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Firm Questionnaire
1. General Information
	Operator/Company Name:
	

	Address :
	

	Head Office Address
	

	Processing location
	

	Contact Person:
	

	Phone:
	

	Email:
	

	Website
	


2. Firm Profile
	Date of Establishment:
	

	Current Activities:
	Processing company products
Processing for third parties
Trading/Handling of company products
Trading/Handling of third parties products
Distributor
Export
Warehouse/Storage
Other (specify in Describe)…………………………………………

	Type  of Handled Products: 

	 Herbs & Spices
 Vegetables             
 Fruits                  
 Field Crops   
 Combinable Crops
 Juice & Concentrates
 Fatty Oil
 Essential Oil
Other (Please state)…………………………………………………

	Does your company apply any quality / safety / ISO management System?
	 Yes; (specify your program):
ISO (ISO 9001) 
HACCP
Other (list): FSSC 22000, HALAL
 No    

	Do you use outside quality assessment services?
	[bookmark: _Hlk204174368] Yes; (specify your program):
BRC
Other (list):
 No    

	Personnel
	Department / No. of staff :      
    Processing (….)     Purchase (….)     Sales    (….)        Adm / Fin   (….)  

 Organization Chart attached


3.Testing Products:      Applicable*                        Not Applicable
“In case of Applicable please fill in the table below”
Check all that apply:
	       In House QA/QC Lab                                              Outside Contractor

	Name of person, company or lab providing product testing:
	

	Kind of Products tested
	 Raw Material Tested before purchase
 Raw Material Tested upon receipt
 Products tested during Processing
 Final Product after Processing
 Other (Specify);…………………………………


	Give a brief description and/or list of testing and/or types of testing done:

	

	How do you prevent the use of ingredients produced using excluded methods (genetic engineering), sewage sludge, or ionizing radiation?

	 Use certified organic Products only
 GMO Testing
 Manufacturers Affidavit
 Other (Specify);…………………………………

	Are Raw Material samples retained?
	 Yes *            No
In case of yes; For how long are samples retained?


	Are Finished Products samples retained?
	 Yes *            No
In case of yes; For how long are samples retained?


	Do you have a product recall system in place?
	 Yes *            No
In case of yes; Please attach the procedure

	Do you have an IP (identity protection) system in place?
	 Yes *            No
In case of yes; Please attach the procedure

	Do you have an organic integrity/risk analysis program in place to address areas of potential commingling and/or contamination?
	 Yes *            No
In case of yes; Please attach the procedure

If no, do you have plans to implement an ongoing organic integrity program?  Yes             No

	 Attach File: Describe specific control points you have identified in your process. Explain how these points are addressed. Include under the Title "Integrity/Risk Analysis Program" if not using company document.




4. Equipment and Process Flow:      Applicable*                        Not Applicable
[bookmark: _Hlk204177182]     “In case of Applicable please fill in the information below”
Please attach the following:    Process Flow Diagram         Facility Layout
List all equipment used for processing/handling of organic materials that comes into direct contact with ingredients, work in process, and products. Hand tools that are stored and cleaned in the same manner can be listed under one heading. Specify the handling capacity of each piece, either in terms of weight/volume and/or speed.
 Check this box and attach file(s) if using in house documents. If not please use the chart below:
	Equipment Name
/Description
	Dedicated for Organic Products only
	Capacity/ Speed
	Is Line Cleaned/Purged Prior to Organic Production?
	  
Describe Cleaning/Purging
Procedure Used:
(or check box if SSOP/Purge 
procedure is attached)
If using purge, justification for
amount purged is required

	
	Yes
	No
	
	Yes
	No
	

	
	
	
	
	
	
	

	Describe purge, volume, material used, disposition of purge material, how documented, and justification for the volume used:



.	Sanitizers and Cleaning Products:      Applicable*                      Not Applicable
“In case of Applicable please fill in the information below”
List all cleaners, sanitizers (including hand sanitizers), and disinfectants that are used on food, food contact utensils or food contact surfaces. If rinsing or purging your equipment prior to handling organic products, you must have documentation demonstrating the rinse or purge that is adequate to remove residues prior to organic handling. Attach a Safety Data Sheet (SDS) showing product ingredients and use instructions for all cleaners and sanitizers used.
	Name of Cleaner/ Sanitizer/Defoamer
	Equipment Used
On
	Purpose
(Cleaning, Sanitizing, etc.)
	SDS
(Attach & Check box)
	Is there an intervening event after use?
(Ex: Rinse, purge)

	
	
	
	
	Yes
	No

	
	
	
	
	
	

	If using Chlorine based sanitizers or disinfectants, how do you ensure you meet compliance with the requested standard “Regulation
 (EU) 848/2018 and its delegated and implementing acts and/or  Equivalent Great Britain Organic Standard and/or Canada Organic 
Regime (COR)”, Please specify?


	Do you test food contact surfaces to ensure that the intervening 
event was sufficient to remove cleaner and sanitizer residue?
	 Yes            No


	Do you store chemicals including cleaners and sanitizers securely and away from all organic materials and contact surfaces?
	 Yes            No


	Do you use ultraviolet radiation for any kind of sterilization in your organic operations?

	 Yes*            No
If yes, explain:
…………………………………………………………………………………………………………………………………………….…………………
…………………………………………………………………………………………………………………………………………….…………………


6. Water & Steam     Applicable*                      Not Applicable
“In case of Applicable please fill in the information below”
	How do you use water in processing?  Check all that apply:

	 None Used
 Ingredient
 Processing aid
 Cooking
 Cooling
 Product transport
 Cleaning equipment
 Cleaning organic product
 Other (specify):………………………………………

	Source of water

	 Municipal
 On-site well
 Other (specify):………………………………………

	Does the water meet the Safe Drinking Water Act requirements?
	 Yes            No

	How do you document this?

	

	How do you monitor water quality?

	

	How frequently do you monitor water quality?

	 Daily
 Weekly
 Monthly 
 Quarterly
 Semi-Annually 
 Annually 
 Other (specify):………………………………………
“ Stated above the description of each step and its frequency”

	Do you further treat your water?

	 Yes            No* (if no please specify)

	Do you use steam in any production or packaging processes of organic products?

	 Yes            No
 (Please Specify)

	If steam comes into direct contact with organic products do you use:

	 Steam filters
 Testing of finished products
 Condensate traps
 Other (specify):…………………………………………………………………………….
 There is no direct contact of steam with organic ingredients, WIP, or products in this operation.


	
Boiler Additives: If steam comes into contact with either food, food contact surfaces, and/or packaging, complete this section if boiler additives are used. Please also attach a product label and SDS showing product ingredients and use instructions for each boiler treatment used.
	                    Product Name
	Manufacturer/ Supplier
	CAS #
	Does Boiler Additive
Carry Over?
	Shut off Prior to
Organic Production
	Label Attached
(Check if yes)

	
	
	
	Yes
	No
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	



7. Receiving, Storage and Warehousing   Applicable*                      Not Applicable
“In case of Applicable please fill in the information below”
	Indicate in what types of packages raw material/ ingredients are received

	 Dry bulk 
 Liquid bulk
 Tote bags
 Intermediate bulk liquid containers  
 Reusable bulk containers 
 Metal drums 
 Cardboard drums
 Paper bags
 Foil bags
 Fabric bags
 Cardboard Cartons
 Cardboard Cartons
Other (specify)………………………………………

	For each type of package of raw material/ ingredients are received, describe how the supplier(s) marks their organic 
identity and lot numbers:


	Are tamper evident seals used for incoming bulk shipments?

	 Yes            No             Not Applicable
Describe:
…………………………………………………………………………………………………………………………………………….…………………

	Indicate all storage areas specifically for raw materials/ ingredients, work-in-progress, and  finished Products

	 Included on facility Layout                                        Additional diagram attached

	Describe how organic goods are protected from commingling with non-organic goods, at all phases of work:

	Raw Material/Ingredients:
	

	work-in-progress
	

	Finished Products:
	

	How are organic goods marked by your operation and/or made otherwise identifiable as organic during storage?

	Raw Material/Ingredients:
	

	work-in-progress
	

	Finished Products:
	


8. Outgoing Finished Product    Applicable*               Not Applicable
“In case of Applicable please fill in the information below”
	Please describe in what form you ship goods:

	 Dry bulk 
 Liquid bulk
 Tote bags
 Intermediate bulk liquid containers  
 Reusable bulk containers 
 Metal drums 
 Cardboard drums
 Paper bags
 Foil bags
 Fabric bags
 Cardboard Cartons
Other (specify)………………………………………

	For each type of non-retail container or organic goods, describe how it is labeled to signify its organic status and lot number:

	

	Are tamper evident seals used for outgoing bulk shipments?

	 Yes            No             Not Applicable
Describe:


	If yes, how is the seal identified and how is this documented?

	

	If no, what measures are in place to ensure that the integrity of bulk goods is not compromised?

	…………………………………………………………………………………………………………………………………………….…………………
…………………………………………………………………………………………………………………………………………….…………………

	Do you have a pre-operations transport cleaning procedure prior to shipping bulk materials?

	 Yes            No             Not Applicable

	Is this information included in your SSOP?
	 Yes            No   

	Do you arrange outbound materials transport?
	 Yes            No   

	Do you notify the shipper that they must comply with organic handling requirements?

	 Yes            No   

	Are transport units used to carry products or prohibited substances?

	 Yes            No             Not Applicable

	

	Is the cleaning process documented?
	 Yes            No   



	Do you verify clean transport certificates prior to shipment of goods?

	

	Are organic products shipped at the same time as nonorganic in the same transport units?

	 Yes*            No   

	If yes, indicate which steps are taken to segregate organic products (check all that apply):
 Use of separate pallets  
 Pallet tags identifying organic 
 Organic product shrink wrapped
 Separated Area in the transport Unit
 Organic product sealed in impermeable containers 
 Other (specify)………………………………………

	Do you ship organic materials for export?
	 Yes            No  

	Do you have an export document verification SOP?      

	 Yes; SOP Attached       No; Describe:
…………………………………………………………………………………………………………………………………………….…………………
…………………………………………………………………………………………………………………………………………….…………………



9. Pest Management    Applicable*               Not Applicable
“In case of Applicable please fill in the information below”

	Do you have a facility pest management plan in  place?
	 Yes*             No 
If yes, please present a copy during inspection.

	Do you use a contract pest management service?
	 Yes*             No
If yes, please complete the information below

	Company Name:
	

	Contact Name:
	

	Company Address:
	

	Contact Phone:
	

	Contact Email:
	

	Have you notified the pest control company of the “Facility Pest Management Practice Standard”  and the “Commingling
 and Contact with  Prohibited Substance Prevention Practice  Standard”

	 Yes*        No 

	Check all pest problems that are usually present:

	 Rats        Mice        Birds          Crawling insect       Flying insects   Spiders    Other (Describe);……………………..

	A unique facility map is attached showing the  location of traps and monitors 

	 Yes          No  

	Are pest monitoring activities records kept?
	 Yes            No  

	Are records kept of all pest control materials used and their applications?

	 Yes          No  


	Check all pest management practices currently in use or planned:

	 Good sanitation
 Removal of spilled products
 Physical barriers
 Air shower
 Ultrasound devices
 Beneficial insect release
            Mechanical traps
 Vacuum treatments
 Vitamin baits
 Sealed doors and windows
	 Groundskeeping
 Air curtains
 Light devices
 Sticky traps
            Freezing treatments
 Carbon dioxide
 Exclusion
 Screened openings
 Positive air pressure
 Monitoring 
	 Pheromone traps 
 Electrocutors 
          Heat treatments 
 Nitrogen
 Removal of exterior food sources
 Regular removal of food sources       
 Regular and timely repairs of holes, etc.
 Removal of exterior habitat
 Incoming ingredient inspection for pests 
 Inspection zones around interior perimeter
 Building elements that resist penetration      

	 Approved physical strategies (describe):

	…………………………………………………………………………………………………………………………………………….…………………
…………………………………………………………………………………………………………………………………………….…………………

	 Approved chemical materials (describe):

	…………………………………………………………………………………………………………………………………………….…………………
…………………………………………………………………………………………………………………………………………….…………………



If Pest Control materials are used in this facility, complete the table below:                                    None used

	Product/ Brand Name
	Manufacturer Name
	Target Pest(s)
	Exact Location(s) Where Used
	Method of Application
	Attach Safety Data Sheet (SDS) or Label (Check if attached)


	
	
	
	
	
	SDS
	Label

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	



	How do you ensure your pest control practices are effective and how often do you monitor the practices?

	 





	What measures are taken to prevent contact of organically produced products, ingredients, packaging materials, storage containers, etc. with the pests control substances used? 
(Check all that apply)

	 N/A, no pest control materials are used in the facility
 Pest control materials are only used in non-production areas.  (i.e. the office, bathrooms, etc.)
 Documented removal during treatments 
 Non-permeable packaging
 Rinse prior to organic run
 Residue testing
 Documented employee training 
 Other (Describe):……………………………………………………………………………

	Are these measures documented?
	 Yes            No  

	Are you required by local regulation to use a pest control substance that does not appear on the National List?

	 Yes *           No  
 If yes, list substance(s) and describe the requirement for its use …………………………………………………………………………………………………………………………………………….…………………


10. Record Keeping
	How long do you retain your records?
	

	Where do you keep your records?
	      On-site                      At another facility

	Describe your record keeping procedure:

	…………………………………………………………………………………………………………………………………………….…………………
…………………………………………………………………………………………………………………………………………….…………………
…………………………………………………………………………………………………………………………………………….…………………

	Do you maintain a log of customer complaints?
	 Yes            No  

	Indicate which records do you keep for organic processing/handling (Check all that apply)

	 Purchase orders
 Contracts
 Co-packer product license
 Invoices bill of lading
 Customs forms
 Phytosanitary forms
 Certificates of analysis
 Shipping manifests
 Transaction certificates
 Receiving records
 Receiving summary logs 
 Inventory movement
 Scale tickets
 Verification of non-GMO status
	 Transport cleaning affidavits or similar forms
 Copies of certificates of organic operation 
 Verification of ingredients not produced using sewage sludge 
 Verification of ingredients not produced using ionizing radiation.
 Documentation that organic ingredients are not commercially available, when using non-organic ingredients in products labeled as 'organic'
Other (specify)……………………………………………………………………………

	Indicate which records do you keep for organic products In-Process (Check all that apply)

	 Ingredient inspection forms
 Blending reports
 Product specifications
 Production order
 Production reports
 Inventory movement
 Batch sheets 
 Weigh Logs
 Pre-op sanitation records
	 SSOP documentation
 Maintenance logs 
 SOP documentation
 QA/QC records & reports
 Inventory justification records 
 Loss reports
 Clean out Equipment logs 
 Formula for assemblies and sub-assemblies
Other (specify)……………………………………………………………………………

	Indicate which records do you keep for organic products (Raw Material / Ingredient) In-Storage / warehouse
(Check all that apply)

	 Raw Material/ Ingredient inventory reports
 Finished product inventory
 Warehouse position & movement history
 Hold reports
 Loss reports
Other (specify)…………………………………………………………………………..


	Indicate which records do you keep for organic finished products Outbound-Storage / warehouse (Check all that apply)

	 Shipping log 
 Bill of lading
 Manifest
 Container/ truck/ car/tank clean declaration 
 Scale ticket
 Sales orders
 Purchase orders
 Sales invoices
 Phytosanitary certificates
	 Export declarations forms
 Transaction certificates
 Copies of certificates of organic operators
 Shipping summary log 
 Sales summary log
 Audit control register
 Complaint log
Other (specify)…………………………………………………………………………..



	Do you use contracted or offsite storage facilities (warehouses)?

	 Yes*            No  
If yes, list all locations:
…………………………………………………………………………………………………………………………………………………………………………………………………………….……..
…………………………………………………………………………………………………………………………………………………………………………………………………………….……..

	How do you verify and document that the integrity  of organic goods is protected while it is off-site  facilities?

	 Affidavits 
 Physical inspections 
 Organic Certificates
 Other (specify)…………………………………………………………………………..
 N/A – Contract or offsite facilities are not used for organic storage

	Do you use any contracted facilities for organic handling or processing?

	 Yes; (do you maintain current organic certificates for each contracted facility?)
…………………………………………………………………………………………………………………………………………………………………………………………………………….……..
…………………………………………………………………………………………………………………………………………………………………………………………………………….……..

	 No; (Please explain)
…………………………………………………………………………………………………………………………………………………………………………………………………………….……..
…………………………………………………………………………………………………………………………………………………………………………………………………………….……..

	 N/A – Contract facilities are not used for organic handling



11. Traceability:
	Describe your lot numbering system:

	


	Does your record keeping system support a Trace Back of finished product to all ingredients?

	 Yes            No  

	Does your record keeping system support a mass balance  of all material into and out of the production system?

	 Yes            No  



12.Assurance of Organic Integrity
Procedures to ensure organic integrity must be documented. Certified operations must have a fraud prevention program to assure the authenticity of organic ingredients sources. Materials, practices, procedures, and handling must present no risk of contamination to organic products from contact with, inclusion of, or commingling with, prohibited and non-organic products.
Fraud Prevention Program
	Describe and/or attach your fraud prevention program to assure the integrity of your organic operations,
 identifying at least the following aspects:
1. Your assessed vulnerabilities across your supply chain for example, but not limited to geographic origin, supply and demand pressures, etc.
2. Your mitigation strategy for minimizing risks due to those vulnerabilities
3. Your monitoring program of supply chain integrity to assure the authenticity of your organic supplies
4. Your system for reporting incident of fraud or suspected fraud to Bioagricert. And the system for reporting to the USDA, if applicable

	




13. Enclosed Documents
	Attached Documents
	Explanatory notes (optional)

	
	

	
	






14. Affidavit/Memorandum of Understanding
The operator understands and recognizes that they are required to communicate to Egycert regarding all changes to the Organic Systems Plan (OSP) and all enclosed documents and to comply with all rules for organic production under “Regulation (EU) 848/2018 and its delegated and implementing acts and/or Equivalent Great Britain Organic Standard and/or Canada Organic Regime (COR) “and as such agrees to the following.
The Operator agrees to:
1.Read organic production   “Regulation (EU) 848/2018 and its delegated and implementing acts and/or Equivalent Great Britain Organic Standard and/or Canada Organic Regime (COR) “in its entirety and intend to fully comply therewith.
2.Adopt preventive measures to avoid contamination from and commingling with prohibited substances or products.
3. Maintain clean facilities, installations and equipment, and to monitor and record/document the operations.
4.Adopt proper measures to ensure that no non-organic products are placed into the stream of commerce, intentionally or unintentionally, under false label as an organic product
5.lmplement in case of infractions or irregularities, all corrective actions necessary to remedy any non- conformances and abide by the Egycert Operational Manual for Certification of Organic products.
6.lmmediately effect recall of any mislabeled product and in addition will inform, via the most timely method all purchasers of any product that is non-conforming, particularly to remove all references to organic production regarding such product.
7.Assure that information reported in this organic system plan and in the enclosed documents are true and current.

Name / Title:…………………………………………………………………………..

Signature: :…………………………………………………………………………..

Date: dd/mm/yy
Once Operator is certified, a producer or handling operation's organic certification continues in effect until surrendered, suspended, or revoked. Validation of this certification and specific certified organic products covered can be verified at info@egy-cert.com
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