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CCOF Mission:  
To certify, educate, advocate  

and promote organic

Member-founded 
and governed since 
1973 
➢3,300 Certified 

Operations

➢2 million Certified 

Acres

➢900 Certified 

Processors



Agenda

1. What is Organic?

2. Certification process

3. Organic System Plan 

(OSP)

4. Tips & Resources

5. Questions



Questions

1. Who farms?

2. Who already makes processed foods?

3. Who is certified organic already?



What is Organic?
	 An ecological production management system 

that promotes and enhances biodiversity, 
biological cycles, and soil biological activity. 


	 Organic is based on minimal use of off-farm 
inputs and on management practices that 
restore, maintain, and enhance ecological 

harmony.


Organic processing ensures organic integrity 
throughout the supply chain.Organic is more 

than input 
substitution!



Federal Law & Standards 

National Organic Program

(NOP) 

Certifier 

Organic Producers In Other StatesOrganic Producers in California

State Organic 
Program 

(SOP)

Certifier 

National 
Organic 

Standards 
Board



What is a processor/handler?



Certification Process Overview
Application

Review of 
application

Inspection

Review of 
inspection 

report

Certificate 
Issued

OSP Updates

Annual Inspection 



Organic System Plan

Facility

• Process Flow

• Materials


• Cleaners 
and 
Sanitizers


• Water 
Additives


• Boiler 
Chemicals


• Processing 
Aids


Product
s

• Ingredients


• Supplier 
List


• Organic

• Allowed on 

National 
List


• Formulas

• Labels

Records

• Supplier 

Certificates

• Cleaning 

Records

• Audit Trail

• Lot Numbers



National List of Allowed and Prohibited Substances  
§205.605 &§205.606 (for processors)

No 
Radiatio

n 
No Sewage 

Sludge No GMOs
The 

Big 3

205.605 Nonagricultural substances allowed for use 
 - Processing aids 
 - Dairy Cultures 
 - Cleaners, Sanitizers, Wash water additives 
 - Gases 
 - Vitamins

205.606 Nonorganic agricultural products allowed for use 
 - Specific agricultural commodities 
 - Not commercially available





Organic Label Claims

100% Organic

Contains only 
100% Organic 
Ingredients

  Organic

> 95% Organic 
Ingredients

< 5% on National 
List

Made With 
Organic 
 
>70% Organic 
Ingredients

Ingredient panel 
only 
 
No organic claim on 
packaging

 
 
 

Ingredients: 
Flour, Organic 
Oats, Sugar, 
Baking Soda, Salt



Lot Number

• Inventory

• Receiving Log or B.O.L

• Batch Record

• Outgoing Invoice

Recordkeepin
g



1. Supplier Name

2. Organic Standard

3. Issue Date

5. List of all the products 
supplier is certified for

6. Compliances: NOP & 
International (as needed)

Supplier Certificates

4. Brand Name



http://www.madehow.com/Volume-5/Jam-and-Jelly.html

What

• Decide what you will make.

How

• Decide how you will make it.

• Process Flow

• Links in the chain.

Apply

• Clearly describe your plan to 

your certifier.

• Apply early, allow 3 months.

• Equipment on-site for 

inspection.

When to Apply



Maintaining your OSP
• Any change in organic 

operations

• Add/move facility

• Add/remove new 

equipment or 
processes


• Add/remove products, 
labels, ingredients, or 
materials 



General Tips
• Be proactive

• Be prepared for your inspections 	 


– Annual

– New Facility

– New Equipment


• Submit complete updates to your certifier before your 
practices change

– New products

– New suppliers, materials, formulas, labels


• Communicate with your certifier and inspector



Resources

Federal Cost Share Program

CCOF Foundation Webinars 

Organic Trade Association

Agricultural Marketing Service – Organic 101 series

Organic Materials Review Institute (OMRI)

Other farmers!

Consultants



Where to find a certifier?



The CCOF website offers a  
wealth of organic information!  

www.ccof.org  
 

Jane Wade for Application Support 
(831) 423-2263

http://www.ccof.org


CCOF Certification Fees

• One-time Application Fee - $325

• Add Scope/Facility - $200

• The Annual Fee based on sales of organic products MINUS cost 

of organic ingredients:   
– $  0 - $100K      =  $725

– $100 - $200K   =  $825

– $200 - $300K   =  $875

– $300 - $400K   =  $1050


• The Annual Inspection Fee based on inspector’s time and travel 
costs. The majority of CCOF inspections cost less than $700.


• Certification Cost Share available



Exempt Operations
§205.101

• Gross agricultural income from organic sales less than $5,000

• Must follow same production, handling, and labelling 

requirements

• Not overseen by a certifier

• Must register with SOP if in California

• Cannot be used in processed products made by another 

handling operation

• Cannot use USDA or certifier seal


Ingredient Panel Claim- Certification not required. Must be truthful.



CSA Boxes
• All organic products from your own farm


– Crops are on your certificate

• Source from other farms 


– CSA box will be listed on your certificate

– Keep Supplier Certs

– Audit Trail


• Mix of organic and nonorganic products

– No organic claims on exterior of box, outside of an ingredient statement

– Keep supplier certs

– Packing List clearly identifies organic and nonorganic products

– Audit Trail



Using a Copacker
• Always- The facility is certified.

• They process your product and send it back to 

you:

– Your WIP product is certified on their certificate. They 

are listed as a copacker in your OSP. The final product 
and label are in your OSP and on your certificate.


• They label your product:

– Your final product is certified on their certificate.

– If the label identifies CCOF as the certifier, the product 

is added to your certificate as well.



Shared Commercial Kitchens
• The kitchen itself is not certified

• The products and the operation making 

those products are certified

• Looked at as a mixed operation (organic 

and nonorganic)

• Must protect organic products


– Cleaners, Sanitizers

– Pest Control materials



Pest Control Hierarchy

Mechanical

National List

Non-
National List

Preventative



Additional Considerations
FDA Food and Drug Administration

CDFA California Department of Food and 
Agriculture

CDPH California Department of Public 
Health

SOP State Organic Program

FSMA Food Safety Modernization Act





Food Safety Modernization Act
• Saturday 8:30-10:00am


– All About Food Safety for Farmers

• ‘Compliance Dates’ Reference Sheet

• ‘Are you covered?’ Flow Chart


– Depending on products and ownership, some 
small operations will need to be in compliance 
with the Product Safety Rule (growers) and the 
Preventative Controls Rule (handlers)


