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POST HARVEST ORGANIC COMPLIANCE PLAN (OCP)
Under the USDA National Organic Program (NOP), 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.  
Physical Location Name 



Physical Address 



City 
 State/Province 
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  Country 
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Phone No. 
Fax No. 
E-Mail 

Name of Person Completing This Form 
Date 


Name of Certified Entity (C.E.)

To assist you in completing your OCP, you will find guidelines for each question along with references to the relevant subsections of the National Organic Program (NOP), 7 CFR Part 205, 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 H.

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. NOP 205.403(b)
	A) Organic Compliance Plan Overview 
	(side boxes inspector use only)

	1. Please attach an accurate flow chart that includes all steps of organic handling and the names of all handling equipment. 
The chart should indicate each of the steps in the post harvest handling of organic products from the receipt of products to final distribution of finished goods. If desired, you may also attach a facility map to clarify processes involved.  NOP 205.201(a)(6)


 FORMCHECKBOX 
 Attached  FORMCHECKBOX 
 Not Attached, please explain:


	 FORMCHECKBOX 



	2. Please attach a completed, current Post Harvest Product Profile (PHPP) listing each product seeking certification. Please also attach a color label for each product being represented as QAI certified as a result of your certification.

A label template may be attached if labels are printed from the same template. 

NOP 205.201(a)(2)


 FORMCHECKBOX 
 Attached 


 FORMCHECKBOX 
 Not Attached, please explain.



	 FORMCHECKBOX 


	3. Please provide a description of organic production practices and procedures. Include the estimated frequency of anticipated post harvest handling activities.

Provide a general overview of the activities your operation conducts. You may reference your flow chart as applicable.  NOP 205.201(a)(1)


	 FORMCHECKBOX 


	4. Please provide a description of your monitoring procedures as they pertain to ensuring that your Organic Compliance Plan is followed and organic integrity is maintained at every step in your process. 

This is to be a description of how, and how often, you will review your own post harvest handling system to ensure that the organic plan is being implemented effectively.



NOP 205.201(a)(3)

	 FORMCHECKBOX 


	5. Please describe the individual elements of your record keeping system established to comply with section 205.103 that tracks products by identity and volume from receiving through distribution or sale. 

Describe the types of document used in your audit trail system. If desired, you may also 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 post harvest handling and will need to be available to the inspector during the on-site visit. 

NOP 205.201(a)(4), 205.103(b)(2), (b)(4)


	 FORMCHECKBOX 



	B) Product Protection
	

	1. What management practices and/or physical measures are in place to prevent commingling of organic and non-organic 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 to final distribution. In addition to noting below the measures in place, you may also include a facility map to demonstrate barriers.  

NOP 205.201(a)(5), 205.272(a)


 FORMCHECKBOX 
 Handle only organic goods

 FORMCHECKBOX 
 Verification of organic status at receiving


 FORMCHECKBOX 
 Dedicated handling equipment 
 FORMCHECKBOX 
 Color coding  




 FORMCHECKBOX 
 Rinse/purge prior to organic repackaging
 FORMCHECKBOX 
 Lot coding  


 FORMCHECKBOX 
 Impermeable packaging

 FORMCHECKBOX 
 Clearly identified organic designations  


 FORMCHECKBOX 
 Dedicated organic storage

 


 FORMCHECKBOX 
 Documented employee training  


Other:




	 FORMCHECKBOX 


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

When organic goods are stored in permeable packaging, bulk tanks, bins, hoppers or other open containers while in transport, care must be taken to protect the integrity of the organic goods.  NOP 205.201(a)(5), 205.272(a)


 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 
	

	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. 205.201(a)(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 and fumigants?  

The use of packaging materials, storage containers, bags, boxes or holding bins that contain any synthetic fungicides, preservatives, or fumigants is prohibited. 

NOP 205.272(b)(1)

 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 post harvest facility must not come in contact with organic packaging materials or storage bins. NOP 205.272(a)


 FORMCHECKBOX 
 Segregated storage   
 FORMCHECKBOX 
 Documented removal during treatment 


 FORMCHECKBOX 
 Sealed containers  
 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. NOP 205.272(b)(2)


 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. NOP 205.272


 FORMCHECKBOX 
 No water used
 FORMCHECKBOX 
 Cleaning Products
 FORMCHECKBOX 
 Cleaning Equipment
 


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. NOP 205.272

 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No

If 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 NOP National List and the annotations. NOP 205.605


 FORMCHECKBOX 
 Yes and I have attached the QAI Addendum Materials List.
  FORMCHECKBOX 
 No 


Other:



	 FORMCHECKBOX 


	E) Cleaning and Sanitation
	

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

NOP 205.201(a)(5), 205.272(a)


 FORMCHECKBOX 
 No sanitation/cleaning materials used 
 


 FORMCHECKBOX 
 Residue testing 

 FORMCHECKBOX 
 Rinse prior to organic runs  

 FORMCHECKBOX 
 Non-permeable packaging
 FORMCHECKBOX 
 Documented employee training


Other:




	 FORMCHECKBOX 



	2. Please attach the QAI Addendum Materials List document for all cleaners and sanitizers used on 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.).

Synthetic cleaners or sanitizers may not contact organic product unless they are on the NOP National List of allowed synthetics. NOP 205.201(a)(2), NOP 205.272(a)


 FORMCHECKBOX 
 Attached, I have completed the QAI Addendum Materials List.


 FORMCHECKBOX 
 Not Attached, please explain:


	 FORMCHECKBOX 


	3. If using sanitizers not on the National List, please explain how you are able to verify that sanitizer residues are removed from food contact surfaces prior to organic handling:

For cleaners/sanitizers in use that are not on the NOP National List there must be documented evidence that cleaner/sanitizer residues have been completely removed from food contact surfaces prior to organic handling.  NOP 205.201(a)(2), NOP 205.272(a)


 FORMCHECKBOX 
 Not Applicable, all sanitizers are on the National List.

	 FORMCHECKBOX 


	4. 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. NOP 205.272(a)

 FORMCHECKBOX 
 Schedule  FORMCHECKBOX 
 Materials used  FORMCHECKBOX 
 Procedures used 
 FORMCHECKBOX 
 Equipment cleaned/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 post harvest handling activities? Check all that apply.
When using pest control materials in the post harvest facility, care must be taken to prevent contact with organic products. Preventive measures will be verified at every step in your process from receiving, through storage to final distribution. 

NOP 205.201(a)(5), 205.272(a)


 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 post harvest facility. Check all that apply.
Preventive pest control measures are essential prior to the use of mechanical or chemical means. NOP 205.271(a)(1),(2),(3)


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


 FORMCHECKBOX 
 Barriers  
 FORMCHECKBOX 
 Good sanitation
 FORMCHECKBOX 
 Monitoring 


 FORMCHECKBOX 
 Management of environmental factors (e.g. temperature, humidity, light) 


Other:




	 FORMCHECKBOX 


	3. Please indicate the mechanical or physical pest controls in place. Check all that apply.
If using lures and repellents, you must first attempt to use only non-synthetic materials or materials approved for handlers on the National List. NOP 205.271 (b)


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


Other:



	 FORMCHECKBOX 


	4. Only when pest control practices described in 2 and 3 above are shown to be ineffective, may you use non-synthetic substances and synthetic substances that are consistent with the National List.  Please attach the QAI Addendum Materials List document for all non-synthetic substances and approved synthetic substances used in Pest Control.  

You will need to provide the inspector with records of the attempts and negative results of the non-chemical measures prior to the use of these materials. NOP 205.271(c)


 FORMCHECKBOX 
 Not applicable, no non-synthetic substances or approved synthetic substances from the 

National List are used.


 FORMCHECKBOX 
 Attached  FORMCHECKBOX 
 Not Attached, please explain:





_




	 FORMCHECKBOX 



	5. Only when practices described in questions 2, 3, and 4 above are shown to be ineffective, may you use synthetic substances not found on the National List. Please attach the QAI Addendum Materials List document for all synthetic substances not on the National List that are used in Pest Control.

You must have documented evidence that non-chemical and non-synthetic chemical attempts at pest control failed prior to the use of these synthetic substances. 

NOP 205.271(d)


 FORMCHECKBOX 
 Not applicable, no synthetic substances are used.


 FORMCHECKBOX 
 Not applicable, synthetic substances used are approved on the National List.


 FORMCHECKBOX 
 Attached  FORMCHECKBOX 
 Not Attached, please explain:



	 FORMCHECKBOX 


	6. If you are using synthetic pest control materials not found on the National List, what documentation do you have on file demonstrating that preventive measures or approved materials did not work? Check all that apply.

Records relative to pest control activities conducted on-site should include date, activity, material used, location and results. NOP 205.271(d)


 FORMCHECKBOX 
 Not applicable, no synthetic substances are used.


 FORMCHECKBOX 

Not applicable, synthetic substances used are approved on the National List.

 FORMCHECKBOX 
 Pest control log  FORMCHECKBOX 
 Incident reports 

Other:


	 FORMCHECKBOX 


	7. Please indicate whether or not you use a contracted Pest Control Operator (PCO) at your post harvest 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 National Organic Program; the organic integrity of ingredients, products & packaging; and to ensure compliance with applicable local, state and federal regulations. NOP 205.201(a)(6)


 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) 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. NOP 205.103

 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:


	 FORMCHECKBOX 


	2. Please indicate the types of activities for which you maintain consistent documentation allowing the auditing of organic goods while they are in your custody.


Check all that apply.
You must be able to account for quantities of all organic products received at the post harvest facility, finished organic products sold and in inventory. Some system for ensuring audit trail clarity, such as linking lot numbers from one document to the next, is necessary. NOP 205.103


 FORMCHECKBOX 
 Certification of organic products
 FORMCHECKBOX 
 Product receipt  

 


 FORMCHECKBOX 
 Lot coding  
 FORMCHECKBOX 
 Product sales  




 FORMCHECKBOX 
 Physical or running inventory  
 FORMCHECKBOX 
 Shipping & distribution 


Other:



	 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. NOP 205.103


 FORMCHECKBOX 
 Receiving  
 FORMCHECKBOX 
 Production
 FORMCHECKBOX 
 Shipping  FORMCHECKBOX 
 Storage 


 FORMCHECKBOX 
 Sanitation  
 FORMCHECKBOX 
 Pest control


Other:




	 FORMCHECKBOX 



	4. If contracting handling activities, do you maintain current organic certification documentation for each contracted facility?  

Operators 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. Any such facility should either be certified independently or approved under your certification. NOP 205.103

 FORMCHECKBOX 
 Not applicable, no contracted facilities 

 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:


	 FORMCHECKBOX 


	5. If you use contracted storage facilities that are not required to be certified, do you maintain affidavits confirming the operator protects the integrity of organic goods in storage?  

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.  NOP 205.101(b)

 FORMCHECKBOX 
 Not applicable, no contracted non-certified storage 

 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:


	 FORMCHECKBOX 


	6. 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.  


NOP 205.103(b)(3)


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:



	 FORMCHECKBOX 


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

This is not a requirement of the NOP, however it is a requirement of ISO Guideline 65 and is relevant to other QAI standards and policies.


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:



	 FORMCHECKBOX 



	8. Do you have procedures in place for verifying that all suppliers of organic commodities are currently certified by a USDA Accredited Certifier and to the National Organic Program? 

Certification agencies certify to multiple standards. Your certification documents for suppliers of NOP products must indicate that they were certified to the National Organic Program. Additionally, you will need to demonstrate how your procedures verify the certification is current. NOP 205.100


 FORMCHECKBOX 
 Yes   FORMCHECKBOX 
 No, please explain:







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