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Organic System Plan (OSP)
This organic system plan (OSP) is for handling operations applying for certification under the United States Department of Agriculture (USDA) organic regulations (7 CFR Part 205). 

All operations seeking or maintaining organic certification must develop and implement an OSP. The OSP is the foundation of the organic certification process and serves as the operation’s written management plan for complying with the USDA organic regulations.

The OSP describes the practices and procedures used to handle organic products, including activities such as processing, packaging, storage, and transport. The plan must reflect the specific activities and operational structure of the operation.

Use this form to describe how your operation handles organic products and complies with the USDA organic regulations. 

How to Complete This OSP
Provide clear and complete information about the practices used in your operation. If additional space is needed, attach supporting documentation and reference it in the appropriate section.

Throughout this OSP you will see prompts such as:
Select all that apply – Choose all options that describe your operation.
Describe below – Provide a written description in the space provided or attach documentation.
Attach documentation – Include supporting records, procedures, or diagrams where requested.

If a section does not apply to your operation, select “Not applicable” where available and proceed to the next section.

Livestock Handling Operations
Operations that take physical possession of livestock or arrange for the physical possession of livestock must complete the Livestock Organic System Plan (Livestock OSP) in addition to this Handling OSP.

Required Attachments 
The following forms must be submitted with this OSP when applicable:

Processor Supplier List – Required if you manufacture or process organic products. 
Broker/Distributor Supplier List – Required if you broker or distribute organic products (including livestock) without physically handling them.
Handler Product List – Required for all handling operations. 
Product Formulation Form – Required if you are manufacturing multi-ingredient products.
Supporting Documentation – Attach supporting documents where requested within the OSP.  



Section 1: General Information (§205.401)

A. Operation Details
1. Operation Name:
	     



2. Select the scopes of organic certification you wish to obtain. Select all that apply:
	|_| Crops
	|_| Livestock
	|_| Handling
	|_| Wild Crop



3. Identify the organizational structure/legal status of your operation. Select only one:
	|_| Sole Proprietorship
	|_| Legal Partnership

	|_| Corporation/LLC
	|_| Non-profit

	|_| Other – describe below:

	
Describe:
     



4. How do you plan to sell organic products? Select all that apply:
	|_| On-farm sales or farm stand
	|_| Farmers’ market

	|_| Online sales or website orders
	|_| CSA or subscription program

	|_| Retail store or co-op
	|_| Wholesale buyer or distributor

	|_| Processor or manufacturer
	|_|  Export (international sales)

	|_| Institution (school, hospital)
	|_| Broker or sales agent

	|_| Other – describe below:

	
Describe:
     



5. Does your operation operate under any other company names, trade names, or have additional branches that are part of your organization? 
	|_| No

	|_| Yes – please list:

	     



B. Addresses
1. Primary Physical Address:
	Address:
	     

	City:
	     
	State:
	     
	Zip Code:
	     



2. Mailing Address:
|_| Same as Primary Physical Address

	Address:
	     

	City:
	     
	State:
	     
	Zip Code:
	     



3. Billing Address:
|_| Same as Primary Physical Address

	Address:
	     

	City:
	     
	State:
	     
	Zip Code:
	     



4. Website address (if applicable):
	
	     



C. Contact Information
1. Primary Contact:
	First Name:
	     
	Last Name:
	     

	Phone Number:
	     
	Email Address:
	     

	Relationship to Operation:
	     



2. Responsibly Connected Contact (An individual responsibly connected to the operation, such as owner, partner, officer, director, or manager.):
|_| Same as Primary Contact

	First Name:
	     
	Last Name:
	     

	Phone Number:
	     
	Email Address:
	     

	Relationship to Operation:
	     



3. Additional Contacts:
|_| No additional contacts

	First Name:
	Last Name:
	Phone Number:
	Email Address:
	Relationship to Operation:

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     



D. Certification History
1. Is your operation currently certified organic?
	|_| No
	

	|_| Yes – attach current organic certificate:
	|_| Attached



2. Has your operation ever been certified organic or previously applied for organic certification? 
	|_| No (skip to Section 2)
	|_| Yes (complete 2.a. and 2.b. below)



2.a.  List the name(s) of any Certifying Agent(s) to which an application has been previously made, the date(s) of application, and the outcome of the application submission(s):
	     



2.b.  Has your operation ever received any notification of noncompliance or denial of certification?
	|_| No (skip to Section 2)
	|_| Yes (complete 2.c. below)



2.c.  Attach a copy of all notices of noncompliance, suspension, denial, or revocation, along with a description of the actions taken to correct these issues, including evidence of correction:
	|_| Attached



Section 2: Monitoring Practices and Procedures (§205.201)

A. Organic Fraud Prevention
Organic fraud happens when nonorganic products are represented, sold, or labeled as organic. This can occur anywhere in the supply chain. Your fraud prevention measures must be appropriate to your operation’s activities, scope, and complexity. This section will help to identify where risk exists in your operation and describe the steps you take to prevent organic fraud. Operations with more areas where risks exist may need more comprehensive fraud prevention plans.

1. Describe any areas where risks exist. Select all that apply. 
	|_| I have attached my fraud prevention plan

	|_| Sell or produce both organic and nonorganic products

	|_| Complex supply chains are used
	|_| Frequently change suppliers

	|_| Purchasing organic-compliant ingredients/inputs/seeds from uncertified suppliers

	|_| Import bulk product
	|_| Import from high-risk regions of the world

	|_| Ingredients with high risk or known incidences of fraud are purchased or used

	|_| Staff turnover or use of temporary personnel

	|_| Other – describe below:

	
Describe:
     



2. Describe the practices used to mitigate the risks identified. Select all that apply. 
	|_| I have attached my fraud prevention plan or other documentation of my verification procedures

	|_| Employee training

	|_| Maintain relationships with known, trusted suppliers
|_| Review labels and/or paperwork at receiving or purchase
|_| Verify supplier information matches organic certificates

	|_| Use the Organic Integrity Database to confirm suppliers are currently certified for products being purchased or used (and check surrendered, suspended, or revoked status)

	|_| Report suspected fraud to certifier or NOP

	|_| My operation conducts audits/visits of suppliers

	|_| Products with supply chain disruptions are flagged for caution

	|_| Product testing – describe frequency and products tested:

	     

	|_| Suppliers have a third-party audit that involves fraud prevention

	|_| Customers conduct audits/visits of my operation

	|_| Low pricing is flagged for caution 

	|_| Vulnerability assessments (assessing weak points where something could go wrong in your operation) are regularly performed to evaluate weaknesses in the system, production practices, or organization

	|_| My operation requests a copy of suppliers’ Fraud Prevention Plans and/or other documentation to verify that suppliers have appropriate plans in place

	|_| Other practices – describe:

	     



3. Describe your process for reviewing your vulnerabilities, assessing the effectiveness of your risk mitigation practices, and updating your fraud prevention measures: 
	     



B. OSP Accuracy and Monitoring
1. Describe the frequency of reviewing and updating your OSP. Select all that apply:
	|_| Annually
	|_| As needed when practices change

	|_|Other frequency:      



2. Describe your process for ensuring your OSP accurately reflects your operation:
	     



3. How does your operation monitor and verify that the practices and procedures described in your OSP are being properly implemented? Select all that apply:
	|_| Regular internal reviews
	|_| Staff training

	|_| Record review and verification
	|_| Scheduled staff check-ins

	|_| Other methods:      



A. Additional Information
1. If there is any additional information regarding this section that you would like to provide to your certifier, please provide it here:
	     




Section 3: Facility Information and General Operations (§205.201, §205.100–101, §205.270, §205.272)

►All operations requesting certification must complete this section, including brokers and traders, importers and exporters even if you do not take physical possession of organic products.

A. General Information
1. Facility Name and Address – location to be inspected.
	Name/Common Name:      

	Address:      
	Country:      

	City:      
	State:      
	Zip Code:      

	Onsite Contact Name:      
	Title:      

	Phone:      
	Email:      



2. What type of activities are done at this facility? Select all that apply:
	|_| Processing/Manufacturing
	|_| Storage and distribution
	|_| Labeling

	|_| Repacking
	|_| Transloading
	|_| Importing/Exporting

	|_| Warehousing/Storage only
	|_| Trader/Broker (facilitating sale or trade)

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
     



3. Products handled at this facility are:
	|_| Organic only
	|_| Organic and nonorganic



4. Identify any nonorganic products you process or handle that are similar to or visually the same as their organic counterparts. 
	|_| Not applicable, all organic or different product types

	Identify similar products:
     



B. Product Flow and Description
1. Provide a brief description of the types of organic products handled by your operation (e.g., freezing fruit and vegetables, manufacturing cereals, repacking dried herbs and seasonings, importing organic products, brokering organic ingredients, etc.)
	     



2. Provide a complete written description or attach a flow chart that describes or shows where and how products are received, stored, processed, packaged, transported, and warehoused. The flow chart or description must include all production steps; identify all equipment, machinery, grading stations, and storage areas; and indicate where ingredients are added, or processing aids are used. If multiple production types are done at this facility, provide a description of each. Indicate if production steps take place at different locations.
	|_| Flow charts attached

	Describe:
     



3. Do you use any off-site or third-party facilities to receive or store organic products or ingredients?
	|_| No, all storage and receiving is onsite
	|_| Yes (complete the table below)



	Name and Address of Off-Site or Contracted Entity
	Is this location certified?
	Type of Service / Activity Provided

	     
		|_| Yes
	|_| No


Certifier:      
	     

	     
		|_| Yes
	|_| No


Certifier:      
	     

	     
		|_| Yes
	|_| No


Certifier:      
	     



C. Transportation
1. Identify transportation used for organic ingredients and products below:
	Incoming Ingredients and Products (Receiving)
	Outgoing Ingredients and Products (Shipping)

	|_| Railcar
	|_| Container truck or similar
	|_| Railcar
	|_| Container truck or similar

	|_| Air freight 
	|_| Courier (DHL, FedEx, etc.)
	|_| Air freight
	|_| Courier (DHL, FedEx, etc.)

	|_| Maritime vessel
	|_| Tanker truck
	|_| Maritime vessel
	|_| Tanker truck

	|_| Livestock Trailer
	|_| Other – describe below
	|_| Livestock Trailer
	|_| Other – describe below

	Describe:
     
	Describe:
     



2. Who is responsible for transporting or arranging transportation of organic products and ingredients? Select all that apply. Note: If transportation is not managed by your operation and not certified organic, an Exempt Handler Affidavit or similar documentation may be required.
	Incoming (Receiving)
	Outgoing (Shipping)

	|_| Sellers
	|_| Buyers

	|_| My operation (self/staff)
	|_| My operation (self/staff)

	|_| Third-party transloader or shipper
	|_| Third-party transloader or shipper

	|_| Other – describe below
	|_| Other – describe below

	Describe:
     
	Describe:
     


 
3. What practices are in place to ensure contamination is prevented during transport? Select all that apply.
	|_| Clean truck affidavit
	|_| Cleaning and sanitizing material records

	|_| Supplier documentation
	|_| Truck cleaning procedures

	|_| Wash tags
	|_| Tanker seals

	|_| Marine surveyor report
	

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
     



4. What practices are in place to ensure organic products are not commingled with nonorganic products during transport? Select all that apply.
	|_| Distinctly labeled or marked containers
	|_| Closed containers

	|_| Transported at different dates/time
	|_| Visually distinct

	|_| Shipped on separate, marked vehicles
	|_| Shipped from separate destinations

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
     



5. Describe the practices used to ensure uncertified transporters do not perform activities that may require organic certification, such as:
· Combining, splitting, containerizing, packing/repacking, treating, sorting, opening, enclosing, or labeling/relabeling
· Loading or unloading unpackaged products to or from an uncertified storage location
	|_| Not applicable, no uncertified transporters used for incoming or outgoing products or ingredients

	Describe below:
     



D. Additional Information
1. If there is any additional information regarding this section that you would like to provide to your certifier, provide it below:
	     



Section 4: Manufacturing and Processing Operations (§205.270, §205.300–311, §205.605–606)

► Complete this section if you manufacture, process, label or repack organic products, or if you contract with another certified organic operation to manufacture, process, label or repack organic products for your brand or private label.

|_| Not applicable, I do not process, label or repack organic products. (skip to Section 5)

A. Marketing and Labeling
1. What types of labels do you use? Select all that apply:
|_| Not applicable, no labels are used (skip to question 2)

	|_| Retail labels 
	|_| Nonretail labels 

	|_| Other – describe below:

	
Describe:
     



1.a. Attach color copies of all retail and nonretail labels and marketing materials for products requested for certification. All labels must be approved before use on product or in the stream of commerce.
	|_| Not applicable, no labels or marketing materials in use

	|_| Attached



2.  What types of marketing or advertising materials do you use? Select all that apply:
|_| Not applicable, no marketing or advertising materials are used

	|_| Brochures 
	|_| Signs / Banners      
	|_|  Electronic marketing materials

	|_| Website: 
	     

	|_| Social media: 
	     

	|_| Other – describe below:

	
Describe:
     




3. How do you label bulk containers, bins, or trucks (nonretail containers) to show they contain organic products? Select all that apply:
	|_| Not applicable, no nonretail containers are used

	|_| Labels are applied 
	|_| Paint or marker applied to container

	|_| Truck security seal
	|_| Magnets applied to truck, wagon, rail container, etc.

	|_| Adhere records to transport window/unit while in transport and/or storage

	|_| Other – describe below:

	
Describe:
     



4. Do all nonretail containers used to ship or store organic products contain a production lot number or other unique information that links the container to audit trail documentation? 
	|_| Not applicable, no nonretail containers are used
|_| Yes



B. Private Label Brand Owner
1. Do you use any other manufacturers to produce products that are labeled under your brand name? These entities are often called “co-packers” or “co-manufacturers”. 
	|_| No, I do not work with other manufacturers to produce products under my label (skip to part C)

	|_| Yes



2. As a private label brand owner, you must attach organic certificates for all co-packers with whom you contract. Documents may be necessary to show that your specific products are certified and approved under a co-packer’s certification.
	|_| Organic certificates for all co-packers are attached



3. List co-packers below. Products produced by these co-packers must be included on your Broker/Distributor Supplier List. 

	Co-Packer Facility Name
	Facility Address
	Type of Co-Packing
Select all that apply

	[bookmark: Text3]     
	[bookmark: Text4]     
		|_| Co-packing at a production facility

	|_| Field packaging on a farm

	[bookmark: Text2]|_| Other-describe:      




	[bookmark: Text5]     
	[bookmark: Text6]     
		|_| Co-packing at a production facility

	|_| Field packaging on a farm

	|_| Other-describe:      




	[bookmark: Text7]     
	[bookmark: Text8]     
		|_| Co-packing at a production facility

	|_| Field packaging on a farm

	|_| Other-describe:      




	[bookmark: Text9]     
	[bookmark: Text10]     
		|_| Co-packing at a production facility

	|_| Field packaging on a farm

	|_| Other-describe:      




	[bookmark: Text11]     
	[bookmark: Text12]     
		|_| Co-packing at a production facility

	|_| Field packaging on a farm

	|_| Other-describe:      






4. As a private label brand owner, do you source ingredients for your co-packers?
	|_| No. My co-packer(s) source(s) ingredients

	|_| I select suppliers. Co-packer purchases ingredients directly from the supplier   

	The co-packer must maintain supplier certificates.

	|_| I purchase ingredients and have attached a Broker/Distributor Supplier List.

	You maintain supplier certificates. Whether or not you take physical custody, the ingredients must be identified on your Broker/Distributor Supplier list.



4.a. Who owns the formulations?
	|_| I own the formulations

	|_| My co-packer owns the formulations



5. Do you take physical possession of ingredients or finished products?
	|_| Yes (complete question 6 below)

	|_| No (skip to part C)     



6. Are all ingredients and finished products in sealed and tamper-evident (STE) packaging, and remain in the same packaging? STE packaging is a container or package that is sealed and packaged in a manner that an attempt to open or reclose the package would leave obvious signs.
	|_| Yes, ingredients and finished products are in STE packaging

	|_| No, ingredients and finished products are not in STE packaging    



C. Product and Ingredient Sourcing
1. For all products requested for certification – attach the appropriate completed Handler Product List. This will determine which products appear on your organic certificate.
	|_|  I have attached a completed Handler Product List that reflects all products to be included in my certification



2. For ingredients and processing aids/inputs identified on your Processor Supplier list, do you source the ingredients and processing aids/inputs?
	|_| Not applicable, I am a private label brand owner who only works with co-packers that source their own ingredients and processing aids/inputs.

	|_| Yes, I source ingredients and processing aids/inputs

	|_| No, another operation sources those ingredients and processing aids/inputs. I have attached that operation’s certificate or other supporting information, which identifies the ingredients provided to me

	[bookmark: Text13]Name of operation(s) who source(s):      
|_| Certificate attached

	



3. For formulas identified on the Handler Product List and Product Formulation Form(s) do you own, manage, and determine recipes? Any changes to formulas must be approved by your certifier. The Handler Product List is not required for private label brand owners who only work with co-packers.
	|_| Yes
	|_| No
	|_| Some

	|_| Not applicable, I only produce single ingredient products. If an ingredient contains more than one component, it is received and treated as one product

	|_| Not applicable, I am a private label brand owner only, working with co-packers



4. For products labeled “organic” that contain nonorganic ingredients subject to a commercial availability restriction (on the National List at §205.605 or §205.606), you must show evidence that you have searched for organic versions by submitting a Commercial Availability Form, or similar information, for each nonorganic ingredient. 

Commercial availability means the ability to source an organic ingredient in the appropriate form, quality, and quantity. Nonorganic ingredients may only be used in products labeled as “organic” when an organic version is not commercially available. These nonorganic ingredients must be listed on the National List (§205.605 or §205.606) and must comply with all applicable restrictions. Handlers must demonstrate a good-faith effort to source organic versions, documenting their attempts to procure commercially available organic ingredients before using approved nonorganic alternatives. (Note: Commercial availability exemptions are not applicable to livestock feed. If the product is being labeled and sold as livestock feed, all agricultural ingredients listed on label must be organic.)

	|_| Commercial Availability Form or similar information attached

	|_| Not applicable, I do not source nonorganic ingredients subject to a commercial availability search

	|_| Not applicable, I am a private label brand owner only working with co-packers who source ingredients for my products, and they are responsible for conducting any required commercial availability search



D. Additional Information
1. If there is any additional information regarding this section that you would like to provide to your certifier, provide it below:
	[bookmark: Text14]     



Section 5: Facility Pest Management (§205.271)
► Complete this section to describe how you manage and prevent pests in the facility(ies). If you do not physically handle any organic ingredients or products at your location, indicate it is not applicable.

|_| Not applicable, I do not physically handle any organic ingredients or products (skip to Section 6)

A. Records and Contracts
1. Does this facility use a contracted Pest Control Company (PCC)?
	|_| Yes (complete questions 1.a. and 1.b.)
	|_| No (skip to question 2)



1.a. What is the name of the Pest Control Company (PCC)?
	     


It is important to clarify with the contracted PCC that this facility is handling organic goods, and that special pest management protocols or records may be necessary to ensure compliance with the USDA organic regulations and all applicable local, state, and federal regulations.

1.b. Have you notified the PCC that this facility is organic (recommended)?
	|_| Yes
	

	|_| No, explain:
     



2. What pest control records are kept by this facility? Select all that apply:
	|_| Pest sighting records
	|_| Structural maintenance logs

	|_| Site visit report
	|_| Pesticide application records 

	|_| Pest control map
	|_| Monitoring device records

	|_| Records demonstrating that corrective actions for sanitation and structural pest issues were addressed

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
          


To ensure a thorough and efficient inspection, all relevant records should be available for review by the inspector. This includes, but is not limited to, documentation providing evidence of notification to your PCC (if applicable), service reports detailing observations and actions taken, and maintenance logs that outline routine and corrective activities, including measures implemented to address issues. 

B. Pest Management Approach
1. What preventive pest management practices are in place at this facility? Select all that apply.
	|_| No pest pressures
	|_| Barriers / prevent access / exclusion

	|_| Monitoring
	|_| Good sanitation

	|_| Management of environmental factors (temperature, humidity, light)
	|_| Removal of pest habitat, food sources, and breeding areas

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
          



2. Indicate the mechanical or physical pest control measures in place. Select all that apply.
	|_| Not applicable, no mechanical or physical measures used

	|_| Traps
	|_| Repellant
	|_| Light
	|_| Sound
	|_| Motion

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
          



3. How does this facility document the ineffectiveness of the preventive measures and cultural/physical controls? Select all that apply.
	|_| Pest control log
	|_| Incident reports

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
          



4. What types of pest control materials are used within this facility? Select all that apply. 
	|_| No pest control materials are used in this facility

	|_| Pest control materials are only used in non-production areas (e.g., offices, bathrooms, breakroom)

	|_| Pest control materials on the National List are used, and are identified in Section 8 (Facility Materials)

	|_| Synthetic pest control materials not on the National List are used, and are identified in Section 8 (Facility Materials)



5.  If pest control materials are used, what measures are in place to prevent contamination of ingredients, products, packaging, and food contact surfaces? Under §205.271(c), you must prevent contact between pest control materials and organic products. Select all that apply.
	|_| No pest control materials are used in this facility

	|_| Residue testing
	|_| Rinse before organic runs

	|_| Non-permeable packaging or cover
	|_| Documented employee training

	|_| Bait stations or other containerized methods
	|_| Placed in cracks and crevices with no organic contact

	|_| Documented removal of ingredients, products and packaging during treatments (documented removal time may vary, contact your certifier to determine appropriate removal)

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
          



C. Additional Information
1. If there is any additional information regarding this section that you would like to provide to your certifier, provide it below:
	     



Section 6: Facility Contamination and Commingling Prevention (§205.272, §205.605–606)

► Complete this section to describe how you prevent contamination and commingling at the facility(s); if you do not physically handle or take physical possession of any organic ingredients or products at your location, indicate that this section is not applicable.

|_| Not applicable, I do not physically handle any organic ingredients or products (skip to Section 7)

A. Water Source and Use
1. In which food contact capacity is water used? Select all that apply:
	|_| Not applicable, water is not used as an ingredient or for any cleaning or handling activities. (skip to part B)

	|_| Ingredient
	|_| Cleaning ingredients and products

	|_| Cooking product
	|_| Cleaning equipment

	|_| Steaming product
	|_| Flume/dump tank

	|_| Other – please describe below or attach documentation

	
|_| Documentation attached

Describe:
     



2. Describe your source of water:
	     



3. How is water monitored to ensure that it does not pose a contamination risk to organic products/ingredients?

	     



4. Is water chemically treated at the facility?
	|_| No
	|_| Yes, all treatments are listed in Section 8 (Facility Materials)



5. Do you use boiler steam for direct food/packaging contact or equipment cleaning during the production of organic products?
	|_| No, boiler steam is not used in the production of organic product

	|_| No, boiler steam does not come in contact with organic product, food contact surfaces, or packaging

	|_| Yes, the boiler produces food contact steam. All boiler additives in use have been identified in Section 8 (Facility Materials) 



5.a. If yes, how do you prevent volatile boiler additives from contact with organic products, surfaces, or packaging?
	     



6. Is a chill tank used during any stage of organic production? Water must not contaminate organic products with prohibited substances.
	|_| Not applicable, no chill tank is used. (skip to part B)

	|_| Yes



6.a. If yes, how do your chill tank practices ensure that organic products and ingredients are protected from contamination by prohibited substances and kept separate from nonorganic products and ingredients?
	     



6.b. Does the chill water contain any additives, chlorine or other?
	|_| No, no additives are used in the chill tank

	|_| Yes, all chill tank additives have been identified in Section 8 (Facility Materials)



B. Cleaning and Sanitation
1. What measures are in place to ensure that sanitizing and cleaning materials used on equipment, utensils, and food contact surfaces do not contaminate organic ingredients, products, and packaging? Select all that apply:
	|_| Not applicable, no sanitation/cleaning materials used (skip to part C)

	|_| Non-permeable packaging or cover
	|_| Residue test

	|_| Documented employee training
	|_| Rinse before organic runs

	|_| Air dry
	|_| All sanitizers and cleaners are on the National List for direct contact with food and/or food contact surfaces

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
       



2. How do you ensure that equipment, storage, and transport units are clean and that contamination and/or commingling does not occur? Select all that apply:
|_| Not applicable, all equipment, storage, and transport units are dedicated to organic production
	|_| Visual inspection
	|_| Blown/swept out
	|_| Water-only wash
	|_| Purge

	|_| Use of approved cleaning/sanitizing products

	|_| Other – describe below:

	
     



3. What information is included in the sanitation log? Select all that apply:
	|_| Schedule
	|_| Residue test verification

	|_| Equipment rinsed/purged
	|_| Materials used

	|_| Signature line
	|_| Procedures used

	|_| Other 

	|_| Documentation attached
Describe:
       



4. Does this facility rely on purging equipment to prevent contamination or commingling?
	|_| No
	|_| Yes



4.a. If yes, confirm the following:
	|_| The purge procedure is documented and recorded
	|_| The purge procedures and quantity of materials used were validated to effectively remove all contaminants

	|_| The purge material used is organic
	|_| Purges are recorded each time they take place

	|_| The purged material used is diverted to nonorganic products or the waste stream

	|_| Other details on purge activities – describe below or attach documentation

	|_| Documentation attached
Describe:
       



5. Confirm that all materials used for cleaning and sanitation of equipment, utensils, or food contact surfaces have been identified in Section 8 (Facility Materials). Materials must be approved before contact with organic ingredients, products, or packaging.
	|_| No
	|_| Yes
	|_| Not applicable, no cleaners or sanitizers used



C. Receiving and Storage Practices
1. Do you receive any unpackaged products (e.g., tankers, railcars, vessel cargo holds)?
	|_| No
	|_| Yes (all operations who transfer into storage must be certified)



1.a. If yes, confirm that transfer activities are covered by your certification or confirm that the operation that does this activity is certified organic:
	     



2. Do any products arrive unsealed or in permeable packaging (e.g., clamshells, open boxes, trucks)?
	|_| No
	|_| Yes



2.a. If yes, describe the type of packaging and the practices in place to ensure contamination from prohibited materials (e.g., fungicides, preservatives, fumigants) and commingling with nonorganic product is prevented during transport:
	     



3. What practices are in place to ensure contamination from prohibited materials (e.g., fungicides, preservatives, fumigants) and commingling with nonorganic products is prevented during storage? Select all that apply.
	|_| Products sealed and labeled as organic
	|_| Organic is stored above nonorganic

	|_| Dedicated storage areas labeled as organic
	|_| Handle only organic goods

	|_| Color coded labels
	

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
       



D. Packaging
1. What type(s) of packaging are used that contact organic ingredients or products? Select all that apply.
	|_| Glass
	|_| Aseptic

	|_| Plastic
	|_| Wood

	|_| Metal
	|_| Cardboard

	|_| Super sacks

	|_| Not applicable, no packaging materials used

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
       



2. Are all packaging materials free of prohibited materials (e.g., fungicides, preservatives, fumigants)?
	|_| Not applicable, no packaging used
	|_| Yes



3. If packaging materials or containers are reused, what measures are in place to protect integrity of the organic product? Select all that apply.
	|_| Not applicable, no packaging materials used

	|_| Documented employee training
	|_| Use new disposable plastic liners in all reused containers

	|_| Residue test
	|_| Rinse

	|_| Other – describe below or attach documentation

	|_| Documentation attached
Describe:
       



E. Additional Information
1. If there is any additional information regarding this section that you would like to provide to your certifier, provide it below:
	     



Section 7: Recordkeeping and Traceability (§205.103, §205.105, §205.201, §205.273)

► Complete this section to indicate all types of records you maintain or plan to maintain. This section is applicable to all types of operations regardless of whether you take physical possession of organic products or not.
► Have all records available for review upon inspection.

A. General Records
1. Describe the recordkeeping system your operation uses to document all activities related to the production, handling, and sale/distribution of organic products in sufficient detail to be readily understood and audited. Optional: attach recordkeeping templates or SOPs for reference.
	|_| Documentation attached

Describe:
     



2. Describe how records are maintained (e.g., notebook, computer, database, electronic files) and who maintains them.
	Type of records maintained:

     

	
Who maintains records:

     



3. I understand that organic operations must maintain records that:
· Span the time of purchase or acquisition, through production, to sale or transport 
· Be traceable back to the last certified operation
· Clearly identify organic ingredients/products and distinguish them from nonorganic where required by the regulation (e.g., nonretail containers, audit trail documentation).
· Are kept for at least 5 years 
· Are available for inspection and copying during normal business hours 
· Include nonorganic records if applicable to demonstrate compliance
	|_| I confirm that I understand the recordkeeping requirements.

	
Additional comments:
     



4. Complete the table below or attach a diagram that illustrates how your audit trail / trace-back system tracks finished products from ingredient purchasing through production or packing to final outbound shipment or invoice. 
	|_| Diagram attached



	Name of Document
	Activity Document Describes
	Linking element to next or previous document (e.g., lot number)

	     
	     
	     

	     
	     
	     

	     
	     
	     

	     
	     
	     

	     
	     
	     



5. Describe the lot numbering system for finished products.
	     



B. Supply Chain Records and Practices
1. Do you purchase organic ingredients from uncertified (exempt) handlers?
	|_| No, all purchases of organic are made directly from certified operations

	|_| Yes (complete question 1.a. below)



1.a. If yes, describe how you ensure that records are traceable back to the last certified operation in the supply chain.
	     



2. How do you ensure that all suppliers and/or manufacturers of organic ingredients or products are currently certified for the products you receive and that their certification is valid and in good standing? Select all that apply:
	|_| Obtain and maintain current organic certificates for all suppliers
	|_| Verify supplier certification status in the Organic Integrity Database (OID)

	|_| Request and review Letters of Good Standing when applicable
	|_| Verify that products received match the scope and product listings on the supplier’s certificate

	|_| Document verification steps in my receiving or onboarding procedures
	|_| Review certification status at regular intervals (e.g., annually or at certificate renewal)

	|_| Other – describe below

	Describe:
     



3. Describe how you ensure that any nonorganic ingredient or processing aid complies with the organic regulations.
	|_| Not applicable, nonorganic ingredients and processing aids are not used. (skip to part C)

	|_|  Nonorganic ingredient declaration forms, or similar documentation, are received (attached)

	|_| Other – describe below

	Describe:
     



3.a. What records are maintained to document allowance and meet any restrictions on their use?
	|_| Nonorganic ingredient declaration
	|_| Specification sheets

	|_| Manufacturer attestations
	|_| Test results

	|_| Material Safety Data Sheets (MSDS)
	

	|_| Describe below or attach documentation

	|_| Documentation attached
Describe:
     



4. For organic products shipped or received in nonretail containers, how do your records identify the last certified operation that handled them? Select all that apply. 
	|_| Not applicable, I do not handle organic products in nonretail containers

	|_| Shipping records identify the last certified operation

	|_| Receiving records identify the last certified operation

	|_| Batch, lot, or production records identify the last certified operation

	|_| Bills of lading or other transport documents identify the last certified operation

	|_| Other
Describe:
     



C. Commercial Availability

Commercial availability means the ability to source an organic ingredient in the appropriate form, quality, and quantity. Nonorganic ingredients may only be used in products labeled as “organic” when an organic version is not commercially available. These nonorganic ingredients must be listed on the National List (§205.605 or §205.606) and must comply with all applicable restrictions. Handlers must demonstrate a good-faith effort to source organic versions, documenting their attempts to procure commercially available organic ingredients before using approved nonorganic alternatives. (Note: Commercial availability exemptions are not applicable to livestock feed. If the product is being labeled and sold as livestock feed, all agricultural ingredients listed on label must be organic.)

1. Do you use any nonorganic ingredients in products labeled as “organic”?
	|_| No, all ingredients are certified organic (skip to part D)

	|_| Yes, but they are nonagricultural on §205.605 with no restriction requiring a commercial search for an equivalent organic version, or they are nonagricultural on §205.603 used in a livestock feed product (skip to part D)

	|_| Yes (complete questions 2 and 3)



2. Describe the procedures in place for conducting commercial availability search for nonorganic ingredients:
	     



3. Identify the types of records kept onsite to demonstrate efforts of your commercial availability search. Select all that apply.
	|_| Phone logs
	|_| Emails
	|_| R&D records

	|_| Records of web searches
	|_| Commercial Availability Form
	|_| Other – describe below

	Describe:
     



D. Import and Export

NOP Import Certificates are required for the import of organic agricultural products into the U.S. The certificate must be issued by a certifier before the shipment departs the country of origin. The certificate is generated in INTEGRITY by certifiers. These certificates verify that the imported product complies with the applicable organic regulations, ensuring traceability and preventing fraud. 

Additionally, various international equivalency agreements require import/export certificates to be issued for organic products to enter their county. See USDA NOP International Trade Partners web page for details of the arrangements. 

1. Do you import organic products or ingredients to the United States (U.S.) or export organic products or ingredients to any other countries? Select all that apply.
	|_| No, I do not import or export organic products or ingredients (skip to part E)

	|_| Yes, I import organic products or ingredients into the U.S.

	|_| Yes, I export organic products or ingredients to other countries



2. Describe the measures or procedures in place to ensure organic integrity is maintained at the port of export or entry.
	     



3. Identify the type(s) of records kept for imports and exports. Select all that apply.
	|_| Contractual agreements
	|_| Labeling of products

	|_| Use of allowed materials for all phytosanitary treatments
	|_| Obtain phytosanitary certificates when these are required by import regulations

	|_| Maintain FDA Emergency Action Notifications if treatments are performed
	|_| Import Certificates

	|_| Operations Organic Certificate
	|_| Export Certificates

	|_| Entry Summary
	|_| Other – describe below

	Describe:
     



4. If you import organic products into the U.S., how do you ensure that each shipment is accompanied by the appropriate import documentation? Select all that apply.
	|_| Not applicable, I do not import organic products into the U.S. (skip to question 5)

	|_| Maintain current NOP Import Certificate for each shipment upon receipt

	|_| Each compliant import is declared organic by entering NOP Import Certificate data into the US Customs and Border Protection Automated Commercial Environment (ACE) system

	|_| Each import is clearly identified and marked as organic on all import documents

	|_| Other – describe below

	Describe:
     



4.a. How will you verify and document that each imported shipment has had no contact with prohibited substances pursuant to §205.272 or exposure to ionizing radiation pursuant to §205.105, since export?
	     



5. Do you export USDA organic products from a foreign country to the U.S.?
	|_| No, I do not export to the U.S. (skip to question 6)

	|_| Yes (complete questions 5.a. – 5.c. below)



5.a. How will you ensure that the appropriate export documentation accompanies products sent to the United States? Select all that apply.
	|_| Request a NOP Import Certificate from my certifier prior to export for each organic agricultural product and for each U.S. importer

	|_| Organic exported products are clearly identified and marked as organic on all shipping documents, including invoices, packing lists and bills of lading, etc.

	|_| Other – describe below

	Describe:
     



5.b. How will you verify and document that each shipment has had no contact with prohibited substances pursuant to §205.272 or exposure to ionizing radiation pursuant to §205.105?
	     



5.c. If multiple shipments of organic product/ingredients are included under one NOP Import Certificate, describe the control system in place to ensure that the certificate dates and volume limits are not exceeded.
	     



6. Do you export organic products to any countries that require export certificates as part of the trade arrangement (e.g., TM-11 (Japan, Taiwan); Certificate of Inspection (COI) (EU, UK, Switzerland); NAQS Import Certificate (Korea); operation certificate attestation (Canada))? See USDA NOP International Trade Partners web page for details of the arrangements. 
	|_| No, I do not export to any other countries

	|_| Yes (complete questions 6.a. and 6.b. below)



6.a. List the export countries and describe how you request, verify, and maintain required export certificates.
	     



6.b. Describe how you ensure the product meets the requirements of the destination country for the arrangement (e.g., labeling, production restrictions, etc.) See USDA NOP International Trade Partners web page for details of the arrangements.
	     



E. Additional Information
A. If there is any additional information regarding this section that you would like to provide to your certifier, provide it below:
	     



Section 8: Facility Materials (§205.271, §205.272, §205.605–606)

► Complete this section to identify all materials used in the facility (water treatment, boiler additives, cleaners, sanitizers, pest control materials).
► This section is not applicable to operations that do not take physical possession of organic products.

|_| Not applicable, I do not physically handle any organic ingredients or products.

A. Equipment and Facility Sanitation
1. List all cleaners, sanitizers, and sanitizing wipes used on equipment food contact surfaces, storage bins, containers, and utensils used in organic production and handling.
	Product Name
	Manufacturer
	Purpose
(cleaner, sanitizer)
	Location of Use / Equipment Used on
	Rinsed after use

	     
	     
	     
	     
		|_| Yes
	|_| No




	     
	     
	     
	     
		|_| Yes
	|_| No




	     
	     
	     
	     
		|_| Yes
	|_| No




	     
	     
	     
	     
		|_| Yes
	|_| No




	     
	     
	     
	     
		|_| Yes
	|_| No




	     
	     
	     
	     
		|_| Yes
	|_| No




	     
	     
	     
	     
		|_| Yes
	|_| No




	     
	     
	     
	     
		|_| Yes
	|_| No






2. Sanitizers Residue Analysis: No-rinse or persistent sanitizers must be composed of substances that are approved in the organic regulations. If not approved, a validated and monitored procedure such as an intervening rinse or testing must be in place to protect organic integrity. List all sanitizer-specific residue testing kits used to monitor the absence of any prohibited no-rinse sanitizer (e.g., quaternary ammonia).
	|_| Not applicable, no persistent or no-rinse sanitizers used



	No-rinse or persistent sanitizer name from table 1 above
	Residue test name
	Active ingredient tested
	Sensitivity range

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     



B. Water Treatment and Boiler Additives
1. List any water treatment additives that may influence the organic process or product, including but not limited to microbial interventions, pH adjustments, etc.
	|_| Not applicable, no water treatments used



	Product Name
	Manufacturer
	Active Ingredient(s)
	Purpose
	Location of Use

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     



2. Chlorine: If chlorine materials are used for microbial control on ingredients or products, specify the processes (e.g., washing vegetables in flumes, using spray bars on conveyor belts, treating chill tanks in meat processing) and confirm that residual chlorine levels in rinse water meet potable water standards. 
	|_| Not applicable, no chlorine solutions used in contact with product

	Describe and confirm process to ensure residual chlorine levels in rinse water meet potable water standards:
     



3. List any boiler additives used if there is direct contact of steam during organic processing and handling.
	|_| Not applicable, no steam contact / heat delivered from steam via a heat exchanger or jacketed kettles



	Product Name
	Manufacturer
	Active Ingredient(s)
	Purpose (feed water, condensate treatment, etc.)

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     



C. Pest Control Substances
1. List any pest control substances used in production areas of the facility, including ingredient and finished product storage areas and livestock holding areas. Do not list materials used in non-production areas such as building exteriors, bathrooms, and offices. 
	|_| Not applicable, no pest control substances used in production areas (including ingredient and finished product storage)

	Product Name
	Manufacturer
	Application Method
	Location

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     



D. Other Substances
Other substances: Use the table below to list any other substances that might contact organic products. Examples include ion exchange resins and associated recharge materials, other filter materials and surface non-stick coatings.
	|_| Not applicable, all materials used are listed above, no additional materials are used.



	Product Name
	Manufacturer
	Purpose
	Comments

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     



E. Additional Information
1. If there is any additional information regarding this section that you would like to provide to our certifier, provide it below:
	     



Section 9: Handling Livestock (§205.236, §205.242)

► Complete this section only if your operation handles livestock. Depending on the activities you perform, you may also need to complete a Livestock OSP, as indicated in the questions below.
► This section is not applicable to operations that do not handle or process live animals.

|_| Not applicable, this section is not applicable to my operation as I do not handle or process live animals.

A. General Livestock Information
1. Identify the type(s) of livestock handling you perform. Select all that apply:
	|_| Broker
	|_| Auction house
	|_| Slaughter
	|_| Affiliate/brand owner
	|_| Holdover or transfer

	|_| Other – describe:

	     



2. What type(s) of organic livestock do you handle? Select all that apply:
	|_| Cattle (beef/dairy)
	|_| Goats
	|_| Layers
	|_| Broilers

	|_| Pullets
	|_| Turkeys
	|_| Swine
	|_| Sheep

	|_| Other – describe:

	     



3.  Do you take physical possession or arrange physical possession of livestock: 
	|_| No

	|_| Yes (you must complete the Livestock OSP)



B. Origin of livestock
1.a. How are livestock identified? Select all that apply:
	|_| Ear/Collar tags
	|_| Names
	|_| Radio Frequency ID (RFID)

	|_| Flock number
	|_| Lot number
	|_| Markings or other visual identification

	|_| Other – describe:

	     



1.b. How do you plan to verify origin of livestock and slaughter eligibility? Select all that apply:
	|_| Purchase or acquire organic livestock from a certified operation

	|_| Obtain records from the producer that identify slaughter eligibility and that preserve the animal’s identity.

	|_| Other – describe:

	     



C. Transport
1. Do you transport or arrange transportation of livestock? 
	|_| No – describe what transportation records are maintained:  

	     

	|_| Yes, I transport livestock or arrange transportation of livestock (you must complete the Livestock OSP)



D. Slaughter
1. Do you slaughter livestock?
	|_| No 

	|_| Yes (you must complete the Livestock OSP)



A. Additional Information	
1. If there is any additional information regarding this section that you would like to provide to your certifier, please provide it below:
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