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COR NON-ORGANIC INGREDIENT DISCLOSURE
	Clause 9 of CAN/CGSB-32.310 and CAN/CGSB-32.311

	This form is used by QCS to collect information needed to determine if non-organic ingredients and processing aids are appropriate for use in/on organic products certified to the Canada Organic Regime (COR).  The form must be completed and signed by a qualified technical person representing the manufacturer who is knowledgeable about and can attest to the product’s origin and production practices.  QCS may also accept equivalent documentation demonstrating compliance. Contact materials@qcsinfo.org if you have any questions.
The QCS client should submit the completed form to QCS for review and consideration.  QCS may request additional information as needed.
Organic operation name (QCS client):        

	Product Name/Code:      
	Manufacturer:      

	Generic Name:      
	Supplier Name (if different than the manufacturer):      

	Name of person completing this form:      
	Contact Info:      

	REFERENCES
· CAN/CGSB 32.310-2026 Organic production systems – General principles and management standards
· CAN/CGSB-32.311-2026 Organic productions systems – Permitted Substances Lists

	Section 1: Ingredients and production methods

	1. Please attach the following documentation (if applicable):
[bookmark: Check87][bookmark: Check88][bookmark: Check90]|_| Specification Sheet          |_| Label             |_| Safety Data Sheet (SDS)
|_| List of all (100%) ingredients, including but not limited to source material, carriers, preservatives and flowing agents (or list in the table below)

	Name of Ingredient/Processing Aid
	Manufacturer
	Function

	     
	     
	     

	     
	     
	     

	     
	     
	     

	     
	     
	     

	     
	     
	     

	2. Describe the method of production. (e.g. extraction, distillation, fermentation, blending, etc.). 
     

	3. Have the product or its ingredients had direct contact with any equipment, harvest or storage containers, storage facilities or packaging materials treated with fungicides, preservatives, or fumigants?  If yes, please specify:      
	|_| Yes  |_| No

	4. Has this product (including its constituents) been exposed to irradiation (as defined in CAN/CGSB-32.310, Section 1.4.1.c)?  If yes, please describe.      
	|_| Yes  |_| No

	5. Was the product or any of its ingredients produced on substrates or growth media?   If yes, list any substrate or growth media.  Explain if it remains part of the finished product, or how the substrate or growth media was removed:      
	|_| Yes  |_| No

	6. Is this product produced using extractions solvents or precipitation aids (hydrocarbons, chlorinated, halogenated, etc.)?  If yes, please list:      
	|_| Yes  |_| No

	7. Does the product contain agricultural components?  If yes, how have you verified that all agricultural components were not grown on land fertilized with sewage sludge? Attach supporting documentation if available. Sewage Sludge is defined as solid, semi-solid and liquid fractions generated by municipal or industrial sewage treatment facilities, including but is not limited to domestic septage; scum or solids (biosolids).      
	|_| Yes  |_| No

	8. Does the product contain any added sulphates, sulphites, nitrates or nitrites? If yes, please specify:      
	|_| Yes  |_| No

	9. Has the product been produced using nanotechnology as defined in CAN/CGSB-32.310, contain any intentionally added nanomaterials, or have contact with nanomaterials intended to transfer to the product?  If yes, please specify:      
	|_| Yes  |_| No

	10. Is the product derived from cloned livestock or the descendants of cloned livestock?      
	|_| Yes  |_| No

	11. Is this product a flavour, or does it contain flavours?  If yes, what type?
	|_|
	Compounded flavour
	|_|
	Extracts 
	|_|
	Isolate 
	|_|
	Compounded WONF

	|_|
	Essential oil
	|_|
	Oleoresin
	|_|
	Distillate 
	|_|
	Essential oil Isolate

	|_|
	Other (specify):                                 



	|_| Yes  |_| No 

	12. If the product is a flavour, or contains flavour(s), is the flavour formulated for any purpose other than flavouring (e.g. nutritional, preservative, or solvent)?  If yes, list function:      
	|_| Yes  |_| No

	Section 2: Genetic Engineering

Genetic engineering is prohibited in the Canada Organic Regime in CAN/CGSB-32.310 clause 1.4 a) and as specified in 4.1.3, 5.1.2 and 6.2.1 of CAN/CGSB-32.311.   

Genetic engineering, also commonly known as resulting in Genetically Modified Organisms (GMOs) is the artificial manipulation of living cells for the purpose of altering its genome constitutes.  The term refers to a set of techniques from modern biotechnology by which the genetic material of an organism is changed in a way that does not occur other than through traditional breeding by multiplication or natural recombination. The genome is considered an indivisible entity; artificial technical/physical insertions, deletions, or rearrangements of elements of the genome constitute genetic engineering. 

Examples of the techniques used in genetic engineering include, but are not limited to: genome/gene editing techniques, such as CRISPR, that replace one DNA sequence with another, transposes, deletes or adds a gene sequence or a part of gene sequence; recombinant DNA (rDNA) techniques that use vector systems; cisgenesis; intragenesis; agro-infiltration; techniques involving the direct introduction into the organism of hereditary materials prepared by whatever means, inside or outside the organism; cell fusion (including protoplast fusion) or hybridization techniques that overcome natural physiological, reproductive or recombination barriers, where the donor cells/protoplasts do not fall within the same taxonomic family or are created outside, or manipulated within, the organism through techniques such as, but not limited to, synthetic biology.

1. Does this product contain ingredients, incidental ingredients, substrate/growth media or processing aids that were produced and handled with products of and/or materials from genetic engineering (as defined in CAN/CGSB-32.310, clause 3.31)?  
|_| Yes  |_| No.  If yes:

	a. Describe the source of the genetically modified DNA and/or proteins:      

	b. Did the product or its ingredients undergo processing that would remove genetically modified DNA and/or the proteins derived from genetically modified DNA?  |_| Yes  |_| No 
c. If yes: Please identify the source and describe below the testing method used to verify the absence of GMOs:      


	2. If the product or any of its ingredients was produced on substrate or growth media that is not contained in the finished product, what is the GE status of the substrate or growth media?  |_| NA
|_| Not genetically engineered
|_| Genetically engineered.  If checked, how did you determine that non-genetically engineered substrates or growth media was not commercially available?       

	Section 3: Restricted ingredient verification

	Check the box in the left column if the product contains any of the substances listed below (as an ingredient or processing aid) and indicate if it meets the specified restriction(s).  Refer to CAN/CGSB-32.311-2026 Permitted Substances Lists for additional information.  

	Applies
	Substance
	Restriction
	Does it meet all restrictions?

	|_|
	Activated charcoal
	[bookmark: Text848]Only from plant origin. List source:      
	[bookmark: Check92][bookmark: Check93]|_| Yes  |_| No

	|_|
	Agar
	List all extraction solvents and precipitation aids in section 1.
	|_| Yes  |_| No

	|_|
	Alginates
	Alginic acid, potassium alginate or sodium alginate are permitted.
	|_| Yes  |_| No

	|_|
	Casein
	Derived from milk of animals not treated with rBGH.
	|_| Yes  |_| No

	[bookmark: Check91]|_|
	Calcium sulfate (gypsum)
	Mined sources. Must not be produced using sulphuric acid. 
	|_| Yes  |_| No

	|_|
	Carrageenan (Irish moss) 
	List all extraction solvents and precipitation aids in section 1.
	|_| Yes  |_| No

	|_|
	Cellulose
	Non-chlorine bleached. TCF (Totally Chlorine Free) method is permitted. 
	|_| Yes  |_| No

	|_|
	Citric acid
	Produced from fruit and vegetable products by microbial fermentation of carbohydrate substance.
	|_| Yes  |_| No

	|_|
	Collagen casings
	Derived from animal sources. If derived from cattle, guaranteed free of Specified Risk Material (SRM).
	|_| Yes  |_| No

	|_|
	Colouring agents
	From biological sources using physical, enzymatic or microbial processes or chemical extractions that do not alter the substance’s chemical structure. List all extraction solvents, precipitation aids and carriers in section 1.
	|_| Yes  |_| No

	|_|
	Enzymes
	Derived from edible, non-toxic plants, non-pathogenic fungi or non-pathogenic bacteria OR derived from animals OR egg white lysozyme. Free of Specified Risk Material (SRM).
	|_| Yes  |_| No

	|_|
	Collagen casings
	Derived from animal sources. If derived from cattle, guaranteed free of Specified Risk Material (SRM).
	|_| Yes  |_| No

	|_|
	Flavours
	Derived from biological sources using approved methods and substances. Flavour constituents are found in nature and produced using only physical, enzymatic or microbial processes, or chemical extractions that do not alter the substance's chemical structure.
	|_| Yes  |_| No

	|_|
	Gelatine
	Derived from plants or animals. If derived from cattle, must be guaranteed free of Specified Risk Material (SRM).
	|_| Yes  |_| No

	|_|
	Glucono delta lactone
	Not produced by oxidation of D-glucose with bromine water.
	|_| Yes  |_| No

	|_|
	Glycerol (glycerin)
	Produced from vegetable oil or animal fat using fermentation or hydrolysis.
	|_| Yes  |_| No

	|_|
	Gums
	Arabic, carob bean (locust bean), gellan, guar, karaya, tragacanth or xanthan gum are permitted. List all extraction solvents and precipitation aids in section 1.
	|_| Yes  |_| No

	|_|
	Hydrogen peroxide
	Food grade.
	|_| Yes  |_| No

	|_|
	Magnesium chloride
	Derived from seawater.
	|_| Yes  |_| No

	|_|
	Microorganisms
	List all substrate materials and carriers in section 1.  
	|_| Yes  |_| No

	|_|
	Nitrogen
	Food-grade quality. 
	|_| Yes  |_| No

	|_|
	Pectin
	High-methoxyl or low methoxyl.
	|_| Yes  |_| No

	|_|
	Potassium acid tartrate (KC4H5O6)
	From grapes/wine-making. 
	|_| Yes  |_| No

	|_|
	Potassium chloride
	From mined sources such as sylvite, carnalite, or potash. 
	|_| Yes  |_| No

	|_|
	Smoke flavour
	From concentrated, condensed smoke from wood. List all ingredients in section 1. 
	|_| Yes  |_| No

	|_|
	Starch
	From rice or waxy maize. May only be modified using physical or enzymatic methods. Chemical modification prohibited. List all extraction solvents and precipitation aids in section 1.
	|_| Yes  |_| No

	|_|
	Sulphur dioxide anhydrous
	From SO2-bottled gas, as liquid  SO2, liberated from ignition of asbestos-free sulphur wicks, or from sulphurous acid (aqueous sulphur dioxide) or potassium metabisulphite.
	|_| Yes  |_| No

	|_|
	Tartaric acid
	From lees. 
	|_| Yes  |_| No

	|_|
	Tocopherols 
	Derived from vegetable oil or rosemary extract. List source:      
	|_| Yes  |_| No

	|_|
	Vegetable oils
	List all extraction solvents and precipitation aids in section 1.
	|_| Yes  |_| No

	|_|
	Waxes (Edible wax coatings)
	Derived from biological sources. Does not contain paraffin, microcrystalline wax. List all preservatives, colours, bactericides or fungicides in Section 1.
	|_| Yes  |_| No

	|_|
	Yeast
	Not grown on petrochemical substrate or sulphite waste liquor. 
	|_| Yes  |_| No

	I hereby attest that I am knowledgeable about the ingredients, origin and production practices of the product listed above and that the information provided in this form is accurate and truthful to the best of my knowledge.  

	     
	     
	     

	Name/Title
	Signature
	Date
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