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	Operator #:
	     
	Operation Name:
	     
	Date:
	     

	
	
	
	
	
	

	Use this Crop Post-Harvest Handling section to describe the activities to be included in your crop production certification. This form is intended for use by operations that handle only their own product and whose activities preserve the essential form of the product, such as washing, packing, cooling and storing produce, drying grain, bulk screenings, and seed cleaning or preparing raw agricultural product for market or farm use.
Use Handler OSP forms if you handle crops or multiple-ingredient products not produced on your farm, seed cleaning or screenings bagged for retail market, or if your activities include complex handling activities, such as cooking, baking, curing, churning, separating, distilling, extracting, manufacturing, canning, etc.

	A. General Information

	1. Please describe how crops are handled post-harvest, explaining where and how product is received, processed, packaged, and stored. Please ensure to include all equipment utilized, processes that occur, and storage areas used.

     


	2. Indicate which post-harvest handling activities are occurring:

 Washing/cleaning of product Grain/seed cleaning

 Shelling Husking

 Packaging Sorting/Sizing

 Storing Cooling

 Drying Grade product

 Grinding Dehulling

 Tagging/Banding Milling

              other (specify): 


	B. Grain/Seed Cleaning
	 FORMCHECKBOX 
 Not Applicable

	1.  Indicate how grain cleaning is occurring: 

	 FORMCHECKBOX 
 On-Farm Cleaning

 FORMCHECKBOX 
 Off-Farm Cleaning

	Name of off-farm cleaner:
	     
	Certified Organic?
 FORMCHECKBOX 
 YES   FORMCHECKBOX 
 NO

	 FORMCHECKBOX 
 Mobile Cleaner

	Name of mobile cleaner:

	     
	Certified Organic?
 FORMCHECKBOX 
 YES   FORMCHECKBOX 
 NO

	Note: If mobile cleaner is not certified organic, operation must ensure the cleaning occurs on-farm and clean-out records are maintained. These records will be reviewed at inspection.

	2.  If on-farm cleaning, is either the post-harvest area or equipment used for both organic and non-organic products?


 FORMCHECKBOX 
 YES   FORMCHECKBOX 
 NO

If YES, describe measures taken to prevent commingling and contamination and the documentation that is maintained.

     



	C. Cleaning and Sanitation
	 FORMCHECKBOX 
 Not Applicable

	1.  Describe how you clean your post harvest handling area including any food contact surfaces.
     

	2.  List all cleaning materials you use or plan to use in your Materials List (C 11.0).
 Listed

	3.  If you have a Standard Sanitation Operating Procedure (SSOP), you may attach a copy of the portion that covers equipment and organic food contact surfaces.
 Attached

	D. Water Use
	 FORMCHECKBOX 
 Not Applicable

	1.  Do you use water to clean crops or food contact surfaces?
 NO
 YES  
If NO, skip to section E (Facility Pest Management).

	2.  Identify water source and indicate how it is used.

     


	3.  Do you add chlorine to wash water, dump tank, flume or other water that has direct food contact?
 NO YES  


	4.  Do you add any other material(s) to the water?
 NO YES  
If YES, list materials in your Materials List (C 11.0).

	5. If you add chlorine to water that directly contacts organic products, indicate how you meet the following restriction: residual chlorine levels in water that contacts organic products directly may not exceed the maximum residual disinfectant limit under the Safe Drinking Water Act (4 ppm) at the point where the water last contacts the organic product.

 Final rinse with chlorine at or below 4ppm Final rinse with water only  Not applicable, no chlorine added 

	E. Facility Pest Management
	 FORMCHECKBOX 
 Not Applicable

	1.  List recurrent or potential pest problems, including flying or crawling insects, rodents, birds, etc.

     


	2.  Describe the strategies you use or plan to use to prevent, manage or minimize pest problems in your handling facilities (wherever washing, packing, grading, cleaning, cooling and/or storage occurs).

     


	3.  When and how do you monitor for pests in storage and handling areas?

     

	4.  What pest management and monitoring records do you keep?

     


	F. Packaging
	 Not Applicable; bulk sales (no packaging)

	1.  Check types of packaging material used:

 natural fiber
 synthetic fiber
 metal

 tote sacks (plastic line or unlined)
 foil
 paper

 PVC plastics
 plastic
 cardboard

 glass
 waxed paper
 wood

      other (describe): 

	2.  If the product is to be sold as food product (i.e. food-grade soybeans), is packaging documented as food-grade?


 NO YES  

	3.   OCIA Standards  – Are non-essential packaging materials avoided?
 NO YES  

	4.  In what form are finished products shipped?

     

	5.  Has packaging been treated with any substance?


 NO
 YES  
If YES, what are they?

     

	6. List the capacity (i.e., volume) of the final packaging (e.g., 69 kg, 21,000kg, 25 lbs, etc):
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