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CANADA PROCESSOR, REPACKER and DISTRIBUTOR

 ORGANIC COMPLIANCE PLAN (OCP)

Under the Canadian General Standards Board (CGSB) Organic Production Systems General Principles and Management Standards, any production or handling operation seeking certification to sell, label or otherwise represent goods with any organic claim must develop an organic compliance plan that is approved by an accredited certifying agent, in this case QAI. Any changes you make to your organic compliance plan need to be documented and approved by QAI prior to implementation.  
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To assist you in completing your OCP, you will find guidelines for each question along with references to the relevant subsections of the Canadian General Standards Board Organic Production Systems General Principles and Management Standards, in italics following each question below.  Please refer to those subsections of the regulation for the source of each question appearing in this Organic Compliance Plan. You will also be asked to complete and attach additional QAI documents to verify product, procedure and material compliances as applicable.

If you find a question is not applicable to your operation, please clearly indicate this in the space provided after the question with explanation. If needed for clarity, please provide further explanation as to why the question does not pertain to your operation in Section M.

REMEMBER:  Your Organic Compliance Plan is intended to be a living document.  You must update it on a timely manner as you make changes to your processing operation.  The Organic Compliance Plan must be updated at least annually and submitted to QAI for annual review for compliance to the Regulation. CAN/CGSB-32.310-2015. 4.2 Organic Plan.

This Compliance Plan refers to CAN/CGSB-32.310-2015. Section L (Quebec based operators only) references the Quebec Organic Reference Standards (latest version). Section I references EU Organic Regulations (latest versions and amendments).

The QAI Inspector will be verifying on-site that you have documented all procedures indicated in this Organic Compliance Plan. Please be advised that your inspection must occur when the land, facilities and activities that demonstrate compliance, or the ability to comply, can be observed. Canadian Organic Office Operating Manual Version v14, C 2.3.9, C 2.4
	A) Organic Compliance Plan Overview 
	(side boxes inspector use only)

	1. Please attach an accurate flow chart that documents movement of product within your facility including all steps of organic handling and processing, and the names of all handling equipment. 
The chart should indicate each of the steps in the handling of organic products from the receipt of ingredients through processing to release of custody of finished goods. If desired, you may also attach a facility map to clarify processes involved.  

CAN/CGSB - 32.310 - 2015, 4.4.2(c)


 FORMCHECKBOX 
 Attached  FORMCHECKBOX 
 Not Attached, please explain:


	 FORMCHECKBOX 


	2. For each multi-ingredient product seeking organic certification, please attach a completed Individual Product Profile (IPP) and color label.  For single ingredient processed products, repackaged non-processed products and product distributed without repackaging, please attach the Single Ingredient, Repack, Distributed Product Information (SIRPI) form and color labels.

CAN/CGSB - 32.310 - 2015, 4.1, 9.1


 FORMCHECKBOX 
 Attached 


 FORMCHECKBOX 
 Not Attached, please explain.



	 FORMCHECKBOX 


	3. Please provide a description of organic production practices and procedures. Be sure to include the estimated frequency of anticipated organic runs.  The inspection shall be carried out when organic activities are occurring. Provide a general overview of the activities and processes your operation conducts. You may reference your flow chart as applicable.  The inspection shall be carried out when grounds, premises, and activities subjected to compliance requirements may be observed. Canada Organic Office Operating Manual Version v14, C 2.3.9, C 2.4,; CAN/CGSB – 32.310 – 2015, 4.4.2(c)


	 FORMCHECKBOX 


	4. Please provide a description of your OCP monitoring procedures in place.

 Include a description of the measures in place to ensure that the Organic Compliance Plan is followed and organic integrity is maintained at every step in the process. Describe how, and how often, you will review the Organic Compliance Plan to ensure that it is being implemented effectively.

 This is not what is done day to day. Rather, this is the description of the general review of the OCP to ensure its accuracy, as well as the effectiveness of the systems in place to maintain the organic integrity of products handled.  

CAN/CGSB - 32.310 - 2015, 4.4.1


	 FORMCHECKBOX 


	5.   Does your operation involve other companies in the production of your product(s)? If so, please list these entities; provide a description of the business connections linking them to your operation, and the transaction flows between your operations. You may wish to provide this information in the form of a flow chart. 

For example, this information may include, but not be limited to: co-packers and warehouses, as well as operators covered under your certification umbrella, such as additional participants and locations. Please include a Certified Entity/Additional Participant (CE/AP) Agreement if your operation involves an Additional Participant. Canada Organic Office Operating Manual, Version v14, C 2.1.2

       FORMCHECKBOX 
 YES. I have attached the required documentation (Including CE/AP Agreement, if your facility is part of a CE-AP arrangement. Other documentation may include, but is not limited to, warehouse affidavits for contracted warehouses that are not part of the inspected facility.)                                                   

       FORMCHECKBOX 

N/A – other companies are not involved in the production of my products        
	 FORMCHECKBOX 


	B) Product Protection
	

	1. What management practices and/or physical measures are in place to prevent commingling of organic and non-organic ingredients or products during handling activities?  Check all that apply. 
In operations handling organic and non-organic goods, there may be several opportunities for accidental commingling to occur. Preventive measures will be verified at every step in your process from receiving, through processing, to storage and final distribution. In addition to noting the measures in place below, you may also include a facility map to demonstrate barriers.  CAN/CGSB - 32.310 - 2015, 8.1.3, 8.1.4, 8.1.5


 FORMCHECKBOX 
 Handle only organic goods

 FORMCHECKBOX 
 Verification of organic status at receiving


 FORMCHECKBOX 
 Dedicated processing equipment 
 FORMCHECKBOX 
 Color coding  




 FORMCHECKBOX 
 Rinse/purge prior to organic runs
 FORMCHECKBOX 
 Lot coding  


 FORMCHECKBOX 
 Tagged lockouts  

 FORMCHECKBOX 
 Impermeable packaging


 FORMCHECKBOX 
 Dedicated organic storage

 FORMCHECKBOX 
 Clearly identified organic designations  


 FORMCHECKBOX 
 Documented employee training  


Other:



	 FORMCHECKBOX 



	2. If you run a split operation (handling of COR* organic and non- COR product), do you understand that QAI may include non-organic units (e.g. - other premises, storage units and fields) in its inspection to verify that no cross-contamination is occurring? 
Canada Organic Office Operating Manual Version v14, C 2.3.1, C 2.3.9


 FORMCHECKBOX 
 Yes  FORMCHECKBOX 
 No   FORMCHECKBOX 
  N/A – I do not run a split operation.

*Canada Organic Regime


	 FORMCHECKBOX 


	3. If handling COR organic and non- COR goods, please explain how your operation meets the following requirements:


Organic products must be segregated or otherwise protected at all times (i.e., storage, 
bulk and unbound stages) from non-organic products, to prevent commingling.  
CAN/CGSB - 32.310 - 2015, 8.1.3, 8.1.4, 8.1.5

a) Handling of organic products shall be carried out continuously until the complete run has been dealt with, separated by place or time from similar operations performed on non-organic products: 

b) If organic handling is not carried out frequently, such handling events must be announced in advance, with the deadline appearing in the enterprise’s production schedules:

c) Every measure shall be taken to ensure identification of lots and to avoid mixtures with non-organic products and prohibited materials: 

d) For bulk organic grain or seed crops, signage identifying the organic status of the crop must be used on all storage bins, transport units (wagons, trucks) and temporary storage bins:

	 FORMCHECKBOX 



	4. What measures are in place to prevent commingling or contamination of organic ingredients,   products and packaging by non-organic products or prohibited substances such as sanitation or pest control materials during transport? Check all that apply.  

To avoid possible commingling of organic and non-organic products at any time during transportation, organic products shall be physically segregated or protected to prevent substitution of the content. Equipment must be free of non-organic product or residues, and invertebrate and vertebrate pests.  CAN/CGSB - 32.310 - 2015, 8.4 and 8.4.1


 FORMCHECKBOX 
 Segregated transport
                                     FORMCHECKBOX 
 Physical barriers


 FORMCHECKBOX 
 Impermeable packaging  
                         FORMCHECKBOX 
 Clear product identity
 


 FORMCHECKBOX 
 Inspecting transport units prior to loading
 FORMCHECKBOX 
 Documented complete cleanout


 FORMCHECKBOX 
 Use of Clean Truck Affidavits
             FORMCHECKBOX 
 Documented employee training 


Other:



	 FORMCHECKBOX 


	C) Packaging Materials

· If all products remain in their original packaging as received through release of custody please check this box and skip to section F  FORMCHECKBOX 


	

	1. Please indicate all types of packaging materials or storage containers used for organic    product. Check all that apply:

Consider all containers or packaging used for incoming products, work in progress storage, and temporary or final packaging. CAN/CGSB - 32.310 - 2015, 8.1.6



 FORMCHECKBOX 
 Bulk
 FORMCHECKBOX 
 Cardboard
 FORMCHECKBOX 
 Aseptic
 FORMCHECKBOX 
 Natural fiber
 FORMCHECKBOX 
 Synthetic fiber



 FORMCHECKBOX 
 Plastic
 FORMCHECKBOX 
 Paper 
 FORMCHECKBOX 
 Glass
 FORMCHECKBOX 
 Waxed paper 
 FORMCHECKBOX 
 Wood 



 FORMCHECKBOX 
 Metal 
 FORMCHECKBOX 
 Foil


Other:



	 FORMCHECKBOX 


	2.  Are packaging materials or containers free of prohibited synthetic fungicides, preservatives,  fumigants, and ingredients derived from nanotechnology and genetic modification?

The use of packaging materials, storage containers, bags, boxes or holding bins that contain any synthetic fungicides, preservatives, fumigants or pesticides is prohibited. Any materials in contact with food shall maintain organic product quality and integrity and be of food grade quality. The use of genetic modification and nanotechnology is prohibited.

CAN/CGSB - 32.310 - 2015, 1.4. (a)(b)(j), 8.1.1, 8.1.6

 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:





	 FORMCHECKBOX 



	3. What measures are in place to prevent contamination of packaging materials or storage containers by prohibited substances such as sanitation or pest control materials? 


Check all that apply. 

Sanitation and pest management materials used in the facility must not come in contact with organic packaging materials or storage bins. CAN/CGSB - 32.310 - 2015, 8.1.1, 8.3.6


 FORMCHECKBOX 
 Segregated storage   
 FORMCHECKBOX 
 Documented removal during treatment 


 FORMCHECKBOX 
 Sealed from contact
 FORMCHECKBOX 
 Documented employee training  


 Other:




	 FORMCHECKBOX 


	4. If you re-use packaging materials or containers, what measures are in place to ensure the materials/containers will not compromise the integrity of the organic product?

The re-use of any bag or container that has been in contact with substances or conventional products that may compromise the organic integrity of the product is prohibited unless it has been thoroughly cleaned. CAN/CGSB - 32.310 - 2015, 8.1.1, 8.1.6


 FORMCHECKBOX 
 No packaging material or containers are re-used.  FORMCHECKBOX 
 Rinse  FORMCHECKBOX 
 Residue testing 

 FORMCHECKBOX 
 Documented employee training  


Other:




	 FORMCHECKBOX 


	D) Water 
	

	1. In which food contact capacity do you use water? Check all that apply:
Water that comes in contact with an organic product must not contaminate the product with prohibited substances. CAN/CGSB - 32.310 - 2015, 1.4.(l)


 FORMCHECKBOX 
 No water used
 FORMCHECKBOX 
 Cleaning Products
 FORMCHECKBOX 
 Cleaning Equipment
 FORMCHECKBOX 
 Flume/dump tank  


 FORMCHECKBOX 
 Cooking product
 FORMCHECKBOX 
 Steaming product
 FORMCHECKBOX 
 Ingredient        




Other:



	 FORMCHECKBOX 



	2. Is water derived from a municipal source? 

When municipalities provide your water, the water quality is assumed to be compliant unless otherwise noted by the inspector. Operations using wells or other private water sources should be able to demonstrate that water does not present a contamination risk to organic products. CAN/CGSB - 32.310 - 2015, 1.4 (l)

 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No

If  you answered “No”, please indicate how water is monitored to ensure that it does not present a contamination risk to organic products/ingredients: 

 FORMCHECKBOX 
 Water does not come into contact with food

 FORMCHECKBOX 
 Potable water is used, please list source




Other:



	 FORMCHECKBOX 


	3. Is water chemically treated in your operation? 


You must have a system in place to monitor use of chemical treatments to verify they are in compliance with the CGSB Organic Production Systems Permitted Substances List. CAN/CGSB 32.311- Section 6.


 FORMCHECKBOX 
 Yes and I have attached the QAI Canada Addendum Materials List.


       FORMCHECKBOX 
 No 


Other:



	 FORMCHECKBOX 


	4. Is a boiler used during any stage of organic production that generates food contact steam?


 FORMCHECKBOX 
 No, a boiler is not used in the production of organic products.


 FORMCHECKBOX 
 No, a boiler is used but it does not produce steam that comes into contact with organic food, food contact surfaces or packaging. Boiler is jacketed system.

       FORMCHECKBOX 
 Yes the boiler produces food contact steam. I have updated Section 1 of the Canada Addendum Materials List with the names of boiler additives in use and have attached a product label or specification sheet noting ingredients of the boiler additive.



Other:




	 FORMCHECKBOX 



	5. If you answered Yes to question 4, what measures do you have in place to ensure boiler additives are not carrying over into the food or food contact surfaces through steam? 


Check all that apply.
Culinary steam in direct contact with organic products or packaging shall only contain substances listed in Tables 6.3-6.5 of CAN/CGSB 32.311 and/or food grade cleaners, disinfectants and sanitizers authorized for organic product contact in Table 7.3 of CAN/CGSB 32.311.

CAN/CGSB 8.1.2(a)(b)(1-2)


 FORMCHECKBOX 
 Boiler additives in use do not carry over in the steam. They remain in the boiler. I have 

attached the QAI Canada Addendum Materials List and supporting documentation.


Other:



	 FORMCHECKBOX 


	E) Cleaning and Sanitation 
	

	1. What measures are in place to prevent contamination of ingredients, products and food contact surfaces by sanitation materials and cleaners during handling activities? 


Check all that apply.
When using sanitation materials in the facility, care must be taken to prevent contact with organic ingredients and products. Preventive measures will be verified at every step in your process from receiving, through processing to storage and final distribution. 

CAN/CGSB - 32.310 - 2015, 1.4.1(j)


 FORMCHECKBOX 
 No sanitation/cleaning materials used 
 


 FORMCHECKBOX 
 Residue testing 

 FORMCHECKBOX 
 Double-rinse prior to organic runs  

 FORMCHECKBOX 
 Non-permeable packaging
 FORMCHECKBOX 
 Documented employee training

     Other:



	 FORMCHECKBOX 



	2. Please attach the QAI Canada Addendum Materials List document for all cleaners,  sanitizers and hand sanitizers used on food contact surfaces, equipment or utensils prior to contact with organic ingredients, products, or packaging (e.g. processing equipment, tanks, bins & other storage vessels, containers used for works-in-progress (WIP), etc.). Please reference CAN/CGSB 32.311-2015 (latest version) for those substances allowed for sanitation, cleansing or disinfecting, without removal (par. 7.3) and with removal (par. 7.4)

· Only substances that appear in par. 7.3 of CAN/CGSB-32.311, Organic Production Systems Permitted Substances List, may be used without a mandatory removal event to clean, disinfect or sanitize organic food or food contact surfaces, provided that the origin and use are consistent with the annotation for that substance. Hand sanitizers, if used in direct contact with organic products, shall be listed in Table 7.3
· Substances listed in Table 7.4 of CAN/CGSB 32.311 may be used as annotated, provided that substances in Table 7.3 are ineffective. . There must be a removal event prior to organic production. 

· If the substances given in 7.3 or 7.4 of CAN/CGSB 32.311 can be demonstrated to be ineffective, substances not included in these lists may be used to clean, disinfect, and sanitize organic food contact surfaces, provided that: documented procedures have verified the efficacy of the chosen removal event;  their removal from such surfaces is documented prior to each organic run; and the disposition of all such substances is recorded to ensure that the effluent discharge is neutralized to minimize negative environmental impact. CAN/CGSB - 32.310 - 2015, 8.1.2(a),8.2.1, 8.2.2, 8.2.3

      FORMCHECKBOX 
  Attached, I have completed the QAI Canada Addendum Materials List. I confirm all hand 

           sanitizers in direct contact with organic products appear on Table 7.3 of 

           CAN/CGSB 32.311.


 FORMCHECKBOX 
 Attached, I have completed the QAI Canada Addendum Materials List. I confirm all cleaners, sanitizers and disinfectants appear on either 7.3 or 7.4 of CAN/CGSB 32.311.

       FORMCHECKBOX 
 Attached, I have completed the QAI Canada Addendum Materials List. I am using cleaners, sanitizers and disinfectants that include those not on 7.3 or 7.4 of CAN/CGSB 32.311. I have additionally attached the following: 

· an explanation why substances listed on 7.3 and 7.4 are ineffective to clean, sanitize and/or disinfect at my facility; 

· my Sanitation Standard Operating Procedures, which include the documented procedures for cleanser/sanitizer/disinfectant removal from food contact surfaces prior to each organic production run;

· an explanation of how I am meeting the requirement that the disposition of all cleaning/sanitizing/disinfecting substances referenced above are recorded to ensure that the effluent discharge is neutralized to minimize negative environmental impact.


 FORMCHECKBOX 
 Other, please explain:


	 FORMCHECKBOX 
 

	3. Which of the following details does your sanitation log include? Check all that apply.
A sanitation log is one method for demonstrating that sanitation procedures are consistently applied. Please identify the components of your sanitation log or describe the procedures used for ensuring sanitation is adequate and consistent. CAN/CGSB - 32.310 - 2015, 1.4 (l) and 4.1

 FORMCHECKBOX 
 Schedule  FORMCHECKBOX 
 Materials used
 FORMCHECKBOX 
 Procedures used 
 FORMCHECKBOX 
 Equipment rinsed/purged 
 FORMCHECKBOX 
 Residue Test verification
 FORMCHECKBOX 
 Signature line 

 FORMCHECKBOX 
 Sanitation Log is not used, other documented procedures in place as described here:


	 FORMCHECKBOX 



	F) Facility Pest Management 
	

	1. What measures are in place to prevent contamination of ingredients, products and food contact surfaces by pest control materials during handling activities? Check all that apply.
When using pest control materials in the facility, care must be taken to prevent contact with organic ingredients and products. Preventive measures will be verified at every step in your process from receiving, through processing to storage and final distribution. 

CAN/CGSB - 32.310 - 2015, 1.4 (l) and 8.1, 8.3


 FORMCHECKBOX 
 No pest control materials used 
 FORMCHECKBOX 
 Documented removal during treatments



 FORMCHECKBOX 
 Non-permeable packaging 
 FORMCHECKBOX 
 Rinse prior to organic runs  


 FORMCHECKBOX 
 Residue testing 

 FORMCHECKBOX 
 Documented employee training


Other:



	 FORMCHECKBOX 


	2. Please indicate the preventative management practices in place to address pest control concerns at your facility. Check all that apply.
Good manufacturing practices shall be adopted to prevent pests. Pest management practices shall first involve the removal of pest habitat and food.

CAN/CGSB - 32.310 - 2015, 8.3.1(a)


 FORMCHECKBOX 
 No pest pressure 
 FORMCHECKBOX 
 Removal of pest habitat, food sources and breeding areas


 FORMCHECKBOX 
 Barriers  
 FORMCHECKBOX 
 Good sanitation
 FORMCHECKBOX 
 Monitoring  FORMCHECKBOX 
 Environment Management


Other:



	 FORMCHECKBOX 


	3. Please indicate the management systems in place to prevent pest access/intrusion and reproduction. 

After removing pest habitat and food, the prevention of pest access and environmental management (e.g. temperature, humidity, light) to prevent pest intrusion and reproduction must be employed. CAN/CGSB - 32.310 - 2015, 8.3.1(b)


Detail:
















	 FORMCHECKBOX 



	4. Please indicate the mechanical or physical pest controls in place. Check all that apply.
After removing pest habitat and food and preventing pest access and reproduction mechanical and physical pest control methods must be employed, and lures and repellents must be used. CAN/CGSB - 32.310 - 2015, 8.3.1(c)(d)


 FORMCHECKBOX 
 None   FORMCHECKBOX 
 Traps
 FORMCHECKBOX 
 Light   FORMCHECKBOX 
 Sound   FORMCHECKBOX 
 Motion   FORMCHECKBOX 
 Lures  

      Other:




	 FORMCHECKBOX 


	5. Only when pest control practices described in 2, 3 and 4 above are ineffective, may you use pest control substances listed on Table 8.2 of the CAN/CGSB 32.311.  

As a last resort, the operation may use pest control substances listed in Table 8.2 of the CAN/CGSB 32.311. The operator shall ensure that any pest control substance used does not come into contact with organic product. CAN/CGSB - 32.310 - 2015, 8.3.2


 FORMCHECKBOX 
 Not applicable, no substances from Table 8.2 of the Permitted Substances List   (CAN/CGSB-32.311-2015) are used.


 FORMCHECKBOX 
 Yes, pest control substances from Table 8.2 of the Permitted Substances List are use and I have listed them on the attached the QAI Addendum Materials List. I verify that pest control practices as described in 2, 3, and 4 have proven ineffective prior to the use of these products.


	 FORMCHECKBOX 


	6. Only when pest control practices described in 2, 3, 4 and 5 are ineffective, may you use pest control substances not listed in CAN/CGSB-32.311, Organic Production Systems – Permitted Substances List. 
In situations where pest control substances not listed in the Permitted Substances List are used indoors, you must ensure that no organic product or packaging materials for those products are present in an area which could cause unintentional product contamination. Do you record the disposition, storage and disposal of all such substances, and have a protocol for maintaining that organic product integrity is maintained when pest control substances not on the Permitted Substances List are used?

      CAN/CGSB - 32.310 - 2015, 8.3.3
 FORMCHECKBOX 
 Not applicable, no pest control substances exclusive of Table 8.2 of the Permitted 
Substances List (CAN/CGSB-32.311-2015) are used.


 FORMCHECKBOX 
 Yes, pest control substances exclusive of  Table 8.2 are used; and

 FORMCHECKBOX 
  I have documented the reason why substances listed on Table 8.2 were unsuitable or ineffective for pest control;

 FORMCHECKBOX 
 I have listed them on the attached the QAI Addendum Materials List. I verify that pest control practices as described in 2, 3, 4 and 5 have proven unsuitable or ineffective prior to the use of these products, and I have attached my Pest Control Standard Operating Procedures; and

 FORMCHECKBOX 
 I have documentation demonstrating the removal of organic products from the area treated with such substances.


	 FORMCHECKBOX 



	7. Please indicate whether or not you use a contracted Pest Control Operator (PCO) at your facility:

Please note that it is often beneficial to clarify with your contract PCO that you are handling organic goods and that special pest management protocols or records may be necessary to ensure compliance with the Canadian Organic Production Systems General Principles and Management Standards; the organic integrity of ingredients, products & packaging; and to ensure compliance with applicable local, state and federal regulations. CAN/CGSB - 32.310 - 2015, 4.1


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No



 FORMCHECKBOX 
 If Yes, have you notified your PCO that your operation is organic?  FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No



Name of PCO 







	 FORMCHECKBOX 


	G) Labeling and Claims
	

	1.    For all products seeking organic certification, are all of the following criteria met?

CAN/CGSB-32.310-2015, 1.4(a-l) , 9.2.1, 9.2.2

· The product is free of any non-agricultural ingredient not listed on CAN/CGSB-32.311-2015 ( most current version);

· The product does not contain the same ingredient in organic and non-organic form;

· The product and its ingredients have not been subject to treatments of ionizing radiation;

· The product does not contain ingredients grown using sewage sludge;

· The product and its ingredients have not been subject to nano-technology;

· The products and its ingredients have not been subject to genetic engineering.


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:


	  FORMCHECKBOX 
 


	2.     Do all organic (95% or greater) retail labels contain the following information?

· The corporate name or acronym of the certification body that certified the operator of the product, or the most recent processing, packaging, or labeling operation, preceded by the statement “Certified Organic by” (or similar statement);

· Labeling information in both official languages of Canada (French and English);

· Name and address of the person or organization responsible for the production, preparation or distribution of the product;

· The name of the product;

· A clear distinction between organic and non-organic ingredients;

· No reference to “certified organic” as part of the product description;

· On PLU stickers, the name of the certification body, if an organic claim is being made;

· On PLU stickers, the country of origin or “imported”, if the COR logo is being used.

Canada Organic Products Regulations, Part C, 21 and 25 (a-b), “Organic Claims: Non Permitted Claims” http://www.inspection.gc.ca/food/labelling/food-labelling-for-industry/organic-claims/eng/1389725994094/1389726052482?chap=4#s7c4
        FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 N/A – Bulk Only Product  FORMCHECKBOX 
 No, please explain:


	   FORMCHECKBOX 


	3.   For all products containing less than 95% but more than 70% organic ingredients, are organic label claims outside of the ingredient panel limited to the optional ingredient statement?

        The use of the percentage claim is optional for COR. Products making a 70-95% claim may be advertised and labeled with the words “organic ingredients” if those words are immediately preceded with the percentage (e.g. – “contains 75% organic ingredients”), rounded down to the nearest whole number and are the same size and prominence as the preceding words, numbers, signs or symbols that indicate the applicable percentage.

 Canada Organic Products Regulations, Part 2(13)(a), Part 3 (24)(2)(a-b) 

 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 N/A – No products seeking 70-95% organic status.  FORMCHECKBOX 
 No, please explain:


	   FORMCHECKBOX 


	4. For all products that are less than 70% organic, are organic claims limited only to the list of ingredients?

     Canada Organic Products Regulations, Part 3(24)(3)

       FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 N/A – No products seeking less than 70% only status.  FORMCHECKBOX 
 No, please explain:







	   FORMCHECKBOX 



	5. For all bulk products, does packaging contain the following information?

· The name and address of the person or organization responsible for the production, preparation or distribution of the product;

· The name of the product;

· The organic status of the product;

· Information that ensures traceability of the product, such as a lot number.

CGSB 32.310-2015, 8.4.2

        FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 N/A – No bulk products seeking certification  FORMCHECKBOX 
 No, please explain:


	   FORMCHECKBOX 


	6. If the Canadian Organic/Biologique Canada logo is being used on labels, are product contents certified to at least 95% organic status?

Only multi-ingredient products the contents of which are at least 95% organic products, and organic products other than multi-ingredient products, may bear the logo set out in the schedule or the designations "Canada Organic" and "Biologique Canada".  Canadian Agricultural Products Act, Organic Products Act 2.(1); Canada Organic Products Regulations, Part C, (21) and (25)(a-c)


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 N/A – Canadian Organic/Biologique Canada logo not being used


 FORMCHECKBOX 
 No, please explain:


	   FORMCHECKBOX 


	7. If  the Canadian Organic/Biologique Canada logo is being used on labels, is the term “imported” or the actual country of origin of the product next to the logo, if the country of origin is not Canada?

Canada Organic Products Regulations, Part C,(25)(c)
        FORMCHECKBOX 
 Yes  FORMCHECKBOX 
 N/A, Canadian Organic/Biologique Canada logo not being used  FORMCHECKBOX 
  No,  please explain:


	


	8. For all non-organic agricultural ingredients being used in 95% organic products, have you attached documentation confirming that the ingredients in question are not available in organic form?

The non-organic agricultural ingredients are allowed for use to within a maximum level of 5% (by mass or volume, excluding salt and water) of the total ingredients in the final product if they are not commercially available in an organic form. The cost of the ingredients is not to be used as a criterion for commercial availability. CAN/CGSB-32.310-2015, 9.2.1(d)
 FORMCHECKBOX 
 Yes, I have attached the QAI NOP and Canada Commercial Availability form for Processors 

 FORMCHECKBOX 
 N/A, I am not using any non-organic agricultural ingredients in 95%+ products.

 FORMCHECKBOX 
 N/A, I am not producing any 95%+ products

 FORMCHECKBOX 
 No, please explain:


	 FORMCHECKBOX 


	H) International Marketing and Supply Chain  Issues – North America (US and Quebec)
	

	1.   In June 2009, the United States and Canada signed an agreement for equivalency between the COR and NOP standards. There were, however, three exceptions to the agreement outlined for NOP certified product* entering Canada.

· The use of sodium (Chilean) nitrate is prohibited on crops;

· Produce resulting from hydroponic/aeroponic production** is prohibited;

· Agricultural products derived from non-ruminant animals must be produced according to livestock stocking rates as set out in CAN/CGSB 32.310-2015 (most current version)

The Canada Food Inspection Agency (CFIA) has further clarified that processed products must meet the requirements of this agreement, and must have documentation on file that tracks all inputs that are certified to the NOP standard being used in products. 

For all products/ingredients entering Canada via the US/Canada Equivalency Agreement , and being repacked, distributed or used in your products do you have documentation on file confirming that they meet the above outlined criteria of the equivalency agreement? http://www.inspection.gc.ca/english/fssa/orgbio/orgbioimporte.shtml
       FORMCHECKBOX 
 Yes, I have attached the applicable documentation.

 FORMCHECKBOX 
 N/A, I am not using any organic agricultural ingredients from NOP certified suppliers. All product ingredients are certified to COR

 FORMCHECKBOX 
 No, please explain:

_______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

* The US/Canada Equivalency agreement covers NOP product certified by an accredited certification body. It does not cover certification bodies that may certify to the NOP through an international agreement with, but are not directly accredited by the USDA.

**Aeroponic production is defined in the Standard as “a soil free cultivation method whereby plants are suspended with their roots exposed to air.” Hydroponic production is defined in the standard as “cultivation of plants in aqueous nutrient solutions without the aid of soil.” 


	 FORMCHECKBOX 


	2.  Do you market organic product in the United States?

 FORMCHECKBOX 
 Yes

 FORMCHECKBOX 
 No

If you have answered yes, please be aware that under the US/Canada Equivalency Agreement, the following exception exists for COR certified product entering the US from Canada, and affects dairy products and products with dairy ingredients being marketed to the US:

· Agricultural Products derived from animals treated with antibiotics shall not be marketed as organic in the United States.

Please also note that your products must be labeled in compliance with NOP labeling regulations, and you need to update your International Marketing Verification Form (IMVS), Single Ingredient Repack Distribution Information Form (SIRPI) or Distributor Trader Individual Profile Information Form (DTIPI) (form as applicable to your operation type) to indicate your international product marketing.

http://www.inspection.gc.ca/english/fssa/orgbio/orgbioimporte.shtml;  7 CFR 205, Subpart D

 
	 FORMCHECKBOX 


	3. Products imported or exported under the terms of the US/Canada Equivalency Arrangement must be accompanied by documents which would have the following attestation added to the product description: certified to the terms of the US-Canada Organic Equivalence Arrangement.

The documentation on which the attestation may be added may be in the form of a transaction certificate, certificate addendum or may also be included as a statement on bills of lading or purchase orders, as a self attestation to be verified by QAI during inspection. Please use this exact statement. This statement will be viewed by customs during cross-border shipments. USDA Policy Memorandum, Attestation Statement for Agricultural Products certified under the US-Canada Equivalency Arrangement, November 4, 2010; http://www.ams.usda.gov/sites/default/files/media/NOP%20Policy%20memo%20Canada.pdf
Please verify below your current system for meeting this requirement. You may wish to attach a separate document. If so, please reference the name of the document below. __________________________________________________________________________________________________________________________________________________________________________________________________________________________________________


	 FORMCHECKBOX 


	4. Do you use the USDA logo on your products?

 FORMCHECKBOX 
 Yes

 FORMCHECKBOX 
 No

If you have answered yes, please be aware that your products must meet the requirements of the US/Canada Equivalency Agreement, and must be labeled in compliance with NOP labeling regulations. USDA logo usage must be consistent with the guidelines set out by the NOP. COR certified organic products (95% or greater) may use either or both logos on product labels. Both logos are optional. 

7 CFR 205. 311
	 FORMCHECKBOX 


	5. Do you market organic product in the province of Quebec?

 FORMCHECKBOX 
 Yes

 FORMCHECKBOX 
 No

If you have answered yes, please be aware that Quebec labeling rules do apply for product entering the Province. Please  the Quebec Specification Manual, Section 5 for specific requirements.  This document is available on the CARTV website at http://www.cartv.gouv.qc.ca/en/quebec-organic-designation-specification-manual , from your Certification Project Manager, or on the QAI Website on our Canada page. Main differences between CARTV and COR labeling include:

· Bulk fruit and vegetable labeling (label must include the name or acronym of certifier, and the identification – name or code of operator);

· Bulk label packaging - General (Quebec also requires the name of the certifier on bulk label packaging); 

· Disclosure of processing aids on the label unless they do not exist in the final product;

Products going to Quebec must be verified and listed on your Organic System Plan Summary as CARTV Label Only. Please be advised that you need to update your International Marketing Verification Form (IMVS), Single Ingredient Repack Distribution Information Form (SIRPI) or Distributor Trader Individual Profile Information Form (DTIPI) (form as applicable to your operation type) to indicate your international product marketing.

Note that the information regarding QAI summary listings provided above is relevant to operators based outside of Quebec. If you are based in Quebec, please complete the questions in section M of the Organic Compliance Plan, which address the requirements in more detail.


	 FORMCHECKBOX 


	6. Do you receive product from NOP certified suppliers? 
     FORMCHECKBOX 
 Yes

    FORMCHECKBOX 
 No

    If so, please note the following:

     Certified operations based in Canada importing NOP certified ingredients or products as US/Canada   

     Equivalent must obtain the following documentation:

     For each ingredient or product, proof of compliance via the following documents issued by the       
     supplier’s certification agency (for each supplier and/or product, not each shipment):

· An NOP Certificate from a USDA Accredited Certification Body with products listed as compliant with the US/Canada Equivalency Arrangement (in addition to the NOP listing), OR

· An NOP Certificate from a USDA Accredited Certification Body with products listed as compliant to the NOP, plus certifier issued or endorsed documentation confirming that the product is compliant with the US/Canada Equivalency Arrangement.

     For each incoming shipment, at least one of the following documents containing the exact statement 

     “Certified to the Terms of the US-Canada Organic Equivalency Arrangement.” This statement which accompanies incoming shipments may be a self attestation by the supplier, unless it is also being used to provide compliance of the product content for each ingredient or product as noted above. It may appear on the following documentation:
· An Organic Certificate or other documentation issued by the supplier’s certification body;

· A Transaction Certificate;

· An Import Certificate;

· A Bill of Lading or Invoice;

· Any other shipping documentation accompanying the shipment of product into Canada.

     Canadian Organic Office Directive 09-01 “Certification of Organic products to the requirements of the Canada/US import-export agreement, “2010-06-18 Amendments to Directive 09-01”
If you answered yes to the question above, please outline below how you verify that product that you source from NOP certified operations is compliant with the US/Canada Equivalency Arrangement, and additionally how you verify that the required customs statement “Certified to the Terms of the US-Canada Organic Equivalency Arrangement” is on documentation that accompanies each incoming shipment of NOP certified product.
_________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________

	

	I) International Marketing and Supply Chain  Issues – EU Market (Supply Chain and Labeling Compliance)

·   If you are not marketing product directly or indirectly to the EU, please check the box and go to section J  FORMCHECKBOX 

	 FORMCHECKBOX 


	1.   In July 2011, the EU and Canada signed an organic equivalency agreement. For COR product that is being marketed in the EU, under the terms of the EU/Canada Arrangement, product categories include: (a) live or unprocessed agricultural and vegetative propagating material and seeds for cultivation; (b) live animals or unprocessed animal products; (c) processed agricultural products for use as food; and (d)feed. Certification bodies of COR operations of products marketed in the EU shall be only those that appear in EC 1235/2008 and its amendments.  

For every organic ingredient in products being marketed to the EU, does your company have current documentation on file that verifies that either:

·  The ingredient/product supplier is EU certified (from within the 28 EU member states) and the date of validity on the EU certificates is current, or was current during the purchase of the ingredient/product. (If a certificate was current during the last EU ingredient/product purchase, but is no longer valid, it needs to be accompanied by a bill of lading or invoice that confirms the last purchase date, as well as a confirmation that this was the last purchase date and that no subsequent purchases of EU ingredient/product will be made without obtaining a current EU certificate. Last repacking/relabeling must occur in the EU, please note for traders/distributors and request additional verification when necessary.)
OR

· The ingredient/product supplier is COR certified, from Canada (processed in Canada)
EC 834/2007, Article 33(2); EC 1235/2008, Annex III, as amended by EC 590/2011, Annex; Canada-EU Organic Equivalency Arrangement http://www.inspection.gc.ca/english/fssa/orgbio/201106lete.shtml 

Please be advised that you need to update your International Marketing Verification Form (IMVS), Single Ingredient Repack Distribution Information Form (SIRPI) or Distributor Trader Individual Profile Information Form (DTIPI) (form as applicable to your operation type) to indicate your international product marketing.

 FORMCHECKBOX 
 Yes, I have current and compliant documentation for all ingredients/products.

 FORMCHECKBOX 
 No, I do not have current and compliant documentation for all ingredients/products. Explanation below:

_____________________________________________________________________________
	 FORMCHECKBOX 


	
	

	2.       For each shipment of organic product, is the following information included on bulk product labels or shipping documents? 

(a) name and address of the operator and, where different, the owner or seller of the product;

(b) the name of the product with reference to the organic production method (e.g. “organic  apples”);

(c) the name OR  the code number of the appropriate certifying agent 

(d) the lot number, if applicable

(EC) No 889/2008, Article 31(1)(a-d)

For example:

Jenny’s Farm, 123 Spring Place, Anytown, North America

Organic Apples

10 lbs

QAI certified

Lot #12345


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:


	 FORMCHECKBOX 


	3.

     Are retail organic products intended for the European marketplace conspicuously labeled with    the following information?

a. The code number of the certifier;

b. The distributor of the product;

c. The list of organic ingredients in the product distinguished from non-organic ingredients in the ingredient panel (multi-ingredient products only)    

    The label may also include the reference to organic, as noted in the following example:

· “Organic” listed on the label in reference to the product name (e.g. – “Organic Raisin Bran Cereal”);

       FORMCHECKBOX 
 Yes

 FORMCHECKBOX 
 N/A, not shipping retail product to the EU. 

       (EC) No 834/2007, Article 24(1), Article 42 as amended by (EC) No 967/2008- Article 1, (EC) 

      No. 889/2008, Article 58, (1)(2), Article 95(9)(10), Article 97, (EC) 271/2010, Article 1(4)

 FORMCHECKBOX 
 Other, please explain:


	 FORMCHECKBOX 


	4. If EU organic retail products are labeled with the EU logo as depicted in  EC 271/2010, (the amendment to EC 834/2007 and EC 889/2008, outlining usage of the EU logo), can the following information be found in the same visual field as the EU logo?

· The certifier code

· One of the following forms, as appropriate: 

                - EU Agriculture


  -  EU/Non-EU Agriculture

                            -  Non-EU Agriculture

- The indication of the place where the agricultural raw materials of the product      have been farmed, if all agricultural raw materials are farmed in one country only.

If the EU logo is being used, the code of the certifier shall appear in the same visual field as  the logo. The information on product origin (e.g. – “EU Organic”, “Non EU Org”, “EU/Non EU Organic”, “Country of …”) shall appear below the certifier code. (Please contact QAI for the certifier code.) The indications “EU” or “Non EU” shall not appear in a color, size or font more prominent than the sales description of the product. 

For example, if a client based in Canada and certified by QAI is marketing retail maple syrup in the EU, using the EU logo, it should appear like this:

[image: image1.emf]
CA-BIO-XXX

Non-EU Agriculture (or Country of Origin Canada)

Remember to contact QAI for your specific code, as it will be determined by where you are located geographically, as well as whether your products are covered under a specific equivalency arrangement.

EC 834/2007, Article 24,  EC 889/2008, Article 58, Article 97
 FORMCHECKBOX 
 Yes

 FORMCHECKBOX 
 N/A, the EU logo will not be displayed

       FORMCHECKBOX 
 Other, please explain


	 FORMCHECKBOX 


	5.  Please note that if you are marketing product directly to Europe, each product shipment is required to be accompanied by the Certificate of Inspection for Import of Products from Organic Production (available on the QAI website http://www.qai-inc.com/media/docs/EU_Cert_Import_F.pdf ).

· If the origin of the raw ingredients is Canada,(e.g. – all ingredients are grown in Canada), then the product is covered under the Canada/EU Equivalency. In box 2 of this document, please check the first box “Council Regulation EEC 834/2007, Article 33(2). Leave box four blank.

· If the origin of the raw ingredients is not Canada (e.g. – US based supplier certified to EU) or a mixture of Canada/non Canada origin, then the product is required to be certified to the IACB EU Equivalent Standard. All suppliers must be certified to an EU equivalent standard. In box 2 of the Certificate of Inspection for Import of Products from Organic Production, please check the last box,  “Council Regulation EEC 834/2007, Article 33(3).” Leave box four blank.

EC 1235/2008, Annexes III, IV,V

Please note that this point is informational only and does not require a response. More information regarding EU marketing is available on the QAI website http://www.qai-inc.com/services/eu.asp 
	 FORMCHECKBOX 



	J) Recordkeeping and Audit Trail
	

	1. Are the records pertaining to your operation maintained on-site and organized in a manner that can be fully audited and available on-site for inspection during regular business hours?   

The appropriate personnel must be available during the inspection to grant access to the required documents (e.g. accounting, management, etc). QAI recognizes that great diversity exists among organic handlers and that a wide variety of record keeping systems may demonstrate compliance with the regulation. In addition to verifying records on-site, sample copies of relevant records may be collected at the inspection to allow QAI to verify compliance with the regulation. CAN/CGSB - 32.310 - 2015, 4.4.1

 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:


	 FORMCHECKBOX 


	2. Please provide a description of the individual elements that make up the record keeping system in place to track product. 

Describe the individual elements of the record keeping system. Be sure to include specific names and descriptions of each paper document and/or computer-based document.

The audit trail system should be able to track both finished product sale back to ingredient purchase and ingredients and products by identity and volume throughout production. You may also wish to attach a flow chart explaining how one document is linked to the next. This audit trail system must fully disclose all activities pertaining to organic handling and will need to be available to the inspector during the on-site visit. 

CAN/CGSB - 32.310 - 2015, 4.3 and 4.4.2 (a-d)


	 FORMCHECKBOX 



	3. Please indicate the types of activities for which you maintain written policies and procedures? Check all that apply.
Documented procedures, also known as Standard Operating Procedures (SOPs), will be reviewed to determine if your practices that maintain and protect the integrity of organic products are being consistently applied. Documents may be written in any format applicable to your specific operation. CAN/CGSB - 32.310 - 2015, 4.4.1


 FORMCHECKBOX 
 Purchasing
 FORMCHECKBOX 
 Receiving  
 FORMCHECKBOX 
 Production
 FORMCHECKBOX 
 Shipping  FORMCHECKBOX 
 Storage 


 FORMCHECKBOX 
 Sanitation  
 FORMCHECKBOX 
 Pest control


Other:




	 FORMCHECKBOX 


	4. Please answer the following questions about the use of contract handlers and/or offsite storage facilities:

Handlers that use the services of contract warehouses, co-packers, storage or other handling facilities must make sure that those facilities are maintaining the organic integrity of the goods they handle. Operators are responsible for maintaining organic integrity at all points of the market supply chain, from production through point of sale to the final consumer.

CAN/CGSB 32.310-2015, 8

Storage facilities that receive product in enclosed packages, and do not repackage or process the product further, are not required to be certified. However, the certified operator must ensure that the integrity of organic ingredients/products is maintained during storage at non-certified facilities. Measure must be in place that would prevent the integrity of the organic product from being compromised.  

CAN/CSGB 32.310-2015, 1.4.(l)

a. If contracted or offsite storage facilities (warehouses) are used, do you maintain affidavits to verify that the integrity of organic goods is protected while in storage?

 FORMCHECKBOX 
 Yes 
 FORMCHECKBOX 
 n/a – Contract or offsite facilities are not used for organic storage.

 FORMCHECKBOX 
 No, please explain:  



b. If contracted facilities are used for organic handling or processing, do you maintain current organic certificates or attestations of compliance for each contracted facility?

 FORMCHECKBOX 
 Yes 
 FORMCHECKBOX 
 n/a – Contract facilities are not used for organic handling.

 FORMCHECKBOX 
 No, please explain:  




	 FORMCHECKBOX 


	
	


	5. Do you maintain all organic records for a minimum of five years? 


If your operation is less than five years old, you must have a plan in place to comply with this requirement.  


CAN/CGSB - 32.310 - 2015, 4.4.5


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:



	 FORMCHECKBOX 


	6. Do you have a procedure for documenting and addressing complaints relating to compliance with organic standards?

Consistent with the requirements of ISO 17065, Chapter 4 (4.1.2.2.j) complaints need to be documented, and addressed. Records must be sufficient to demonstrate compliance with this requirement.

      Canada Organic Office Operating Manual Version v14, C 4.1


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:



	 FORMCHECKBOX 


	7. Do you have procedures in place for verifying that all suppliers of organic commodities are currently certified to the Canadian Standard, or by way of derogation are certified by a certification body recognized as a Canadian competent authority, if the ingredient is not produced in Canada? 

Your certification documents for suppliers of Canadian organic products must indicate that they were certified to the CAN/CGSB - 32.310 -2015 or an equivalent standard under a trade agreement recognized by the CFIA. Additionally, you will need to demonstrate how your procedures verify the certification is current. CAN/CGSB - 32.310 - 2015, Section 8, Canada Organic Products Regulations, Part 4, 27(a)(b)


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:


	 FORMCHECKBOX 



	K) Data Pertaining to Operators
	

	1. Have you attached the form “Data to be Transmitted to the Canadian Organic Office”?


Canada Organic Office Operating Manual Version v14, C 9.1.1 – C 9.1.5

      FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:


	 FORMCHECKBOX 


	L) CARTV Quebec Processor 

If you are not based in the province of Quebec, please check the box and go to section M.  FORMCHECKBOX 


	

	1.      Do all retail labels contain the following information?

· The corporate name or acronym of the certification body that certified the operator of the product, or the most recent processing, packaging or labeling operation, preceded by the statement “Certified Organic by” (or similar statement);

· Name and address of the person or organization responsible for the production, preparation or distribution of the product;

· The name or identification code of the final handler of the organic product, if not the distributor listed on the product label;

· The name of the product;

· The organic status of the product;

· A clear distinction between the organic and non-organic ingredients in the product;

· Any processing aids used in the product, unless they do not remain in the finished product;

· The name of the territory or country from which the products originate, if neither produced nor processed in Quebec;

· No reference to “certified” modifying organic as part of the product description.

Quebec Specification Manual, Part 5, Sections 1-5,                                                 

YES  FORMCHECKBOX 
  NO  FORMCHECKBOX 
 N/A, I don’t have any retail labels.  FORMCHECKBOX 

	 FORMCHECKBOX 


	2. Do all products seeking certification in the 70-95% organic category contain the organic percentage claim on the label? Quebec Specification Manual, Part 5, Section 3.1(b)

          Note that this is a requirement for Quebec labeling, but is optional for product that is certified under COR.

       YES  FORMCHECKBOX 
  NO  FORMCHECKBOX 
  N/A, I don’t have any products in this category.  FORMCHECKBOX 

	 FORMCHECKBOX 


	3. Are all fruits and vegetables individually labeled, or when this is not physically possible, are all units of sale labeled with the name or identification code of the operation and the certifier’s name or acronym?

Quebec Specification Manual, Part 5, Section 4
 YES  FORMCHECKBOX 
  NO  FORMCHECKBOX 
  N/A  FORMCHECKBOX 


	 FORMCHECKBOX 


	4. Do all bulk labels and containers used for storage and/or transportation of bulk organic product include: preparer/producer’s name and address, product name, lot #, organic status, and certifier’s name?

Quebec Specification Manual, Part 5, Sections 1 and 2 YES  FORMCHECKBOX 
  NO  FORMCHECKBOX 
  N/A – No bulk  FORMCHECKBOX 

	 FORMCHECKBOX 


	5. Do all invoices accompanying shipped product include: the identification of the certified entity, the name or the acronym of the certifier preceded by “Certified by” (e.g. – “Certified by QAI”) and the batch number (if applicable)?

Quebec Specification Manual, Part 5, Section 2 YES  FORMCHECKBOX 
  NO, please explain  FORMCHECKBOX 
  


	 FORMCHECKBOX 


	6. Enterprises involved in production shall maintain up to date records on substances used and also keep accounts of the activities carried out and quantities produced within the framework of organic operations. 

If you are continuing organic certification, have you completed and attached a QAI Supplier History Sheet (SHS) for each organic ingredient supplier, and a QAI Ingredient Product Balance Sheet (IPBS) for each organic ingredient/product used? 

CARTV Accreditation Criteria 10.3(e)

 FORMCHECKBOX 
 YES 

 FORMCHECKBOX 
 NO, My Operation’s ingredients and products are too numerous to list in the IPBS and SHS documentation, but I have this information available on site for the inspector to verify.

 FORMCHECKBOX 
 N/A, This is my initial organic evaluation   

 FORMCHECKBOX 
  Other (please explain)

____________________________________________________________________________________________________________________________________________________________
	 FORMCHECKBOX 


	7. Have you attached the form “Data to be Transmitted to the CARTV?”

 FORMCHECKBOX 
 YES 

 FORMCHECKBOX 
 NO, the form is already on file, and the information has not changed.

 FORMCHECKBOX 
 Other: please explain


	 FORMCHECKBOX 


	M) Applicant Explanations Section – Use the space below to explain your responses as needed for clarity. 
	 FORMCHECKBOX 
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