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	USDA Organic Regulations §§205.201(a)(b), 205.270 & 205.272                 

	USDA Organic Regulations requires that handling practices and procedures present no contamination risk to organic products from commingling with non-organic products or contact with prohibited substances. Packaging materials, bins, and storage containers must not have contained synthetic fungicides, preservatives, or fumigants. Reusable bags or containers must be clean and pose no risk to the integrity of organic products. Procedures used to maintain organic integrity must be documented. 

	A. PRODUCT FLOW
1. For each unique handling activity, provide a complete written description or schematic product flow chart which describes all handling activities including the physical and/or financial flow of organic products through the supply chain. Include the steps immediately preceding and following the physical and/or financial handling by this operation in the supply chain.   |_| Attached 

	Product or product type
	Description or name of attached process description/schematic flow chart

	     
	     

	     
	     

	     
	     

	     
	     

	     
	     

	B. EQUIPMENT   |_| NA – no physical handling is done by this operation
1. List all equipment used in the physical handling of organic products. 

	Equipment Name
	Dedicated organic?
	Purged/cleaned prior to organic production?  
	Describe cleaning/purging procedures  

	     
	|_| Yes   |_| No
	|_| Yes   |_| No
	     

	     
	|_| Yes   |_| No
	|_| Yes   |_| No
	     

	     
	|_| Yes   |_| No
	|_| Yes   |_| No
	     

	     
	|_| Yes   |_| No
	|_| Yes   |_| No
	     

	     
	|_| Yes   |_| No
	|_| Yes   |_| No
	     

	C. SANITATION     |_| NA – no physical handling is done by this operation
1. Check all methods used for facility sanitation below:
	|_| sweeping
	|_| vacuuming
	|_| compressed air
	|_| sanitizing

	|_| scraping
	|_| manual washing
	|_| steam cleaning
	|_| clean in place (CIP)

	|_| other (specify)      


2. List all cleaners, sanitizers and defoamers used on organic products, organic production equipment and facility cleaning/sanitation in the table below and attach the Safety Data Sheet (SDS) for each product.   |_| Attached

	Product Name
	Function/ Location of use
	Is there direct contact with organic ingredients or products? 
	Is there an intervening event after use?

	     
	     
	|_| Yes   |_| No
	|_| Yes   |_| No

	     
	     
	|_| Yes   |_| No
	|_| Yes   |_| No

	     
	     
	|_| Yes   |_| No
	|_| Yes   |_| No

	     
	     
	|_| Yes   |_| No
	|_| Yes   |_| No

	     
	     
	|_| Yes   |_| No
	|_| Yes   |_| No

	3. Do you use quaternary ammonium compound (QAC) sanitizers, or other persistent compounds, on surfaces in direct contact with organic ingredients or products?   |_| Yes   |_| No
a. If yes, describe how you monitor and document that the intervening event used is sufficient to remove sanitizer residues, including how often monitoring occurs.      


	D. ASSURANCE OF ORGANIC INTEGRITY
1. Do you have a product recall system in place?   |_| Yes   |_| No
a. If yes, describe:      

2. Describe (or attach) any aspects of your organic integrity program not otherwise described in this organic system plan. The organic integrity program includes all procedures in place to prevent commingling with non-organic ingredients/products and contamination from prohibited substances from receipt of organic ingredients through production, packaging, storage, and transport of outgoing organic products.   |_| Attached
     




	3. How do you monitor the effectiveness of your organic integrity program, and how often?      


	4. Describe your monitoring practices and procedures to prevent organic fraud. Check all that apply and attach details. 
|_| Attached
|_| Implementation of fraud prevention plan such as GFSI Requirements, FSMA/FDA Traceability Requirements, OTA Organic Fraud Prevention Solutions, etc.
|_| A dedicated fraud prevention person or team
|_| Documented Organic Fraud Vulnerability assessment (including frequency) and measures to mitigate identified vulnerabilities
|_| Organic supply chain map and/or inventory
|_| Identification of organic supply chain critical control points
|_| Internal traceability and mass balance audits (including frequency)
|_| Organic fraud prevention training program for employees
|_| Regular audits of contract service providers (storage facilities, contract processors, etc.)
|_| Other, describe:      
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