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Irish Organic Farmers & Growers Association

[Application Form under the IOFGA 

Symbol Scheme for On-Farm Processing]

	A. APPLICANT

Name_____________________________________________________________________

Contact Person (if not the same as above)_________________________________________

Address ___________________________________________________________________

__________________________________________________________________________

Tel No:________________________                Fax No: _____________________________

Name of person who directly controls day-to-day organic operations

__________________________________________________________________________




B. THE PRODUCT

1.
For what purposes do you require IOFGA Registration? Please Tick (

Slaughtering

(  )


Butchering
(  )


Further Processing
(  )


Packing
(  )


Distribution

(  )


Retailing
(  )


Other


(  )
Please Specify __________________________

2.
For what product lines do you require IOFGA registration. Please Tick (

Beef
(  )

Lamb 

(  )
Deer 
(  )
Vegetables (  )


Pork
(  )

Poultry 
(  )
Dairy
(  ) 
Other
(  )


Other, please specify _____________________________________________

3.
What products are processed or packaged on the premises:

On the same line:_________________________________________________

In the same building: ______________________________________________

4. 
Will the product contain a brand name? If so, please state name:


________________________________________________________________

5.
Ingredients. List all ingredients, including additives, sources of supply and certification of lines handled





ORGANIC CERTIFICATION

NON-ORGANIC





[Name and address of bodies certifying

 ingredients]


INGREDIENT

…………………………………………
…………………………





…………………………………………
…………………………





…………………………………………
…………………………





…………………………………………
…………………………





…………………………………………
…………………………





…………………………………………
…………………………

6.
Estimated annual volume of production for each product/product group for which registration is sought.


………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

7.
Estimated volume of products produced to IOFGA Standards expressed as a percentage of total production:


………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

ON-FARM MEAT PROCESSING

a)
Where do you intend to slaughter animals for farm gate sales/local markets?

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

b) If you are purchasing other organic animals, please specify their source.

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

c) Please supply the  full registered name, address, and contact details of the abattoir, manager, and, QC manager of the premises where the slaughtering and butchering will take place

……………………………………………………………………………………………………………………………………………………………………………………………………

…………………………………………………………………………………………………

…………………………………………………………………………………………………

…………………………………………………………………………………………………

d) 
If the meat is cut up in a different premises to that of the one listed above please supply the contact details

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

C. PROCESS
1.
Brief description of the processing/facilities and the activities carried out at the premises. (please supply a flow chart to explain the process)


…………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

2.
If granted IOFGA registration how do you intend to use the Symbol on 


LABEL  (  )
PACKAGING
  (  )
POINT OF SALE/PROMOTIONAL MATERIAL (  )


(Note: Any labels, packaging, or promotional materials using or referring to the Symbol or IOFGA must be approved by IOFGA before the licence is granted)

3.
Is production of organic products carried out on a continuous, seasonal or occasional basis?


………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

D. HANDLING AND STORAGE

1.
(i)
Describe the handling/storage facilities:

for goods in …………………………………..………………………………………

……………………………………………………………………………………………………………………………………………………………………………………

for goods out ………………………………………………………………………….

……………………………………………………………………………………………………………………………………………………………………………………


(ii)
Do you handle non-symbol products in the same plant  Y (  )     N (  )



If so explain how these are separated:



In bulk storage ………………………………………………………………………..



………………………………………………………………………………………...



…………………………………………………………………………………………

…………………………………………………………………………………………



During processing/packing ……………………………………………………………



…………………………………………………………………………………………



…………………………………………………………………………………………



…………………………………………………………………………………………



As finished product ……………………………………………………………………



………………………………………………………………………………………….



………………………………………………………………………………………….



………………………………………………………………………………………….

E. DOCUMENTATION AND QUALITY CONTROL

1.
(i)
What records and documentation are kept for



Goods in ………………………………………………………………………………..


………………………………………………………………………………………….



Packing/handling ………………………………………………………………………



………………………………………………………………………………………….



Goods out ………………………………………………………………………………



………………………………………………………………………………………….

(ii) Describe quality controls you run on:

Goods in……………………………………………………………….………………..

………………………………………………………………………………………….

………………………………………………………………………………………….

Goods out ………………………………………………………………………………

………………………………………………………………………………………….

………………………………………………………………………………………….

F. HYGIENE AND SAFETY

1.
(i)
Describe routine and periodic cleaning and hygiene procedures including agents used

In bulk store ……………………………………………………………………………

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

In processing/packing lines……………………………………………………………..

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

In finished product area ……………………………………………...…………………

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

UNDERTAKING (Applicable to on farm meat processors)

I undertake to present for slaughter and processing at _____________________ abattoir only organic animals reared according to the IOFGA Standards for Organic Food and Farming in Ireland.

I will ensure that all animals presented for slaughter are killed and processed according to the IOFGA Standards for Organic Food and Farming in Ireland.

I will ensure that any processed meat parts, meat pieces and residual material that I receive from ____________________ abattoir or other previously agreed abattoirs are derived exclusively from the carcasses of animals reared on my or other full symbol holdings.

If the processing unit is different from the abattoir I agree to supply the relevant name and address to IOFGA.

I agree that an IOFGA inspector may witness the slaughtering and processing of any animals I present for slaughter.

APPLICANTS SIGNATURE_________________________________________

NAME (Block Capitals)_____________________________________________

Date _____________________________________________________________

Declaration

I hereby declare that:

· All the information supplied in this application is, to the best of my knowledge, accurate, and that all relevant information has been supplied.

· I have full management control this aspect of my business, enterprises and products detailed in this application.

· I have read and understood the IOFGA Standards for Organic Food & Farming in Ireland & General Processing Standards and agree to comply with all standards relevant to my operation, including any updates that are published in the Certification News or other official documentation.

· I will allow IOFGA inspectors and other authorised personnel full access to my operation and relevant records and documents during normal working hours, in order that they can check compliance with the IOFGA Standards. Inspection visits will normally be arranged at a mutually convenient time, but spot check/ unannounced inspections may be carried out.

· I will provide any information requested by the inspector and certification staff in order for an accurate assessment of my operation to be made. I understand that IOFGA will treat all information received in the strictest confidence.

· I will allow IOFGA inspectors or authorised personnel to take samples (for example meat, soil, grain, and plant material) from the holding, and pass these on to third parties for testing.  I understand that IOFGA will treat all information received in the strictest confidence.

· I will fully comply with the labelling requirements in sections 1.04 and 6.03 of the IOFGA Standards for Organic Food & Farming in Ireland, when referring to organic production, or when using the IOFGA Symbol on any of the packaging or marketing material. I understand that IOFGA symbol is a registered trademark and must only be used in association with the fully organic products listed on your licences or certificate of registration.

· I will ensure that the IOFGA trademark is not used in a misleading manner, and is only portrayed in accordance with published guidelines. 

· I understand the requirements and obligations of my license with IOFGA. I am fully aware that any breach of the IOFGA Standards could lead to the termination of my licence. Where corrective action is required in order for my licence to be issued/renewed I agree to undertake this corrective action to verify compliance with the IOFGA Standards. I also agree that I may have to incur additional inspections to demonstrate compliance with IOFGA’s Standards at my own expense.

· I will pay all licensing fees, as published by IOFGA, in accordance with its terms of business. I also understand that other fees may apply if additional inspections are required, or if an agreed inspection date is cancelled within less that five working days notice.

· If I wish to lapse from IOFGA’s Inspection & Certification Scheme I will undertake to provide written notice at least 1 month before the license expiry date.

· Signed by: __________________________

· Name (printed): _______________________  Date:____________________
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