‘products are intended to be labeled or sold as
organically produced, is restricted” ({(lines 346-349).

Delete a¢ lines 332-3233 and at lines A46-34%7, page 1lI:

"o growth promoters® .,

LITEY- DO ADD
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NATICNAL ORGAMIC STRNDARDS DOARD
FINAT, RECOMMENDATICHN ADDENDUM NUMBER

CRGEANIC LIVESTOCK HEALTHCARE FRACTICES
Date adoptec: April 25, 198%
Location: Orlando, Florida

The following acdditions are to be ioserted in the Orsanic ILivestock
Healthcare Pracktices section, page 1, lina 278 of the NOSH Final

Recammendations adopted June 1=4, 1984 ipn Santa Fe, New Mexico.

Cartified organic livestock farms shall he based on a svstem theat
incorporates access to the gutdoors ana direct sunlight.

It is understood- that praoper livestock hezlth management mavy
inciude pericds of time when livestock are housed incdoors.
Temporary indoeor housing mav be Jjustified for:
1. inclement weather conditions:
2. health, care, scfety, and well being of the
livestock; and
3. protection of so0il and weaiter oality.

ADD QRGLSS.3TR

*
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NATTONAL ORGANIC STANDARDS BORRD

FINAL RECOMMENDATTION AUDENDIM NOMRBEER 2.1

USE 0OF IHUCULANTS AND VACCINES IN LIVESTOCK FRODICTION

Date adopted: October 31, 1895
Location: Austin, Texas

Introduccicn:

Committee discussion revealed that a statement. on the use of
inoeculants and vaccines had not been developed in the NHatrdional,
Organic Shandards Board Final BRecommendaricons passed in June,
1994. Therefore, an Addendum to the recommendations is reguizred
0 provide guidance.

Statement of Pfinciple:

The Committee believes uve of inoculants and vaccines may be
necessary fto ensure the health of the animal and to remain in
compliance with Federal, State, or regional regqulations.

The following additiens are te be izmserted iz the Orgapic
Livestook Produreion Serandardes sactiozm af the NOSE Final

Recommendations adoptwed June -4, 1994 im Sante Fe, New Mexico.
hdd prior to line 278, page 10:

The inoculation and waccination of livestock is allowed. In all
cases, killed or attenuated vaccines shewld be used rather than
live vaccines unless the latter i< the only effective weans of
prevention or control. Livestock producers must show in cheir
records which vaccines or inoculants have been administerecd and
when they were administered. The Fard Plan should reflect
efforts ©O Use pPrOper nmanagement, nutiition, and genstic
selaction for disease resigtanée and longevity.

IO SV AL, TS
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WATIONAL ORGANIC STAWDARDS EOARD -
EINAI, EECOMMENDATION ADDENDIM NIMAER. 22

THE USE OF ANTIBIOTICS IN ﬁRGﬁHIC LIVESTDEE PROTUCTION

Date Adopred:  Octoher 31, 1995
Location: Bustin, Texas

Fhe following additions are to be ingerted in ethe Qrgadis Divestook
Broductipn gection, as indicated, of the NOSB Final Recommendarions
adopted June 1-d, 19294 ia Samta Fe, New Mexico.

Add at line 35B, page 13:

ANTIETOTTE TISE TM ORGANTE TRVING WrNe (Egg Production}

The use of antibioties as a growth promoter in poultry is
orohibited. The use of antibiotics im poultrzy whase eggs or egq.
progucts are intended (.o be labeled ar rold as orcasnically preoduced
ie restrigshed.

Should an antibiotic be administered for whatever reascon to
otherwise organically produced poultiy. eggs or egg products derived
from that poultry may net be sold or labeled as organically produced
for 90 days following the date of applicarions or use and
furthermore must sacigsfy all five conditions listed in the addendum
in the recommendations on the use of antibiptics in organic
livestock production. This policy is to be reevaluared in twe

years-

To be inserted at line 350, page 14, as a preface to:

ADDENDUM TO THE RECOGMMENDATION ON
THE USE OF ANTIRIOTICS IN GRGANIC LIVESTOCK FRODUCTION

) Just as 50i) health must ba restored after the use of
~regiTitted materials, animals, whosz health has bewn threatened by
illnass or infectipn, must be allowsd adeguate time to recuperate
after adminiscraticn of an antibiorie. The restoration of health is
effected Chrough adequate recovery management..  Products from both
restored s0ll and rsgtored animals way then be labeled as
organically producerd.

TR AOTLIC 350
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NATICHAL ORGANIC STANDARDS BOARD

FINAT, RECOMMENDATION ADDENDUM KIMBER 23
THE ULSE OF PARASITICIDES IN CORGANIC LIVESTOCK FRODUCLIDN

Date Adopted: Octeoher 31, 18995
Location: Bustin, Texas

The following edditions ere to be ingerted in the Qrganic
Livensnek Produetinon gaction, ar iadicared, of the NOSE #Final
Recommendations adopted Jupe 1-4, 1994 in Santa Fe, New Mexico.

Add at line 435, page 16:
PRRARCSTTTCOTIOR (SE TN _ORGANTIC YAYTNG HENE {Egg Production)

The use of parasiticides as a growth promster in poulcry is
prohilbived. The use of paragiticides in poultry whose eggs or egg
products are intended to be labeled or sold as organically
produced is restricced.

Should a parasiticide be adminiscered for whatever reascon Lo
otherwise organically produced poultry, &gqs or egg products
derived from that poultry may not be sald or labeled as
organically produced for 90 days following the date aof
applications or use and furthermore mast gatisfy all five
conditions listced in the addendum in the recommandations on che
use of paragiticides in organic livestock producstion. This policy
i vto be reevaluarted in two years.

To be Inserted at line 441, page L7, as a preface to:

: ARNDENDUM T THE RECOMMEWDATION U
THE USE OF PARASITICIDES IN CORGANIC LIVESTCCHK PRODUCTION

Just as soil -health must be restored after the use of
restricted materialg, animals, whose health has been threatened by
parasite infestation, must be allowed adequate time to recuperate
after administration of a parasiticide. The restoration of health
"1z effected through adeuate reeovery management. Products from
borh rescored soil and resgored aniwmaleg may then be labeled as
oxganically produced.

PARPSITXGLME L4058
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CROP
RECOMMENDATIONS

Drgamc crop producdon standards.., R V1 |
Specialized standards for grecnhouses am:l mushruom pmducuon {Add #3] -..150
Banana planudng stock (Add. #24)... IS e T+

Emerpency spray exception {Add. #29) o -7
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HATIOHAL ORGANIC STANDARDE BOARD

FINAL BECOMUENDATIONS

o
hdopiced June 1-4, 1%%4, in Santa Fe,

New MexXico

OREGANIC CROP PRODOUCTION STANDARDS

ARLE OF C 5
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1. INTROBUCTION

. Introduciion: The National Organic Standards Board (HOSB)
has prepared this comprehensive document to present the areas of
agrieulrure which pertain to crop production. The document gives
a brief overview of rthe statutory reqqueanLE and describes the
scandards approved for recommendation to the Secretary of
Agricuiture June 1-4, 1994,

BE. Definiticons:

{1) QOrganic Foods_Production Aci of 1990 (OFPA)} Section 2303:

Botanical Pesticides: The term "botanical pesticides” means
natural pesticides derived from plants.

Certified Organic Farm: The term "ecextified organic farm" means
a farm, or porticn of a farm, or site where agricultural products
or livestock are produced, that iz certified by the certifying
agent under this title as utilizing a yystem of organic farming
as described by this title,

Crxob Year: The term icrap yeay® means the normal growing season
for a crop as determined by che
Secretary.

Organic Plan: The term "organic plan® means a plan of management
of an organic farming or hardling eperation that has been agreed
te by the producer or handler and the certifying agent and that
inciuvdes written plans concerning all aspecis of agricultural
production or handling described in this title including erop
rotation and otkher practices az required under this title.

Oroanically Produced: The term “organically prcduced" means an
agricultural product that is produced and bandled in accordance
with this title.

Pesticide: The term "pesticide? weans any subsbtance which alone,
in chemical c¢ombination, or in any formulation with one or more
substances, is defined as a pesticide in the Federal Insecticide,

- Fungicide, and Redentieide Act (7 U.S5.C. 136 et seq.)

praodincer: The term "producer” means a person who engagea in rhe
business of growing or pradu:zng food aor feed.

Secrevary: Tha Cerm "Se:retazy" means the Secretary of
Agriculrture. '

Skate Organic Cerigificarion Program: The term YStabke arganic
cercificacion program® means a program that meets the

c::npsbff -884
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requirements of seccjion 2107, is approved by the Secretary, and
that is designed te ensure that a product that is sold or labeled
as ‘oryanically produced® under this title is produced and
handled using organic mechods.

Synrhetic: The term *synthetic® means a substance thab iu
formulated or manufactured by a chemical process or by a process
that chemically changes a substance extracted from naturally
occurring plant, animal, or mineral sourtes, except that such
texrm shall not apply o substances created by naturally GCCUIIlng
biclogical processes.

{2) HNagripnal Organic Standard s Boazd Defis nition Revommendations

Dzifr: The term "drife* means the physical movement of
prohibited pesticide or fertilizer droplets or granules from the
intended target site onte a certified organic field or farm, or
porcion thereof.

Micapplication: The term “misapplication® means the acgidental
direct application of a prohibited pesthLﬂE or fervilizer to a
certified organic field or faym, or portion thereof, by a person
who 15 not the cercified organic producer or a person wWorking
undey the direction of the certified organic producer.

cropshir. 854
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2. CROP_PRODUCTION STANDARDS

A. PESTICIDE AND FERTILIZER DRIFT AND MISAPPLICATION wOLICY

Statutory Requirement Section 2105{(2}: [To be sold or laheled
as an organically preoduced agriculcure product under thig
title, an agricultural product shall] (2} except as otherwias
provided in this title and excludineg livestock, not be
produced on land to which any prohibited substances, including
synthetic chemicals, have been applied during the 3 years
immediately preceding the harvest of the agricultural
prnduc:s

Senate Agriculture Reperc: "0On occasion, organic farmers,
altbhough following the scrict stapdards in this bill, may
produce products with minimum residuees due to inadvertent
environmental contamination such as deift from a neighboring
farm.® PThe (Senate Agricunltural) Commictee does not inrend
To pruhiblt minimal residue contaminaticon that does not result
from practices used by the organic farming operation.”
{Reference: U.S. Senate Commitvtee on Agriculcure, Rutritien,
and Forestry, Report 101-357, July &, 1220, page 300.)

COMMENTRRY

An understanding of the legislative intent cof the Organic Foods

Production Act with respect to pesticide amd ferctilizer drift onto

certifiesd o¥ganic farms can be found in the Senace Agricultural
Commircee Report. %On occasion, organiec farmers, althouah

following the stricr srandards in this hHill (emphasis added), may

produce products with minimum residues gue to inadvertent

environmental contamipation such ax drift from a neighboring farm."
"The (Senate Agricultural) Committes dees not intend to prohibit

minimal residue contamipnation that dees not result from practices
used by the organic farming operation {emphasis added) .

(Reference: U.S5. Senate Committee on Agriculiture, Nutrltlnn and
Foreskry, Repart 10L1-257, July &6, 19920, page 300).

The National Ornganic Standards Board has received many comments

from the public on the subject of pesciecide drifr onto organic
farms. In additiorn, discussion and debate of the drift issue at
the May 1553 NOSE meeting clearly indicated that the wmajority of

NOSB membeérs think that pesticide drift incidents should behandled

in the same manner as the NOSB Draft Recosmendarion for government
emergency pest eradication programs.

Racognizing tha importance of striking a balance betwesn meering

the copsumer’s expectation that organic food has not been subjected
o drift awvd prorecting erganilc preuducers from vnreasonable

peoalbies caused by drift or misapgplication incidents which are

bayond the organic producer’s contzol, the HOSE makes the following
recmamendaztion.

cropshis. 5654
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RECOMMEFNDATION

The National Organie Standards (NOSB) requests that the Secretary
racoumenid ro Congress thar certified organic producers who incur
crop losses and/or warketr losses caused by pesticide or fertilizer
drift or misapplicaticvn he eligible for reimbursements fzom Federal
crop disaster programs or Federal crop insurance programs for all
damages and expenses incurred. Such eligibility should only apply
in situaticns where the drift incident or misapplication cccurs as
thae result of actions of a person who is not the certified organic
producar or 4 person working under the direcrion of the cercified
organic producer.

I. Defimitions of Prift and Misapplicatien
A. TFor the purpose of the OFPA, Fdrify* means the physical

movement of prohiblted pesticides or fertilizers from the intended
target site onto a certified organic field er farm, or portisn

" thereof, caused by a perscn who is not the certified organic

preducer or a person working under che direction of the GEItlfled

.organic producer.

B. For the purpnss of the OFFA, "misapplication® means the
accidental direct applicatinn of a2 prohibited pesticide or
fertilizer to a certified oranic field or faym, or portiom
thereof, by a person who is not the certified orgamic producer or a
person working under the dlIEEtan of the certified organie
prcducer

1I. RAgricultural Products Subjected to Drift or Misapplication

agricultuvral productr, inelnding livestock feed crops and
pasturage, that are exposed to drift or wisapplicarion with a
prohibited pesticide or fertilizer shall not be sold or labeled asm
ordanically produced or fed to ceri:ified organic livescock.

A. Requirements of the Certified Organic Producer

1. As a drift prevention measure, certified organic producers pust
give notification to all adjacent property owners and to their
apprapriate public officials informing them of the boundaries of
the orgabic farming operation and eof any possible finaneial-—--.-
rESPDnslhllltY should any drifr or mlsappllratlon incident gcour.
It is recommendesd that this notifilcation ke in writing in order co
facilitate any potential legal claims oo behalf of the certified
organiec producer. ' .

2. 1In cases wheve physical and/cx visual evidence ipdicate That
agriculiural products Bave been subjected o drift or
misapplication with a prohibited substance, vthe certified orgapdic

sxopshEr.B94
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producer shall:

a. mnotlfy the certifying agent and che appropriate public
officials within 48 hours of discovery.

bb. not sell or label as organically produced or fead o
certified organic livestock cthe agricultural prnducts
subjected to drift or misapplicarticn.

B. Requirements of the Certifying Agent and/or State Official

1. Upon receiving notification {from a certified organic producer,
an organic farm inspector, a certifying agent, a Stafte or County
Official, or a member of the public) that an agricultural product
has been subjected to drift or misapplication with a prohibiced
substance on a certified prganic farm, the certifying agent shall
work with the appropriate public aefficials ro do the following:

a. determine if a drift oy misapplication incident has
actually occurred and, if so, investigate the incident;
L]

b. attempt-tn identify the prohibited substance thatr hag
drifted onte or been misapplied to the certified organic
farm;

¢. ldentify and mark the portionr of the organic field
exposed to drift or misapplication and assure that
agriculfural products growing in this area of the field are
not sold or labeled as organically produced or fed to
certifled organic livestock;

d. conduct, if necessary, pre-harvest residue cesting to
verify the extent of the drifr of misapplication incident:;
and

e. determine the porticm, if any, of the [ield thar was not
subjected to drift or misapplication and determine if
agricultural products growing in Chis area of the field cap
be sold or labeled as organically produced or fed to
certitied organic livestock.

III, hgrlculnural Prcducts Grown In The 3 Year Period Immtdlately

Following A Drift Or Misapplication Incident

Agriculktural products grown in the 3 year pericd immediately following
a drift or misappliraticon incident wmay be excepted from the reguiremerit
inm § 2105({R2) [§ 6504(2)] which reguires agricultural produccs seld oc
labeled ag erganically produced to be produced on land that hag notu hac
prohibited substances applied during the 3 years jmmediately preceding
barvest Of the agricultural products. The exceprion shall be

L-rup:;hfr.. &54 <
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determined by the certifying agenr subject to the following
requirements: :

A. Reguirewents of the Certified Organic Producer

The certified organie producer shall not, wiihout. the approval of
the certvifying agent, sel]l or label as organically produced or
feed to cercified organic livesceock, auy agricultural products
grown on the portion of a cexcified organic farm that was
subjoected to drift or migsapplication in the 3 year perjicd
immediately following the drift or misapplication incident.

B. Requirements of the Certifying Agent and/or State Official

The certifying agent and/or State Qfficial shall determine using
pre-harvest residue testing, if deemed necessary.- if agriculrura]l
praduers can be sold or labeled as organically produced or fed eo
egrtified crganic livestock that ara:

1. produced on the portion of a certified organic farm thas
~ was previously subjecced-to drift or misapplication; and

2. not directly exposed to drift or misapplication during
the current crop growing season.

In the gase of drift or misapplication onto pastures or forage that
cannct be cut for hay or otherwise removed, organic livestock shall
not be allowed aceess to the pasture or forage for the remainder of
- that pasture season. For continuous seaSchh pasture systems, the

determination of the withholding period sbhall be at the discretion of
the certifying agent. )

cxopskifs, 524
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205 ' B, SHALL FARMER EXEMSTION
210 STATUTORY PROVISTIONS

211 ©.S. Organic Foods Production Act of 1880, Section 2106 (d}: “Small
212 Farmer Exempticon.--Subsection {a) (1)® shall net apply to persons
213 who sell no more than 55,000 anpually in value of agricultural

214  products.® -

215 #Subgection {a)(l): “In general.--0On or after Qctober 1, 1993--
215 (A} a person may sell or label an agricultural product as

217 arganically produced only if such product is produced and hondied
214 in accordance with this title; and

215 (B} 1o person may affix a label to, ar provide ether market

220 information concerming, an agricultural product if sueh label or
221 information implies, directly or indirectly. cthat such product is
222 produced and handled using crganic methods, except in accordance
223 wich this tirle.” :

224 BECOMMPNDAT IO

225 Persons who sell oo moye than. $§5,000 annuwally in value of

228 agrieuleural procucts and sell or label a portion orxr all of suchk
227 agricultural products as organically produced cr handled are

228 exempted from certification by an USDA-accredited agency but are
229 required to preduce and handle organic products in accordance with
23¢ the preoducticn and handling etandards provided for in the OFPA.

231 The exempted perscn shall demonstrarte compliance with the OFMA by
232 the implementation cf the following measures:

233 {1} Signacure on a completed Declaration form, which artcests te a
234 thorough knowledge of the provisions of the OFPA and to the

235 production and bandling of organic prxoducts according to the OFPA.
236 {2) The develcpment of an Organic Farm axd/or Handling Rlan, in
237 accordance with the raquirements of the OFPA.

238 {3} The establishnent of recoxd-keeping adeguate teo trace an.

239 organic prodvuct from production site through To sale for

240 copsumption. Records must be kept for five years.

241 (¢} The provisions of public access Lo the above docunents.

242 Exemprid Small Farmers wvho demonstrate compliance with the OFPA
243 shall be able to market non-certified organic products Ffrom theixr
244 tarms directly te comsumers at direct sales. ocutlets... Examples_of.
245 direct salex cutlers include roadside stands, farn markets, apd
246 consumer sSubscription programs {Community Supported Agriculture) .
247 Exempted Small Farmers who wish to market directly to retail -

248 outlets may do s0 by providing copies of the Declaracion form to
249 the individual rec2il sutlec. In no instance shall nen-certified
250 organic products be marketsd vhrough exportars, wholesalers,

251 brokexrs, processorns, o Yeitaill chain warshousss.

eroprbin . 834
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252 Furthermore, an exempt farmer may not sell or label an agricultural
233 product as “"certified organie® unless certified by an USDA-
254 accredited cercifying agency.

255  The exempted Small lkarmer and/or retail outler may display the

56 Small Farmes Declaravion f£orm at the place of siale. There shall be
257 no mandatory filing requiremencs for the above small farmer

258 exemptien provisions. ALl required information mist be on file and
258 awvailable on the premises of the exempted farmer.

260 The above provisions shall not be canstiued as precluding a Stare
261 from issuing addictiomal regulatiens regarding the Small Farmex
262 Exeniptian,

2 53 . & ] - a - = o - L) - L] n - & n » a F - - ] - - - . - - a

264 SMALI, FARMER EXEMPTION FROM USDA CERTIFICATION PROG
265  ANNUAL DECLARATION OF

268 1. - T deelaye that I sell no more than £5,000 annually in all

267 agritulcural products.and thac all agricultural products that I

268 sell as organically produced or handled are produced and handled in
269 accordance with the Organic Foods Production Act of 1950 {QFPA).

270 2: I Aermlare that

271 a. I have read and understand the regulations regarding
272 producrcion and handling of organic products to the OFPh;
273 b. I have developed an organic farm and/or bandling

274 plan in accordance with the requizements of the OFPA;
275 c. I have records tracing the organic prnductlmn from
278 production site to sale; and

277 d. I will prowvide reasenable public access to the above
270 documents.

279 3, I declare under penalty cof perjury under the laws of the
280 United States of America that the foregoing is true and correct.

281 EXECUTED this _day ef _. . 18, an

282 n_"'
283 {city & Scare)

284 .o . N

2g5 . ' {Signarure)

EBG a - - 3 - - ] L) L] o - - L > L] a L) - B - + o - - L} o L -
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C. ERESTIDDE TESTIHNG
COMMENTARY
h. Summary of Existing Law Related to Pesticide Residues

Pagticide residves op food and feed are regulated by the Fedural
Insecticide, Fungicide, and Rodenticide Act (FIFRR) {7 USC 138) auad
the Faderal Food, Drug, and Cosmeric Act (FFDCR) {21 USC 3321). &
pesticide tolerance (established by EPA undex the FFDCA) is the
amount of a pesticide residue that legally way be present in or om
= Taw agricultuzral commedity or a precessed food (40 CFR Chaprer 1,
§ 177.3). Under the FFDCA, foocd ar feed containing a pesticide
residue in excess of the EPA tolerance or eontaining a pesticide
residue for which no tolerance exists for thatr food or feed ig
adulterated and cannoct be sold., Under the FFDCA, the FDA is
responsihle for enforecing pesticide tolerances.

Some pesticides (e.g., 70T, aldrin, dieldrin} have had their
registraticns canceled and toclerances revoked by the EPA buc
continuee to persisc in the enovironment and may oeclr as unavoidable
residues in food or feed. EPecause Cheir EPA tolerances have bpen
revoked, FDA established “action levels® for these pesticides teo be
used for enforvement. In escablishing the FDA acticen lewvel for
each pesticide, the agency: 1} used its pesticide rasidue
monitering data to determine residus lavels that could not he
avoided by farmers and food processors using good growing or
manufacturing practices; and 2} took inco account its analytical
ahility Lo detect apnd measure the amount of the unavoidable
pecticide residue in a food or feed. The FDA action levels are
substantially lower than the original EFR thlerances for thece
pﬁﬁt?cides. {Refereuce: Federa]l Reqister, Vol. 55, No. 74,
&/17/920) )

. Summary of che OFPA and Legislacive. Intent

. There are six specific references toc residue testing in the OFPA.

% 2112{a) requires the Secretary, State official, and certifying
agent to utilize a "sysitem of residus testing” to assist in
enforcemenc. % 2107{a) (6} reguires "periodic xesidue testcing® by
certifying agents to determine if organic food contains pesticide
rasidues, other nom-~organic residues, or natural Loxicants. §

--212.2{b) 'states thar the Secretary, State official, or certifying .

agent may Ieguire pre-harvest residue testing of any crop grown on
50il suspected of harboring contaminants. § 2122(c)}{l} Tegquires an
investigation te be gonducted by the Secretary, State offigial, or
the certifying agent if it is determined that an organic crop aor
product contains any "detectableY {(empliasis added)} pesticide

- residue, non-organic residue, or prohibirted nartural substance

residue.  §F 2132 {c) (2) states that food may uot he sold as ozrgenic
if it econtains residues at levels thar are greater than
»npavoidable residual envirenmental coptbaminabion.? § 2119({k) (5)

mropap e, 894



333
334
335

338
337
338
338
340

aal

342
343
344
345
246
347
348
349
350
351
352
3g3
354
385

A5e
357
358
359
360
351
3a2

. 363

364
E]-3
312
67T
368
368
370
71

avs

373
74
a75
78
AT
378
178
3a0

131

requires the NOSH to advise the Sescretary ¢Oncerning testing of
organically preduced products for residues caused by *unaveoidable
residual environmencal centamination.”

The Report of the Committee on Agriculture, Nuktrition, and
Forestry, US Senate, to Accompaiy S. 2830 (Report 101-357) provides
assistance in uvndexstanding the lagislative intent of the QFPA.

The raport has an entire section devoced to residue testing (pp.
299-301) which contains considerable discussion of the subject.

. Maximum Allowable Pesticide Residue £or Organic Food

Berause residue testing is mandated by the OFPA, a maximum
pesticide residue leve] must be esrablished ac a standard for
organic food. But the OFPA does not establish such a residue
level. The NOSB has devoted considerabie Time in its attempc to

"develop a pesticide residue wtandagd tha: is reascnable, practical,

affordable, cousistent with consumer interests, and consistent with
the OFBA. Three cptions have been coasidered and dekhated: 1) a
zero residue standard which may be ipplied by the texrm “unaveoidable
residual epviromnencal concaminartioun* in § 2112{c) {2) of the OFDA;
2) a 100% of EPA pesticide tolurance standard which is the same
standard applied to cooventional food; and 3) a percentage (5% or
10%) of EPA pestiride tolerance standard which is used by some
State organic laws, sowme certificarion agents, and specifically
recommended in the Senate Committee Report.

The NOSH believes that a zero residue standard for organic food
would be impractical, expensive, and Qiffienlt to achieve {it is
impossible to prove & negative ~ particularly when residue cesting
levels of detection axre lowared each vime the analytical technology
improves). A Zero residue standard would foxce organic farmers to
bear the expense and consequences of pesticide use by conventional
farmers. While 5 2112(c) {3} of the OFPA nay appear Lo sSet a =€ro
residue standard, careful study of the Senate Committes Report
reveals that the legislative incent was not L0 set a zero sresidue
standard. The Sepate Committee Report scates: 1) "Hiscorieally,
"organic® has been a productiom claim and not a residue-free
content claim.® 2) *On ocrasion, organic farmers, although
following che stricr standarxds in thjis bill, wmay produce products
with minimun Tesidues due To inadvertent environmental
contamination such as driftc from a peighboring farm.® 31} "Second,
residue testing bridges the conespt that organically produced food

‘is defined by the manner in which such Ecod was produced-and the-- - - ..

widely held cohcept that oiganically produced [ood has fewer
{emphasis added) residues.” 4) “The Conmittee has besn asked to
provide guidance regarding the meaning of ‘uravoidable residual
envircnmental contamination.’ The Committee does nor intepd to
probikbic mipimel residne (emphasis added} contamination thar does
noe resule frow practices used by the organic faxming operanion.®
5} °The Committees does not intend, howavey, thal a2 level greater
than 10% of the EfL lovel pr that zero pesveni of tolerance be

cropsnfe .94
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approved hy the Secretdary. The desire is to leave the Secretary
the disgcretion to ger residue levels somewhere betwWeen 1% and 10%
of the EPA levels." and ) "Finally, as & rasulc of the Commirtes’sy
debate as to the meritys of various levels of acceptable xesidues of
prohibited matuerials for organic food, the Committes decided than
the HOSP () would be the mosr knowledgeanble on this subject and
thus the Committee intends chat the NOSB shall advise the Secretary
concernlng appropriate residue levels and testing methods for
organie products.® Furthermore, § 2119(k) (5) reguires the NOSA zo
advise the Secretary concerning the testing of organic feoed fer
regidues caused by "unaveidable residual enviropmental
concamipation.* This implies that the meaning of "unavoidahle
residual environmencal contaminacion® mast be determined by the
Secretary and, Ctherefore, is not predetermined to mean zerc

residuve.

The HO5B believes that a residus standard of 100% of EPA rolerance
is unacceprable. The organic commupily, donsumer gTroups, and
environmental groups are gJenerally opposed to such a srandawxd for
organic food as well.

Because a zZerc residue standard and a 100% of EPA tolerance
standard are both unacceptable, the NOSE is Proposing thac the
residue level for organic food be set at S¥ of EPA tolerance. Yor
the purposes of the OFPA, "unavoidable residual environmentald.
contamination” shall wmean oo nore than 5% 9f che EPA tolerance.

In proposing this residue standard, the HOSB re-emphasizes that tche
residue standard does not define organic food (organic is a
production claim, not a residue-free claim). Rather, the residue
standard zerves as a teoel (mandaced by the OFPA) to assist USDA,
State pryanic programs, and private certificacion agemts in
assuring compliance with the OFPA by organic producers and
handlers. Nevertheless, ths NOSB recognizes that the residuo
sitandard being considered is central €0 maintaining eonsumer
confidence in the encire organic system. With this responsibilicy
in mind, the NOSH believes che proposed residue scandard is
consistent with che OFPA, with the legislative intene, and with
several existing Scate organic laws. In addition, the proposed
residue standard will well serve consumer interest by adequacely
balancing food safety concerns with the practical limitarieons of
producing orgalic food in farm communities where pestzc;des have

TpEEn Used and will centinve To be- u5edvln ‘£he furure .

REUOMHENDATION

1. Pesticide Residue Level for Organic Food and Feesd

hgriculivral products sold or laébeled as organic shall wet fSaucain
pesticide rvesidues in exsess of the FDA actiom level ar 5% of the
EPA teolerance. If, for a specifin pescicide, detection aw 5% of
rhe EPS tolerance ik oot Technically feasible, the pesticide

eropobiy . Hed
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residue level shall be the lowest level of defection artainable for
trhat pescicide. 1In such situarions, the certifying agentc shall
survey the regienally available accredited laboratories and select
the laboratory with the analytical procedures capable of detecting
the lowest level for the pesticida.

For the purposes of cthe Federal Organic Foods Production Act,
sypavoidable residual enviropmental goncamination® zinall mean no
more than the FDia action level or 5% of the EBA tolerance.

No State shall be permitted to lower the pesticide residue level
for organically produced agricultural producses below the FDA acticn
level or 1% of the EPA tolerance.

‘The pesticide residue level for organic food and feed shall be
reviewed annually by the National Organic Standards Board. Such
review shall include consideration of the effects of improvements
in residue testing technology and changes in EPA tolerances.

2. System of Residue Testing - OFPA §§ 21i2(a}, 2107(a) (s}

A. HNational -
The Secretary »f Agrlculture and the Secrctary of Health and Human

Services shall]l enter inro an agreement that directs FDA to include
a relative percencage {not less than 1%) cof ozxganic raw
agricultural commodity samples and organically processed product
samples as part of iits Regularory Monitoring program for pesticide
residues. Results obrtained from organic produce and organically
processed prodncts shall be compiled in a separate anmual report
submitted to USDA.

If a pesticide residus or residus of another prubhibited substance
is found on an organic raw agriculeural commodity or an organically
processed producet by the FDA Requlacory Monitoring program, FDA
shall immediately notify the Secretary, the applicable governing
State official, and the applicable certifying agent of the finding
20 an investigation can be condusted under § 21124{c) {1} of the Actc.

B. '~ Sr=te :

For those Stactes thar conduct pesticide residue monitoring
programs, the Secretary of Agriculture amd the applicable governing
State official shall enter inte an agreeméni: chat directs the State
to include a relacive percencage {not less tban 1%} of organic raw

agriculrtural commoedircy. samples.and organically processed product—

sarples as part of the State pesticide residue moniroring program.
Results obtained from organic produse and organieally processed
product samples shall be compiled in a separate annual report
submitted to USDA. -

Tf a pesticide rasidue ox residoe of annther probibiced substancs

is fnund.cn an organic raw agracul:ural comundity or an organically
processed pradmnct by a Scate pesticide residue monitoring program,

cropshis. 824
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the State shall immediately notify the Secretary, the State
goveIning official, and the applicable certifying agent of the
finding so an investlgation can be conducted under § 2112(¢) (1)} of
the Act.

C. Local - Pericdic Residue Testing Frogram -~ § 2107 (a) (8}

The cercifying agent shall develop and implement a system for
evaluating the potential for agricultural products produced oz
certified organic farms or by certified organic handlers to contain
residues of pesticides or other prehibited substances. Such
evaluwaticn shall include an assessmert of the peocential fer
recsidues on organic products resulting from residues in soil,
residues in irxrigation water or rainfall, drift, State ¢xr Federal
emargency spray programs, and incenticnal application of prohibiced
subsiancas by the grower or handler.

The certifying agent sghall conduct periodic resicdue testing of
agricultural products to be scld ag organic in the following
situabions:

1. In cases of pesticide drift.
2. When farm or handling facility inspecticon leads to
suspicion of residoe problems.

The certifying agent may conduct periadié residus testing of
agricultural products to be sold az organic in situatioms sueh ag
che following:

1. Suspicion that the soil harbors conraminants.

2. Suspicion that lrrigation water or rainfall cuntazns
residues.

3. During che 36 month period immediately following
treatment of a certified organic farm by a Stare or Fedaral
emergency spray Drogram.

4. In response to written ecomplaints.

5. To follow up on positive residue testing results f£rom
Federal, State, or local government testing, : :

If a pesticide residue or residue of another prohibited substance
iz found om an organic raw agricultiral commodity or an organically
processed product by a certifying agent, the certifying agenc shal)
immediately nocify che Secretary and the State governing cfficial
ef the finding sp an investigation can be conducted under §

21121(c) {1} of che Amt. Strict confidemtiality will be mainvained

by all parties notified of a drift incident or misapplication
during che inpvestigacion.

cropshED . B4
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D. ALLOWANCE FOR A “SPLITT OPERATION®

STATUTORY REQUIREMENT

Section 2107({b) (1) (A), (B}, and (C}:

pPigcrerionary Redquiremencs:

(1) provide for the certificacion of an entire farm or handling
operation or specific fields of a farm or parcs of a handling cperatien

if -

{A) in the case of a farm or field, the area to be certnified has
distinct, defipned boundaries and buffer zones separating the land being
coperated through the use of organic metheds from land thar is et being
operated through the nse of such methods;

{B] the Oparators of such farm or handling operation maintain records af
all erganic cperations separate fioin records IElatlng to other
operations and make such records available at all times for inspection
ly the Secretary, the certifying agent, and the governing Statre
official ; and

(¢} appropriate physical €acilities, machinery, and management practices
ars establicshed to pravent the pu551h1L1ty cf a mixing ¢f crganic and
nonorganic products or a penetration of prehibited chemlralb Or othar
substances on the certified area. .

COMMENTARY
The process of conversien from 2 conventicnal farming operation to
an operation that relies solaly on osrganic productien methods is
based on the producer’s agsaessment of the agronomic, economic, and
environmental benefirs of arganic agriculture as well as on the
producer’s perscnal philosophy. The £act that Some farmers decide
Lo maintain convenoiional production metheds in some areas of their
farms while employing organic methods in orher areas prompts
philosophical debate over the producer’s commitment to "ocrganic®
and pracrtical debate sver the implications for crganic
certification. The debates over such °split operaticns® have been
rarried out at the local, nationmal, and intermational levels fer
many years.

Those promoting a required 100% conversion £8 organic preduction
merhods offer the following arguments. The axtent to which a

fagning operation has been or is being cenverted to -organic T e

production 15 an indication of the producer‘s commitmen: to the
organic philosophy to some. Others believe split ggerations are
diffirult or impossible to certify because the risks of
contamination ar fravd are too high and an unbroken chain of
custody is poasible only within an all organic managemenr systern.
Iv is alswu peinted ouc that some certification organizacions in
this creuntry and iu Europe now requixre a graduzl conversion of
parcicipating fazuws te a tetally srganic cperation.

L
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Theose promoting an allowance for split operations cffer the
following arquments: Real commitment to an organic systam.will
flow from the actual success of a producer and should neot be
mandated by the governmeot. Somecimes the economics of an
gperation will prohibkit a producer from fully acting con the
commitment they might have to the organic philosophy. In addirien,
it is argued that mandatory whole faxzm conversion disceurages entry
level organic producticn and may force a premature commitment from
growers who are evaluating the agronomic and economic impacts of
the organic tran=zition of their farms. While split operations
Present a significant challenge to certifiers, the real issue is
the ability of the fazrm management system to maintain the orgamic
integricy of erganic fields and ereps.

The NOSB believes that the Qrganic Foods Production Act of 1990
(OFFA) neither requires nor implies a commitment froem the produrer
to complete gfonversion of the farm o organic production methods.
The OFPA states in the definiticone (5 2103(4)) that the term
"certified organic farm" may refer to a "portion of the farm.® §
2107(b) (1) (R), (B), and ({) states thar the "program emstablished
under this title may provide for the certification of an entire
farm. . . or specific fields of a farm." The NOSB recognizes che
challenges that cerxtifying a split operation presencs, buh again
baelievas that the OFPA addresses this challenge. Under

§ 2107(b) (1), restricricns on farms with split operaticns are
clearly identified,. setting forth requirements for boundaries and
buffer zones, separate record-keeping, measures for preventing co-
mingling of product in handling and processing, and measures for
preventing "a penstration™ of substances used under conventiogul
farming practices jnto “the certified area.” The NOSP wishkes ro
acknowiedge that sigmificant challenges lic ahead for certifying
agentys whoge task is to verify compliance on split operatieoms. It
can be especially difficulc in split livestock operations where the
imobility of animals presents increased risks and may require )
inecreased scrutiny. In order to address this issue over time, and
TO encourage conversion to 100% organii preduction, tlie Commirtees
will amend the Crganic Farm Plar to ipnclude a section whielh
requests that producers desoribe their currenc efforts and existing
cbhstaclas toward ecrnversion.

RECOMMENDATION

.In.a,farmingnoperatianmwhere.hcthmarganicnand non-organic fields, . --- S

crops, and livestoCk are managed, the time tahie and level of
transition to corganic preduction is at the discretion of the
producer. The producer musc be im full compliance with §
2107 (k) {1} (R), (B), and (C) of the OFPA of 1990. Organic
cercification should be determined solely on the hasis of the
farm s compliance with the OFPA.

cropshir. 894 . o
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E. PLANTING STOCK POLICIES

R e e e - T ST

STATUTORY REQUIREMENTS FOR SEED, SEFDLINGS,
AND _PLANTING STOCK

OFPA_E 2109: "For a farm to he cereified under this title,
producers on Such farm shall not apply materials to, or engage in,
practices on seeds or seedlings that are copgrary to, or
inconsiscent wich, the applicable organic certiification program.r

TRANSPLANTS

OFPA § 2109(c) (1): “For a farm to be certified under thic title,

producers on such farm shall mot . . . use transplants that are

treated with any synthetic or prohibited materials.”

RECOHMENDET'T G

In addendum to the statutory requirements, the NOSB proposes the
following svandards:

TNofinitions

Commereinsily Available: The determination of comuercial
availahility shall be at the discretion of the certlfylng agent and
entail the following good faith efforts documented in writing by
the producer: ({(a) the good faith efforts made to locate or develop
a source of organic transplants or untreated seed; and {b] progress
made over the previous year to eliminate non-organic transplants or
untreaiced seed.

Annual Trangrplants

Recommendation: A1l annual  transplants utllized in a cercified
organic farmirngy operation ghall be organically grown in accordance
with the Organic Foods Productiem Act of 1990 (CFFA), with the
following exception: If organically grown transplants are
destroyed by frosc, flecod, or other natural disaster, resulting in
non-availability of organically grown transplants for replanting,
the use of non-organic Lransplants may ke perwitted. Determination
of disaster =tatus and orxganic transplant availability shall be
decermiped by the certifying agency.

o . .__“__.mmEEEEEEja!_Izgﬂsglagtsh - e e e e

Regcommendation: One year of organic wmanagementc is required prior
to harvest from perennlal plant material which is not preduced from
organiec stock.

Comuenvary: The term "pereonisal wraonsplant,* for the purposes of
rhe above standard, idencifics tree fruiis, grapes, and small
fruits of genuvs Rubus, Ribes, and Vaccinium, including transplanted
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- mAature bearing stock. Il gernieral, the HOSE considers perennial

planting stock from any source to be "organically produced" after
ovne yeay of organic management. Alchough there is some organically
produced stock currentcly available, there are not enough of all
varieties of all crops yet available to require perennial treaes and
vines bha ofrganically produced.

Specific Transplang Stundapds ~

The types of transplants described specifically below are plancs
Propagaced vegetatively, by means of division, specialized organs,
such as pulbs Oor corms, layering, cuctings, and tissue culture To
reproduce an individeal plant without genecic change.

In all situations where availabilicty of organic planting stock is
an issue, the NOSB urgeg organic producers to persistently request
that organic stock and transplant growers research and develeop

organic propagation.
Asparagus
Recommendaticn: One year of organic manmagement is required prior

to the harvest of spears from asparagus crowns that were uot
organically produced.

Compentary: Asparagus is a perennial plant. Direct field seeding
cf asparagus i=s practiced by few growers. HMHost asparagus plants
are started by planting'nne vear eld crowns. Typically, the crovms
Aare grown in a nurserxy in early spring. The following spring, the
plants are dug, separated, and replanted in permanent baeds.
Hazrvesting of asparagus spears usually begins the third spring from
planting.

Garlic

Recommendation: Garlic cloves utilized for the propzgation of
garlic plants shall be organically produced, with the following
exception: 1if the producer can document to the satisfaction of a
USDRA accredited certifying agency that organic garliec cloves are
not commercially available, non-organic garlic cloves shall be
permitted.

Commentary:-- Garlic. is vegetatively propagated through the eloves.
Garlic se&d 1s rarely produced.

Onion

recommendation: Oodom sens, tow sets, and mleipliers uweilized in
a certified organic farming coperation shall be organically
produced, with The following exceptiou: 1if the producer can
document to the gatisfaction of o USDA acoredited cercifying agency

eropshiz . g84
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that corgaiic onion sets, top sers, or muliipliers are not
commercially available, non-aryganic stock shall be permitted,

Copmentary: Although the common field onion is propagaied directly
from seed. other varieries of tha same species are propagated
dsexually, by 1) setrs; 2} top secs; or 3} miltipliers. Sets are
small cnicns halted in developuent by being grown very thickly from
seed and ripened off early in the seasan. When planted the
following spring, they resume their grewth and produce mature bulbe
earlior than direct seeded ondons of the same variety. Top setc
onions are little bulbuls thar appear on the flower cluster in the
pPlace of flowers and are handled in cthe sams way as sets.
Multipliers or "poiiCo conions®: zZre a form in which the pulb
divides inte separable parts and each parc is planted the tOllOWlng

spring.
HhugarE

Recommendation: One year of orgamic hauagament is required priecr
to harvest from rhubarb ronts that wers non ordanically produced.

Commentary: Rhubarb -ig a perennial plant, usually propagated by
division of the fleshy roots, small pieces of which will grow tf
separated from the old established roots and planted im rich scil.
Plantcing is typically in the spring. -

Scoad Poratoes

Recommendation: Seed potatoes vtilized for the propagaticn of
organic potate plants shall be organically produced, with the
fallowing exception: if the producer cum dorument to the
satisfaction of a USDA accredlted certifying agency that organie
seed potatees are not comnercially available, non-organic seaed
potatoms, including those treated with syathetic post-harvest
fungicides, shall be permitted.

Commentary: Potatoes are vegetatively propagated through the
tubers, commonly known as "sSeed potatoes” within the trade. To the
mowledge of the ROSB, sources of potatoes pzoduced organically for
seed are scarce, parcicularly because of the strict phytosanicary
requirements of various Stave seed certification programs which
encourage post-harvest use of fungicide and other prohibited
maverials priocr to storage.

Scravwbarries

Repommendation: Strawbeiry crowns utilized in a certified organic
farming operation shall be organlcally producetd, with the Enllowing
excepition: If the producer cvap document to che savisfaccion of a
Usph. acerxedited certifying agency that organic strawberry criwms

cxupskfy .AD4
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are not commercially available, non-organic stTawberry crowns,
including those treated post-harvest with prohibited suhstances,

shall be allowed.

Commentary: Shrawberry plants are typically propagated by the
formation of new plants called "¢rowns" that are formed on runners,
and are¢ abundantly produced during the growing season. Commercial
strawberry producers usually set pursery-grown plancs. Although
strawberries are perennial plants, in Califormia and most sourherm
States, strawberyies are planted in the fall and will produce their
first crop the feliocwing spring, about six months frem planting.

To the knowledge of the WOBB, organically produced strawberry
CTOWNs are 7wt commersially available, partvicularly because in many
areas they must be certified disease-free by county or State ordex
which necessitates fumigation.

Sweelr Potatoes

Recopmendation: Sweei poraro slips and vine cuttings nnist be
organically produced. "Seed® tubers may be cbtained from non-
organic sources and post-harvest treatment with synthegic
fungicides is allowed if the preducex can deocument to the
gatisfaction of a USDA acaredited certifying agency that
organically produced sead tubers are oot commercially available.
Such tubers wust have been grown without the application of
pesticides prohibited by the National List to the plant or soil.

Commentary: Fropagation of swaet potatoes ig asexual, using
transplants or vine cuttings. Transplants are called "slips,” and
arise {rom "seed” rubers placed iu either heated or wnheated beds
and covered by about 2 inches of sterilized sand. Two or three
pullings of slips are often practiced. In areas of long growing
seasons, after early plancings are established witch trangsplants,
later plantings may be established with vine Cﬂttlngh obtainead hy
cutting eight to ten inches of tips of growing. vines, This
involves couvsiderable labor and tends to reduce yiclds of che.
mother plantings, but bas the advantages of requiring less seed
stock and redocing danger of spreading diseases and pests.

IREATED SEEDS

OFPA 8 2118(c) (1) {B) {i): *The National List may provide for cthe

use of substances.in an organic. farming or handling cperatien that ...

are otberwise prohibited under this title only if . . . the

substance . . - is used in production and comtains an actiwve
synthetic Lng?edlent in the following categeovies: . . . treated
seads . . .

A= an addandum o the qrntutnry ?equlxpmenta, he HOSE proposes Che
following standards:

Rucommendacion: Seed irepated with substances prohikited by OFPA

crapshie, B9 . .
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are prohibited, with zhe exveptlen of seed rreared wich synthecic
fungicides appearing on the National List., The requirements
appearing in the section addressing commercial availabiliey musc be
fully satisfied. Pelletized seed is allowed unless it conrains
prohibited substances. Plastiec poglymer pelletization of ssed
shall be prohibited. Seed originating from recombinanc DNa
technolegy shall also be prohibited.

Commentary: Synthetically treated seeds have been historically
exempted for use in organic production and are exempied in the
OFPA. It is the understanding of the NOSR that fungicide treatment
plays a critical rolie in gexrminanion and establishment cf certain
seeded orops planted into heavy, wet, cold secils. Purthermora, to
the knowledge of the NOSB, treated sead may be the only seed
commercially available for certain crop varieties. While some work
is being done to find alternatives to chemical treatment of seed by
trZeating with naturally occuvrring substances, this research has not
yvet resulted in practical altermatives to chemical seed treartmencs.
The HOSEB strongly suppoerts the effcorts of seed companies ta offer
untreated seed and the efforts of researchers to develop
organically acceptable seed treacments.

-+

o [ e i rouTs

Recommendation: Seed uiilized for the prowduction of edible sprouts
shall be crganically produced. )
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¥. ORGANIC PATM PLAN
STATUTORY REOUIREMENTS

"The term ‘certified organic farm’ means a farm or portion of a far
0z site where agriculfural products or livestock are produced, that is
cercifjed by the certifying agent under this title as utilirzing a syst
of crganic farming as described by tkis title.” {CFPA § 2114 (a}}

*The term ‘organic plan’ means d plan of management of an
organic farming or handling operation that has been agreed to by
the produrer or handier and the certifying agent and includes
written plans coucerning all aspects of agricultural production or
handling described in this title includling crop rotation and ather
practices as reguited under this tigle." [Organic Foods Produntion
Act of 1950 (OFPA) § 2103] *A producer or handler geeking
certificatioil under thigs title ghall submit an organic plan to the
certifying agent and the State organic certification program (if
applicable), and such plan shall be reviewad by the certifying
agent who shall determine if such plan meets the requirements of
the programs.* (GQFPA § 2114)

RECOMMPNDATT TR

The purpose of the Qrganic Farm Plan is twofold; to assist cha
producer and te assist the certifyiny agent. For the producer, the
Organic Farm Plan provides a flexible, useful, and affordable togl
for developing an eccologically sound rescurce managemenit SysStem on
her/his farm. The process of developing the Organic Farm Flan
allows the producer to plan and evaluate farm management practices
and make tangible improvemenis in the farming operaticn. For the
certifying agent, the Organic Farm Plan provides assencial
informacion for assessing the producer’s compliance with the QFPA.

The Organic Farm Plap is a writrten documedt that describes how
the organic farm is managed. (& is written by the producer, agreed
te by the certifying agenc, and must be updated annually to reflect
changes and improvements in farm management. The actual format may
be incorporated into the documents which the certifying agenc uses
in theiy yearly application/renewal process or as a part of thedir
annual farm inspection. The following components, presented below
in questionnaire. form, wusc be included if they are relevant te the

ogperation.

The QOrganic Farm Plan musT address the key elements of oxrgapic
crop production: scil and crop management, resourcs managémenc,

- grop protection, and maintaining organic intagriiy through growing,

harvesting, and pasr-harvesh operarions. Where livestock are
included in the overall operazation of the Organic Farm for che
purpcse of markering and labeling organic livestock and livestock
products, the Organic Farm Plan must addzress che key elements of
organic livestock productips: manure Banagement; livestock health,

Ly
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care, and breeding practices; animal sources; fzed sources; feed
contingency plans for shortages and emeigencies; maintenance of
erganic feed incegrity from field to feeding; housing and living
condiciens; record keeping; handling practices; pasture and grazing
land management; ecosystem oversight to reduce the environmental
impact of animal produrtion praccices; and, if applicable,
appropriate details for ensuring inregriny of organic animals on a
split operation.

Not all compenents of the Crops or Livestock questionnaires’
presented below will apply te all farms. Producers musc dacide
which components are relevant uo their cperations and include tham
in their individuval crganic farm plans.

Organic famming is not merely a list of acceptable and
prohibited materials. It is a management-intensive technelogy
designed ho achieve a kalance in the agriculrural and livesreck
system similar to that found in matural sysctems. Such a balance
produres healchy soils and high qualicy crops ang livestock. A
commitment to leng-term soil ilmprovement or maintenance at a high
fertility level should be reflected in the Organic Farm Plan. The
emphasis should be on building up organic matecr in the soil
through green manuring and/or applications of composted materials
with complementary application of rock minerals. While certain
soluble soil fertilizing mavterials and foliar applications are noc
prohibited, they must be used as an adjuackt to a long-term approach
to so0il fertilicy and/or for specific short-term needs,

The gyrower will provide adequate maps of all parcels farmed
under his or her control, with 3-year histories af all parcels, as
part of ctheir cerrification applicacion.

The inclusipn oL livestock in a total farm organic management
system contributes significantly to closed nucrient recycling
through the utilization of forages on fleids with rotational
seedings and through the production of nutrient-rich mannre.

Persons raising livestock organically must be committed to
providing positive health management practices and the urilization
of organically produced feeds for nutrient and mineral needs in
grder to produce progressively stroanger animals and aliwinate a
dependency on and use of vaterinary medications. The animal’s

"spatial envircnment must be managed so as to aveid population

densities that may lead to stress and diseass problens.

cropnrbfin. A% 5
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ORGANIC FARM PLAN QUESTIONNAIRE
(YEAR) (CERTIFYING AGENT)

Producer Name
Farm Name ) —
Address
Phone/ {fax}

T, Crop Hanagement:

A. Describe the general crop rotation for your apmual crops,
Explain any particular management strategies in the roktation and
list which fields are following this rotation. List fields rhat
are not following this rotation and comment on their status.,
Comment on any trends you are seeing and mention any changes you
may make in your rotations because of these trends.

B. Desewibe the general management plan for your perennial crops.
Lise which fields are following this plan. Lise fields chag aye
noic following this plan aund comment an their status. Commear an
any treuds you are deelng and mention any changas you may make in
your Pplans hecause of these trends.,

cC. {ANNUAL CROPS) Describe seedling produoction, including
planting mwedia ingredients ox source of seeds and seedlings.
Comment on any trends you are seeing and mentiom any changas yon
may make in your mauagement because of these crends.

D. {FOR OPERATICNS TiHAT DO RCT FIT INTO THE ABGVE, I.E.,
MUSHROOMS, SPROUTS, MAPLE SYRUP, ETC.) WNesecribe your basic crop
management scheme and strategy. Compent on any trends you aro
deeing and mention any changes you may make iD Your mansagement
because of these trends.

ITI. Soil and Resource Managemenc

A. Deycribe your tillags program and any EEEPS.EEkEH to gontrol
spil erosion. Comment on any trends yon are seeing and nmenticn any
changes yon may wake in your managemeni. becavse of these Lmends.

B. List all resources Used Lo build Or maincain soil rertility.
Indicate quantity used, hot used, add souncas of all bulk pryanic

cropsoix. 494 I
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matter, including green manures. Comment b any trends Yow are
seeing usinyg these resources and mencion any changes yow may make
in your management because of these trends.

. List all uses of manure in the cperation and discuss how
manure is handled within the guidelines in the QOrFPA. Describe uges
of raw manure on green manure orops, perennial CYOPS, Or other
crops net for uman consumption. When raw manure is applied to
crops for human consumpcion, verify that applicaticns are made np
less than 60 days before harvest. Describe managemeunt steps Lo
agseure that manure application does not contribure to nitrate or
bacterial concamination of water. Include description of on-famm
composting where applicable and/or dommmernt 0ff-~ farm compost _
ingrediencs. Comment on any trends you are seeilg using manure and
menticn any changes you may make in your management hacause of
these trends.

. List all other inputs used in crop produsticon for nutrients or

growth promoticn {include all microbhial inoeulate, foliar feeds,
etc.). Itemize all use of fertilizing materials with high sale
content, such as seodium nitrate and peotassium chloride, and explain
how salt buildup in eoil iz prevenced. Comment on any trends you ..
are seeing using these inputs and mention any changes you may make
in your management because of these trends.

E- Describe your water source and management of ic. Comment en
any crends you are seeing in the cuality of your watex source and
resulcs of any irrigaticn prograwm and/or molsture managementy
program. Mention any changes you may make inm yﬂur managemant
because of chese trends.

F. Describe use ¢f seil, water, aod plant tissue cesting as
managament togls on your farm. Comment on any trends you are
seeing in the results obtained from =scil, wacer, and plant tissue
testing and wmention any chinges You may make ia your management
because of these crends.

TIT. PesT Manugementc

A. List pest management scrategies and pest control materials
used ©0 prevent or manage insect, discase, nemacods, weeds, and
rercebrace pes: preklems. Comment on any crends you are Sseeing as
a rasul:t of the use of these materials and scrategies and menciom
any changes you may make in your management because of thege

crouzbfy . 824
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trends,

IV. Maintaining Organic Integrity

A Identify potential scurces of contamination by prohibited
substances and stages of producrion where co-mingling of organiec
crops and conventional crops could occur. Describe land use on che
borders of the organic fields on your farm. If conventicnal
farming operations exist near the boxrders of the organic fields of
yvour farm, describe strategies used (notification, buffer zones,
ate.) to minimize the potantial for contamination by prohibited
substances on the organic fields of your farm. If a split
operaticn, describe your system for avoiding potential
contamination of prohibited substances used on the conventicnal
portion of your farm. Descrihe how your crops are handled afrer
harvest to prevent contamination or mixing of organic and non-
organic products. Mention how your precautionary steps have been
working as well as any changes you may bes considering.

. B. Describe the farm 5 record-kaeping system and 1llustrate the
ability to preserve the organic identity of farm products threugh

cthe maintenance of an unbroken chain of custody.

V. Management of Wild Crops

Al Identify the area from which the wild crop will be gathered cr
harvested. Include a three-year histery of the managemunt of the
area, listing all makerials applied to the area and date of
application. Comment on any trends you are sewsing and meption any
changes you may make because of these trends.

B. Describe plan for the harvestipng or gathering of the wild:
crops that assures such harvesting or gathering will not be
destructive to the environmenet and will sustain the growth and
production of the wild ercp. Comment on any trends you are seceing

-as a-result of this-plan and-mention any changes you may-nake.-in

your management because of these trends.

cC. Apswer Section IV Part A as it applies to Che wild erop in

question. Comment on any trends you are seeing as a resulic of these
precautionary measures and mention any changes you nay makes beranse
af these trends, : :

armarnal s
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G. FMERGENCY SPRAY EXCEPTION
STATUTORY REVIEW

Section 2105{2): To Be Sold Or Labeled As An Qrganically Produced.
dgricultural Preduct Under This Title, An Agriculrtural Product Shall-.
{2) . . . Not Be Produced On Lamd To Which Any Prohibited
Substances, Including Synchetic Chemicals, Have Been
‘Applied During The 3 Years Imnediately Preceding The

Harvest DOf The Agricultural Produci.

Secrion 2107(R) {2}

Discretionary requirements: an srganiz certification program establishac
under this titcle may -

{2) provide for reasonable exemptions Ifrom specific requiremencs of this
title {except the provisions of section 2112} with respect to agricultural
preducts produced on certified organic farms if such farms are subdject o
2 Federal or Starte smergency pest or disease program.

Emergency Spray Exception:
Repo o he C ithee On il Nufririon, And
Forestry = Unitéd States Sepgte

Pxermtions For Fmercency BPest Or Diseaue Treatgent:

The Secretary may provide fer reasonable exemptions fyom specific
requirements of cthis legislation with respect to agricultural producrs
produced on organicully certified farms if such farms are subject to
Federal or Erate emergency pest ox dissasSe Lreacmant prograns.

RERCOMMFNDATTON

The exemption for organic farms means that such farmes shall not lose
cartification and shall be permitted £o continue labeling food preduced
on such farms as "organically produced.® The one exception to this is
in regard to residue testing - the products of such farms must still
meet whatever residue requirements are set by the Secretary for all
organiecally preoduced fond. The WOSE recommends to the Secyetary that in
thoge areas where emergency pest or disease Treatnent occurs addicional
residue testing be undertakern to ensure that food produccs meet the
standards set forth under this title.

'I. Mirigation of Damages to Producers Creéated by Liesguicy Pesr

Eradication Programs

The SecTretary shall instyuct local, State, and Federal agencies
responsible for conducting emergency pest evadication programs to
rake all possible steps to aveid creacment of certified organic
farms with prohibviced subsrances when such fawms are subjected to
etiergency pest eradication programs. Agencies responsible foxr
conducting emergency pest eradicacicon prograws ghall be encouragad
i usse non-chemical pest control wetheds and/or substances allowed

acrepsbin . and
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under this title for use on cartified crganic farms when conducting
emergency pest eradicartion programs on such farms.

II. Compensation for Damages to Producers Created hy Emeargency
Pest Eradication Programs

The Secrerary shall work with loecal, State, and Federal agencies
responsible for conducting emergency pest eradication programs ©o
develop a system nf compensaticn for all damages resulting from the
trearment of a certified eorganic farm, or pertion theracf, with a
prohihiced substance used in any emergency pest aradication
program. The producer chall be compensated by che responsible
governmeni agency for all crop losses and market losses caused by
the creatment of the certified arganiec farm with a2 prohibited
substance used in an emergency pest eradication program.

III. Emergency Spray Exception

Pursuant to the discretionary authority granted the Secretary under
§ 2107{b) (2} [§ 65061{b}(2}], the following exception to the
Hational Organic Standards that appear in § 2105{2) [§5 6504(2)) is
proposed: .

Any certified organic farm or portion of a certifiad orxganic farm
that iu:

1. Createld with a prohibited substance; and

2. such treetment is the direct result of an intenticmal
lozal, State or Federal emergcecucy pest eradicarion
progran,

shall be excepted from the regquirement in § 2105{2) (§ &504(2)]
which reguires agricultural products sold oxr labeled as organically

_produced to be produced on land char has not bhad prohibited

substances applied during the three years immediately preceding the
harvast cf the agricultural producas.

IV, Agricultural Products Receiving Direct Emergency Spray

Any agricultural products, ineluding livestock, feed creps and-
pasturage, that are: '

1. produced on a certified organig farm;
2. axposed tm a prohibited substance; and

3. such exposure is the direct resuvlt of an inrencional.
local, Srate or Federal emergency pest eradication progrtanm,

shall not be seld ar labeled as nrgani&ally produced or fed oo
organic livestock.

V. Requirenents for the Producerx

Efﬂpshff.ﬂ?$ e
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In situations where a cercified organic farm, ©F portion thereof,
is exposed to a prohibited substance ag a direct result of an
intentional State or Fedaral emergency pest eradicatien prodgram,
the certified producer shall:

1. NWorify the accredited certifying agent that a Federal oy
Stakte emergency pest eradicaticn program has caused & material
prohibited by the Organic Foods Production Act to ba applied
to the certifiéd farm. MNotifiecation shall occur within 4a
hours of discovery.

YI. Requirements for Certifying Agenis

in situarions where a certified organic fazm, or portion theraof,
is expwsed to a prohibited substance as a direck result of an
intenticnal loral, State or Paderal emergency pest eradicanipon
program, the certifying agent shall:

1. Derermine the prohibited substance or substances used by
the government in the emergency pest eradication program;

2, HNHotify che certified organic producer thar all
agricultural products that raceived a direct exposure to iLhe
probibited subscance (or substances) used in the emergency
pest eradication program shall not be scld or labeled as
organically produced or fed to organic livestock. In the case
of pasturage thal cannot be cut for hay or otherwise removed,
organic livestock shall not be allowed access to the pasture
for the remainder of that pasrture scason. For continuously
growing pasture systems, the determination of the withholding
period shall be at the discretion of the cervifying agent;
and

3. Derermine how residue testing will be used o zscerrain if
agricultural products can be sold or labeled as organically
produced or fed to orgamie livestock that:

a) did not receive a direct exposure te the prohibited
subsiance used in the emergency pest eradicaticn program;
and : .

b) _are. harvested or uwsed for pasturage within the three
Yedr peried inmediately following exposure of the
certified erganic farm with the prokibiced substance.

Such agricultural products and pasturage having pesticide residues
that exceed the FOA action leval oY 5% of the EPA tolerance for. any
prohibited pesticide shall not be seld or labeled as crganically
produced or fed to organic livastock.

propshir. i
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WATICNAL ORGANIC STANDARDS BORRD
FINAL RECCMMENDATION ADDENDUM NUMBER 3

Dale adopted: Aprii 25, 194%
Location: Orlzndo, Flarida

The following additions are to bae inserted in the Crops
Production Stapdards secticon, page 21, line 788 of the NOSH Final
Recaommendations adepted June I1-d, 1994 in Santa Fe, Nevw Mexico.

Spevialized Standards for Graenhcuses

Fecommend=tion:

{1) Greenhouses shall comply with all provisions of the OFPA,
ineluding Farm Plan provisions, with the following exception:
greenhouses operated As bench systems shall be allaowed to plant
:rops after demonstrating to the satisfaction of an USDA-
agcredited certifying agent that no prohibited materials will
compromise the organic integrity of the greeniicuse production
system. Greaenhouses wperated as in—ground or permanent =soil
systems shall comply with the standard three-yesar period without
applications of prenibited substances.

(2) All greenhouses shall take adequatie measures to prevent
contamination by prohibited materials of cerxtified organic crons
or transplants,

{3} Use of potiing soils containing prohibited materials is not
allowed.

id) Plants and scil shall noc be in direct cvontact with wood
Lreated with prohikited materials that is used for gﬁﬁannouﬁe

(5} Both organic 'and non-organic production may co-exist in a
greenhouse operatiicn, if the following conditions are met:

{al] An impermeable wall shall SepdrntE organic and non-
organic production sites.

{p) The wentilavion systewm shall ensure that prohibited
materials do net drift from aen-~ovganic to organic production
s1tes. ,

{c} To snsure that propibited substances apvlied during
mixing ©f non-organic perttine soils are not conveyed to org=uin

ADCGRNHSE . 3FR i



818
817
818
819
820
821
822
523

824
82K

826
8277
828
829
A30
831
B32
833
834
B3
B3g
817
E38
B39
240
Bq1
542
843

844,

845
a46

847
848
E49
850
851
a5z
853
859
‘855
856
gs5%y
058

151

soils, so0il mixing machines shall he thoroughly cleaned prior to
11se for mixing organic potting soils.

{d}) Adeguate physical facilities, as detezmined by the
inspector, shall separate organic and noh-organit plants in
storage or holding arsas for shipping: adequate records shall
also be maintained.

fe) Gresnhouses shall be conspicuously lsbheled as in
organic production.

Specialized Standards for Mushroom Production -

Bocommendation:

f{l) House Muzhrogms:

{a} Mushroom houses shall comply with all provigions of the
QFPA: production in mushroom houses shall not be allowed until it
has been demcnstrated. to the satisfaction pf an USDA-accredited
certifying agent that no prohibited materials will compromise the
organic integrity of the mushroom production sysiem.

{b) Uncomposted substrate shall he corgenliceily produced,

{c} Culturing spawn cn organic grain is not reguired, hut
prohibited materials 5ha1l not he applied during spawm
production.

{d}] Spawn 1is not required to be certifled orgenically
produced.

{e} Sanitlzers and disinfectants nhot on the hational list
may not be applied to crops or growing substrates.

{f). Both organic and non-organic sites may Co—-eXist in a
nmiushroom house speration, Lf the fullowing comnciitions are met:

(1) Organic and non-erganic production sites are
separated Dy permanent structures.

{1i) The ventilation system shall easure that
prohibited matexrials do net drift from non-oxganic to organic
production sites, :

(2} Log-Grown Mushrooms
{a) The operation shall be managed organically throughout

- the entire growing peéricd of the fungus to be sold as certified.

{b) Log-grown mushroom producers shall comply with all
provisions of the OFPA: production shall not be allowed until it
has heen deacnstrated to the satisfaction of an USDA~accredited
certifying agent that np prohibited marerials will ecompromise the
organic integrity of the mushroom produttion system.

{c} Logs to be inoculated shall be organically produced or
sourced from a site that has not been treated with prohibirted
materials for a minimum of three yeary. Logs and sawdust treated
with prohibited materials, during the milling process and

ACEGRNHER - BFA B
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otherwise, shall not be utilized as Drﬂduchlon media, Sources oI
t=ees snzl) be documented.

Specizlized Standsrds for Hydrooonis Production
In Soilless Media

Hycropanic produstion in soilless media to be lzbeled
organically produced shall be allowed if all provisions of the
OFPL have been net.

ALBGRNHEE L3I
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TIONAL ORGANTIC STANDARDS ZQARD
ETHAL RECOMMENTIATTON ANNENDIRM NIMHER 24

BANANA PLANTING SIOCR .

Darte adoptec: HNovembzr 1, 1985
lLocation: Austin, Texas

The following additions to be insezred io the Czags Pradiueiion
Standardn sectionr, page 20, Iize 755 of the NOSB Fipal _
Racommendactions adopted Juze I-4, 1594 iz Sapta Fe, WNew Mexics.

Commentary:

Banana trees wer-e Cypically propagated in the field in seadbeds
which produced thre= types of rchizomes: maidenheads, sweord
suckers, and sword suckers with attached motiier rhizome and base
of pseudostam. It is possible to produce 8-10 suckers per plant
the firsc Year under ideal condiviong. The number of suckers
diminishes in the following yesrs. Sucker production must ke
limiced or fruir producticn yields will lessen.

Plancs are now producad in vitro for commerwcial use in the form of
tissue culturss. Depending on the variery, bananas may set fruit
anywhere frem 9-18 months afrer planting. After producing fruit.
the mather trea is destroved and the suckers are eithex’
transplanted or their fruit is hazvested. 7To the knowledge of the
NOS2E, organically procducec banana rnizeomes arc Not commercially
available.

Reccrmendats:pn;

Banand rhizomes ucilized im a cextificd organic farming cpezacinn
shall be-organically- produced--with che following. exceprion: If the
procucer . can document to the sacisfacrion of a USDA accrediced
certifiving agency that organic banana rhizomes are not
commercially available, non-orzanic rhizomes and/or cissue
cultures, including cthose treated post-harvest with prohihired
substances, shall be allowed. If non-organic rhizomes are used,
the producez must document in the Fazn Blan =Iforts to obrain
rhizomes that have not received poS: harvest LIZeatment with
prohibited matezials. The producs: musy also demcnstirace afforhs
o obtain organic rhizomes.,

ADMPMA L EIE
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NATIONAT, ORGANTC STANDARDS BOARD

ETN2L BECOMMENDATTION ANPENDUM MIMBER 29

EMERGENCY gPRAY EXCEFPTION

Dare adopled: HNovember 1, 15335
Lacatiocn: Aunstin, Texas

The feollowizmg addicicns are fo be fpserted In Che Crops
Productinp Standar-sg mgeaenion, page 27. lime 10485 of the NOsS2
Pingl Reccrmmendaiioms adopted Jume i-4, 1554 iz Sanea Ve,
Naw Mexico.

The Sacretayy shall inst=uce local,
responsible for conducting emergency pest eradicacion Programs
and all sapney ar legally constitnted ingect abatewent programs

3 itrel disgm=ises, to take all
possible steps to avoid treztmentc of certified organic farms with
prohibited substances when such famms are subjected ve emergency
pest eradication procrams.

stata, ané Federal agencies

The Secretzry shall work with loeal, State, and Fedexal agencies
responsible for conduccing emercepncy peast eradication programs
and all emat—y o lecally ceopptituped deaect abatemeni programs
Euch AR mpacuita and vectnr oontweml distsicta, o develop a
system of compensation for all damages resulting from the
treatment of a certified organic farm, or portion thereof, wich a’
prohibited substance used in any emercency pest eradication
program. The producer shall be compensaced by the responsible
government agency for all crop losses and markel losses caused by
the ureatment of the certiflisd erganic farm with a prohibiced
substance used in an emergency pest ezradicacion procram.

EHSAENCY . FI0
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- PREAMBLE TO THE PROPOSED NATIONAL LIST

The National List applies only to "generic” materials which are active inpredients, and does not
apply directly to brand name producis or product formlations which may contain synthetic inert
mgredients of other synthetic additves. A separate procedure for examining and determining the
accepiability of proprietary inert ingredients is under development.

The expectation (to be embodied in the National Organic Program Standards) is that culturat,
biological, and other management practices will be sought to replace the use of any material
inputs, synthetic or naturel, as an organic production system evolves over time.

Materials determined to be synthetic must appear on the National List of Allowed Synthelics
before they may be nsed in-the production or handling of any organic product under ary
conditions. In every case resirictions will be placed on the use and application of such materials in
relevant sections of the National Organic Program Standards. Amy use and application will have
to be justified within the required Organic Farm or Handler Plan, including provisions for seeking
alternatives that centinually enhance organic production. Documeniation that such a plan has
been implemented wil be part of required recordkeeping.

Matenals determined to be non-syntheric will appear on the National List only if their use is
prohibited in the production-or handling of any organic product. The exception is that all non-
agriculjturat products must appear on the Mational List before they can be used as ingredients or
additives in organically produced foods.

Non-symthetic crop or livestock produciion inputs that are not prohibited, but which may be
incompatible with organic principles in ceriain circumstances, will be restricted by use and
application in the relevant ponions of the National Organic Program Smnd.ards and be subject to
the Organic Plan and recordkeeping requirements.

Some confusion can arse with regard to matenals kmown io exist commercially in both syntheiic
and non~synthetic forms. The synthetic forms of such materials are being reviewed for mclusion
‘on the National List in the event that the non-synthetic forms are commercially unavailable or
‘thieir'source tannot readily be-detennined: In cases where the synthetic form is accepted for the .
National List, the non-symtheric form musi be chosen wheaver possible.

All allowed uses of materials, whether synthetic or non-synthetic, must be consisient with any "
label or usuage restrctions imposed b}r FDA or EPA.

Malerials for Organic Produciion of Crops and Livestock

‘There are a few generic non-synthetic materials which are commercially unavailable in
formulations that do noi contain synthetic stablizers or other additives. Such materials ynust, afier
identification of the specific synthetic additive materials, be evaluated as Allowed Synthetics on
the Nationat Lisi. Some materals traditionally assumed to be natural are included on the National
List because of known synthetic additives. For example, liquid fish product is a non-synthetic



material that includes phosphoric acid as a stabilizer. In this and other cases, the synthetic
additive does not appear independently as an Allowed Synthetic on the National List and cannot
be used other than in the desipnated form. ]

Muaterials for Organic Handling

All non-agricultural inpredients used as ingredients in organic foods (which contain at least 95
percent organic ingredients) must appear on the Wational Lisi. An allowed synthetic ingredient or
processing aid that 1s compatible with organic handling principles may be used in organic foods
oaly when an acceptabie, non-synthetic ingredient is commercially unavailable.

Non-organic agricuitural ingredients may be used in nrgzlnic foods only when an accep‘table'
organically produced form is commercially unavailabie. Justification of use of non-organic

ingredients as well as efforts to develop organic sources for non-organic ingredients must be
addressed within the Organic Handling Plan and recordkeeping requirements,

(FPARTIAL) PROPOSED NATIONAL LIST

(Michacl Johason insert)
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NATIONAL ORGANIC STANDARDS BORRD
EINAL_RECOMMENDATTCN ANNENI WOMEER 26

NOSE MATERTALS REVIEW CRLTERLA

Date -adopted: November 1, 1895
Location: Ausecin, Texas

Objentive: Develop review criteria or principles for proposed
seynthetic farm input materials that meore cleaxly define and
elaborate on the seventh OFPA criterion for evaludrloun:
Poompatikility with a system of sustainable agriculture.” These
criceria must refer back tn the foungation principles of organic
production stated in "Prologue: Moving Towards Sustainabilicy,”
and will be used to guide tche NOSR and the Sscretary in making
decisions about whether to add a matexial to the National Lisc of
Allowed Synthetics. These criteria are offered in acknowledgment
that adermate avallable scientific data may act be awvailable to
address the other six OFPA criteria. It Ag dimportant Eo
emphanize thakt none of thage eriteria can be considered in
isclation; any one may expand or diwminish in lmpoztance in
relation o the clarity (or ambiguity} of determinations about
the othera. However, no material may be consistent with orwganic
agriculture and appear on the Naticnal Idst in the absence of a
strong factual showing in scientific criteria.

The Preamble to the National List {July 1955) language
referencing Standards and Farm Plan requirements alsc applies;
specifically, that the use of any allowed synthetic materials
‘demands that the producer be making a good faith efforrt to find.
or develop altermatives that are more Compatible Wit Organic
principles. Phase-olt requirements are best considered in this
context since the lengrh of cime for which the use of a marerial
way be necessary will vary according te site-specific constraints
which are best left cto the judgemasnt of the producer and the

ceritifier.

1, Tmpact ot Eeological Balances:

Oxganic agriculture is distinguished from conventional
agricnlture by its emphasis on nutrient recycling and mnaincaining
aculogical balatices for soil and cvrup management. Therefore, the
intreduction of synthetically derived organlsms whose

XTERIA CURT
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NATIONAL ORGHNIC STANDARDS BOARD
EFINAT, RECOMMENDATTON ADLENDOUM MUMBETR 3132

ALLOWABLE METHODS (F OILL EXTRACTION PUR PROCESSED POCDS

Date adeopted: October 31, 18582E
Location: Austin, Texas

Intrpduction:

The Commiittee has debared whether pils added as an
ingredienc in orgunic foods should enly be froem oils extracted
according wo a non-chemical extracticn method. Thuere ars Lwo

basic ways in which oils are currencly being extractad from their

sourca material.

Mechanical pressing, =lso known as expellzx prassing,
removes oil through the use of , continuously &riven screws that
crush the seed or other oil-bearing msterial ints a pulp from
which the o0il is expressed. Friction created in the procsss can
generate heat between 120-130° . Therefore, the use of the term
"cold pressed”, somebimes ugsaed in reference to mechanical
pressing, is a misnomer.

Solvent extraciion of oil was invented in Carmany in 1870 as
a way to maximize che efficient removal of oil from the raw
macexrial, especially since the pulp left over fzom wmechanical
pressing has about 5-13% residual oil remaining. During solvent
extraction, flaked and cocked kernmels are exposed to hexane, a
highly flammable, colorless, volatile splvent thal dissolves out
the oil, leaving enly 1-3% oil remaining in the regidual medl.
Hexane compounds are cansidered carcinegenic by the EBA and are.
classified as a harardous substance. OQil manufzctures claim that
hexane is flashed cff when the oil/soclvent hlend is heated to
212% F. and then distilled to remove all traces cof hexane. Some
traces may remain in the residueal mezl lefrover from production,
a substance than sepld ro the livestork industsy as cattle feed.
Tull xefining of the il will generally remove most craces of
haxane.

Acuording o some manufactures, expeller-prassed oll coscs

avproximately B-10 cencs more per pound than solvent excracted
0il. Alchouch more expensive, Cthe {zaco Yemalns st & non-
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chew - =1 a2ems of extraction, -1.e., the expeller press, is
ave ol . '
b RSP AT R S v

L wizlemencation of the National Organic Prugram, all

prodiee s o ieoeled as “organic* or *made with organic ingradienrse
whiah liain oil as an added ingredient must be able to document
tivat w0 +id has been extracted according to non-chemical means,
i.e., w henical pressed {expeller pressed), hydraulic pressed,

or stone  Lassed.

ERTRACY VEL
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NATICHAL ORGANIC STANDARDS RQARD
EINAL RECOMMENDATION BREOENNOM NIMEES 13

THE USE QF NUTRITNT SUPFLEMENTATION IN ORGANIC FCQDS

Date adonted: October 31, 1955
Locatiocn: Austin, Texas

Introduction:

The Committee has debate? the izsue of the inclusien of
synthatic vitamins, minerals, and/or acecessory nuiarients in
organic foods. Although it is cenerally considered that foods
themselves are the best source of nucrients, in some cacses, Btate
requlaticns mandate the inclusion of vitaming and/or minerals Lo
fortify foods. An example of this is enriched white flour pasta
in which some States mandate the inclusion of thiamin,

- riboflavin, niacin, and iron.

The Committee alsec believes that 'recommendation by
independent professional associstlions may also he taken ineco
consideration. BAn example of this is infant cereals in whiech
forvificatrion of iron is highly recommended by the American
Dietetic Associarion and varicus associations dealing with
pediatric care and nutriticn as a baby’s stored iron supply fraom
before hirth rums out after the birth weight doubles.

In the recommendation listed below, Lthe term “accessory
nutrients” wmeans nutrients not specifically classified as a
vitamin or mineral but found to promote optimal healch. Examples
include omega-3 fatty acids, inositcl, choline, camitine, and
taurine. Without this inclusieon, we halieve we may be limiting
gurselves given future nutritienal discoveries. It is zlso a
term used fregquently throughout the food and supplement
Sraverries. . - e il

Recommendations

Upon lmplementation of the Naticoal Organic Program, the use
of synthetic vitamins, minerals,; and/or accessory nucrients in
products labeled a% organic musc be limited to Lthat which is
required by reculatlion or recommended for enrichmant and
fortification by independeni prciessional assaclanions.:

EUPFLEARNT L ADD
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NATIONAL ORGANIC STANDARDS BORARD
EINAY, RECOMMENDATTION. ADRENIUM NIMBER .74

THE USE OF NATURAL FLAVORS IN GRGANIC FOLODS

Date adeopted: QOctobex 31, 19585. .
locagsion: Austin, Texas

ITonkroduction:

The (lommittes his debatsd the issue of the use of natural flavors
as ingredients in organic foods. The focus of the debate has
been whether natuwral flavors, with certain constraints, are -
apvropriate for use=in “organic foods” (95%-100% organic
ingredients) or whether natural flavors should be restricted to
use in foods *made with organic ingredienrs” {50%-95% organic
ingredients} only.

Natural flavors, are materials which are comprised of flavor
compounds dexrived f£rom navural {non-synthetic} bases {typically
bntanica%s such as herbs, sﬁicas, fruits or compounds derived
from fermentation), a carrier ({ethanol, propylene glycel, etc.},
and agents which help preserve the matural flavors (glycerin,
acecie acid, erc,), The natural constituencs inecluded in the
natural flavor are extracted using 2 number of natural and
synthet:ic solvents. The solvents may be alcohols, ethyl acetate,
hexane or acetole and are chosen based on their physical and
chemlcal propertieps and cheir ability to extract the desired
natural constituent. The solvents are removed by evaporation
with the final flavor compounds including trace amounts of the
solvencs (Lypirally <lOppm). The number of flavor compouncds
comprlsing natuxal flavors vary, but mady number up o 100 or
more. e e o AU ) e e

Natural flavors are used in very small amcuncs {(approximately
.05-.40%) to kaost the flavor profile in products which, because
of functional or econowic necsssity, ragquire less than optimal
amouni: of foodstyff necessary to give the finilshed products the
reuired flavor profile. Thev are widely used in dairy products,
baked gqgoods, and‘juige products, as well as in cother foods.

HATYILAVOR ., PHIL
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Recomnendations .. .

Updn implementation, all manufacturers will be required to have
cercification frewm the producers of the nmatural flavors that,

For "organic foods® {95%-100% orgznic ingrzdienks):

= 1)

2}

All of the ¥flavor constituents used. in ehe nacural
flavor are from natural sources and have not: been
chemically modified iu a way which makes them different
than their natural chemical state.

The natural flavor has not been producsed using any
synthetic solvent and carrier systems or any artificial
pPreservatives.

For “foods made with erganic ingradienes® (50%-95% organic
ingredients) :

1)

2]

All ©f cthe flavor constituents used in the natural
flavor are from natural scurces and have not been
chemically mocdified in A way which makes them different
than their nacurazl chemigal state.

The npatural flavor does not ceontain propylene glycol,
any artificial preservatives, and is not extracted with
hexane.

Additionally, manufacturers shall provide written documentation
in their Ortganic Handling Plan showing efforts made toward the
ultimare producrion of an arganice patural flaver as listed in the
stepwise progression below:

Natural flavor consciruents and mon-synthetic carrier hase
and preservative agents (ex. grain ethanol, non-syntheciec
glycerin and nou-synihetic acecic acid},

Organic flavor consticuents, Organic carriey base, and
ocrganic preservative agents.

Organic flavor constitueats extracted usinyg organically
produced solvents, exganice carrier base, and organic
presexvallive agants.

HATFTAYON . PEL
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HATTONAL, CRGAWNIC STANDARDS BOARD
FINAL, RECOMMENDATION ATRENDIM NUIMBER 1S5

INCIDENTAL FOOD ADDITIVES IN ORGANIC FOQUS T

Date adopied: October 31, 1955
Location: Bustin, Texas

Toncroducticon:

The Food and Drug Administraction’s Code of Federal Regulations
{CFR), Title 21, Part 170.3 (n} lists the types of ingredients
that may ke added te foods for the purpose of Imparting physical
or technical functibnal effects te the foed. This list includes
many caitegories of ingredients including anti-caking agents,
colors and coloring adjuncrts, emulsifiers, leavening agents,
processing aids, stabilizers and thickeners. These food
addictives must be listed as ingredients on food product labels
unless exempted from the labeling requiremencs in 21 CFR,

Part 101.100. 21 CFR, Part 101.200 {a) (3} describes jincidental
fond additives that are exempt from food lsbeling reguirements
and do not need to be lisced in the ingredient statemant of £ood
producs labely. Incidental foecd additives are present in food in
insignificant levels and do not have any technical or functional
effect in that food. Such incidental food additives include:

1) substances that are incorporated intc the food as a result of
being an ingredient of another food {Example: An ingredient in
pasSta sauce 1s diced teomatoes thal contain ciewric acid for pH
control. Citric acid must be listed as an iugredient in the
diced tomatces. Dut the pasta sauce lahel does not have to list
civric acld as an ingredient unless additional citxic acid is
added during processing of the pasta sauce.) ; and 2) processing
aids that: i)- are-added to the food during processing- but are. -
removed from the food before packayging, ii) are added to the focd
during processing, are converted to constituents nermally presanc
in the food, and do notc 5ignifiﬁant1y increase the amcunt of
these constituents normally found in the food:; and 1ii) are added
to vhe food for their technical or funciioual effect during
processing but are present a2t insignificant levels in the final
produc: and have no technical or funcrcicnal effect in the Einal

product.

INCXDNENTAL . AR
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Although incidental food additives may not appear in the
ingredient stakement of foods labeled as crganic focds, these
additives must be subjected Lo the same Natiomal List evaluation
process as cther procesged food ingredients.

Beecommendation:

Organic processors must list all incidental processing aids char
are added to their organic foods during processing in the Qroanic
Handling Plan. For each incidental processing aid used, the
organic processor must dogument, to the satisfaction of the
certifying agent, that the substance is non-synthetic or
synthecic. For incidental processing aids that are synthetic,
the organic prbcessnr muskt: 1) document khat the food cannot he
processed without the synthetic inecidental processing aid;

2) document that a good faith efforr has ba2en made to source and
develop 2 non-synthetic altermative; and 3} demonstrate progress
over time in the effort to replace or disconcinue use of che
synthetic incidenral processing aid.

THCIDEWTAL . ATID -
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I'IPLTIONAL URG;‘-‘EHIC STMTDRRDS BOBRD

ADRITIEON OF SYNTHETIC MAGNESITM CELORIDE TO NAYIONAL LISY

Date adopted: October 31, 1995
Iwcation: hustin, Texas

Introduciilon:

Included within the discussion of the materials review of
magnesium sulface, considerable concerm was raised about “nigari®
or magnesium chloride, a substance used to coagulate soymilk in
the production of wofu, specifically if it was currently being
mislabeled ae to the actual source used. Accordingly, the
Processing, Handling, and Labeling Committee was charged to
research nigari as well as natural and synthetic forms of
magnesium chioride to report the group’s recommendations as to
whether these should or should'not be included on the National
List. Our research includes the fellowing:

In general, the gonfusion originates on the correct
definition of “nigari*, the traditional name used for the tofu
ceagqulant made from salc water. HNatural extracied nigari is the
most traditional and one of the most natural Coagulants for cofn.
Extracted from sea water by removing most or all of the sodium
chloride and water, it ¢ontains primarily magnesium chloride plus
all the other msalis and trace minerals naturally found in ses
water, as well as twigs, sand, plankton, organie matter, ecec, if
not properly filtered. As most tofu shops have found natural
nigari of questionable purity and sanitation, most prefer the
refined form.

Japanese production of refined nigari continues to be o
extraction from sea water, available via two different exEraction
methods: 1) The 1ﬂn-exchdnga precess ox 2} a method in which sea
watexr is concentrated, filrered, bieached, and caoked to ¥ield
magnesium and natural salt. Most tofu producers in the U.S. use
refined nigaxi processed according to the secvond method.
although from sea water, refined nigarji musi be classified as a |
synesthetic due to the bleaching process in its manufacture.

Food grade macnesium chloride made in the 0.5. is prodoced
from the reaction between hydrochloric acid and macnesium. I,
rpa, is a synthetic process, albeit very pufe, sanitary, and gafe
tp usa. However, since the Japanese sourece is extracied from s=a

MUCALOW OIS - B3N
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water, it appears that it remaius “more watural” tcthan U.S. food

grade magnesium chloride.
While othexr types Of codgulants can be used tc prodiuce tofu,

such as calcium chloride, calcium sulfate, magnesium sulfate, and
glucone delia-laccone, most manufacturers usa magnesium chloride
{or refined nigari) as at least the primary coagulant {often a
blend of coagulants is used) to achieve the flavor and textuxe
that is typically preferred. )

Recommendation:

The Pracessing, Handling, and Labeling Comuittese recommends
thart syncthetic magnesium chloride extracied from sea water (often
rveferred to as “refined nigari”#) be added teo the Hational List as
an allewed synthetic for use ag an ingredient in organic foods.
Natural (unrefined} nigari should be listed as a prohibited
natural on cthe National Idsct.

TGCRTL.OR FOF - EXH
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NATIONAL ORGANIC STANDARDS ROARD
EINAL RECOMMENDATTON ADDNENDIM NUMBERR LA

‘AP REVIEW OF SYNTHETIC VITAMINS AND MINERALS 1IN LIVESTOCR
PRODUGETION

Dat.e acdopted: Octopex 31, 1953
Location: Austin, Texas

Iotrodvuotion:

' The Committee has determined that a policy on the TAP review
of vitamins and minerals as described in the NOSB Standards for
Organic Livestock Praducticon passed in June, 19984, shoulc be
developed. Discussions with authorities from twe unjversities
revealed two specific issues witch regard to the TAP review of
synthetic vicamins and winerals: 1) non-synthetic vicamins for
use as cupplements are difficult to cheain, and 2} there are
hundreds of combinations of mineral supvlements avallable on the
market.. The DA already reviews synthetic viramins and minerals
used in livestock production, and the National Research Councils
and the Association of American Feed Control 0fficials, Inc,
provide recommendations szecific to use of these supplements for
edch species. Therefore, Copmictes decided techuical advisors
should be recruited in the future to review synthetic vitamins
and minerals and to alert the committes to call for a TA?P review
of any substance which may confliet with the organic principles,
This informiatlon would be made available t©o producers and
certifiers by the National Organic Standards Board throush
incorporation inco the USDA Nariecnal Organic Program policy.

Statement of Prineciple: .

Producers often may not be able to contral the quanticy of
vitaming and minerzls naturally occurring in feedstuffs. Non-
synthetis vitamins or minerals should ke used -if available, but
synthetics are allowed., However, the guantity, kind, and cates
that the synthetic vitamins and minerszls are added tvo faed nmust
he documented in the producer records and reviewed by the
cercifiay. Guidelines for preferxred vitamin and minexzl feed
addicives will be develaped by the HO5Z Livestock Commicces
producex's farm plan should reflect avcemprs to follow the

The
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guidelines and to decrease or -eliminuve use of-feed additives
when possible. Synthetic vitamins and minerals should be used in
kesping with the recommendations of the Hational Research Council
and the Association of American Feed Contrel Officials, Inc.
gpecific to each species.

Recomendation:

The use of viramins and minerals as feed additives is
permitted. The Livestock Committee recommends deferring initial
TAP review of syntheric wvitamins and minerals except in the casxe
that the technical ‘adviser ecalls for a TAP review of a subgtance
which may appear to conflict with the organic principles. This

policy is to be reevaluakted within 2 years.

VITASHIN. TAR
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"NATIONAL ORGANIC STANDARDS BOARD
FIMAL BECOMMEMDIATTON ATNDENDIM NTMAER 19

TA? RESVIEW OF TNOCULANTS AND VACCTIHNES TN LIVESTOCK PRODUCTTION

Date adopted: October 31, 1995
Loocations: Austin, Texas

ITntroduction:

The Committee determined that the use of inoculants and
vacclnes is allowed in organic livestock production. Relative to
this decision, the committee believes that two issues regaxding

the Technical Advisory Panel (TAP) review of the these materials
need o be evaluated: 1} the copncezn that inogulants and
vaceines needed to protect che health 0f animals and to conform .
to Federal, Stace, or regional -regulatcions must be readily
available tp organic praducars; and 2} the active materials in
incoculants and vacecines are non-synthecic, usually carried in a
waher or oil base, and conrain a small amount { .5 cc) of
Taservative., ' ' '

Statement of Principle:

The Ccmmities recognizes that the USDA already reviews
ineculants and vaccines ftor safecy. DBased upon this recognicion
and because the NOSE Recommendarions allow for the use of ihese’
materials, the Committees suggests the following basis ke
esiablished for the use of inoculants and vaccines:

The committee should rely on knowledgeable technical advisors o
rank the inoculants and vaccines by doegree of preferenas for
organic production. Far example, killed or attenuated vaccinss
should be ranked more acceﬁﬁahle than live vaccines, or an
ineculant carried in watez may be preferable to the same one
carried in oil. This information would be made available no
producers and certifiers by the Natieonal Organic Standarris Board
thwough incorporation into the USDA National Qrganic Program
policy. Producers record keaping should reflect the approwvriats
information regarding use of inoculants or vaccines. - The farxm
plan should reflect measures taken Lo reduce the use of these
materials when possibhle.

THROC FYACT JTAP
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Recommiendatisn:

The Livestock Committee recommeiids deferring initial AP
review of ingculants and vaccines except in the case that a
technical advisor alerts the NOSE of a matexial mecessary for
livestock production but in conflict with the organic principles,
This pclicy 15 to be reevaluaked within-2 vears.

tOIMMOC/YARCC, TAY
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NATIONAL ORGANIC STANDARDS EOARD
Wrm.w-

TAP? REVIEW OF MT’I'"'E"I OTICS AND PARASITICIDES IN LIVESTDCX
PRODUCTION

Date adapced: Octobar 31, 1985
Locstion: Ausiin, Texas

Introduction:

The Committec has determined that the use of antibiotics amnd
parasiticides has been thoroughly described in the NOSB Standarés
for Organic Livestock Production passed in June, 12%4. The
Committee believes that the recommendations should be amended to
take the practicalities of implewentation into consilderaticon.
Gpecifically nwo issues need Lo be evaluated: 1)} the amount of
time necessary Lo condlict Techmiczal Advisory Panel reviews for
each possible material and 2} the concsin that materizals needed
to help restore the healch of animals would not be available in
time for program implementaticr. Because FDA already reviews

hese materials for safety, the committee decided to recommend a
means of prioritizing antibictics and parasiticides for TAP
review and to allow the substitution of non-reviewad antibiotics
and parasiticides when TAY reviewed materials are not available.

'The Committee recognizes that the Board may wish to review
information about the creaticon and prodoccion of the antibiotics
and pazrasiticides and about the persistence of the materials in
the bodies of the animals after administration.

Statement of Primciple:

The Committes recognizes thdi the -FDA already reviews
antibiotics and parasiticides for safety. Based wupon this
recognition and because the NOSB Recommendations already greatly
limit the use of medications a&nd parasiticides, the Committee
suguests tvhat the following basis be estublished for the TAP
review of antibiotiecs aud paragiticides: The committes should
rely on knowledgeable technical advisors to rank antibjobics aud
parasiticides by likzlihood ¢f sakisfying the Section 2119 ()
griteria undex the statucosy requiremenc for establishing the
taterials list. The matexrials should chen be reviewed by the
.echnical Advisory Panel for consideration by the NOSB for
placement on the Nazional List. The technical advisors'
prioritized list of informaticn would be made available to

ANTI/PARR . TAR
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producers through USDA Naticmal Organic Program policy, thus
providing produrers an eppertunity to cheoose antibiotics and
parasiticides in keeping wikh the erganic principles.

The following additrions are to be ipgerited in the drgapig
Livestonk Drmdnskion seericn, ag indicated, of the NOSE Fimal
Recoampecda btions adopted June 1-4, 1994 1= Santa Fe, New Mexico.

Add at line 3278, page 14:

If an antibiotic is negessary to fulfill the intent of sectien 2,
the first choice of the produczr should he a2 macerial that is
included on the Nacional List; however, 1f a suicable antibioric
is not on the Natiocpal List, the producer may use an aneikiotic
that has not been revlewed. This policy is to be reevaluated
within 2 years.

Add at line 462, page 17:

Tf a parasiticide is necessary in case of a health care emergency
in permitvred situations, the first choice of the producer should
be a material rchat is ilucluded an cthe National List; however, if
a sultable parasicicide is noc on the Natianal List, the producer
may use a parasiticide rhac has not besn reviewed. This policy
is £o be reevgluated within 2 years.

AT S RARDL.TAR
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NATIONAL ORGANIC STANDARDS BOARD
FINAL RECOMMENDATION ADDENDUM NUMBER 2

BOTANICAL PESTICIDES POLICY

Date adopted: October 14, 1964
Location: - Rohnert Park, California

COMMENTARY

The National Organic Standards Board (HOSB). is charged with the
responsibility of conducting a special review of botanical
pesticides under Secticn 2119(k) (4) of the Organic Foods Production
Act of 1990 (OFPL): ™The Board shall, prior toc the establishment
of the National List, review all botanical pesticides used in
agricultural production and consider whether any such botanical
pesticide should be included in the list of prohibited natural
substances.” ' '

The special review has been conducted with the following results:

10/13/94 Neem Motion to add to the Prohibited Natural
: List was defeated. '
10/13/84 Hicotine Tabled while identity and review are re-

established.
10/13/94 Pyrethrums Motion to add to the Prohibited NWatural
List was defeated.
10/13/94 Quassia Removed from consideration
10/12/94 Retenone Motion to add to the Prohibited Natural
List was defeated.
10/13/9%4 Ryania Motion to add to the Prohibited Natural
. R . - __Llst waL defeatﬁd‘-__ e . .
10/13/94 Sabadilla Motion to add to the Prohibited Natural
' List was defeated.
10/13/94 Strychnine Tabled until TAY reviewers are found to
complete review.
10/14/84 Piperonyl Motion to add to the Approved Synthetic
Butoxide list as a synergist for use with

botanicals was defeated.

ADDIECOT. BFL
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Additionally more TAP reviewers or clarifications of unclear points
were requested for Rotenone and Ryania. More information on all
the botanicals is still coming in and will he evaluated as it does,

Thiz list of botanical pesticides is limited to these generic
substances that are commonly known, registered with the FPA under
FIFR4, and that have Dbeen used historically in organic crop
production because of their docuvmented insecticidal properties.

* RECOMMENDATION

The Board maintains that prevention should be a preoduceris primary
approach to pest management. Cultural and hiolegical techniques
must be given the highest priority by producers and be well
documented in the Organic Farm Plan. Nothwithstanding, the Board -
recognizes that when cultural and biological. practices fail to
provide adequate crop protection, the use of botanical pesticides
can be an effective second line defense.

It is the position of the Board that producers who use botanieal
pesticides in organic c¢rop production shall comply with the
restrictions set forth below:

1. Botanical pesticides shall only be utilized within the
context of a bicrational pest management program and
shall not Dbe the primary wethod of pest control set forth
in the Organic Farm Plan.

2. Producers shall utilize botanical pesticides in a manner
which is least toxic and least ecologiczlly disruptive.

3. All EPA label restrictions and directions need to be
followed. This includes livestock; crops, ltarget pests,
safety precauticns, pre-harvest intervals and worker re-
entry.

d. In light of the fact that the Sunset Provision in Section

..2118 of OFPA does not apply.to Botanicals unless they are -

prohibited, and serious data gaps have been identified in
some areas, the HNOSE recommends that a comprehensive
review of Potanicals ocour within 5 ysars of
implementation of CFPA,

Furthermore, the Board concludes that 1€ 1s nov possibdla o define
the "cauticus and Judicious use®™ of hotanical pesticides on a
national basis, and therefore asserts its position that organic
certifying agencies shall monitor the use of particular botanical
pesticides as appropriate tv local situvations and shall assure that
these recommendations are strictly adhered to. Additionally,
certifiers may use their discretion on further restricting the pre-
harvest interval beyond the minimum label regquirements.

ADD?ROT HFR
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MATICNAL ORGANIC STANDARDS EOARD.

NAaEL B OMMENDATTON EZ2DDRENRIT MITAEERER

CHILEAN WITRATE SPECTAL USE GUIDELINES

Pate adopted: Hovember 1, 1555
Locaklon: Augiin, Texas

Besormendation :

The use of Chilean Nitrate (16-0-0) ib organic ecrop production is
limited teo not more than 20 percent of total nitrogen supplied to
a crop. The producer’s Farm Plan shall contain specific
provisions and strategies desigqned to substantially reduce the
use of Chilean Nitrate over time. The amount and timing of these
reductions will be consistent with decumented site specific
constraints. The Farm Plan will seek to explore each and every
alternative Lo the routine use’ of Chilean Nitrate in the farmiﬁg
system. These alternatives include, bur are not limited to:
compesting, improvement of compost, leguminous cover crops,
interplanting, rotations, microbial enhancements, animal manures,
varietal selections, planting date alteratione, and reducing
amounts of applied supplemental nitrogen. The timing and
efficiency of Chilean Nitrate applicarivns shall be optimized and
documenied in the Farm PFlan. Certifiers will monivor progress in
the reduction oifl Chiléan Nitrate use and will decertify farmers
that develop long term dependence on this marerial, Strong
farmer commitment, aggressive action, and measurable resulrs are
all necessary elements nf this special use of Chilean Nitrate.

This policy shall be reviewed within two years.

CRILEAN,TTSE
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NATTIONAL ORGANIC STANDARDS BOARD
EINAL _RECOMMENDATYON ADRENDOM IMUMBER 28

ARSENATE {and other prohibited materials) TREATED LUMBER

Dare adopted: Novembexr 1, 1%9%
Location: ARusrin, Texas

The following addzt;an ia ta be added tu the Hhtlnnal Drgan;c

Standasrds Board’s : = Ya ;
Addaendrm Nupber 9. adopted Aprll 27, 15985, in Drlan&b, Riﬁ:ldﬂo

Recommendation:

Effective onr the publication date of the final rule, the use of
arpenates {(and other prohibited materials) treated lumber is
prohibited for new construction and replacement purposes.
Cercification applicants ghall provide records to rhe certifying
agent that arsenate {and other prchibited materials}) created
lumber was noi. installed within 36 months immediately preceding
the ipitial harvest daie of any organic agricultural products.
In no case shall arsepaice {and other prohibited materialyg) '
treaced lumber be allowed in installations in goncact with the
scil and used to grow vegetables (soil heds),

R 8 DAY ADDE &



-

178

proceeded to discuss a document entitled “Handiing of Inerts Policy at the NOSB Aprii

Meerng, " dated Aprl 11, 1995,

Vote 1. Inerts on the National List

This moton is mtended ¢ help the Board w move forward in the materials 7eview process by
leaving ineris % be dealt with in ihe fisture after publication of the initial Nasionai List,
Eppley pioposed and Sligh ssconded to discuss the following Proposed Motion 1: "Syniheric
inert ingredients shali be reviewed by the NOSB according to the cnieria m the OFPA for
inchusion on the Nationsai List. This shall be handied as an amendment i the National List
after the publication of the imitial 1.ist and after the inerts are identified and evaluated *
Hankin noted the Staffs positon on inerts and the problems inherent with the NOSB aying fo
attain confidennal information necessary for reviewing inerls, and observed thai the Board's
coniinuing at this Hme to develop a policy on inerts review does not c.unt:ihutg to the working
relationship between the Staff and the NOSB. Sligh noted thas the Boand cannot shrink from
it pegeaived respunsibility 10 leg 'ﬁ*.e mdustry kmow where they stand on this issne. Menigan

went on 0 discuss some of the historical concerns thas the industry has with inerts.

Chandler offerad the following amendment: 1%e inest priority shall be after the initial

natignal list, Vote: Yes 4. Qpposed - 9. Absiain - 1. Amendmen fails.

Merripan inade & moton seconded by Kirschenmanu: e NOSB will make every effort io
review symthesic ineyt ingredienss for theiv appropriateress in ovgoiic produciion sysients.

The NOSB will work with manufaciurers of inert subsiances i obinin full disclosure. This

drrresrlandoming . 495
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process will take place afier the propesed mational list and its subsequant Federal Regisier

fy44
428 ° publication, Clark commented that if the NOSB doesn't veview an inert, then th;ﬂ jnert

429 shouldn'i be Ia]lﬁw&d in production. Crossley pointed out the difference between full

ﬁ discloswe (for instance, confidentially to0 the USDﬂ.}_md public discloswre (o the general
431 public), Others thought the NOSB could be pranied an approved status io review confidental
43z informarion. Rogers noted that the NOSB does not have siatutory acthoitiy io be granted this
433 status or review iners for the Program. Vote: Yes - 10. Opposed - 4 The moiion passed.
434 Sligh proposed the following mlnﬁnn: Ineris on the EPA List 4 are copsidered to be generally
435 recognizred as safc and will be accepted for a::'gam'c production, with a TAP veview and

436 NOSB z'llrafuaf:'on according to the criteric in the OFFPA for those that are syntheric. - Ineris
437 proposed jor organic production on EPA’s Lisi 2 which are potentally joxic and Lixt 3 which
438 are unknown wilf be compiled by the NOSB and jorwarded io the EPA as maierials for fast
439 track review and possible reclassification by them.

440 Craig offered an amendment, seconded by Crossley to strike “with a TAP review a:-ui NOSB
441 evaluaton accurding o the criteria on the QFPA for those that are symihenc.” Sligh rexnarked
442  ihat he opposed ‘thls amendment because he wanted io review each iner rather ﬂ:mna.cce;pt an
443 entire category. Yote: ¥es - 8. Opposed - 6. The amendment fatls. Weakdey then followed
444 with 2 mozion. and it was seconded by Kahn io iable the discussion. Vote: Yes - 10, |

445  Abstain ~ 2. Motion camied.

thraf borlandowaiies . 4 9%
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J‘.‘he Board then passed a resolttion on iners which read: frerrs on the Fp4 List ¢
dre

consi
dered to be generally recognized as saje and wn’! be accepred far arganic production,

dxaleor] andmasin: . £9%

yriless an NOSB evaluatian finds a specific List 4 inert to be unacceptoble. inerts proposed
for organic production on EPA's List 2 which are potentially toxic and List 3 which are
unioiown will be compiled by the NOSB and forwarded io the EPA as marerials for fast-track

review and possible reclassification,
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SUMMARY QF NOSB MATERIALS VOYED UPON AT

ROHNERT PARK, CA; ORLANDOQ, FL; AUSTIN, TX; AND INDIANAPOQLYS, IN

Key:

Rohnert Park, CA=R
Orlande, FL =0
Austin, TX = A
Indianapolis, IN =1

PROCESSING

1. Tke following maisrials have been determined to be non-synthetic and aliowed for
Organic processiny:

Agar-Agar=90
Alginic Acid =0
Caleium Carbonate = A
Calcium Chloride = O
Carrageenan =0
Citric Acid - Mnst be produced by microbial fermentation of carbohydrate subsmates.=
Cornstarch (Mative} = A
Cultures, Dairy - Bacteria may rnot be a product of tDNA technology. = A
Dintpmacenus Earth ~ For foed filtering aid only. =0
Enzymes: Malted Bariey =1
Fruit Waxes (Plani-derived) - Resivicted to carnauba and wead-resin. = 1
Gums (YWater Extracted Ounly - Arabic, guar, locust bean, und carab bean) =
Knaolin & Bentonite =0
Kelp - Allowed for use as a thickener and dietary suppigment (as dafined in the CFR;=0
Lactic Acid =0 :
Lecithin (Unbieached) = O
Magnesium Sulfate - {The synthetic form of this substance is to be reviewed at'a later
- dare by the Processipg Commiriee } =0 N
" Natural Bacterial Enzyvmes - (Enrymaes that are pmduc d by micrporganisms that are
products of recombinant DNA technology are synthetic and ace pruhibited unless
specifically allowed. Symbetc basterial enxrymes must b petitioned by the
manufacturer oF processor.) = O
Mitrogen - Oil-free grades; from non-oil sowrce. = 0
Ozygen - Oil-free grades; from non-oil source. = O
Pectin (High Methoxy) =90
Perlite « Allowed as a filter aid in food procassing, =1
Potnssinm Chiprige = O
Potassium Todide = O

April 1997
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Sodium Carhenztes & Bicarhonaies = O

Yeast, Autolysate - Yeast (used for source) that is a product of *DNA technology is
prohibited. = A '

Yeast, Bakeyrs - Yeast (used for source)) that is a product of fDNA technology is
prolubited. = A

Veast, Brevers - Yeast (used for source} that is 2 product of :DNA technology is
prohibited. = i : _
Veast, Nutritional - Yeast (used for source} that is a product of TDNA technology is
prohibiied. Giowth on petrochemical substiates and sulfite waste liquor is also
prohibied. = A _

Yeast, Smoked - Yeast (used for source] that is a product of tIDNA, technolozy is
prohibited. Growth on pemochemical substrates and sulfite waste liquor is alse
prohibited. The handler must document in the Organic Handling Plan that the smoke
flavoring used is produced wsmg a non-synihetic procass that does not use svnthetic
processing aids or additives. = A

2. 'The following materials have been determined to be synthetic and allowed for organte
processing:

Alpinates = A

Ammonitm Carbonates & Bicarbonates - Limited to use as 2 leavening agent. = O
Ascarbic Acid =0 '

Caleium Citrate = A

Caleium Hydroxide = G

Calcium Fhosphiates (Di, Tri, Mono) = 4

Carboh BPio¥ide = A

Chllarine Bleach (Caicium hypochlorite, sodium hypochiorite, chlorine dioxide) -
Allowed for disinfecting and sanitizing food contact surfaces. Residual ¢hiorine Jevels
for washwater in direct crop or foed contact and i fush water from ¢leaning imyation
systems that is applied to ¢rops or ficlds cannot exceed the maximum residual
disinfectant Jimit undsr the Safe Dnn.kmg Water Act {EU.ITEIltl}’ dmg/L expresead as CL)
This substance is to be reviewed agzin in two years. = A
“Efhylene - For use as a ripening agent for bananas only. = 4

Ferrous Sulfate - Allowed for iron fortification of foods that is required hy regulation o
for irori énrichment BY professional recommumendaion. = G -

Glyeerin - Must be produced by hydrolysis of fats and oils. = A

Hydrogen Peroxide = A

Lecithin (Rleached) = O :

Magn esivm Chloride - Allowable only if extacted from sea water, Magnesiwn chioride
produced by synthetic processes {2.¢.. hydrochlonic acid reaction) is not allownble.
Unrefined Aon-synihetic magnesium chlords {uipan} 1s not recognized by FDA as an
allowed food ingredient. = A

Muno & Diglycerides - For use in drum drying of food only. = O

Al AFRT
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Nufrient Vitarins and Minerals - Ailowed for use in organic foods for enrichment or
fortification when required by regulation or reconunended by an independens
professional organization. = A

Ozepe= A

Pectin (Low Mcthoxy) =0

Potassium Acid Tartraie = A

I'vtassium Carbonate - Allowed only for FDA-approved applications whese natu:al
sodium carbonate Is not an acceptable substitute. = O

Potassium Cittate = O

Potassium Hydroxide - Prohibited for use in lye peeling of fruits and vegerables and
where non-synthetic sodinm carbonate is an acceptable substitute. =

Silicom Dioxide =1

Sodium Citrate=0

Sodium Hydroxide - Prohjbited for use in lye peeling of fruirs and vegetablss and where
the non-synthetic sodium carbonate iz an acceptable substitute. = O

Sodinm Phosphates - Use resiricted to dairy foods. = A

Sulfur Dioxide - Foruse in orgame wine only; may not be addead to wine at levels
grearer than 100 ppmy; the level of free sulfites may not exceed 35 ppm in the final
product. =0 '

Tocopherols - Must be derived fram vegetable o1l when rosemary extracts are nog a
suitable alremative. = A

Xantham Gum =0

3. The following materials heve been determined to be synthetic and vnacceptable for use in
arganic fonds. but acceptable for use in the food catepory, "mada with erganic ingredients”;

Magnesium Carhonate =1
Magnesium Stearate = A.
Potossium Iodide=0
Patassivm Phosphaie =0

4, The following materials have been datermived to be syntheric and unacc.eptabie for use in
orgamic foods and unaccepiable fo: use in the food calegory, “made with organic
ingredients’”; ,

Ammoniom Phosphate = A
Calrium Sulfate=1 .
Chymosin {(Microbizl Rensiet: bio-engineered form} =1 -
Colloidal Silica = A '
- Magnesinm Silicate = A
Misin=A .-
Sodium Tarirate= A
Sorbic Acid = A

Aprid 1997
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Sulfuric Acid =~ 3

3. The following matanals have hgen determined 1o e non-syathetic and waaceepiable for wse in
organic food processing: :

Nog-orgaunically Produced Whey T'rotein (Peymitted from an organic source oaly).= I
6, The following materials have been tabled by the NOSE:

Baking Powder jAluminum Free} = 4
Chymosiu (Enzyme foym) = 1

Clay (Fulier’s Earth, Attapulgice) = [

Euzymes: Maoid, funpal, yeast, plani, animal=1
Fruit Waxes (Animal waxes) = §

Lime, conérailled atmosphere =1

Magnesium Carbonate (pea-synthetic form) =1
TUnmodified Starches = A

e e
- P
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CROPS
1.  The following materials have been determined to be synthetic and allowed for use in

organic crop production:

Alcoliol (Ethanel) - Permiited for use as a disinfectant. = A

Aleohol (Isopropyl) - Permitted for use as a disinfeciant, = A

Ammenium Carbonate - For use as bait in insect traps onty. Cannot be in direct ecatact
with crop or soil. = A

Ammaonium Seaps - Cannot come in contact with 50ii or edible portion of crop; whbeuged -

as an animal repetlant only. = I

Antibiotics {Streptum} cio sulfaee) - P-:nmtte:d fm' Wse as 2 n:ehhghr contrel in apples and
pears only. To be reviewed again in two vears, = A

Antibioties (Terramyein} - (Oxytewacycline calcium ::Gmplexj I'o be reviewad again jn
iwo vears. = 4

Aquatic Plait Extracts (Other than hydrolyzed) - Extraction process is Jimited o the
use of potassium hydroxide and sodimn hydroxide. The amount of the solvent used is not
to exceed the amount necegsary for extruction, = A

Bordeaonx Mites (Copper Sulfatc and Hydrated Limc) - Must be usedina manmer,

thal minimiizes accumulation of copper inthe sold. =0

Boric Acid - Mayv be used for structural pest control. No direct contaet with food or

crops being certified. = O |

Chlerine Bleach (Caleinm fivpochlorite, sodium hypochlorite, chlorine diozide) ~
Accepuble for cleaning Irrigaton systems. Allowed for disinfeciing and sanitizing food
contact surfaces, Residual chlorine Jevels for washwater in direct comract with crops or
food, and ir flush water from cleaning Dirigation systems that is applied to crops or figlds
cannot axceed the maximum residual disinfeciznt [imit under the Safe Drinking Water Act
{currently 4mg/L. expressed as Cl.). This substance is to be reviewed azain in Two years,=A
Coppers, Fixed - May be used for disease conirel. May not be used ax an herbicide, Shall
b2 used in 4 manner that prevents excessive copper accumulation in the $oil. = A

Fish Products - Liquid fish products can be pH adjusted using sulfune, eitrig, or
phosphonc acids, The amount of acid used cannot exceed the minimum amount needed 0

_ lowerthe pH t0.3.5.= ¢ _. e

Humic Acids (from wafer and :llhah e\frncts or nmuraﬂy occurring deposity) =1

Hydrogen Peroxide= A

Lignin 3ulfonate - Allowed for use with micronurrients znd macronuuienis and 4s 2
chelating agent  Also allowed for use as & dust suppressant and a floatation agent. = &

Lime Sutlur - Resmricted to apolicarion a3 a furgicide or an msmnudc: ifro feasibie

altermative exists, = Q

Magnesium Sulfate - Aliowed for use as a soil amendment with a docorrented magnesiwsn

defigisncy. = &

Micronuivienis - Use restricted 10 gasts where soil/plant nuirdent deficiency is

documented by soil or tissue tesiing. Those made from nitrates are not allowed; those made

Apcil YT
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from chlorides are not allowed; not to be used as a defoliant, hecbicide, or desiccant. = Q
Newspaper Mulch - Glossy paper and colored inl paper is prohibited. = A,

Oils, Petroleum Based ~ Allowed on woad} plants for :Iormam and suromer pest control.
Prohibited for weed coutrnl use. = ©

Petroleum Distillntes - Restricied 1o petrojeum devivadves with a 50% boiling point at
10mm merewey pressure between 413 degrees F» and 440 degrees Fe, = § degrees P
Aromattc petroleumn solvems including, bui not limited to, benzene, mphu:.alene toluane
and xyiene are prohibited. Allowed for use in organic production as suffocating or stvlet
oils on foliage and as iner ingredients. May be applied to dotmant perennials. Direct
application 10 harvested crop is prohibited. Petroleum distiilates may not be used as either
weed or camrot oils in organic production. Land covered with petroleum derved pavement
and road oils cannot be certified orgumc for 3 years following apphcauon = A
Pheromongs = &

Plastic Mulch and Covers [Prtroieum based; oiber than poly-vinyl chloride (PVC)] -
PVC is prohibited. Pettoleum based plastics other than PYC are acceprable. Restrictad by
OFPA as having to be removed at the end of sach growing or harvest seaspp; also, shell not
be incorporated into the sail or left in the field to decompage. = A

Sonpy - Not allowsad as an herbicide, = O

Soap-based Algicides/demossers =1

Soap-based Herbictdes - Allowed for use around buildings, on roadways, ditches, right-
of-ways, and omamental crops. =¥

Sodium Silivare - Allowed for floating ree fruits and iiber processing. =1

Sulflur (zlemental) = O

Sulfur Dioxide - Allowed for use in sulfur smoke bombs for control of underzround
vodents. =1

Sticky Traps and Barviers = A

YVitamins BI, C,and E= A

Vitamin D3 - Permitted ay 2 xodenticide. = 4

2. The foliowing marerals have been determined 1o be synthetic and unacceptable for use in
organic crop production:

Antibiotics (Avermectin} = A

Arsenate Trcated Lumber - Effective on the publication date of the final rule, the use of
- arsenate {and other prohibited marerials) 1réated lufdber is prokibited for new construiction

and replacement purposes. Cerification applicants shall provide records to the certifving

ageni that arsenate (and other prohibited materials) weated fumber was not installed within

36 months immediately preceding the initial harvest date of any organic agriculturai

products, o no case skall arsenate {(and other prohibited marerials) treafed lumber be

allowed in installations in contact with the soil and used @ grow vegertables (scil beds). = 4

Gypsum By-Produet (From flue frappinpgs and fertilizer manufacture) = 4

Gypswn By-Producs (From drywall manafaciure) = 5

Killed Miicrobinl Festivide (Preudosronay flovescens with Bf geste) = A

April 1997 .
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Leather By-Product = A

Nicotine =0

Potassium Nitrace (Niter} = A

Sewnge Sludpe =)

Sodium Chlorate = :
Sodium Fluealuminate (Non-inined) = T

3. The following materials have been determined to be non-synthetic and recommended for
placement on the Prohibited Naturals List:

Ash (from mannre burning) =0
Sadium Fiuosluminate (Mined) = I
Stryclinine = O

Tobacce Dust =¥

4, The following materials have been determined to be non-synthetic and not within the scope
of the National List: -

Ash (from the combustien of biologically derived matenals) =0

Calcium chloride (Extracied from brine) - Allowed for use.to correct bitter pit problems
in apples: allowed for use 10 comply with amergency spray programs (eotton dasicoant) ot
to prevent immediate erop 1oss in organic cotion production, = [

Gibberellie Acid - Must be produced from fermentation of non-genetically engineered
organisms, = § '

Gypsam By-Producr (Mined Seurce) = A

Hydrolyzed Aquatic Plant Extraces = O

Ylagnesioum Chloride (Extracied firora brine, seawaicr, and salt deposiis) = ¥
Potassium Chloride (Muriate of Pofash) - Ouly the mined source is comsidered non-
svnihete. Any use shall be in A manner that prevents excessive chlorids accumulation in
soils. Soil testing may be required in both treated and untreated adjecent soils to verify
absance of chioride build-up. = A

Sodivm Bicarhbenate=4 ) ]

Sodinm Chieride - Allowed for use 1o comyply with emergency spray programs (cotton
desiccant) or to prevent immediaie arop loss in organic. cotton production. =1 :
Sodium Ninate (Mined) - (The Crops commitice will develop a posiion paper for
appropriate use reswmictions and possible phasz out) = 0

5. The following materials have been tabled by the NOSE:
Auwmino Acids =

Ash {from coal burning) = O
Baren Products, Scluble = O
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Pelargonic acid =1
Potassium Bicarbonare = QO
Potassinm Permanganate = 4

¢. Boramical pesticides,

Neem - Motion to add to the Prohibited Naturals List was defeated. = R

Pyrethrums - Motion to add to the Prohibited Naturals List was defeated = R,

Quassia - Removed from consideration. = R

Roienone - Motion to 2dd to the Prohibjted Nahirals List was defeated. = R

Ryania - Metion to sdd to the Prohibited Naturals List wes defeated. =R

Sabadilla - Motion ta add to the Prohibited Warurals [ist was defeated. = R

Piperonyl Buioxide - Motion to add to the Allowed Symthetics list as a synergist for use
with botanicals was Jefeated. = R

LIVESTICK

1. The following materialz have been determined to be synthetic and allewed for use in organic
livestock prodnetion: . .

Aleohol (Ethanel) - Allowed for use in medieal treatnients and as a disinfectant.
Prohibited for use as @ feed additive. = A

Alcohol (Isopropvl) - Approved for use only as a disinfectant. = A

Aspirin- Approved fot healih-care use to reduce inflammation. = O

Chlorine Bleach (Caluium hypocblorite, sodiwm hypochlorite, chlorine dioxide) -
Allowed for disinfecting hivestock facilities and saninsdng foed contact surfaces, Residual
chicrine levels for washwater in direct contact with erops or food, and in flush water from
cleaning irrigalou systems that is applied to crops ox fizlds canpot exeesd the maximum
residual disinfecrant limit under ihe Safe Drnking Water Act (currently 4mg/L expressed
gs Cl.). This substance is 10 be reviewed again in two vears. = A

Copper Sulfate - For topical use or as an esseatial putrient. = A

Electrolytes - May not contzin anibiotes. = A

Glucose = A :

. Hydrated Lime (Calcivm Hydroxide) - Not permitied for seil application or to eatterize

mutilations or deadorize animal wastes, = A

Todine= _ _
Local Anestheties (Lidoeaine and Procaine only) - Use requires a withdrzwal period of
90 dayvs in livestock intended for slanginer and 7 deys in dairy animals. = A

Magnesinm Sulfate = 4

Mk Replacers - Emergency use only when fresh milk is not available. Milk replacers
based gn non-milk products or from BST weated animals are not permiuned. No anrblotics
Ay be addad. Milk ftom centifizd orgaric animals is preferred. = A

Mincra] Q) - Foy fopical use and as a lubricant. = A
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Nutrient Vitamins and Minerals - Liniited to those approved by the Food and Drug
Administratjon for Hvestock use. = 4

(xytocin - No routine or long term use. May be used only when necessary to allow an
animal to ler down milk during first faw days of lactation and also for other appmved
veterinary uses. = 4,

2. The following materials have beén determined 1o be non-syathetic and not within the scape
of the National List:

Aleohol (Derived from fermentation) = A
Colostrum Whey - No colostrum from (BET treated auI.ma.ls allowed. =1
Probiotics = A

3. The following materials have been tabled by the NOSB;
Alcuhul (Methancl}= A
Biotin =0

Browery Wastes (As a feed supplemem} =4
Colostum Whey Aptihodies =
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191 ADDENDA 1
FEDERAL ORGANIC FOODS PRODUCTION ACT OF 1990

Provided by
California Centified Crganic Farmers, Inc.

. §6501 PURPOSES. ~

It is the purpose of ehis chapar
(1) to establish matonal standsands poverping Lhe markeling of ceriain agn:ul:u.ra] products as organically prodiced producrs:
(2) o assune consumers that arganically preduscd products mect A eonsisient 2randand; and
{3) 1o facilitare inemer: ommerse in fesh and progessed food hay is organizally producesd

F6502 DEFINITIONS. -
As uzed in this chapio;

(1) Agricultural Product. The term “agricultural product” means any sgricntural commadity or product. whether raw or
processed, including any cammadity or product derived fom livestock that it marketed in dm United Srates feor buman or vesiock
consumption.

{(2) Botanicol Pesticides. The term "botanical pcsuclrle.s means nzoral postcides derived from planu-.

(3) Certifying Apent. The lemm "cenifying ageat” means the chicf exccunive officer of a Suie or, in e case of a State tha
provides for the Stawcwide electon of an official 1o bo rcspans:bic solely for. the administation of the agrizuiural opastons of &
Sk, such official, and any person {Inr:ludmg private conges) who is actredited by the Secreary as a cenifying agemt for e purposc
of certifying a fam or bandling operadon as 3 certified mgmuc farm or handling operanon in accordance wath Lhis chapter.

{4) Certilied Organic Farm The wm “cenified organic faym” means a fann. of paron of a farm. or site whers agriculral
products or livesiock we produced, that s centified by 1he ertifying agent under this chapicr as wiliring a system of organic fammg
a5 described by this chapter.

(5) Certitied Organic Handliog Operation. The wrm "cernfied organic bandling operation” means any Operalion, or portion
of any handling operation, that it sertfied by the cevtifying agent nnder this chapeer as uilizing a system of orgenic handling as
desemibed under this chapler.

{6} Crop Year, Thc wrm "crop yoar” means lbe normal growing season for 3 aop as delermioed by the Sceretary.

{73 Governing State Officlal. The wrm "poverning State official” means the chief executive ofiicial of a State or, in the cose
of o State Ihat provides for the Satewides clection of ag official to ke wmsposible solely for the admimsuabon of the agrculomal
operations of the Siate, such afficial, who administers an orpanic centification program under this chaprer.

{8) Handle. The t=rm "hendle” means © sell. process or package agriculral products,

{9 Handler., The term “handler* means any persen engaped in the pasiness of handling agricultural products, exeopl such werm
sball nor include fimal retailers of agriculiorsl prodects that do not proosss agriculnral products.

(19) Haodllag Operation, The werm “handling opefation” means any operadon or partion of 2n operatipn {excepr final roailers
of Agticuineal acts that do ool process agrnculwral producis) that

{A) recrives or otherwise acquires agricultors] products: and
(B} processes, packages or sumes such products,

(11) Livestack., The tzimn “lLivesiock™ means any catiie, sheep. goars, swine, poultry, equine animals wsod for food or in the
procloction of food, fish used for food. wild or Jomesticatcd game, or other noa-plant life.

{12) Natlonal List 'l‘n: wrm "Madooal List” means a list of approved and prohibited subsl.a.n{:ns as provided for in secton &517
of thiz title

{13} Orgapic Pllltl The Lerm “oreanic plan” means 2 plan of Mmanagemeant of 3n wrganic fapming or handling opaation tat
bas been agresd @ by Lhe producer or handler and the cenilying sgem and that includes wrillen plsns concerning all aspecis of
agricuitirai produciion or bandiing duseribed (o Lhis chapler fncluding oop vatstion and other practices 85 requ ired wodex this chapier.

{14} Orgenically Frodaced. The term "nrgﬂnlm-lfy produced” means aa agriculwral product trat is produced and havdled in
acoordance with this chaper.

{13) Person. The Lerw “person” means an individual, group of individuals, corporatiou, assoctation, orpanitation. cODperatve.
or other entey.

{16) Pesticide. The tem “pesticide” means any substance which alone, in chemical cambinatian, or in any formulation wilh
One or thoks substances, is dofined as a pesueide in the Federal 1nseclicide, Fungiside, and Rodenticide Act 7 U.S.C. 136 et s-:,q,}.

(17) Processing. The term “processing” meads cooking, baking, heating, drying, mixing, grinding, cborming, scpmatng,

extraciing; cumng ffrmcnung C¥ISCETRDOE, pmmmg, d.chsrd.raung. -freezing, -or otherwite manufzoturing, a.nd i.n:;lm:lcs the .

packaging, canuing, jaring, or otherwise cnclosing food in a container.

(18) Produter. The wrm "producer” means a person who engsges in the business of growing or producing fc-od of foed,

{13) Secrelary. The term “Secretary” means the Sevretary of Agcicnlre,

(20) State Orgapic Certllicatlon Program. The tomm "State erpanie centification program” meens a program thal muets e
requiruments of section 6506 of Wis title. is approved by the Sceretary, and that s desipned to ensure that a product that is sald or
labeled a5 "organicaily pmdur‘ui under this chapter 15 produced and hapdled using organis methods,

{21) Bymibetic, The tam "syothenc” meaps & substance that &s formuolated of macufacrared by a chemical mrocess ot by a
mocess Wat chemically chanpes a substance extraeted from vaturally goonrying planl, animal, or mineral soorees, excepi 1hat such
term shall not apply to substances created by nadwraly occurring biological procouses.

GE503 NATIONAL ORGANIC PRODUCTTON PROGRARM, _

(z) In Genersl. The Seomtary shall cstablish an crganic codfication program for producos and basdlers of agnculhra! prodeees
that bave boen produced uzing organic methods as provided for in Lthis chapicr.

{b) Siate Progrnm In establishing the program ender subsecton {a) of Wiz scction, the Secrciary shali permic cach Siate
impicment = Stae nrgamc cerdficadon program for preducers and handlers of agriculiurl products that have been produced using organic
metheds as provided for in this chaptr

{c) Consultaiion. in developing the program uoder sobscotion (a} of Mis socion. and he National List under section 6517 of Lhis
tils. the Sceretary shall consult with the Madonal Organic Standads Board esmablished wnder section $517 of this title

Ll
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() Cervificailon. The Secrciary shall implement s program cstablished under subsection {2} of this sccton through eatifying
agents. Such cenifying agents may certify 4 farm o7 baudiing operzdon (a1 meets the requirements of this chapeer And the requircments
of the organic certification program of tie Smie (if applieable)-as an orpanically eermitied fama or bandling operating. ;

$4504 NATIONAL STANDARDS FOR ORGANIC PRODUCTTON,
To be sold or labeled as so organically produssd agriculture] produc podcr this chaprer, ag: apticalural product zhall
(1) have heen produce] and h.a.ndhd wizthue the 1se of syncheiic chemicals, CRCEpL 85 otherwise provided in this chaper;
{).exczpt as olherwise provided in this chapirr and excluding fivestock noi be produced og lend to which sny prohibued
sohstances, including syntbeic chemicals, have been epplizd during the 3 years immediately preceding the harvest of tbe 3 griculiral
products; aod
(3) be prodoced z2ud haedled in compliance umh at mgnm.: plan sprendd 10 by the producet and bandler of such product and

the eertifying agenl fan

56505 COMPLIANCE REQUIREMENTS.

(a} Domestic Producis.

(1) In Generel. Oa or after Qctober 1, 1993

(A) a person may scil or iabel an agriculmral pmdmt a5 orpanieally produseed ooly if sush produst i pmduncd and
hondied in arermdance with this chapier; and

() ue person may affix a lebel Wy o7 vther provide market information cozewning, an agriculmrat prodocd if such label
of mfcrmation implies, direetly or indmectly, that such prodoct ic prooduced and bandled wsing orgaeic meabeds, except in
accordance with ths chapter,

() USDA Standards and Seal. A label affixed or other marker informarion provided, in accordance with peragraph (1) may
ipdicate that the sgricvitural product meers Deparimen of Agriculler siandards for orgenic producrion and Joay incorporats the
Department of Agriculmre seal.

() Boportsd Producte. Imported agriculnral produsts wnay be seld or labeled as organically produced if the Steretary determines
thai such producis bhave been oduced] and hendled woder an organic certificaion propram that provides safcpuands and goidelines
govmaing the prodyction and bandling of such products that are at Jeast equivalest o the quirements of this chapter,

(c) Exemptions far Processed Food. Subsection (8) of this section shall not apply w agricytneal products that

(1) coniain st least ) percent orgenically produced ingredicots by weighl, excluding water and sall, w the extzat that the
Serretary, in consultaren with tbe Naumal Orpenic Standarde Board ind the Secoetary of Health and Homan Services, be-
determined 1o permit the word "organic® (o be tsed oo the mrincipal display pantl of such products only for the purpess of describie
the arpenicelly produssd ingredizats; or

{2) contatn less thay 50 perecnot organically prosdoced mgredichts by wedght, excluding water and salt, oy the exteot at ke
Scorenry, in consultalion with the National Organic Stapdends Board and the Secroimy of Heabh and Human Services, bes
detmnined o permiz the word "mrganie” o appzar on the m,grﬂ::nr. lising pancl m deseribe thoss meredizots that are crganicelly
producsd in acerdance with this chapter.

(d) Smndl Farmer Exemption. Subsection {g){1) of this sectinn shall 5ol apply © persons who =l po mere ihan 35,000 anovely
in value of agriculoaml products.

§4508 GENERAL REQUIRFMENTS.
{2) In General. A propram established under this chapter shall *
{1} provide that an agricuilmal preduct to be sold or labeled as argamically preduccd mbst
{4h) be prodiced only on cerfified orgenic farms and handied enly through centified organic handling operations in
aceordance with thic chapter: and
[B} be produced and handled in sreordanes with such program:
‘ thff] mqmns that producas andhmd.lcts desiring 10 paticipate under such pmgram cstablish an organie plan order section €513
a0
s @) prm:d: “for procedures diat allow produccrs and Bandiers © app::l an adverse adminisrave detenminarion under s
pes,
{4} requiire: each cestified organic farm or cach eettified orgeois bandling operation 1o certify to the Secretary, the governiog State
official (if applicable), and the certifying agent oo mﬁ basis, that such Famu or bandler bay oot produecd or bandled any
agnrulunal pmduet sold or labeled ac organically produced exespt in acsordanes with this chaptos
s c[l':gp travide For anpual on-site inspection by the cetifying apenr of cach farm znd handhng operation hat hes been cxdlied noder
bex;
© (B} nguirc przicdic residus iesting by certifying ageats of agriculomal meducts that bave been ]nudm.:.d o cenified arpanic
farmms and handled through certified orpanic bandling eperations to detetmine whether such products contain any pitside or other
acoorgouic residue or panoal toxicants and o wauirs eortifying ageuts, to the ixpont that such agenis arg awerc of a violuon of
appiicable Jaws relating to food safuty, w repast vech viplaiion 1w dic appropriate: Lealth egeocies;
o {‘I‘L pmh:ld!: for app’mpmtﬁ and adrquate enforcement procedunts, 85 doizmined by the Seoctary 1o be necestary and consisieat
wi chapier;
(8) promwct zgainst conflici-of-inlenst 2z sponified nnder sestion 6515(0) of this e
(9) provide for public acesss 1o certifieation dochments and lAboratory avalyses that pedain o cerdGration; )
(10} provide for the collection of reasonable fors from produsers. ceriifving agents and handlers who participsis in s:.u::h PrOLTAIL,
(11) mquire such ether 1ems and conditions as may be determincd by the Smmqr tn be necotsary.
(b} Discretlonory Reguiremments. An orgauic ceritfieation program esmblished wader this chapter may
(3) provide for the eatificaton of an colm fam ov bandling opetion or specilic Aclds of 2 fam o paris -:If~a. bandling
operation if
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{A) in ke casc of & farm or ficld, the area io be cortifed has disdoct, defined boundaris: aod boffer 2once scparadog e
land being pperated through te use of org anic methods’ Aom Jand that is 0ot being operated hreiiph the wse of such metods:

(B) the operators of such famm or bandling operaion maivmin Tecords of All organic aporations seporate from records
relating to other pprrations 49d make such records available ar abl fimes for inspection by e S.u:n:my the otifyiog agent,
and e governdog State official: and

{CC) appropriate physical facilitics. mechinery, zod enagement prectices ane csiabhshed 10 pru:\reut the: possibility of a
flj;ing of grganc aug nnnurgnnj: products or & pen:mﬁ.un of pmhibited chermicels or gther submances on Lhe certified area;

(2) prowids for neasonable memptions from specific yequirements of this chapier (cucepl the provisions of sestion 6511 of this
t:ﬂl:} with revpect to agriceltimal products produced o caxtified orgamic fagme if such farms ar subjoc? W a Fedoral-or Suae
emgpency post.or dicemse reaument program.

(c) State Program. A Statc orgasic carmfication program apymoved under this chapter may comtai sdditionsl giidetines govenimg
.the prodyction or handling of modusts sold or labeled as organizally produced in such Staic as required in sectica 6507 of ths tide.

§0807 STATE ORGANIC CERTIFICATION PROGRAM.

(a) In General. The govegnivg Stats official may prepare and submit 2 plan for the establishment of 3 Slae organic certification
program to the Scerstery for approval, hsmmgmcnmﬁ:aﬂnn program rest tacet the requircopents of thix chapier o be approved
by the §

¥ {b) Add!tlnnnl Requirernents.

(1) Anthority. A Swe organic cqmficarion program establisher under sub-lm‘l-lm {a) of this sction may comlain mere
oStrictive requirements governing Lhe organic aemification of famms and bandling operations and whe production and beadling of
agncuiumﬂ products that are o be sold er lebeled a5 organically preluced wnder this chapior than are contined in the program
esiabliched by the Sccniary,

(2) Content. Any mdditional requirements gstablished noder paragraph (1) shall

(A) hothier ﬂltplnpns:s of this chapter;

(B) uor be inconsistent with this chaper;

(C) not be discritpinntory wommards agnmumnl commeditics organically produced in other States in accondance with this
chapm; and

(D) aot becomo cffective pnbl approved by Lha Sacmelmy.

{c) Beview and Other Determminations.

{1) Subzequent Review. The Scorctary shail jeview State organic cerrification programs pot iess Lhen once during each 5- year
peradd following the date of the approval of such proprums,

{2) Charges [n Progrem. The governing Statw official, prior io impicmenting any substaniive chappe I programs approvod
under this subsection. shall submit such change o the Secretary for approval.

(1) Tine for Determlnution. The Secreiary shall make a detemination copeoming any plan, proposed change o 2 R
or & review of a program yot Jater dan § menths aficy receipt of such plan, such proposed chenge, or the imtation of such review.

§65{i'8 FROHIBITED CROP PRODUCTION PRACTICES AND MATERIALE
(2) Seed, Seedllnys und Plantcg Proctces. For a fam o be cenified undes this chapter, producers on such farm ghall pot zpphy
materials to, of E0FagS M Practices on, seede of semdlings 1hat 2 contrary to, o ivconsiaent with, the gpplicable organie sefilioinon
progran.
{b) Soil Amendments. For a fam 1o be corified sader this chapier, producers on such farm shall not :
{1) use any fentilizers containing sywheiic ingredients or any commercinlly blended ferilizers coniaining maucrials probibied
under this chapter or under the applimble Sieae organic certificadnn pongrams; o
{4) osc a3 a sourcs of nitngen: phosphomne, lime. polash, or any marerials ihat s neconsisient uql.b Lhe applicable organic
certification program
{c) Crop MmgemmL Fon & farm 1 be covifiod under ihis chapter, produceTs on such fzrm shall oot
(1) use pawral poisons such’ as arsenic ar lead satts that have long-tom effects and persisi in the environment, a5 determinsd
i:r;r the applhcahle povernmg Siaie oficial of the Scorerary;
-2y w3z plastic-melekes, unlesr sch mulchrsmmnmndatmcmﬂufmﬂhgmng r harvest peacon; o
(3) =& mansplants that are treated Wﬂhanysruﬂitﬂ:mpmhlbuﬂmzml

$ASTT ANTAFA L PRODUCTION PRACTICES AND MTM
miﬁslnﬂmu‘ni Axmy lwmock Lhat is o ke slagghtered and sold or labeled as organically prodeced shall be raised in accardence
cha
{+]] Bmed.ni‘smk. Brecder siock may bnpu.u:r:.hmd!'mmmy source if such fieck 35 nat in the Jast third of gesmtion.
(s} Practli=s. For = fatm 1o be ecrified noder this chapter as an oganic frm with nespect o the ivesiock produced oy sueh farm
producers oo stch form
{1} shall feed such livestock orgapically produced foead that mests 1he requitements of shis chapes
 (2) shall ngt use the following feed
(A} plastic peiless for ronghage;
(B) mannc 1efeeding: or
{C) feed formanlas contminiag wrea; and
(3) shall not use prowih pomotms and hovmones on such livesiock, whelher implanuxd, ngestad, or injerisl ncloding
eadbintc apd synthefic mace clements nscd © stmulale growth o prodnetion of such vestock. .
{d) Henith Care,
{}) Prohibited Pracijess. For 2 farm 10 he cextificd under this chapur s an exganie farm with respent 1o the livestock prodgead
by Eu-;h farm, producss oa such famm shall pot
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{A) use subthcrapeutic doses of amtibiodos;
{B) use synthec intonal paraciticides oo a muiiuc besls; or
{C) adminisier raedicarion, mufer than vaccinatons, in the alwepee of iipes, _

(2) Standards. The National Ovgenie Stapdards Board shall recommmend o the Secyetary siaodards in addidon © Lbose in
paragraph (1} for the e of livesmek @ ensume that sich livestack W organically produced.
(c} Additlonal Guldelines

(1) Poultvy. With the exceplion of day old poultry, all poultry from which meat or eggs will be sold or labeled as organizally
prodice] shall be raisud and bandled In accordance with this chepier pricr b and dering the period in which such meat or egps arc
zold, -

(2) Delry Lilvestock A dairy apimal from which milk or mitk produes will be sold or labeled zx orpanicaily produced shal)’
be raised and handled in accordapce wilh this chaper for not less than the 12-month perind immsdiatcly prior to the sale of such
milk and milk prodocts.

{l) Livestock Identfication.

{1) In General Fora fam 1o be certifisd under this chapier ag an organic famn with respect (o (be livestock mrodeced by suck
farm, prodncere an such farm shal] keep adequare recards and mainein a devailed, verifiable audit mail so that eachianimal {or in
the case of pouitry, cach flock) can be fraced back 10 such famm. ,

{3 Records. In order 1o camry our paregraph (1), cach prodneer ehall keep acenrats records on each animal (r in the case of
poultry, each flock) including _

(A} emounts zod sources of all medications administered; and
(B} all fecds and feed supplements bought and fed.
{g} Motice and Public Comment. Thc Scerctary shall hold public bearings and shall develap detailed reguletions, with nodee and
public comment, 1o guide the implemenration of the standands for livesiock products provided under this secdon.

FE5I0 HANDLINC.
(2) In Genernl. For a handling operation uy be certified nnde: this chapet, cach parsns on such bandling operation shall not with
respect e why agricultiral product covered by dhis chapter

(1) zdd any synthetic ingredient during the processing or any post baivest handling of the prdees;

{2} 2dd any ingrodisut kmowa w cootzin levels of nitates, beavy memals, or woaic Tesiducs in cxeess of those permited by the
applicable orgamic cenificalion program:

{3} add any sulfites, nitrates, or nimwies:

(4} 2dd any ingredients that are not organieally produced in accomdance with this chapter and the zpplicable organic centificztion.
program, unless such fngredicpis are included on the National Lict and reprosent 5ot mors than 5 percent of Lhe weight of ihe to1al
finiched preduct (excluding salt and wate);

{9) use any packaging matcrials, siorage conlainers or bins that conmin syotheric fungicides. proservatives, or fumigants:

(6) use any bag or container that bad previously becn o contars with any substance in such 3 manner as o compromise the
organic quality af such product; or

(7} use, in such product water Lhat does not meet aft Safe Drinking Water Act [42 US.C A, § 300f et seq.} requirements.
(b) Meat. Fora farm or bagdling operation w be crganically crtified noder this chapuy, producers an such farm or perzons on such

handling opamtion shall cosure that organically produced imeat does oot come in coptact with nonorganicelly produced mey,

§6311 ADDITIONAL GUIDELINES. .

(2) In General. The Secretary, the applicable governing State official and the certifying 2gcnt shall utlizs a systeq of residue
westing 10 test produets sold or jabeled as organically produced nnder this chapter 1o assist in the cnforcament of this Gule.

{b) Pre-Harves: Testing. The Scerctary, the applicable governing Swte official, or \he corifying agent may require preharvest tssue
icsting of any crop grown on seil suspected of harboring coataminants.

(c) Campliance Review. '

(1) Inspection. - If the Serretary, the applicable goverging State official; or the eemifying azent deteTmines than an agricultural
product sold or 1abeled 8e organically producsd under this chaptar cootains any detectable pesticide or other now-organic pesidue ar
probibited uawiral substancs the Secreaary, the applicable governing State official. or the cemifying agent shall conduct an
investigation o determine If the organic cemification pogram bas béen violated, and may require tbe producer or handler af snch
product 10 prove that any prohibited substance was not epplied to sueh product. o

{2) Hemoval of Orgaeic Label. If, ac determined by the Secretsry, the applicable goveining State official, or the cenifying
agent, the invesbgaton eondueted neder paragraph (1) Indicates that e residos 1

(A} the mmsult of intentionz] application of a probibited snbstanen: or
{B) présent at towels that 2z greater than pogivoidable rezidusl environmental contamination as prescribed by the Secretany
of the applicable governing State official in cowsultafion with the approprizte environmeutal regulaiory agencies:
such zgriculnoal product shall nat be sold or lzbeled as orgacivally prodnced stader this chapres.

(d) Recardkeeping Requirements. Producers who operale a ceriified organic fann or bandling operation uader this chapter shaill
maintain records for 5 years concerning the produciion or handliog of agriculoreal products sold or labeled a5 organically produced under
uhis chapler, including ’ ' .

{1) a dermiled hismry of subrances applied o feclds or 2gricufiural products: and

{2} the names and addreases of perzons who applicd such substances. ibe dates, the rawe, and method of application of suc
subslances. .

§4512 OTHER PRODIUCTION AND ZANDELING PRACTICES, :
Ii a produeticn or bandling practics is oot prohibilcd or oihcrwisc mstricted under this chapter, such pracgre shall be pomitled noicss
it is detzrmised that such practice would be inconsisteat with the applicable organic cotification program. LN
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§4513 ORGANIC PIAN,

(a) I» Geneval. A producer er handler secking cortification under this chapter will submii an axganic plan w the ceidfying apent
agd the State arganic eesmification program (i applicable), and such pian shad] be seviewed by e covtifying agent who ehall desermine
if such plan mees the requiremonts of the programs. _

(b) Crup Prodyctlan Farm Plap, |

(1) Soll Fertility. AR crganic plan ahall contzin provisions designed 1o foster soil ferdiity, primarily thvough the management
of the organic content of the soil tirmugh proper dllige. crop retation. and manuring.
(2) Munoring.
{A) Inclusion iz Organic Plap. An cigacic plan shall conwin ierms and gouditions tat regnlate the spplication of -
mMANTT [ CTOpES.
{B) Application of Menure. Such organic plan may pr:mde. for the appliaiion of faw manure ooly o

{1) any green mamoe Cop;

{ii) any perennial erop;

(iliy a0y crop por for buman mnsumpucns and

. (iv) eny <Top for human consumpzen, if such crop is hanmd afrer » seasonable period of tc dowmmined by the

g Agenl to ensure the safety of such crop, after the mest recent applicabion of raw manure, but in no event shall
such pmnd be less thap 60 days after such applicerion.
{C) Coutaminstion by Monure., Such crganic plan shall probibited raw manare frun being applicd 1o eny crop in 2
way that significantly contribttss 10 walcr contaminatisn by nitrales or bacteria.

() Livestock Plon. Ao organic Hvesiock plan shall copmain povisions designed © foster the orgunic production of livesock
consistent with the purposes of this chaper.

{4} Mixed Crop Livestnek Production. Ao organic plan may cocompass both the erop producdon and hiveswck prodyction
reguircments in subsections (b} and (c) of this section if both actvities are conducied by the same producer.

{¢) Handiing Plan. An oizanic baudliopg, plan shall contaln provisions designed bo ensurc thar agriculuoal products that ae sald o
labeied As crganically produesd are produced and handled in @ manner Wat i5 consistent with the pirposes of this chaprer,

(f} dirnagemens of Wild Crops. An urganic plan for the harvesting of wild mops shall

(1) destgnate the area from which the wald crop will be gathered or harvested; )
(2) include 2 3 year history of the Management of the arer showing that po prohibiled subdlances have been apphed:
(3) include a plan for 1he harvestng or gathering of the wild crops assuring et such harvestng or gathering will not be
destruenive o the esvironment and will sustain the prooih and medection of the wild crop: and
{4} ocluds provisions that oo prohibited substanczs will b applied by the produceT,
i () Limitatich on Content of Plen, An orgzoic plan shall oot include agy prodicrion or bandling practiscs that are inconsistest
anth s chapier.

$E518 ACCREDITATION PROGRAM.
(2) In General. The Secretary shall esuablish and implement a program 10 acerodit a governing State of ficial, and any privalc porson
that mezis the requirements of this section as = cerdfying agen for the purpese of serifying a farm or bandling operadon 25 2 ceritficd

rganic farm or bapdling operadon,
(b) Requirements. To be accrodited a5 # cextifying agomt upder this section. @ govemning State official of private person shall
(l]prqm:mdsnhmmmtheSmﬂm & application for such gecreditation; e
{2) have sufficient expertise in organic farming and handiing techniqnes as determined by the Screiarny: and
{3) compiy with the requircents of this section and seetion 6515 of this e, _
{(c) Duration of Destgnatlot, An accreditation made woder this section ¢hall be for a period of not 1@ exceed 5 yoars, an determings]
appropriate by the Secretary, and may be renzoved,

54515 REQINREMENTS OF CERTIFYING AGENTE

{2} Abllty to Implement Requirements. To be accrediled ag 3 c:m.ﬁ.rmg agent under section 68 14 of this rile, a governing State
official or a person shail be able 1o fully implanmt the applicable organic catification program establiabed vader this chapier
. ib) Inspectors, Any certfying ngent shell anploy  mfficient number of fnspecicrs o implesent the applicable yrpanic m-u.t‘icaunn

pmgmmcstabhsbﬂdnndﬂlhﬁchnpmasdemmcdby STy '
{=) Recardkecping.
(1) Malnienance of Records. Aoy certifying agent shall omintain all records coneerming ils activitics uader this cha.p'r.ﬂr for
a period of nntll:sslhan 10 years.

{2) Access for Secretery. Any coitifyig agent shall alloer reprocnmatives of the Seeretary aud the governing Siawe official
sccess 1o any sad gll reods coneeming (bC ceniifyiog agent's activities uoder this chaper,

(3) Translyromm of Becgrds. If 2ay private poson that wos oetificd under 1this chapter is dissolved o losts 35 accreditadon,
ﬂlmﬂsmmp:esnftmdswnmmgsuchpum s activiies uoder this chanter shall be ransfeired 1o the Secretacy and wade
aveilable t0 e applicable goveming State official.

{d) Agreement Any cwrtifying agent shall euter into an agrecnent with the Secortary ynder which snch agent shall
{1) agice 0 cary o4t the provisices of this chaper: and
(2) agree: to such OthiT toxms and condidons as the Secretary dolEmmines appropials,
{c) Privute Cartifying Agent Agreement. Any cexrifying agent hat is a privats person shall, in additional o the agresment required
in subsechon (d) of vhis section
. (1) ag;w W boid b2 Secpatary bavmics for any fa.llmﬂ oi the part of whe cortifying apunt 10 cany ot the provisions of (has
chafier, an

{2) fumish reasonable seourity, in an amoont detarmniosd by the Sacretary, for the purpose of protesiing the xights of participanis
in the applicable organic cerdficaden program cstablished under this chaprer, B 5 &

{f) Compliance with Progmm.  Any c=ufying agent shall fully comply wilb the lenms and conditiens of the applicable organic
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cersfienting Proprain issplemented vader tis <hapien.

(¢) Confideuriailiy. Exccpt as provided in sexzion 8306 (a)(5) of thiz fille, any cenifying ageat shall mainein srint confidensialiry
with respect o its chouts voder the spph:a.hln arganic coiificalion program and may not disclose w third partics (with e sxceprion of
thc Scomtary or the spplicablc governing Sialc officlal} any business relawed information copcerning such elient obtaiped while
implementing this chaprer. ]

' (k) Confllet of ihinrest. Any eertifying #goat shall oot

(1} carry o any inspechions of zuy cpn'a.uan to which sueh n:ru.ﬁq.ng agent. or employcs of such carmifying agcot has, or has
bad a commereial interest, incleding the provision of consluancy sarvices;

(2} acrept payment, gifts, or favors of any kied from the business inspecied ower than prescrbed fees; or

(3) provide advice conceming organic pracdess or echniques for a fee. olber than fees established under such program.

(i) Administrutor. A contifylng sgest that is a private person shall nominste the individual who coorels the day- m—day operation
cf the apent.

{j) Less of Accreditation,

{1} Nencompltance. If the Secretary or the governing Srarc officzal (if applicabla) detemmioes that 2 t:tmi':.rmg ag:nl 15 not
pioperly edhering o the provisions of Lhis chepter, e Secretary or such goverving Stis official may suspend such cemifying apent'z
arcreitation,

(2) Effect on Cerdfted Operatioss. If the wearcditation of = certifying agent is suspended under parageph (1), the Soeretiary
or the govariny Stale official {if applicable) shall prompily determine whether farming or handling operations certified by cortilying
such agent may peqin their organte corificalion.

$6576 PEER REVIEW QF CERTIFYING AGENTS

(a) Peer Heview. In dewrmining whether o approve an application {or acardilation submined upder secnom 5514 of (his dife, the
Secrctary shall eonsider a repart concoming such applicant that shall be proparcd by a pecr review panel cstablished noder subsection (b)
of his sechon.

() Peer Revbew Panel. To assist the Scorctary in :wlua.l.mg appl.mnns wnder section 6514 aof 1his tde, the Secretay may esiablish
a panel of pot less than three pewon who have expertise i organic fanniog and hapding methods, o cvaluaie the Stals governing official
or privale person Lhat is sesking accrediation as a certifying ageot under Wuch section, Not less than Iwo members of such pancl shall
b= porons whe are not employees of tic Depanment of Agriculome or of Lhe applicable Stac govemment

(21 NATIONAL LIST.

(1) In Geaersl The Secyetary shall establich 2 National List of approved and probibicd subslances that shell be included ig Lh
slandards for organic production and handling esiablishod vader this chapier m onder for such products to be sold or labeled as organically
produced wnder this chapier

{b) Content of List The list esiablished wnder subsecton (a) of this section shall comain an itemizaion, by specific pse or
application, of exch synthulic subsiance permited woder subsecton (2) (1) of Lhis section or cach patural substance probibited under
subscerion {c)2} of this section

(¢) Guldelines for Probibitions o+ Exemptions.

(1) Exempticn for Prohlblied Substances. The National List may provide for the nse of substancec in an orgenic farming ot
handling eperation that are otherwisc prohibited goder this chaper onty if
{A} the Secrerary detexmines, in consultation with the Secretary of Healrth and Human Services and the Adminisrator of
the Environmental Protection Agency. that the use of such substances
¢1) would not be banmful 1o buman health or e enviTonment;
(i1} is necessary to the production or handling of the agricalral product becauss of nnavailability of whelly naumal
substitule products; and
(iii) is consistent with organic farming and handbng;
{B) the substance
v venn... G} 15 used in production and contains aa aotive synthetic ingredicnt in the following categeries: cnpp:r.md suifur
" compeunds; ioxins derived from bacteriz; pheromones, soaps, horticulmral oils, fish coulsions, bested seed, vitaming and
munerals; livestack paraciticidss and mediciacs and production aids iocleding nening, ure wreps aod scals, insect traps.
skcky bzm:m, row covers, and nq:l.ipmr.m cleansos:
{ii} is used In productica and contains synthetic jnert ingredients that ane not classified by the ﬁdmm:snmnr of the
Enviroumental Prolection Ageney us in=g of toxirolugteal coueern; or
(i1} Iz used in handling =nd is nm—syntheuc bot is not organieally produced: end
{C) the specific cxcmption is developed using the puocodures described jo subsection (d) of this section,
(2) ¥roblbldon on the vse of Specifle Matyral Substances, The National List may prohibit the use of ¢pecific nanmal
subsiances in 2n organic fauning or handiing operition thai mre atherwise allowed nnder this chapter oaly if
{A)the Secretary deterrgines, in consultation with the Seamiay of Health and Human Services aod the Administator of
ihe Envirrmmental Protection Apsucy, that the use of soch sebstances
{i} would be hamnful 1o buman health or the cavivoominy, st
{ii) bs idconsistent with orgenic {zming or kandling. aud the purpnsts of Lhis ¢hapier and
(B} the sperific prohibition is developed using the procedares speeified in subsmuun (d} of 1his secdou.
{dl} Procedure for Fxtablishing Mailonnl List, -

{1) In Geperni. The Matooal List established by i S shiall be based upon a proposed nadonal kst o propasia
amentiments 10 the National List developed by the Nationat Organic Standards Board,

(2) No Additlons. The Scaxtuy tnay not mclude exemptions for the use of specifie synthetic substances in the Nﬂnmal List
other than those exemptions contzined in the Proposed Naonal List or Proposed Amcadsnts to the Natoozl List.

(1) Prohibited Suhstancac. In oo instance shall the Natienal Listinelude auy substance, the preseoce of which in food bas been
pioishiied by Fadmal reprlangy action
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{4} Notice ond Comment. Pefore =swablishing the Nationa| List or before making any amendmeals o the Mational Lic, the
Secretary shal] publish the Proposed Natonal Lis or any P‘m amendments 1o the Naticoal List in the Federal Regisier ang seek
public comment on such proposals. The S:crmry shall include in quch Motice 2oy changes 1w such proposed list or amendmenis
moammended by the Seerctary.

(S} Pubklcation of Matipnat List. Afier evaluaring :|I.l enmumenrs yeccived concering the Proposed Naticaal List or Proposcd
Amendments o the Nazional List, the Secrotary shall publish u:u: final National Lict in the Fedemi Registor, along with 3 dieeuksion
of commenrs received,

{c} Sunvet Provision. No cxemptions & probibition o:mmued in the Mauonal Tict shall be valid unless the National Crzanic
Standards Board has reviewed sich exemplion or prohibition as provided 1o this soction within 5 years of such exemption or prohibirion
being adopied or reviewed 2nd the Secvetary bac rc:mwnd such exemption or pmobibition,

518 NATIONAL ORCGANIC STANDARDS. BDARD

(a) In General. The Secretary shall csiablish & Mauonal Orpanic Standmds Board (in accordance with the Fadeoral ﬁdnmry
Conunitles Act {5 US.C. app. 2 =t seq.)) (hereafter referred in this secion 25 the "Board”} 1o assist in the developmeat of siapdards
for sutraances w be used in organic productine and to advise the Seaclary on any other aspects ©f the implementatton of this chaper.

(b} Cosnpusition of Board, The Beard shall be compesed of 15 members, of which

(1) four shaill be individuals who own or operate sn Orgenic fanming aperation;

{2} twn shall be indjviduals whe own or Dperaiz 20 organic handiing operation;

(3) onc sbell be an individual who owas or opetatcs a reail establishment with significaat trade in organic products:
{4} three shall be individuals with expertise in arcas of environmental protection and resoures conservation;

{5} three shall be individuals who ropreseal puhhc interesy or consumer interest oWps;

{6} one shall be an individual with cxpﬂ'usc i 1he fields of toxicology, ecology, or biochemisgy; and

{7} ooe shall be an individnal who is 2 ccrpfying agent as identiied wnder secton 65135 of this dile.

{c) Appointinent. No later than 180 days aftx November 28, 1990, the Secretary shall appoint the members of he Board upder
pagagraph (1) through (6} of subscelion (b) of this section {and under subsecricn (h) {7) of this setcn 3t an appropriate dale aliey the
certification of individuals as corifying ageots under seetion 8515 of this Ktle) from gpemivateons received from crganic cotifying
Org anizations, Sies, and oher interesicd persors 2od erganizations,

{d) Term. A member of the Board shall scrve for 2 tmm of § years, £xeept that the Szeretary shall appoint the oniginal members
of the Boerd for slaggered terms. A member cannot serve consccunve teTms unjess such member eorved an origingl torm thar was less
than 5 ycarm.

{¢) Meetings. The Semotmy shall convene 2 meeting of (he Board pot lajer than 60 days afier the appointment of ite members and

*hall convens subseauent Mestings on a panodic basis.

(f) Compensation and Expenses. A member of the Board shall serve without compensation. Whilc away from lhcu' bomes or
reguiar places of bueiness oo the business of 1he Hoard, members af the Boaxd may be allowed travel expenses. including per diem in
lieu of subsist=nce, as is 20thorized under secfion 5703 of Tide 3 for parsons employed ineraizendy in the Government soyvice,

{g) Chalrperson. The Board stall zelect 2 Chanrperson for the Boand

{h) Quorum A majority of ithe members of the Board shall constiaie a quanum for the propose of condecling business,

(i) Declsive Votes. Two-thirds of the voues cant n: a mueling of e Board at which 3 quorum 85 prescol shall be decisive of any
oD,

{j) Orther Terms and Conditfons. The Smmy shall :ulhm'mc the Board o bire o swif direcwor gnd shall detail swif of the

ent of Agriculiore ar aliow for the hitiog of staff sod may, snbjsct 10 veccrsry appropriations, pay GoCtsoary expensss incumed
by such Board in camrying out the provisions of this cpapter, as determined appropriate by Lhe Scopetary.

(k) Responsibilities of the Bpard.

(1) In General. The Boad shall provide recommendstiogs W the Seorciary regarding the bnplementauon of this chaper,

{2) Nntiomal List. The Board shall develop tht peposed National List or propoeed smendmests 1o Lhe Maiooal List for
submission (3 the Secretary in accondance with sechion £317 of this bile.

(3} Technical Advisary Panels. The Board shall conveus wchnical advisary pauels 10 provide scientific cvaluaton of Lhe
materials cogsidersd for inelusion in the Natonal List. Such panels may include exparis iy agrondity, eatomaology, bealth sciences

. and othor relevan) disciplines. _ .

(4) Specin] Review of Botanical Pesticides. The Foand shail, prior ' k¢ =iblishment of the National List, revice all -
botanical pesticides used in agriceliral prosduction and conside: whether any such botanical pesticides should be included in the list
of prolibited patural snbstances.

{3) Produrt Residae Testiog. The Board shall advise the Sccrcisty concerning the testing I}farga.m:a]ly produced apriculomal
products for residues caused by unaveidstle residual envitopmenal cootuminaticn.

(6} Emergency Spray Prograsss. The Board sball zdvise the Secretary concerming mles for exemptions fram specific
requirements of this chapter {(exeept the provisions of section §511 of this fe} with respecs to agricultmal prodicts produced on
eertified oryanic fanps if such farms am subject o @ Foderat or State ealerpency pest o disense treatsent program.

{I) Requirements. 1o establishing the yroposed Natonal List or proposed amendrients o the Natioeal List, the Board shal)

(1) roview available information from the Enviroomental Profection Agency, the National Institate of Envirenmental Health
Smdies, apd snch olber sources as appropriale, concerning 16 petential for adverse buman and covironmestal effects of subslances
sonsidered for incinsion n coc proposesd Matonal Lisg

{2) work with macafarumets of substances considered for inclusion i the propased Natonal List to obtain a camplets list of
ingredients and detrming whether such subsiznces contain jnert matenals that are synthetieally produced; and

(3} submit & the Secrerary, along with the proposed Matiopal List of any proposed amondiments o sueh licy, he results of the

. Board"s evaluados and the svalnadion of the technisal advisory panel of all substanees considered for inclusion in the National List.

{m) Evaluation. In cvaluamirg substauces ooosidored for nehision in tie proposcd National List or proposed amendment 1o the
Mational List, the Bourd shall consides

(1} the potendal of sucn subsiances Tor derimemal cheaical interactions with other wmalesials used in organic farming sysiems:
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{2) the texicity sod mode of action of the svbstaes end of [k breakdown producis of any conlaminants, asd their pemistencs
and areas of ronpentiation in the euvironment; '
(3) the: probability of cavironmental contamipation durog manwfacture. use, mimse or dispasal of such subsiance; ..
(4) the effect of the substapee on human health:
(5} 1 effects of the substepce on bivlogical and chemical interactions in Lhe agroecosystem, including the physicingical effects
of (he mbsiance on coil organjams (inglvding the galt index sod solubility of the soil), crops and livesnck:
{5) the altrmatives to using the: substanee in kerms of proctices or other availabic mategals; =nd
(1) its campatibility with a systam of sustaizable agricuime,
(o) Petitlons. The Board shall establish procediones nadse which persons mey podion the Board for the purpose of evaluating
subswaces for inclusion on the Matiemal Eist. .
{v) Confidentially. Any comfdential business information obtaiged by the Board in carsying out this section shall not be peder=d
o the public . .

§651% YIOLATIONS OF CHAPTER . )
. (a) Miguse of Label. Aoy persen who knowingly sells or labels a product as organic, except in accordance with this chapler, =hal]
b2 sebject 1 a eivil penalty of 2ot more ban S10.000. :

(b} Fulse Staternent. Any person who makes a false Statement under this chapler to the Sceemary, o govoning Sate official, or
a ceriifying agent shall be subject 1o e provisions of seeion 1001 of Title 18,

(<) Inelipibtlity.

{1) In General. Execpt as provided in paragraph (2), any person who
' {A) makes = false Stalcment; T
(B) attemnpis 10 bave a label indicating that an apgrienlnral prodict is crgepically prduced affixed w such product
that such porzon imows, 'or-sheuld have rezson 1o know, o have bees produced or bandled in & manner that is not in
aceordance with iz chapter; or
((C) otherwise violates the purposes of the applicable organic certification program ac detzrmined by the Secretany;
afier notice and an oppastunity o be hoard, shall not be cligible, for a period of 5 years from the date af such occitronce, o recsive
certification wader this chapter with respoct to any fam or handling, operation in which such person bas an interest
{2) Walver. Notwithstanding paragraph (1), the Secretary may reduce or eliminate the periad of incligibility refrrred 1o in such
paragrapt: if the Scoretary dewcrmines that such modification o weiver is in the best interesis of the applicable organic cenification
program established 1mday fhis chapter.

(d} Reporting of Violatlons, A certifying agent sball immediately report any violalions of this chapler o the Seciebay or Lh
govormnp State official (if appbeablz). .

(e} Violetions by Certifylng Apent. A cortifying agent that is 2 privaie person (bat viclates the provisions of Lhis chapter or that
falscly or aegligently oortifies apy farming or handiing opcranion ibat docs oot mest the Lons and condidons of the spplicable organic
certification program as an organic operation, ss determined by ihe Secretary or e goverping State official {if applicabie) shall, after
ootice and An apporMNityY 1o be beard

" (1) ot jts ecoreditation as a cemrifying agent under ilis chapter; and
(2} be ineligible to be accmedited 25 a corniying agent ureder this ehapzer for 2 period of not Jess than 3 years subsequent (o the
date of such determinarion, '

(1} flfect of Orther Laws. Nothisg io this chapter shall alier the amherity of the Sexyeiary under the Federal Meat Inspection Act
(21 U.5.C. 601 e 3cq.), the Ponltry Producss Inspection Act (21 U1.5.C, 451 et seq.), 2nd the Epp Prodicts Inspection Act (21 U.S.C. 1031
et seq.) concerning meat, poultry and egg products, nex any of the anthonities of the Secretery of Health znd Human Services under the
Federal Food, Drug and Cosmetic Act (21 U.5.C 301 et seq.}, nor the authority of the Adminisaaler of the Environmental Protection
Apeocy aoder the Federal Insecticide, Fungicide and Rodenticide Act (7 US.C. 136 ef aeq.).

§6520 ADMINISTRATIVE APPEAL .
.. {a) Expedited Appenls Procedure. The Seeretary shall estahlich an expedited adminiceqtive sppeals proceduse under which persons
may appeal an action of the Sectetary, the applicabls goveming State official, or a certifying agent voder this chapter that
{1} adversely affects such person: or
(2} is inconsistent with the crganic centification program cstablished nnder this chapter,
(b) Appeal of Flozl Declsion. A final desision of the Secretary tnder subsection () of this seetion may be appezled w the United
States District Court for the District in which such percon is located,

56521 ADAINISTRATION. )
{e) Regulations. Nok later than 540 days after the date of enacement of 1his ritte, the Secreiary shall fssue proposed regulations to
catry out Lhiz chaprer, - :
(b} Asslstance to Siate. : :
(1) Technical and Other Asslstaner, The Secrstary shall provide technical, administrative, and Extension Scrvice assistance
Lo assist Skatcs in e upplamentation of an arganic certification program woder this chapid.
{2) Finabciai Assistayce, The Scoriary may provide financial assistance @ eny Siaic ther implements 20 organie corification
pmgram under this chapies, :

§0522 AUTHORIZATION OF APPROPRIATIONS. :
There ave authorized to be appropriated for each fsmal year such sums a5 may be nocossary W cary oot this chaper.

-, -
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199 ADDENDA 2

NATIONAL ORGANIC STAWDARDS BOARD

vhe following defipieion of ™“organic” was drafted god passed by
the NoSB at theilr April 1955 meetizng in Orilando, Florida. It was
developed by a joint NOSE/Natiomal Orgunic Program task force,
and incorporates langusge-from the Codex Draft Guidelines for
organically produced foods. This defipition is being distributed
for your information. :

Organic agriculture is an eccidgical production management system
that promotes and enhances biodiversity, biclogiral cycles and
spil bioclogical activity: Tt is based on minimal uwse of off-farm
inputs and on management pracﬁices-that restore, maintain and
enhéﬁﬁe ecological harmony. “Organic” is a labeling term that
denores products produced under the autheority of the Organic
Focds Preductieon Act. The principal guidelines for organic
production are to use materiais and practices that enhance Ethe
ecological balance of natural systems and that integrate the
parts of the farming system into an ecological whole. Organic
agriculture practices cannct ensure that products are completely
free of residues; however, metheds are used o minimize pollukion
from 'air, sSpil and watver. Organic food handlers, processors and
retallers-adhere- to standards -that -maintain.the .integrity of
urganic'agricultural produccs. The primary goal of organic
agriculture is to uptimi:q the health and productivicy of

jinterdependent communities of s0il life, plancs, animals and

people,

DIFINLLION.ORG
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WATTONAL ORCANIC STANDARDS BOARD
PINAL _RECOMMENDATION BNDENDUM NIMBER 24

DEFPINITIUONS AND INTERVRETATIONS

Date adopted: November 1, 192% -
Location: Auxcin, Texas

Statutory Review, Section 2124 ({a} (2). Organic Plan (Manuring}:
»Inclusion in Organic Plan. An orcanic plan shall contain texrms
and conditions that regulate the application ef manure to crops.
Applicacion af Manure. - Such organ_c plan may provice for che
applicaticn of raw manure only to - (i) any green manure crop;
{ii) any perennial crop; (iii) anv crop not for human
consumption; ané {iv) any ¢rop for human consumpticn, if such
crop is harvested after a reasonable period of cime determined by
the certifying agent to ensure the safety of such crop, after the
most recent application of raw manure, butb in no event shall such
pericd be less than 60 days after such applicavion.

‘Contimination by Manure. - Such organic plan shall preuhibit raw
manure from being applied to any c¢rop in a way that significancly
contribuies to water contamination by nitrates or bacteria.®

DEFINITIONS & INTEROREFRTATTONS

.These“defiﬁitionsmandminterpreﬁatinns apply to every entry on-the—----
Rational List of materials. -

Camhiatlon. Reaction of a substance with heat and oxygen.
Compaats. Compost refers to the carefully managed process in
which cazrbon hased macrerials are digested aerobically or
anaercbically by micrcbial action. Farm compost made £rom crop
residues, crop wasce from food processing eperztions, animal
manures, and otheyr vecetative by-praducts are allowed. Green or
yvard waste campost from nunicipalities or privace sources arze
allowed. Mumicipal s0lid waste epmpost and sewage sludge compost
are prohibiced., No prohibited materisls may be added in

DRP TS LNTRIL . ML
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composting {including no synthetically "Zortified" compost
starters] and all ingredients must be documeilted.

[Plant/soil input.] Cerrifiers may evaluate the risk of
prohibited materials residues remaining after composting-
nierillation. Evaporation of a substance, and its collection by
condensation :

Buxtyaction. Thﬂ’ﬁnndentration, separatien or removal of a
substance from a plant,. animal, microbiological or miper:l
seurce. Materials used in plant crop and animal production may
be extracted in any way that does nor result in a syntth:c
reaction as defined by 2103 (21).

The products of any other methods of extraction 5ha11 | 1]
considered on a case by case basis and reviewed for CUmUatle1LEY
under CFPA Sec. 2119 {m) (1-7). '
Fermentation. Digestion of complex molecules by micra-organisms.
Genptically Engineexrsd. . (after Food Processing’s Biotechnology
Glossary, January 1593} Made with technicues that alter the -
molecular or cell biology of an crganism by means that are not
possible under patural conditions or processes.  Genetic
engineering includeg recombirant DNA and RNA technigues, cell
fusion, micre- and macro-encacsulation, gene deletion and
doubling, introducing a foreign gene, and changing the positions
of genes. It shall mor include breeding, conjugacion,
fermentation, hybridization, in-vitro ferctilization and tissue
culture, '

Heat. To transfer energy between bodies by means of a
temperature difference.

Hydrolymig. Reaction of a substance with water.

Izext Tngredient. Any ingredient than is not an active S
ingredient. See Section 2118 {c) (B) {ii)} ~ ™is used in production
and centains synchetic inert ingrediencs that are not classified
by the Admln;scratcr of the E.P.A, as inercs of tcxlcolodlcal
concern. T e e C e e e L
_Klllﬁﬂ_ﬂlﬂxﬁblal.PEHhiCIdE A nonviable microbkial pesticide that
is incapable of mulriplication or propagation in the environment.
If alcered by genetic engineering, the resulting DNA shall not be
contained witrhin a vxable organism and must concain only dead’
mrgan:l.sms . '
Manurps. Raw. Raw mapure is defined as any animal excrement which -
is characterized as fresh and has not undergone substantial
decomposition. (%ee Composts] As cited im OFPA Section 2114

{b} (2} {B), raw manure is restrictad to applications arpvroved by =

RETYIRAAIM-ER . WL
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gsDhA-accredited certifying agent and made at least 50 days prior
to harvest of crops produced for human consSumptlon; raw manurs
may be applied to any green manure crcn, any perennial €Iop, or
any other crop agt for human consumption without Cime
restriccien, subject to the acproval of a USDA-accredited
certifying agent.
Manures, Aged. Any animal excrement which has undergone
subgtantial decomposifiion and humificstion. It is characterized
by: 1) reduction in meisture 2} reduction of roul cdors ,
3) change of coler, towards darkex brown.and 4) not in heating
phase. Properly aned manure may be used under the compost

quidelines, .
Migrohial Peskimide. Microbial pesticides zre microorganisms and
include but are not.limited co bactaria, algae, fungi, viruses,
and protozoa used as pest contiel adernks.

Micro Propagatisn. The development of new plants in an artlFlr*"1
medium under aseptic conditicns from very small pieces of plancs,
It is the opinion of the Crop Standards Committee thar planzs znd
propagules treated with prohibited materials during micro
probagation may not be directly planted on an erganic farm. Any
pilancs or propagules of later generations ¢f these processes ar
acceptable for use on organic farms. They have bean reviewed fur
compatibilitry under OFPA Section 2113 (m) (1-7).

Minad Mineral.  Any npaturally-ogcurring non-living substance
derived from the earkch or water. A mined minerszl cannot have
undergone molecular change through heating, acidularion,
basificarion or fortification with synthetic materials.
Becomhipant RNA and DNA Technignes. Technigues that artificially
break apart and reccmbine DNA and RNA molecules with the intent
or altering genetic inscructicns.- .
{OFFR Definition) The term “synthetic” means a substance that is
formulated or manufactured by a chemical process or by 2 process
that chemically changes a substance exracced from nacurally
occurring plant, animals, or mineral sources, except that such
cerm shall not apply to substancss created by naturally occurring
biclogical processes.

(Crops Stancdards Commiitee’s Intexpretation! The term “synthetic”
is defined as a substance or corganism that is formulated, [ori
manufaczured or genetically manipulated by a chemical process or
by a process that chemically changes a substance extrached from
nacurally occurring planc, animals, of mineral ssurces, exceptc

DEFTNELINTER .NL
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thatt such term ghall not apply to substances ereated by naturall?
pcourring bielogical processes. . -

Heating and combustion of plants, animals, and microorganisms
shall mot be considered synthetic unless expressly prohibited in
the National lisc.

The combustion of minerals shall be considered gynthetic and
reviewed for compatibility under -the .OFPA Sec. 2115 {m) {1-7).

Syathetic Amalegues

A synrhetic analogue {or chemical copy) of a non-.
synthetic material is acceptable when the non-synthetic form is
commercizlly unavailable or information specifying the source of
the material is not available to the organic producer (i.e., not
indicated on the product label), provided that the synthetic
material is on the Naticnal List. Use must be limited %0
applications appropriate for the non-symthetic version of the
material, and any restrictions on these applications noted in the
Standards musl: be follewed. Examples: pheromones, magnesium
sulfate, potassium sulfate, livesteck vitamins.

Synthegie analeogues can be further identified as to
whether the compound is chemically organic or inorganic, in the
sense of containing carkbon atoms.

a) Inorganic compoundsr {e.g. magnesiuvm sulfate) are
universally indistinguishahle as two seurc¢e, and therefore may be
permitted for organic preduction in any situation which calls for
the nun-synthetic version. Their use would still require
appearance on the Natipnal lList, and be governed by protocols set
in the Standards and Organic Plan requiremencs. B

b) Organic cumpounds le.g. pheromones) can often be
d;sLlnqu15hed from their non-synthetic forms by looking at
moleculayr structure {isomers), which may vary depending on
whether the compound was synthesized or extracted from a
binleogical source. Since varizZtions in isomers can have subtle
and uwnanuicipated bhiolegical effects, organic syntchetie analogues
should be sereened againsc the criceria for compatibilicy with
systems of sustainable agriculture.

DEFTNELINUSA NL



204 ' ADDENDA 4

DRAYY AFFIDAVIT PORMAT FOR .8, CERTIFPYING AGENTS

Proparad BY tho Agricultural Harketing Hervice, U.B8-. Departmeat
of Agricultura oR Marsh 18, 1993,

Bubmitited te Bugjese Philhower, U.8. Miasion to the European
Community, for informBiion and discussion purpoges.

I, [insert name}, being first duly sworn upon my oath according
to law, depese and hereby state: _

1. T am of legal age, and under no disability that prevents me.
from attesting to the following statements and
information which are based on my personal knowledge
and aobservations;

2. T am the officer responsible for the day to day operation of
the finsert name of certifying dQFnFY or S5tate
Program) ;

3. The [insert name of agency or State program] is a certifying
agent and is engaged in the business of certifying
organic farms and handling operations within the
meaning of the Organic Foods Production Act of 1990
(See ¥V U.5.C.A. Section 6501 et. seg. (hereinafter,
"the Act"); ' '

4, I -have reviewed the requirements of certifying agents
appearing at Section 6514(b) of the Act and declare
that [insert name of certifying agency or State
program] fully cemplies with all currently applicable
statutory term= and conditions appearing therain; '

5. I have reviewed the regquirements of certifying aqents

7T Appearing at Section 6515 of the Act and declare that
[insert name of certifying agency or State program) _
fully complies with all currently applicable statutory
terms and ¢onditions appearing therein:

6. I undexrstand that the U.S5. Secretary of Adriculture will
promulgate further regulations and rules regarding the
requiraments of certifying agents and that [insert name
of certifying agent or State progran] must comply as
the Secretary determines appropriats.
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7o I have reviewed the requirements of the technical dossier
sei forth in Council Requlation (EEC) Wo. 94/92,
Article 2 and declare that [inseit name of certifying
agency or State program] has submitted full
documentation required therein;

a. Agreement to supply information pertaining to the
inspection system upon request by European
Community (EC) Commission officilals.

b. Agreement teo furnish the EC cnmmlsslcn with changes
pade in the preduction or labeliny rules or
in the inspection system described in the
dooument:aticn provided herein 1mmedlately
upeon inseitution.

G Agreement to on-site examination by officials
entrusted with EC authority of the rules of
preduction and labeling and the application
cf ingpection.

B. I understand that the European Econcmic Community (EECR)
Council will promulgate further regulations and rules
regqarding the regquirements of certifying agents and
that [insert name of certifying agent or State program]
must comply as the EEC Council determines appropriate.

Further Affiant sayeth not.

[affiant's Name]

Ssubscribed and &Swoxn to bafore me this day of __
1593, by [Affiant‘'s Name].

Hotary Public . - My commission expires _
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206 Private Seal Usage ADDENDA 5

SEALS,

{A} A certifying agent may permit the use of its seal. logo, or trademark on product Iabels to:

{a) denote zffiliation with or membership in the applicable private certification program
Or QIBAnization; _

(b} indicaie the state or region of origin of the product; and/or (c) designate claims on the
part of the producer, processor, or product not covered under Sections XXX (organic ﬁmduction
standards and National List).

(B} A seal, togo, or rademark shall not be used:
. (1} to restrict irade or prevent procedires or processors from bai'ng certifted in
accordance with the Act;

(2} %o imply that products so [abeled are supeqor to other products produeced in
accordance with Sections X2 (nrganjc'pmductiﬂn standards and National List);

(3) to imply USDA accredization of cenifying activities for claims not covered under
Secuons XXX (organic production standards and National List); and shall not be

{4} required to be displayed on any product offered for sale as “organic” or “organically

produced” as a condition of certificadon.

Mext, a document, developed by the Organic Ceritliers Caucus organization, was circulated
which suggested a new approach for selecting future NOSB meeting certifier represemtatives.
The dacument will be considered by the Accreditation Committee before recomunending funire
temporary cemnifier positions to the Executive Committee. |

DRAFTAUSTIMN. IS /p8
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NATIONAL ORGANIC STANDARDS BOARD
BIOTECHNOLOGY POLICY

“he National Qreanic Standards Board recommends that the class of genetically engineered
siganisms and their derivatives be prohibited in organic production and handling sysiems.
Fenetically engineered is defined as: Made with techniques thar alter the molecular or cell
viology of an organism by means that are not possible under natural conditioﬁs or

mocesses. Genetic engineening includes recombinant DNA, cell fusion, micro- and macro-
:ncapsulation, gene deletion and doubling, introducing a foreign gene, and changing the
0sitions of genes. Tt shall not include breeding, conjugation, fermentation, hybridizatio;*-,

n-vitro fertilization and tissue culture.



208 Transidonal Labeling ADDENDA

1270 2 discussion on a transitional label was the next topic for

1271 debate. ¥ahn expressed the industry need for some type of

arplt.]l FCHOAFRDEning . 10/9%

transitional labelling program. Sam Fahr of the Arizona Dept. qf

73 Agriculture noted that their tr;nsitional labeling program uses
(274~ the términoluqy *certification pending”. Ten members of the
1275 Beoard supported a transitiomal label in a straw vote, although
1276 they recognized the difficulty of the use of Fransitional organic
1277 products in multi—ingrediénf.processed fonds-- The Bcard

1278  supported USDA Staff®s iuntention to move ahead with exploring a

. 1279 transitional label that maintains all components of organic

1280 production standards except the three year rile for ng prohibited

1281 substances having been applied to the land.
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L]
E! o - _ON-GOING ROLE OF TITE NOST:
Lr
= Upaen completon of all reconunendations 10 USDA necessary to begin the
initizl program - the NOSR SHALL -
« A, Provide advice to the Secretary us requested
| % R. Contlnuc to provide additional recommendations 1o fully
implement the OFPA and any subseqguent legislative additions.

£ .o

»C. Provide oversight, & advice on the funclioning of appeals
process ancl enforcement measures for thiv tille,

o

| =D Provide oversight & advice on the functioning of peer review;
including appointing a NOSB representative in_an observer rofe,

| 103 tho Peer Review.

r

v B _Make on-golng recommendations concerning additional

| Jmaternials w.he added o _or deleted from the Natonaf List

based on petdtjions and boand deterrginations .

) )

¢ FE_ Conducl every {S) vears a comprehensive review of Natlonal
Materials List based on new Informaton and petitions {from the

public as required by the law.
i

+ (. Conduct a comprehensive and complete revicw of the entire.
| Nationad Organie Standards Program after the first two years
of implemenadon to:

_ % . 1._Provide the public a {ormalized epportunity o
cxpress concerns, problems and needed administrative
changes,
| .
2. Provide the NOSB the apportunity (0 comnpare the
functioning of the propram - to the board adopted criteria,
: and 1o make recommendaiions forx nee;ded roITections.
ok '
% 3. Analyze need for changes in standards or_phase-io or phase -
_put requlremnenis based on increased organic inputs
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availability and/or other new developments as determined by
the board, public petition or contment.

5 4, Recommend changes in USDA regudations.and/or

__ amendments or changes fo the Act based on nput from
the public and the end-uscrs of this program.
o .

= H, Conduct a review of the potenidal beneliis o the grganic
_program. uf_e.ﬂabﬂshingan prganic transitional
_certification pr c I‘fﬂlﬂﬂlﬂlﬂﬂdﬂﬂaﬂibdmﬂiﬂﬂ..
his informed review.

oL Make on-going recommendations to the Secr¢tary as
_requesied or as deemed appropriate by the board
Lommnﬂcgwarrmwrms 10 any aspec
L OFPA,

L

oy

L4]

r
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The Board next debaied the resolution on th-e NOSB statutory anthority. Anderson spoke
first, referﬁ.ng to 2 raifrpad analogy with the need for the cTew io work together and act
responsibly in consideration of im'man}' passengers. He identified the responsibilites thas -
each member of the NOSB and USDA Staff has in acting together as conducier of the train
and hoped that differences will be put aside, as we work side by side to deliver our payload.
Courtesy, hu.ne:ty, and fresh starts are the concepis to keep in mind as we continue on down

the track.

Memgan read the resolution and the Senate repert and affirmed thar the resolution is
necessary because groups are concemed about the USDA athority over the Na.tim';al List
Weakley, Chandler a:;d Anderson agreed with the intefpretation of the OFPA that only ihe
NOSB can propose synthetics for the Nauopal List Ricker replied that it is not AMS’
intention to add synthetics 1o the. prqused_Haﬁmml List or to_act contrary to the Board's

wishes, bui the Secremary of Apriculture does have final authonty over all aspects of the

. National Program and the real issue is' whether the NOSB, an advisory Board to the Secretary

appuinted by ithe Secretary, should be }Jasshlg a resoluton that insists thar his advisory Board

has more aotionty than he does for cartain aspecis of the program. Ricker expressed funiity

Arsfeor ) andomins . 435
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rather than objections 1o the resolution. All persons commenting agreed that the Board needs
to review the matenals for the List after they havq been reviewed by 2T AP member(s) and
that USDA's decision about a synthetic proposad for 1;}m List bry the Board may ;[iﬂ"er.' -
Kirsnhemn_ann then moved and Crossiey sec:andf*;d that t{he following resolution be adopted,
wﬁich it was by ;alvute of 8 ~ ave, 4§ = opFused, and 1 absrenﬁgn: The NQSB is more than an
advisory board in one very imporiant aspect. The Organic Foods Production AE: {OFP4)
L!ﬂlﬂ._ﬂ‘—'__l' the NOSE to recommend fo the Secretary the universe of synthetic materials
acceptable for organic production (USC 6517 (c) and (d); see also 6518 (k). In turn, the

Secretary can, both before and after public comment, delete symthetic materials from the

 proposed and _final Nationol Lists. The Secretary carmol, at any time, add symnthetic materials

fo the List that are nor first recommended by the NOSB (USC 6317 (d)r2). This staiutory
responsibility makes the NOSB unigue among USDA advisory boards. The "Resolution of
Focus" document shauld be amended to reflect this special role of the NOSB in establishing
the National List In doing so, the "Resolution of Focus" document would refiecy the common
undersianding of those involved in the consiruction of the Act, including the organic,

environmental, consumer, and humane care organizations who came logether in support of

' the OFPA and now support.the NOP.. The NOSB-understands and respects the role anid

resporwibilities of the secretary in the yulemaking process. With the exception of the
placement r.-lf syrthetic materials on the Nagonal Lisi, ihe role of the NOSB js advisory.
Nevertheless, this advfsdry Junction is .cr'ificczi to the ﬂ'ewinpmenz.lof a scund nogional
pmgrmﬁ Prior fo publicaiton of proposed rules, the NOSB expecis to engage In octive two-

way communicadion with the NOP st 1o maximize information exchange. Such exchanges

o Eochn ndomi it 95
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will enhance the expertize of the NOP and aid their rulemaling efforis. Further, such
exchanges will enkance NOSB understanding of USDA decisionmaiing, aid NOSB in

providing counsel io the NOP, and prepare NOSB members 1o educare the public about NOF-

efforis.

drudbgriandondns - €85
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214 ADDENDA9

Gongresslonal Roviaw of Ageney Rulemakhing
Title §l ~ Email Business Reguiatery Fafiness Act Subifile E
Public Law 104-121 — Sipner in o I.aw 322156

Pravides new authority for Congrass to review and disapprove ALL FINAL rules —-

Faderal Agencies must submit ali {ing] rulss t0 Conpress and GAD before they can take
effect. GAQ will then submit a report on sach maipr rule fo the commitiees of jurisdiction
within 15 days after the submission or pubfication date in the Federal Regisier.

Rules not degrned major shall take effect after submission to Congress unless Conarass
ces a joint rescliifion of disapproyal,

Major rules wouid take effect githar 60 days after Congrass receives a rule or the rula is
published in the Faderal Reqister, {whichgvsr is the later date), uniess g joint resolufion of
disapproval s epacted.

Pregident can override 60 day rule if the rule is (1) necessary because of an immipent fhreat -
ta health or safety or gther smergency; or (2) necessary for the eiforcement pf criminal awsg,
or necessary for nalienal sacurty.

President can veto a joint resoiution of disapproval. Congress can vole to overnde the
vato.

Provides a look hack provision to all major rules published in the Federal Register on or
after March 1, 1998,

Major rule Is defined as any rule that the Office of Information and Regulatary Affairs of OME
finds -

-has an arnual effect on the economy of £100 miffion or more;

-causes a [nalgf incresse in costs or prices for consumers, individual industries,
Federal, State. or focal government agencias, of geographic regions; or

- causes significant adverse effects on competition. empleymant, investment; - -
“Tareductivity, innovation, or on tha ability of United States-based enterplisas to compata
with forelgn-based enterprises in domestic 2nd expor markets.

The deflrition of *major” is similar, but not identisal to the defirition of “economisaily
gigrificant” found {n £,0. 12866, and the defifililon of “major” as associated with the
rink asgosgment provisions of the Department’s Racrganization Act. Rules will go
through the same development and review progedure as prescribad in DR 1512-1 and the
“major daetermination will be made {when appropriate) by OMB/OIRA when the nule is
submitted to OME for classification in the workplan stage. An agency should therefare have
ample notice that a propased mlemaking action is a *major” rule and subject ta the
Congressional raview protess for such rules.

Creatad by AME-ADMARARS March 19, 15997
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Codex Alimentarious

Codex is the guidelines and standards setting body for the following United
Nations bodies; World Trade Organization , (WTO]), Food and Agniculture
Organization, (FAQ) and the World Health Organization, (WHO). The labeling
committee of Codex which is hosted by the Canadians, has the primary responsibility
for developing the international guidelines for organics, along with all other food
related labeling issues. These guidelines will be used as guidance for govermuments and
for settling trade disputes between countries. As of this wrnling, the Cede organic
labeling guidelines are at step 6 in an 8 step process, step 8 being official adoption by
the International Codex Commission in Rome. The next official meeting will be in April
of 1998 in Ottawa. The goal will be to finish the guidelines and have themn sent forward
for formal international adopticn. The main areas of unresolved work include;
livestack, processing and a section on overarching organic princples. These areas must
be completed befare the document can be adopted. Please find enclosed the draft
document at step & from the Aprl 1997, Ottawa meeting,

The guidelines are included to help set the international context of US and other
country attempts at estabhshing organic standards.
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ADDENDATD
codex alimentarius commission
FOOD AND AGRICULTURE WORLD HEALTH

ORGANIZATION ORGANIZATION
OF THE UNITED NATIONS . : '

JOINT GFFICE: Via delle Terme di Caracalla G000 ROME Tel: 57151 Tetex: 525925525053 FAQ T Cables: Foodagri Pame Facsimilc: (6152254493

-ALINOBRM 97/22 A

JOINT FAQ/WHO FOOD STANDARDS PROGRAMME

CODEX AIIMENTARTUS COMMISSION
‘Twenry-szcond Session
Geneva, 23-28 June 1997

REPORT OF THFE. TWENTY-FIF1H SESSION OF THE
CODEX COMMITTIEE ON FOOD LABEILING
Orawa, Canada, 15-18 Apnl 1997

Notg: This document incorporates Codex Circular Letver 1997/10-FL
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ATTNORM 97/22 A
APPENDIX 111

DRAFT GUIDELINES FOR THE PRODUCTION, PROCESSING, LABELIING
AND MARKETTNG OF ORGANICALLY PRODUCED FOODS
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DRAFT GUIDELINES FOR THE PRODUCTION, PROCESSING, LABEI LING
AND MARERETING OF ORGANICAILY PRODUCED FOQDS

FOREWORD

Background
1. Sustainable agriculiure represents a broad spectrum of agricuitural methodologies which are supportive

of the environment. These range from convenuonal, more intensive methods to alternarrve methods such
as bio-dynamics. Organic agriculure 15 one merhod within this range wiuch calls for specific and precise
standasds of producion.

2. Organic agriculture 15 a holistic producncnn Mmanagement systerm which promotes and enhances
biodiversity, biological cycles and soil biological activicy. It is baged on the low use of external i inputs and
non-use of artificial fertilizers and pesticades. This takes into account that regronal conditions require locally
adapred systems. Organic agncultural practices can only guarantee that no chemicals have been used during
production. It cannol guarantee total absence of chemical residues due 1o gencral environmental pollution,
even on land where no chemicals have been used, However, in such cases, any residue levels would be well
below estzblished maximum residue levels for agriculiural products and foodstufks.

3. Requirements for organically produced foods differ from those for other agricultural products in that
production procedures are an intrinsic part of the identificarion and labelling of, and claims fer, such products.

4. The term "organic” has generally becpmc well understood by those associared with this form of
agriculrure, Other terms have also been introduced such as "biclogical” and "ecological™ in an effort to
describe rthe orgamc system more clearly.

5. For the practical 2pplication of organic production methods, more detailed standards are needed to
assist the operator in aclueving oprimal systems which are socially, ecologically and economically sustainable.
With the increased anterest in organic production, a system of farm evaluation has developed 1o ensure thar
products labelled and sold as "organic” actually originate from farms that follow organic production methods.
In this way, the consumer is assured of the authenticity of the product and the integnry of the operator is
protected. Processor and handler evaluarions have also been added to help ensure thar-the mtegnty of
erganically produced products is not lost through the processing aud distnbution system.

é. Adoption of organic practices requires a period of conversion. This period gives the operator time
to adapr 1o and refine the producrion pracrices necessary 1o the envirgnment in which the praduc: 15 being
produced. The system which supporis production, ic soil, existing, livestack, etc, may also need time for the
deplevion of possible residues of agricultural chemicals which may exist in the soil, manure heaps, eve 2nd time
for livestock ro respond 1o the changed environment.

7. The concept of cdose contact between the consumer and the producer is common. Greater market
demand, the increasing econoric interests in praduction, and the increzsing distance betoreen producer znd
consumer has stimulared the introduction of external control and certification procednres.

g. An integral compenent of certification is the inspecuivn of the organic management system whach
provides formal product verificarion. Procedures for operator certificarion are based primarily on a yeuly
descripiion of the agricultural enverprise as prepared by the operator in cooperation with the inspection body.
Likewise, at the processing level, standards are also developed against which the processing operavions and

lant conditions can be inspected and verified. Inspection bodies which certify the prGCBdurcs of the OpErator
should be m::lcpcndent of econormic interests with rcga.rd 10 the cerufication of cperatars in order 10 mamtain
their integrity.
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9; Apart from a small portion of agriculural commodities marketed direaly from the farm to
consumers, most products find their way ta copsumers via established trade channels. To minimise decepuive
practices in the market place, specific measures are necessary 1o ensure that trade and processing entecprises
can be audited effectively. Therefore, the regulation of a process, rather than 2 final produca, demands
responsible action by all involved parties.

10.  Thete guidelines have been prepared for the purpose of providing an agreed approach to the
requirements which underpin producten of, and the labelling and claims for, organically produced foods.

11.  The aims of these guidelines are:

- 10 protect copsumers against deceprion aad fraud in the marker place and unsubstantiared produc
claims; '

- 10 protect producers of organic produce against misrepresentanion of other agriculwral produce as
being organic; .

- to ensure that all stages of production, preparation, storage, transport and marketing are subject to
inspection and comply with these guidelines;

- to harmonis¢ provisions for the production, certification, identification and labelling of arganically

- to provide international guidelines for organic food control systems in order to facilirate recognition
of national sy stems as equivalent for the purposes of imports; and

- 10 mainain and enhance organic agricultural s?sﬁ.-ms in each country so as to contribute 1o the local
and global preservation. '

12.  These guidelines ser our the prnciples of organic production at farm, preparation, storage, transport,
labelling and marketing stages, and provides an indication of zceepred permurted inputs for soil fervilising and
condiuoning, plant and animal pest and disease control and, food additives and processing aids. For labelling
purposes, the use of certain terms inferning that organic producnion methiods have been used are restnered to
products derived from operators under the supervision of an inspection body.

13 Import requirerients should be based on the prmciples of equivalency and transparency as ser out in
the Principles for Food Impore and Export Inspection and Certification’, In acrepuing imports of organic
prodnets, councries would usually essess the inspection and ¢ertification procedures and the standards applied
“in the exporunp country. '

14. Recognizing that organic production systemns continue to evolve and that Drgamr prml:lplcs and

standards will continne to be developed under these guidelines, the Codex Committee an Food Labelling
{CCFL} shall review these guidelines-on a regular basis. The CCFL shall initiate this review process by
inviting member governments and international organizations to make proposals to the CCFL regarding
amendments 1o these gotdelines prior-to each CCFL meeting.

i — D —

Vo CAC/GL 20-1995.
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SECTION i, SCOPE

1.1 These guidelines apply 1o the following products which carry, or are intended to carry, descriptive
tabelling referring to organic production merhods;

() unprocessed plants and plant produets, animals and unprocessed anrmal products, and
(b} processed product for human consumprion derived mainly from (a) above.

1.2 A prodnc will be regarded as bearing indications referring ta organic production methods where, in
the labelling or claims, advertising maverial or commarcizl documents, the produc, or its :ngredaenrs is

described by:

. the terms "orgauic”, “biodynamic™, "biological”, 'emlogical". or words of similar intent which, i1 the
country where the producr is placed on the market, suggests to the purchaser thar the product or its
ingredients were ebtained according to organic producrion methads;

13  DParagraph 1.2 does not apply where these terms clearly have no connection with the method of
production.

1.4 These guidelines apply without prejudice to other Codex Altmentarius Commussion (CAC) prowsmns
governing the production, preparation, marketing, l2belling and inspection of the prodncts specified in

pamgr:aph 1.1.

1.5 All matenals and/or the produ::ts produced from genencally modified organisms (GMO} are not
compatible with the principles of organic production (either the growing, manufacturing, or processing) and
therefore are not accepted under these guidelines.

SECTION 2. DESCRIPTION AND DEFINTTIONS

21 Descxipton

Foods described using the term organic or words of similar intent, are the product of an organic farmning
. system employing management practices that seeks 0 nnrture ecosystems which achieve sustainable

producuviry, and provide weed, pest and discase control through a diverse mix of mutually dependent life
forms, recycling plant and animal residues, ¢rop selection and rotation, water manapement, t:]hge and

culvivarion.— Soil fertility is. maintained and enha.nced by a-system-which-optimises soil biological acdivityand - - -] - -

the physical and mineral nansre of rhe s0il 25 the means to provide a balanced outrent supply for plant and
amimal Jife as well as to conserve soil resources. Pest and discase management 15 attained by means of the
encouragement of z balanced hos/preditor relmionship, augmentation of bensficial insect populations,
biological and cultural control and mechanical removal of pests and affecred plant parts.

2.2 Definitions
For the purpose of these guidelines:
() "accreditation” means the recognition by the competent authority or s delegared agent, that an
' nspection and/or certificarion body is complying with the requirements as set down in paragraphs
6.5 and 6.6 of these puidelines.

(b "agricultural product/product of agriculwural origin® means any product or commodity, raw or
processed, that is marketed for human consumprtion {(excluding water and salt) or animal feed.
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) '_mnl“ means any camle, ShEEP, goats, swine, poul‘rr}", EqUine ammals rased for food or in the
production of food; fish used for food; domesticated game, or other pon-plant life.

“audiz" is a systematic and functionally independent examuination to determine whether acu'nncs and
related results cornply with planned objectives®.

"certification® is che pmcedure by which offictal ceruificanon bodies, or officially recogaised
cerufication bodies, provide written or equivalent sssurance that foods or food control sysems
conform to requirements. Cenification of food may he, as appropriate, based on a range of inspection
acuivittes which may include continuous online inspecion, auditing of qualicy assurance systems and
exammnarion of finished products.

“competent authority” means the official government ageney having jurisdiction.

genetically modified organisms are all materals produced through the modern methods of
bmtcchncl::g}r, specilically gene rechnolopy "recombinant DINA {r DNA)" and all other te:hmques
nsing molecular and/er cell-biology for altering the genetic make-up of living crganisms in ways or
with results which do not occur in narure or throngh traditional breeding,

"ingredtent” means any substance, including a food additive, used in the manufaeture or preparavion
of a food and present in the final product aithough possibly in 2 modified form 2,

“inspection” is the examination of food or systems for control of food, raw marerials, processing, and
distribution including in-process and finished product testing, in order 1o verify thar they conform
10 requirements’.

“inspection body® means a body which is responsible for vezif}riﬁg that a produer sold or labelled as
"organic” is produced, processed, prepared handled, and imported according o these guidelines. This
procedure may also carried out by a cerification bady.

"labelling” means any written, printed or graphic marer that is present on the label, accompanies the
food, or is displayed near the food, including that for che purpose of promorting its sale or disposal’.

"marketing” means holding for sale or displaying for sale, offering for sale, sclling, delivering or
placing on the market in any other form.

"officially recognized inspeciion systems™/" officially recognized cerification systems™ are systems
which have been formally approved or recognized by a government agency having junsdiction.

markeung therecf, products as referred to in Section 1.1, or who markets such producu

' Codex Alimentarius Volume 1A - Geaeral Requ:remenrs Section 4 - Labelling of Prepa—::kaged
Foods (Stan 1-1985 Rev 1-1991)

* CAC/GL 20-1995

s Codex Stan 1-1985 (rev [-1991) .
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“plant proteciion product” means any substance intended for proventing, destroying, artracring,
repellmg_, or controlling any pest including unwanred species of plants or animals duning the
produerion, storage, transport, distnbution and processing of food, agricultural commodities, or animal
feeds.

"preparation” means the operations of slaughtering, processing, preserving and packaging of
agriculcural products.f, and also alterations made o the labelling concerning the prasentation of the
organic production merhod.}

"producuon” means the operations undertaken to supply agriculrural producis in the state in which
they occur on the farm, inciuding inital packaging and Labelling of che producr.

"veterinary drug’ means any substance applied or administered to any food-producing animal, such
as meat or milk-producing animals, poultry, fish or bees, shether used for therapentic, prophylactic
or diagnosuc purposes or for modification of physiological funciions or behaviour®.

SECTION 3. LABELIING AND CLAIMS

34

Organic products should be labelled in accordance with the Cadex General Standard for the Labelling

of Prepackaged Foody'.

32

The [abelling and clarms of a product specified in Secion 1.1{z) may refer to organic production

methods only where:

@
)

{©
(d)

33

@

)

such indications show clearly that they relate to a method of agricultural production;

the product was produced in accordance with the requirements of Section 4 or imported under the
requirements laid down 1n Section 7;

the product was produced or imporred by an operator who is subject to the inspection measures laid
down 1o Section 6, and '

the [abelling refers to the name and/or code number of the ollicially approved recognised ruspection
or certification body to which the operator is subject.

The labelling and claims of a product specified in paragraph 1.1(b) may refer to organic production
methods only where:

such indications show clearly thar they relate 1o a method of agricultural production and are linked

with the name of the agneultuial produce in question, as obramed on the farm;

all the ingredients of agricultural origin of the product are, or are dertved from, products obrained in
accordance with the requirements of Secdom 4, or imporced under the arrangemenns laid down in
Seciion 7;

the product should not conrain any ingredient of non-agriculteral origin not listed in Annex 2, Table
SA; '

6 Codex Alimentarivs Commission Procedural Manual, Definitions

'? Codex Stan 1-1985 (Rev §-199%)
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{e) the product or it ingredients have not been subjected during preparation to trearments involving the
use of 10mzing radistion or subsances not listed in Annex 2, Table 4B;

(7) the produce was prepared or imported by an operator subject to the regular inspection system as ser
out in Section & of these gmdelmﬁs and .

{g) the labelling refers o the name and/or the code number of the official or DPF wally recognised
mspecuom’ certification body o which the operator whe has carried out the most recent preparation
operarion is subject.

34 By way of derogation from paragraph 3.3(b), certain ingredients of agricultural origin not sansfying
the reguirement in that paragraph may be used, within the himit of 3 maximum level of 5% m/m of the
mngredients of agriakural origin in the final product, in the preparation of products as referred 1o in

paragraph 1.1(5);

. where such ingredients of agrienitural origin are not available, or in sufficient quanrity, in
accordance with the requirements of Section 4 of these guidelines;

3.5  The labelling and claims of a product as referred to in paragraph 1.1(b) which has been prepared partly
from ingredients not satisfying the. production requrements of pmgraph 33(b) may refer to orpanic

production methods provided that:

{a} at least 70% of the ingredients of agriculrural origia sausfy the pmducuon requirements of paragraph

3.3(%),

. where such ingredients are less chan 70% of the total iopredients of agricultural origin,
reference to the organic production method may appear only in the list of ingredients;

{b) the product sansfies the rcqmremcnu of paragraphs 3.3{c}, [cI) (e}, () and (g);

(¢} _ the indicavons refernng ro organic pmdumon methods appc:!.r in the list of mgredmnts and nn])r in
relation to those ipgredients obrained in accordance warh the erganic production method

- the statement shall be in the following form; "x% of the agncultural-wngredients were
produced in accordance with the rules of organic productiou;

() the ingredients, appear in descending order {mass/mass) in the hist of ingredients;

& T indiczrions in the list of ingredients appear-in-the saune-colour and.with.an. dentical style and size of
- lettering as other indications in the list of ingredients, and

()] the labelling refers to the name and/or the code number of the official or officiatly nppmved
inspection/centifjeation body to which the operator who has carried out the most recent preparauon
is subject.

Labeliing of product in Transition/Conversion to Qrganic

3.6  Products of farms in transirion 10 organic production methods may only be labelled a5 “transition to
organic™ alter 12 months of production using organic methods providing thar:

{a) the requirements referred to in paragraphs 3.2'and 3.3 are flly sausfied;
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{b) the indications refernng to transition/conversion do nor  mislead the purchaser of the produet
regarding its difference from products obuained from farms and/or farm upits which have fully
completed the conversion period;

{& such indications rake the form of Wr;lrl:l-i, such as “product under conversion to orgamc farming®, or
similar words or phrase, and must appear in a colour, size and scyle of lemenng which is not more
prominent than the sales descrjpﬂun of the product”;

(d) foods compozed of 2 single mgred.lcnt may be ]abdled as “transition to orgame’ on the principal
display panel;
{e) product prepared of more than one ingredient of agricultural arigin may only refer to transirion to

organic in the list of ingredients providiog, it sarishes the requirements of paragraphs 3.2 and 3.3;

3] the labelling refers to the name and/or the code number of the official or officially approved
inspection/cenificaion body to which the aperator who has carried out the most recent preparation
13 subject.

Labelling of non-retaii containers

37 Information on non-retail containers of a product specified in paragraph 1.1 should be given either
on the container Or in accompanying documents, except tha: the name of the preduct, lot identification, and
the name and address of the manufzcturer or packer [and the name and/or the code number of the official
or officially recognised inspection/centification body] should appear en the contaner.

- Lot identification, and the name 2nd address of the manufacturer or packer may be replaced by an

wdentificazion mark provided thar such 2 mark is clearly idenuifizble with the accompanying
documents.

SECTION 4. RULES OF PRODUCTION AND PREPARATION

41  Organic production methods require thar for the productior of products referred 1o in paragraph
1.1{a):
{a) at least the produciion requirements of Annex 1 should be sarisfied;

(B} in the case where (a} (above) is not effective, substances listed in Annex 2, Tab]cs 1,2 and 3 may be

e —tised a5 plant protection products, fertilizers, soil conditioners, animal. feedstuffs, or.animal protection
products insofar as the corresponding use is not prolubited in general agriculture in the counuy
concerned in accordance with the relevant national provisions

4.2 Organic processing methods require that for the preparation of products referred o in paragraph
1.1(b): '
{a) ax least the processing requirements of Annex 1 should be sanshed;

{b) substances listed in -Annex 2, Tables 4A and 4B [or substances approved by individual conntries thar
meet the criteria established in Section %.1] may be used as sngredients of non-agricultural origin or
processing aids insofar as the corresponding use 1s not prohibited in the relevant national requirements
concerning the preparation of food products and according to good manufacuring pracrice.

4.3 Organic products should be stored and transported according to the requirements of Annex 1.
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SECTION 5. REQUIREMENTS FOR INCLUSION OF SUBSTANCES IN ANNEX 2 AND
CRITERTA FOR THE DEVELOPMENT OF LISTS OF SUBSTANCES BY COUNTRIES!

5.1 At least the following criteria should be used for the purposes of amending the permirted substance
lists referred fo 1 Secuon 4. These lists include products whose wuse is established in organic agriculture as
well as new products thai have to meer this criteria. Each input is necessary/essential and should be
considered in the conrext in which the product will be used. Their use satisties the priaciples of organic
production as gutlined in these guidelines, Available alternanves, including inputs which are already in use
in orgeaic producion, should be evaluated:

{a} if they are used for fernlization, soil conditioning purposes—

. they are essential for obtaining or maininimg the ferility of the soil or to fullil specific nurrition.
requiremenis of crops, or speafic soil<onditioning and rotation purposes which c2rnot be satisficd
by the practices included in Annex 1 or other products included in Tabile 2 of Annex 2; and,

- the | g redients will be of plant, animal, microbial, or mineral ongin and may undergoe the following
processes: :
- physical (eg. mechanical, th:nmfjl
- enzymatic
- micrgbial; and

- their use does not result in, or contribute 1o, unacceptable effecs on, or contaminadon of, the
environment, including soil organisms; and

- their use has no unacceptable effect on the quatity and safery of the final product.
(b} if these substances are used for the purpose of plant disease or pest and weed control-

they should be essential for che control of a harmful organism or a particular disesse for which other
biological, physical, or plant breeding altermatives and/or effective management practices are not
available, and

- substances should be planr, animal, micrabial, or mineral origin and may underpo the following
DTOCESSES: :
-physical (eg. mechanical, thermal}
~enZymaric
-microbial {eg. mmposﬂng, digul:ion]-

. thml use dc:-&s not n:rult in, or contribuee 1o, “unacceprable effecs’ 6 or comaminatien-of, the
eﬂv:lrﬂﬂmﬂﬂ[

- however, if they are nature identical products such as pheromones, which are chemically synthesized
they will be considered for addition 1o lists if the products are not available in sufficient quantiries
in their natural form, provided thar the conditions for their vse do nor directly or indirectly result
in the presence of residues of the product in the edible parts.

() if they are used for the purpose of animal health - (criteria to be developed).

— i — — e

3 These critena ae recommended io govemnments on 2 trial basis for a period of iwo
vears in order to achieve expericnce in line with organic production principles at the
national level,
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(d) if they are used as additives or processing aids in the preparation or preservation of che food-

they are indispensable for ensuring the safery of the food, or
- they are essenuial to prepare or preserve such foods, and

- such substances are as found in natre and mazy have undergone mechanical/physical processas {eg
extraction, precipitation), biological/enzymatic processes (eg fermenrtation} and microbial processes;

- however, if they are nature identical products which are chemically synthesized and it is not possible
to prepare or preserve such food producrs withour having recourse 1o such ingredients they will be
considered for addition to the lists if the ingredients are not available in sufficient qnantities in their
natural form,.

5.2 Countries shonid develop a list of substances which satisfy the requirements of these guidelines.
Substances included in che list developed by a country but not yet included in Annex 2 of these guidelines
may be a part of the equivalence judgement and decision referred o in section 7.4 of these guidefines, In
doing so, countries may reduce the list of substances indicated in the lists included in Annex 2. Counrries
may include in their own lists substances other than those listed 1n Angex 2 only 1f:

- the criteria in 5.1 are used as a basis for these additions;

5.3 When a country proposes inclusion of a substance in Annex 2 it shonld submit the following
_ information:

a) a detailed description of the product and the ronditions of its envisaged wse;

(b any informarion to demonstrare that the requirements under Section 5.1 are satsfied.

The apen nawre of the lists

5.4 Because of the primary purpose of providing a core list of substances, the Hsts in Annex 2 are open

and subject 1o the inclusion of additional substances or the removal of existing ones on an ongoing basis. The
procedure for requesung amendments to the lists Is set out under Section B of these Guidelines.

SECTION 6. INSPECTION AND CERTIFICATION SYSTEMS’

6.1 Inspection and certification systems are used 1o verily the labelling of, and claims for,
organically-produced foods. Development of these systems should rake inio acconnt the Principles for Food

—-Importand.Expost-Inspection.-and Certificaion and the (draft}-Guideline for the Desiga; Gpumuon,'"'" S
Assessmment and Accreditarion of Food Impor and Expert Inspecuion and Certification Systems.

6.2 Competent authorites should establish an inspection system operared by one or more designared
authoniies and/or officially recognized inspection/cenification!* bodies to which the operators produdng,

The systems conducted by certification hodies may in some countries be equivalent to those
systems condncted by inspecrion bodies. Therefore, the term "inspertion and certilicauon” has
been used wherever these systems may be synonymous.

¥ CAC/GL 20-1995, ALINORM 97/30A, Appendix I, respeciively
" In organc spproval processes reference is frequently made o cermification performed by either
a "cerilication body” or an “inspection body’. Where these funcitons are conducted by the
same body there must be dear separaton of the inspection and cenification roles. :
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preparing or importing producis as referred to in paragraph 1.1 should be subject.

6.3

The officially recognized inspection and certificarion systems shauld comprise at least the applicarion

of the messmres and other precanrions set out in Annex 3.

6.4

For the application of 'the mspecuon system operated by the official or offidally vecognized

mspc::r_lonf certilicanon body, countries should identify a competent suthority responsible for the approval
and supervision of such bodies;

6.5

The idenvified competent suthority may delegate the assessment of private inspection and certification
bodies 1o a private of public third parry. If delegated, the private or public third party should net
be engaged in inspection and/or certification;

for this purposs an importing country may recogbise a ﬂ-urd party accrediring body when the
exporting counuy lacks an identified competent suthority and a nadonal program,

In order 1o atain approval as an officially recognized inspection or certification body, the competent

authority, or its designate should rake into account the {ollowing;

(=)

)
)

(d)

6.6
should:

{b)
©
)

6.7
should:

{b}

the standard inspection/cercificarion procedures 1o be followed, including detailed description of the
mspecuon measures and precautions wl-m:h the body undartakes to impose on operators subject to
inspection;

the penalties which the body intends to apply where irregularities and/or infringements are found;

the a‘il"aﬂablhtjf of appropnate resources in the form of qualified siaff, admintstrative and techmucal
facilities, inspecuon experience and rehability;

the obiectivity of the body vis-a-vis the operators subject to inspection.

Afrer an inspection or cerification body has been approved, the competent authority or its designate

ensure that the spections carried out an bebualf of the inspection or certificanon body are objective;

venrfy the effeciiveness of inspecticns;

- wke cognizance of any irregularivies and/or m.[nngemmu found :m-i pennlucs applied;

withdraw approval of the inspection or certification bod}" where it feuls to samfy the rgqmmmmu T

referred 1o in (3) and (b} or, no longer hulfils the criteris indicated in paragraph 6.5 or, fails 1o sansfy
the requirements laid down in paragraphs 6.7 to 6.9,

Oificial and/or officially recogyized inspection and certificarion bodies referred o in paragraph 62

ensure that at least the inspection measures and precantions specified in Ammex 3 we applied w0
undertn.kings Eubjecl o impecciﬂn; and

not disclose confidential informarion and data obtmned in their inspection or certification activities
to persons other than the person responsible for the undertzking concerned and the competent
authorities,
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6.8  Ofhcal or offically recognized inspecrion anl/or cerrification hodies should:

() give the competent aut.honr}r or its designare, for audit purposes, access to their offices and facilities
and, for random audit of its operators, access to the faalities of the operators, togerher 'with any
information and assimance decmed necessary by the competent authority or iis dcs;gnate for the
fulfrlment of fts obligarions pursuanc 1o these puidelines;

(b) send to the competent authority or s designate each year a List of operators subject to inspection for
the previous year and present to the said authoricy a concise annual report.

69 The designated authorty and the oificial or officially recognized inspertion/cerufication bodies
referred to in paragraph 6.2 should:

{2) ensure that, where 4n irregulancy is found in the implementation of Sections 3 and 4, or of the
measures referred 1o 1n Annex 3, the indications provided for in paragraph 1.2 refernng ro the organic
producton mr_-thod are removed from the entire lof or production run affected by the irregulancy
concermed;

(b where 3 manifest infringement, or an infringement with prolenged effects is found, prohibit the
operater concerned from marketing products with indicadons referring ro the organic production
method for a periad to be agreed with the competant authority or its designate.

6.10  The requirements of the Guidelines for the Exchange of Informarion berween Countries on Repections
of Imported Food ™ should apply where the competent authoyity finds irregularities and/or infringements
in, the application of these guidelines,

SECTION 7. IMPORTS

71 Products as specified in paragraph 1.1 which are imported may be marketed only where the competent
authority oy designated body in the exporting country has issued a certilficate of inspection stating that the
lot designated in the certificate was obtained within a systern of production, preparation and inspection
applying at least the rmujes provided for inall secrions and annexes of these guidelines and satisfy the decision
on equivalency referred to under 7.4.

7.2 The certificate referred to in paragraph 7.1 above should accompauy the goods, in the original copy,

to the premises of the first consignee; thereafeer the importer shuuld kl‘.‘t’p r_hf: trms:tctmnnl certificate for not

less than two years for inspection/andiv.putposes.- -+~ - - e

7.3 The authenucicy of the product should be maintjued after import through to the consumer. If
inports of organic products are not in conformicy with the requirements of these guidelines due to treatment
required by national regnlavons for quarantine purposes that is not in conformity with these guidelines they
Inose ther orgamic starus. _

7.4 Ap fmporung countly may:

() require detailed informauon, including reports eswablished by experis mutually agreed berween
competent authorities of the exporting and imposting countres, on the measures applied in the
exporting country to cnable i to make judgements and deasions on equivalency with it own rnules
provided thar these rules of the unporming counrry are in conformity with these guidelines, and/or

——————

1 Alnorm 97/30, Appendix 2

-_— -
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{b) arrange for site visits to examine the mules of production and prePa_rauon and the
mspecuunf’crmﬁmnnn measutes including production and preparation iwsell as applied in the
expOriing counrry.

(c) require, in order to avoid any confusion 1o the consumer, that the produc is labelled in accordance
with the labelling requirements applied, in accordance ‘with the provisions of secrion 3, in the
importing counery for the products concerned,

SECTION 8. ONGOING REVIEW OF THE GUIDELINES

$.1 In line with the puz-pose of the guidelines to provide advice 1o governments, member governmerns
and ifternational organizations are invited to make proposals to CCFL on an ongoing basis. Once 2 final
document is agreed, the CCFL shall conduct a review each 4 vears of these guidelines and review each two

* years (or as required] the lists included in Annex 2 in order 10 take into account the latest developments in

this area.

8.2 Proposals should be direcred in the first instance to the Chief, Joint FAO/NWHO Food Standards
Programme, FAQ, 00100, Rome ITALY,
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AMNINEX 1
PRINCIPLES OF ORGANIC PRODUCTION
A. Plants and plang produds
1. The principles set out in this Annex should have been Ep.pJ.itd on the parcels, farea or farm units

during a coaversion period of at least two years before sowing, or in the case of perennial crops other than
grasstand, at least three {3) years before the first harvest of products as referred to in paragraph 1.1{a) of these
guidelines. The offica or officially recognized inspection/certification body may decide in certain cases (such
as udle use for two years or more) to extend or reduce that period in the ]ight of previous parcel use but the
period must equal or exceed 12 inonths, unless in individual cases the inspection bady hgs adequate
justificarion 1o reduce forther this period.

2, Wharever the length of the conversion penod it may only begin once a production unnt has been
placed under an Inspection system as required by 6.2 and onee the unit has started the implementarion of the
production rules referred 1o in Section 4 of these Guidelines.

) In cases where a whoele farm 15 not converted at one time, it may be done progressively whereby these
gudelines are applied from the start of conversion on the relevant fields. Conversion from cenventional to
arganic proeducion should be effected using pcrm.itted techniques as defined in these guidelines.

4. Areas in conversion as well as areas converted to organic production must not be aiternared (switched
back and forth} berween organic and conventional production methods,

5. 'In cases where a whole farm is not converted ar the one time, the holding must be split into units as
referred 1o in Annex 3, part A, paragraphs 3 and 11.

é. The ferulity and biological activity of the soil should be maintained or increased, where appropriate,
by:
(a) cultivation of legumes, green manures or deep-rooting plants in an 2ppropriate multi-annual rotation
PrORIANIDE;
() incorporation in the soil of organic matenal, composted or not, from holdings producing in

arcordance with these puidelines. By-products from livestock farming, such as farmyard manure, may
. be used_if they come from livestock holdings producing in accordance wtth these’ giiidelines;

Subsances, as specified in Annex 2, Table 1 may be applied only to the extent thar adequare.
nutrition of the crop or soil conditioning are not possible by the methods set ot tn 6(2) and

(b} above.
(c) for compost activauor, appropriate micro-organisms or plan-based preparauons may be used,
d biodynamic preparations {rom stone mical, farmyard manure or planrs may also be used for the

purpose sovered by paragraph 6.

7. Pests, diseases and weeds should be controlled by any one, or a combinaton, of the following
measlires:

- choice of appropriaie species and varienes;

- appropnate roI3TioN programs;
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- mechanical celuvarion;

- protecion of namral enemies of pests ‘th:DugH provision of favourable habicar, such as hedges and
nesting sites;

- diversified ecosysters. These will vary berween geographical locarions. For example, ecological
buffer zones which maintain the original vegetation to house pest predators, counteract erosion, erc;

- flame weedipg;

- release of predators and parasites;

- biodynamic preparations from stone meal, farmyard manure or plants;

- mulching and mowing;

- grazing of livestock;

- med‘m.nic:.ﬂ concrols such as traps, barriers, light and sound;

- steam steniizarion when proper rotation of soil renewal cannot wake place.

q. Only in cases of imminent or serious threat to the crop and where the measures identified in 6.
(above) are, or would not be effective, recourse may be had 1o products referred 1o in Annex 2.

9. Seeds and vepetative reproductive marerial should be from plants grown in accordance with the
provisions of Section 4.1 of these guidelines for at least one generation or, in the case of perennial crops, two
growing seasons.  Where an opermior can demonstrate 1o the oflical or offidally recognized
inspecuon/certihication  body that material sausfymng the above requirements 15 not available, the
inspection/ certification body may support:

(a) in the first nstance, vse of untreared sceds or vegerative reproductive material, or

{f {a) is not available, use of seeds and veperative reproductive matertal treated with substances other than those
included in Annex 2.

10.  The collection of edible plants and parts thereof, growing gaturally in natural areas, forescs and
apricultural areas, 18 Conbideréd anl arganic prodoction method provided-thac—.......

- the products are from =z clearly defined collection area that is subject 1o the inspection/certification -
measures Set out in Section 6 of these guidelines;

those areas have received no rrearrnenis writh products other than those referred 1o in Annex 2 for a
peniod of three years before the collection:

the collection-does not disturb the stabilicy of the natural habitat or the maintenance of the speaies
in the collecnon area,

D. Animzl Production in an Organic System
At Step 6 sac CX/FL 97/4,

C. Processing (To be Developed)
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. Packaging, Storspe and Transport

1. Where only part of the unit 15 cernfied, other product not covered by these guidelines shouid be
stored and handled separately and both types of products should be clearly idenrified.

2 Bulk stores for organic product should Le separate from conventional praduct stores and dearty
labelled to thac effect.

3. Storage areas and transpont containers for organic product should be cleaned using  merhods and
matenals permitied in organic production, Measures should be t2ken 1o prevent possible comaminarion from
any pesiicide ar other treanment not listed 1n Annex 2 before using a storage 4rea or contalner that is not
dedicated solely 1o organic products.

4, Permitted specilic storage condirions may include substances histed in Annex 2,
Table 4.

5. Pests should be avoided by good manufacuring practice. Pest control measures within storage areas
or transport containers may include physical barners or éther treatments hsted 1n Annex 2, Table 4,

&. Use of pesuades not listed in Annex 2 for post harvest or quarantine purposes should not be
permitied on products prepared in accordance with these guidelines and would cause orpanically preduced
foods to lose their organic status, Irradiation is not permnitted as a pest control measure under the orgauic

system.

7. All materials used for packaging musi conform to food grade packaging materials as established by national
regulations and should minimise the migrarion of substances not permimed under these guidelines,

B. Any contaminaizon of packaging marerial from substances that could comprise the o rganic product
should be excluded.

B
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AMNEX 2
PER.B{T:FTED SUBSTANCES FOR THT. PRODUCTION OF ORGANIC FOODS
Precautions
1. Any substances used in an organic sysiem for soil fertilisation and conditioning, pest and discase

control, for the health of livestock and quality of the animal products, or for preparation, preservation and
storage of the food product should comply with the relevant national regulations.

2 Conditions for use of certain substances conrained in the following lists may be specified by the
nspecrion/certifieation body, eg volume, frequency of application, spealic purpess, et

A Where substances are required for primary production they should be used with care and with the
knowledge that even permired substances may be subject to misuse and may alter the ecosysiem of the soil
or farm.

4, The following lists do not attempt to be all inclusive or exclusive, er a finite regulatory tool but racher
provide advice to govermments on internationally agreed inputs. A system of review criteria as detatied in
Section 5 of these Guidelines for praducts to be considered by natonal governments should be the primary
dererminant for acceptability or refection of substances.

5, The lists of ingredients and processing aids of non-agriculoural origin included 1n Tables 5 and & take |
into account the expectations of consumers that processed producs from organic preduction systems should
be composed essentially of ingredients as they oceur in nature.
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TABLE I: SUBSTANCES FOR USE IN SOIL FERTILIZING AND CONDITIONING

Substanee Description; compesitional
requiremenls; eondiilions of use
Farmyard and pouoliy manuse need recognised by inspection body if not sourced from |
orgmlic production systems. "Factory” faming sources not permipe,
Slurry or uring If not from organic sources, nead recognised by inspection

body. Use preferably afier controlled fermentation andfor
appropriate dilution. ‘Factory’ farming sources not
permitted,

Composted animal excrements, including poultry

manure and composied fapnyard manure need pecognised by the inspection authority. ‘Factory’ faiming

sources ol permitted.

Dried farmyard manure and dehydrafied poultry manure  nced rzcogmised by inspection bedy. ‘Factory' farming

sources not permitied.

Guano need recopniscd by inspection body
Straw need recognised by inspection body
Composts from spent mushroom & need recopnised by inspection body
vermiculiure substrates . The inftial composition of the subsirate must be limited to the
products on this lis.
Composts from organic houschold refuse necd recognised by inspection body
Composts fiom plant residues —
Processed animal preducts from slaughterhouses
& fish industrics . need recognised by inspection body
Dy.products of food
& pextile industries nced recognised by inspecmion body and not treated with
synibetic additives.
Seaweeds and seaweed products need recognised by inspection body
Sawdust, bark and wood waste nezd recognised by inspection body
Wood ash : e
Natural phosphate rock need recognised by inspection body Cadmium shouid not
excecd 90mg/ke P05,
Basic slag need recognised by inspection body
Rock potash, Mined potassium safls (=g kainit, sylvinite}  less than 606% chiorine
Sulphae of potash (¢g patentali) nced rccoznised by inspection body

Caicium carbonare of natural origin (g chaik, marl, maerl,
* limestone, phosphate chalk}
Magnesium rock e e e e e een o m e

'Calcarcons magnesiom rock -

Epsom salt (magncsmmosulpham] —
Gypsum {walcium sulphate) e _—
Stillage and stillage extract ammenivm siillage excluded
Scdium chloride ) only mined salt .
Aluminium calcium phesphate ’ maximum 90 wngkg F203. Use limiled to basic soils
(pH >7.5} : ' '
Trace siements ( eg. boron, copper, iron,
MAanganese, molvbdenum, zinc} need recognised by inspection body
Sulphur } need recognised by inspection body
Stome mea) ——
Clay {eg. bentonite, perdiie, Ieolite} : S
Naryrally occurring biclogical organisins (eq, worms) providing not genetically modified
Yemewlte™ _
Peat excluding synthetic additives, permitted for seed. petting medule

composts, Other use as recognised by inspection body.
Humyus from earthwerms and inscos inm

Zeplites —
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wood charcoal
“hloride of lime/soda

Human excrements
By-producis of the sugar industy {eg Vinasse)

By-products of indusiries processing ingredients from
organic apgriculoure .
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need recognised by inspection body (calcium chloride only for
foliai treatment against bitter pit on apples)

noed mcognised by inspection body, of possible acrated or
composted

need recognised by inspection body

need vecognised by inspection body
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TABLE 2: SUBSTANCES FOR PLANT PEST AND DISEASE CONTROL
Substance Deseription; compositional
requirements; conditions for nse

Y —

Preparations on basis of pyrethrins exiracted from Chrysanthernum

cinerariacfoliom, conlaining possibly 2 synerpist

Freparations from Derris eifiptica

Preparations from Quassia amara

Preparations from Ryania speciosa

Preparations on basis of meealdehyde conraining a
repellent to higher animal species and as far
as applied in traps

Inarganic eompounds (Bordeaux mixture,
copper hydroxide copper oxychloride)

Burgundy mixmire

Copper salts

Sulphur .

Pheromone proparations

Bacitlus thuringiensis preparations

Granulose virus preparations

Propolis

Mineral powdcrs (stone meal, silicates, Betonit)

Diatornaceous earth

Silicates, ciay (e.z. Benionite)

Sodium siiicale

Sodium bicarbonate

Polassium permanganate

Carbon dioxide and nitrogen gas

Polassinm sozp (soft soap)

Flant and enimal oils

ParafTin oil

Seaweed, seawerd meal, scaweed exiracts,

sca salls and salty water

Gelatine

Lecjthin

Casein

Ethyl alcoho)

© Mamral acids {ep vinegat)

Heamn ofi and exfracis

Homidedpathic preparations

Fermented product from Aspergillas

Fxtract from mushroom (shiitake fungus)
Exiract from Chlorella

Naturzl plant exeracls, excluding obacco

‘Tobacco tea (except pure nicoting)

Herbal and biodynamic preparations

Relpate of predarars of inscot pests :
Sterzlized insect males (if not geaetically modified)

TABLE 3: SUBSTANCES FOR ANIMAL PEST AND DISEASE CONTROL

(To be Dreveloped)

need recognised by inspection
need recopnised by inspection
need recognised by inspection
need recognised by inspection

need recognised by fnspeciion

need recognised by inspection
need recognised by inspection
need recopnised by inspeclion
need recopnised by inspection
in traps, not sprayed on crops
need recopnised by inspection
need recognised by ingpection
need recognised by inspecien
need recognized by inspection
nead recognised by inspection
need recognised by inspection

s

need recognised by inspettion

not chemically treated

need recognised by inspection

need recognised by inspection
need recopnised by inspection

..need recognised. by-inspection.

need recognised by inspection
nerd recogmised by inspection
need tecopnized by inspection
need recognised by inspection

body
body
body
body

body

body
bady
oody
body

body
body
body

body

body
body

bady

body

body
body

body
body

body
body
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TABLE 4: SUBSTANCES AND METHODS PERMIYTED FOR PEST CONTROL IN
STORAGE AND TRANSPORT UNITS. '

Substance/physical method | Conditions of use

Physical barriers

Scund

Ulira~sound

Light

Ultra-violet light

Traps (pheromone iraps and siatic bait aps) Mot in sealed containers
Coptrolled temperahire

Coniroiled atmosphere {(carbon dioxide, oxygen, nitrogen)

Diaiomaceaus earth
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TABLE 5: INGREDIENTS OF NON AGRICULTURAL ORIGIN REFERRED

TS IN SECTION 3 OF THESE GUIDELINES

Al. Food additives, incleding enrriers

NS

{70
210
270

290
294
300
k14,
322

330

331
332
333
335
336
34 b
400
401
402
304
407
410
412
413
414
415

416
440
- 500
0!
503
504
508

509

501
il6

324
03g
241
94§

Wame

Calcium czrbonates
Suiphur dioxide
Lactic acid

Carbon dioxide

Malic acid

Asvorbic acid

Toropherols, mixed naivral concentrates

Lecithin
Citric acid

Sodium citrates
Potassivm citrates
Caleinm citrates
Sodinm rarmate
Potassium tartrate
Mong calCium phosphate
Alginic acid
Sodium alginate
Potassium alzinate
Apar

Carggecnan

Locus: bean gum
Suar gum
Tragacanth gum
Arabic gum
Xanthan gim

Karaya gom

Pecting {unnzodified)
Spdium carbonages
Potassiom carbonares

. AMmonivm- c#rponates

Magnesium carbonares
Potassivm chloride

Calcium chionde

Magncsium chivride
Calcium sulphate

Sodium hydroxide
Argon

Mitrogen

Oxygen

Specific conditions

wine products
concentrated fruit and vegetable fuice and fermented
vegelable producls

if not available in nawwrai form

pbizined without the use of bleaches and organic
solyentg

concentrated fruit and wvegetable juice, jam and
fermented vepetable producs

miat prodects

meat products

meat produacts

cakesfconfectionary

cereals/cak es/ confectionary

only for raising lNowr

Milk, fat and confectionary products
fai products, fruit and vegetables, cakes & biscuits,
salags

cakes & biscuics/confectionary

_ cercalgfcakes. & biscuits/confeciionary

froeen fruit and  vegelablesfcanned  fruit  and
vegelahics, vepetabie sauccwketchup and mustad
milk producis/fat productsifiuit & vegriabies/soy
bean procucts

soy bean producis

takes & biscuils’soy bean producisthakors yeasq
Carmer

coreal producis

I -
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AZ. Flavouriangs

Substances and products labelled as natural flavouring substances or natural flavouring preparations as defned
in Codex Alimemarius 1A~ 1995, Section 5.7

A3, Water and satis

Drinking water
Salts (with sodium chloride or potassivm chloride as basic components generally used in food processing).

Ad4. Preparatiens of Microorganisms and Enzymes

(1)  Any preparations of microorganisms and enrymes normaily uscd in food processing, with the exception
of micreorpanisms penetically modificd or enzymes denved from genetic engineenng;

AS. Mirerals {including bace elemenis), vitamins, essential fatty and amino acids, and other nitrogen
compounds. Only approved in so far as their use is icgally required in the food products in which: they are
incorporated.
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TABLE 6: PROCESSING AIDS WHICH MAY BE USED FOR THE PREPARATION OF
PRODUCTS OF AGRICULTURAL ORIGIN REFERRED TO IN SECTION 3 OF THESE

GYIDELINES

Name

Water

Caletum chloride
Calciinn carbonate
Calcivm hydroxide
Calcium sulphate
Magnesium chioride (or nigan)
Potassium carbonate
Carbon dioxide
Nitrogen

Eibano!

Tannic acid

Egg white aibumin
Casein

Geiatin

Isinglass

Vepetable oils
Silicon dioxide
Activated carbon
Tale

Bentonite

Kaolin
Diatomaceous earth
Perlite

Hazeinni shells
HSeeswax

Camauba wax
Sulphuric arid
lodium hydroxide
fartaric acid and sals
wdiuvm carbonate

H2OMACEOUS-Carth- e - oo == oo T T

‘reparations of bark components
‘orassium hydroxide
“itric Acid

reparations of micreosganisms and enrymes:

Specific conditions
coagulation agent

coagulation agent
coagulation agent
drying of grape risins

solvent
fileration aid

grt:asi:;.g or releasing agent
as gel or colloidal sobution

releasing agent

releasing agent

pH adjustment of exiraction water in sugar productlc-n
pPH adjustment :n sugar production

supar production

pH adjustment for sugar processing
pH adjustment

ny l:mepa:anuns of micrpozganmsms and cnzyrﬁes normally used as processing aids in food pmccssmg. with the
seption of genetically modified orgagisms and enzymes derived from genetically modified organisms.
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ANNEX 3

MINIMUM (MSPECTION REQUIREMENTS AND PRECAUTIONARY
MEASURES UNDE_R THE INSPECTION OR CERTIFICATION SYSTEM

1. Inspection measures are Necessary across the whole of the food chain to venify product labelled
according 10 Section 3 of these guidelines conforms to internationally agreed practices, The official or
officially recognised inspection/certification body and the competent authority should establish policies and
procedures in accordanee with these guidelines,

2. Access by the inspection body o all wiiten and/or documentary records and te the establishment
under the inspection scheme is essential. The operator under an inspecdon program should also give access
1o the competent or desipnaied authority and provide any necessary information for third party audit
purposes.

A. Production units

3. Production should take place in a wnit where the land parcels, produetion areas and storage facilities
are clearly separate from those of any other vnit which does not produce according to these guidelines;
prepasation and/or packaging workshops may form part of the uniy, where its activity is bLimited 1o

preparation and packaging of its own agricultural produce. '

4, When the inspection arrangements are first implemented, cthe cperator and the offical or offically
recognised inspecrion/eertification  body should draw up and sign a document which includes:

«  afull description of the upit and/or collection areas, shomng the stnrage and production premlses
and land parcels and, where applicable, premises where certain preparatien and/or packaping operations
take place;

- and, in the case of collection of wild plants, the guarantees given by third parties, if appropriate,
which the producer can provide 1o ensure that the provisions of Annex 1, para 10 are sansfied;

- all the practical measures to be taken ar the level of the unit to ensure compliance with these
guidelives;

- the date of the last application on the land parcels and/or collection areas concerned of products the
use of wl'uch is mot cnmpauhie WI'[h 5ecuon 4 of these gmdelmes,

« undertakmg by the operator to carry out operations in accordanre with Secuions 3 and 4 and 1o
accept, in event of infringéments, 1mplementation of the measures as referred 1o in Section 6, paragraph
9 of these guidelines.

5,  Each year, before the dme indicated by the inspection body, the operator should notify the official or
officially recognised inspection/certilication body of its schedule of produrtion of crop produccs and livestack,
giving 2 breakdown by land parcel/herd.

6. VWritten and/or decumentary acconnts should be kept which enable the official or offictally recognised
inspection/ certification body 10 trace the origin, nature and quantities of all raw materials bought, and the
use of such materials; in addition, written and/or documenrary accounts sheuld be kept of the nature,
quantutics and consignees of all agricultural producs sold. Guantities sold direaly to the linal consumer
should preferably be accounied for on 2 daily basis,
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7.  Storage, on the nmt, of inpur substances, other than those whose use is compatible With paragraph
4.1(b} of these guidelines is prohibited.

8.  Apart from unannounced inspection visits, the official or offictally vecognised inspecrion/cernification
body shouid make a full physical inspection, at lesst ence a year, of the unit. Samples for testing of produes
not listed in these guidelines may be taken where their use is suspected. An inspection report should be
drawn up after each visic.

9.  The operatorshouid give the inspection/certificarion body, for inspeciion purposes, access to the storage
and production premises and to the parcels of land, as well a5 to the accoumts and relevan: supporting
docurnents. The operator should also pmwde the insperzion body with any information deemed neccssary
for the purposes of the inspection.

10. Products referred to in Section 1 of these guidelines which are not in their packaging for the end
consumer should be transported in a manner which would prevent contamination. or substitusion of the
content with substances or product notr compatible with these guidelines and provide the following
information, without prejudice to any other indications required by law:

- the name and address of the person responsible for the production or preparation of the product;
- the name of the product and
- that the produc is of organic stams

11. Where an operator runs several production uniee in the same area, units in the area producing crop,
crop produces or livestock not covered by Section 1 should also be subject to the inspection arrangements as
regards the dash points of paragraph 4 and paragrephs 6 and 7 above. Plants and animals or their producs
of the same variety as those prodnced ar the nnit referred 1o in paragraph 3 above should not be produced
at these units. :

[The official or officially recogrised spection/cersification body may grant a derogaiton for a period
determined by the inspection/certification body or the competent authority, subject to supplementary
inspeciion requirements imposed by the inspection/cerulication body.

OR
The official or officially recognised inspection/cerdiicarion body may prant a derogation for 2 pﬂriﬂd in
particular cases such as perennial crop production, subject 10 the supplementary inspection requireinents
- imposed by the inspeciion/certiflication body.]

. B Preparation and packaging tnits

1.  When the inspection arrangements are [ist implemsnted, the producer and/or operarorand {inspection
body] should draw up:

- a full description of the wait, showing the facilities used for the |, preparation, packaging and storage of
agricultural products before and after the operations conceriting thermn;

- all the practical measures w be raken at the level of the unit to ensnre compliance with these guidelines.
T]'us description and the measures concerned should be contained in 2n inspecion reporm, countemgned by
the responsible person of the umr.

In addition, the report should include an undertaking by the operator to perform the operations in such a

way as 1o comply with Section 4 of these guidelines and to aceept, w the evenr of infringements, the
implementation of measures as referiad to in paragraph 6.9 of these guidelines,
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2. Wrren accounts should be kept enabling the inspection/certification body to trace:

- the orgin, narure and quantities of agricultural products as referred 10 in Section 1 of these puidelines
which have been delivered 1o the uniy;

~ the pature, quantities and consignees of products as referred 10 in Section 1 of these guidclines which have

lefr the umy

- any other informarion such as the origin, nature and quantiues of ingredients, additves and manufacruring
aids delivered to the unmit and the composition of processed products, that is required by the
inspection/certificarion body for the purposes of proper inspection of the operations.

3. Wheve products not referred to in Section 1 of these puidelines zre also processed, packnged or stared
in the unit concerned:

- the unit should have separate areas within the premises for the storage of products as referred to in
Section 1 of these gnidelines, before and afrer the operarions;

- operarions should be carried our continuously unul the complete run has been dealt with, separated by
place or time from similar operations pcrformi:d on products not covered by Section 1 of these guidelines;

- if such operarions are not carried our frequently, they should be annouaced ir advance, with a deadline
agreed on with the inspecion/cernfication bedy;

- every wmeasure should be taken to ensupe identification of lots and 1o avoid muxrurcs with products not
obtained in accordance with the requirements of these puidelines.

4.  Apar from unannounced inspection visits, the official or officially recognised inspection/certificanon
body shouvld make 2 foll physical inspection, at least once a year, of the unit. Samples for tesung of products
not listed in these guidelines may be taken wheye their usc is suspected.  An inspection report must be
drawn up after each visit countersigned by the person responsible for the unit inspected.

5. The operator should give the official or officially recognised inspection /eertifieation body, for
inspection purposes, access to the unit and to wrinen accoums and relevant supporring documents. The
operator should also provide the inspection body with any information necessary for the purposes of
IMSpection.

6.  The requirements in respect 1o Lhe transport as lmd down in parzgrnph A. llof th.ls Annex are
Tapplicable, T T T






