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Introduction to Organic Certification for Processors
Who need to be certified?
Any company/business/unit processing, packing or selling, breaking down, repacking, trading, distributing or re-labelling any organic food including animal feed and seeds, must have their systems inspected and certified by a DEFRA approved Certification Body. SOPA are the largest Certification Body in Scotland and provide a tailored service to Scottish producers, processors and consumers.
Why choose Scottish Organic Producers Association
SOPA certify the majority of organic farms in Scotland and take a practical approach to organic certification, and we strive to interpret the organic standards in a clear and simple manner. SOPA contract out the certification service to SFQC who operate a reliable, efficient and friendly service.
SOPA aims to increase the demand for Scottish organic produce by promotion at all levels and by all appropriate means. This now includes offering a service that involves simple and complex processing for example, farm shops, box Schemes, egg packing, butchery, brewing, cheese and bread making. SOPA are now in a position to offer this service as a combined inspection along with your annual farm inspection (if applicable). The complex processing is jointly carried out with the expert knowledge of OF&G, please contact SFQC for further details.
Organic Standards
The Organic Standards for food processing define;

· The ingredients that may be used in organic foods.
· The level of separation, in store and during processing, that needs to be maintained to ensure the integrity of organic products.

· Systems and recording that need to be in place to ensure the integrity of organic products.

· Labelling and claims that can be used to declare organic status

· Cleaning and pest control methods that can be used during organic processing.

These standards are based on the EU Regulation 2092/91 (as amended). 

Definitions of different type of Processing

· Simple Processing is best described where the nature of the weight or volume of the product is not changed, for example;
1. Cleaning, peeling, chopping

2. Packing (including bought in organic products) e.g. Box scheme

3. Blending (including bought in organic products) where product nature is not changed

4. Processing of a single organic product, where its nature is not changed e.g. flour milling

5. Simple butchery

· Complex Processing is best described where the nature of the weight or volume is changed, for example;
1. Cooking which involves weight loss (frying, baking, boiling)

2. Dehydration, re-hydration, evaporation

3. Emulsification
4. Fermentation (wine making, brewing, yoghurt, cheese or bread making)

Steps in achieving organic certification
Step 1. For Simple Processors

Complete the attached application form and return it to SFQC along with the £50.00 application fee, where it will be reviewed and allocated a membership number and the applicants details entered into the database. Additional information of the unit maybe required at this stage, or can be obtained at the first inspection.
Step 2. 

An assessor will then be in contact with you to set up a convenient time to come and assess your processing unit. A joint assessment can be carried out at this stage, if the applicant is also a producer with SOPA. Assessments are carried out annually and will review the 5 areas below;
1. Purchase certified organic ingredients
Ingredients should be sourced from suppliers holding valid certification from any of the Defra approved certification bodies for all ingredients sold as organic. The list of approved certification bodies appears in the following website; www.defra.gov.uk/farm/organic.htm. 
2. Check your recipes
All agricultural ingredients must be organic, some ingredients are not currently available organically but can be found in the short list of agricultural ingredients (see section 10 of the OF&G Control Manual). Items from this list may be used but must not exceed more than 5% of the recipe. Any non-agricultural ingredients and processing aids used must also be from the approved lists in the Control Manual.
3. Segregation of Organic Ingredients
Organic ingredients must be segregated and clearly labelled as organic during the intake, storage, processing and packing stages.

4. Prevent contamination
Systems need to be in place to prevent contamination of the organic product from cleaning products, non-organic ingredients and other substances. A clean water rinse must be carried out after use of detergents.

5. Packaging and labelling

The label that appears on the organic product must clearly state the Certification Body that has awarded organic certification. Therefore, products certified by SOPA must show the statement,     ‘Organic Certification UK3’. SOPA provide stickers for certified products which incorporate the SOPA logo and the ‘Organic Certification UK3’ statement. These can be purchased from the office for a small fee.

Step 3. 

Once an inspection has taken place the report is sent into the SFQC/SOPA office by the inspector, this is then reviewed by the certification officer. Once satisfied that all the standards have been adhered too, a certificate is awarded. SOPA certificates are valid for 15 months. It is the responsibility of the company named on the certificate to keep SOPA informed of any changes to the registered products, processes or labels.
PROCESSOR APPLICATION FORM

Scottish Organic Producer Association
Certification Scheme

AGRICULTURAL/HORTICULTURAL
	Manual Number


	     


	Agricultural Holding No (if applicable)

	     

	Business Name
	     


	Operator Name:
	     


	Job Title
	     


	Address:
	     


	
	     


	
	     


	
	


	Postal Code:
	     

	O S Map Reference:
	     

	Telephone No.:
	     

	Fax No.:
	     

	Mobile No.:
	     

	E-Mail:
	     

	Website:
	     


	Contact Name:
	     


	Address Of Holding (If Different From Above):

	     


	     


	     


	Postal Code:
	     

	O S Map Reference:
	     


If the holding, or any part of the holding, is or has been previously certified for organic production by another Certification Body, please state the name of the Sector Body and date of last inspection:

	Name of Certification Body:
	     
	Date of last inspection:
	     


Business Details
	Brief Description of processing unit to be certified.
	     


	Is the production of organic products carried out on a continuous seasonal or occasional basis.
	     


	List of non-organic products produced


	     

	List of organic products produced
	     


	Number of full time employees engaged on organic production


	     

	What other Quality Assurance Schemes is the business registered with


	     

	Are any additional premises are used for processing, storage or distribution, Please give details.

	     

	Organic production as a percentage of total production.


	     

	What is the Total Annual Turnover of the business


	     


DECLARATION
In the event of being accepted into the SFQC Certification Scheme operated on behalf of SOPA
I  FORMCHECKBOX 
 / We  FORMCHECKBOX 
 declare:
· If my application is accepted, I agree to abide by the conditions of membership and scheme standards, as amended from time to time as detailed in SFQC Scheme Regulations;

· I declare that I know  FORMCHECKBOX 
 / do not know  FORMCHECKBOX 
 of any past (within the last 5 years) or current prosecutions relating to my business at the time of applying for membership of the scheme. Failure to provide any relevant information will result in refusal of membership.

Please give details of any prosecutions:      
· Provide site access during normal working hours, or as may be agreed, to an SFQC Assessor authorised to carry out surveillance inspections on production/processing operations which are subject to a Certificate of Registration;

· Pay all fees and costs related to the scheme- 

·  Payment in full is due within 30 days of notice;

· Provide timeous response to any/all correspondence issued by the SFQC office, in realisation that failure to do so may jeopardise both my organic status and membership of SOPA;

· I  FORMCHECKBOX 
 / We  FORMCHECKBOX 
 understand that failure to comply with any of the above points may result in removal of our business from membership of the SFQC certification scheme operated on behalf of SOPA.
Signed: ………………………………………………….…………………….………..

Print Name: ……………………………………………………………………………..

Position: ………………………………………………  Date: ……………………………

	Cheque for Application Fee - £50.00 +VAT (£57.88 made payable to SOPA)   
(inclusive of £5 share capital)


	


.

Please return this application to:

SFQC, 10th Avenue, Royal Highland Centre, Ingliston, EDINBURGH, EH28 8NF
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