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2TASK 2
HOW CLOSE AM I TO  
PROCESSING ORGANICALLY?    
Complete this worksheet for each product that you process. (Processing refers to livestock slaughter, cooking, baking, heating, curing, 
canning, drying, mixing, grinding, churning, separating, extracting, cutting, fermenting, distilling, preserving, dehydrating, freezing and 
the repackaging of bulk foods into smaller containers for resale.) Check the appropriate box to indicate if you are generally using 
FRQYHQWLRQDO�RU�RUJDQLF�PDQDJHPHQW�IRU�HDFK�SURFHVVLQJ�SUDFWLFH��8VH�WKH�QRWHV�VHFWLRQ�WR�LGHQWLI\�VSHFLîF�SUDFWLFHV��LQSXWV�DQG�
HTXLSPHQW�WKDW�\RX�QHHG�WR�EHFRPH�FHUWLîHG�RUJDQLF��DOVR�LGHQWLI\�VXSSOLHUV�IRU�123�DSSURYHG�LQSXWV��1H[W��DQVZHU�WKH�SURFHVVLQJ�
questions listed. This is meant to provide a general snapshot of your current processing status; the more check marks you have in the 
RUJDQLF�PDQDJHPHQW�FROXPQ��WKH�FORVHU�\RX�DUH�WR�EHFRPLQJ�FHUWLîHG�

Processing Practice Area Manage/Source  
Conventionally

Manage/Source  
Organically

Notes

Source of raw inputs and 
ingredients

Transportation and storage 
of inputs and ingredients

Cleaning and sanitation

Processing facility

Pest management

WORKSHEET 2T.6
DOWNLOAD THE PDF
:RUNVKHHW��7����+RZ�&ORVH�$P�,�WR�3URFHVVLQJ�
2UJDQLFDOO\"��http://misadocuments.info/ 
�7��+RZ&ORVHWR2UJDQLF3URFHVVLQJ�SGI)

continued

http://misadocuments.info/2T.6HowClosetoOrganicProcessing.pdf
http://misadocuments.info/2T.6HowClosetoOrganicProcessing.pdf
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2TASK 2

NEED HELP ANSWERING THESE QUESTIONS? 

&KHFN�RXW�WKH�IROORZLQJ�SXEOLFDWLRQ�

&ROHPDQ��3��1RYHPEHU��������*XLGH�IRU�2UJDQLF�3URFHVVRUV��$775$�DQG�86'$���$JULFXOWXUDO�0DUNHWLQJ�6HUYLFH�� 
https://attra.ncat.org/organic.html.

1. Do you have access to a processing facility that is equipped for processing your product?

_____________________________________________________________________________________________________

��� ,I�\RX�XVH�ZDWHU�DV�DQ�LQJUHGLHQW�RU�WR�ZDVK�LQSXWV�DQG�HTXLSPHQW��KDYH�\RX�YHULîHG�WKDW�WKH�ZDWHU�PHHWV�6DIH�'ULQNLQJ� 
Water Act standards?

_____________________________________________________________________________________________________

��� 'R�\RX�REWDLQ�RUJDQLF�FHUWLîFDWHV�IURP�HDFK�LQSXW�VXSSOLHU�LI�\RX�DUH�DOUHDG\�VRXUFLQJ�RUJDQLF�LQJUHGLHQWV"�7KHVH�DUH�UHTXLUHG�
IRU�FHUWLîFDWLRQ�

_____________________________________________________________________________________________________

��� 'R�\RX�KDYH�D�SURGXFW�ïRZ�FKDUW�WKDW�WUDFNV�WKH�PRYHPHQW�RI�DOO�LQJUHGLHQWV�DQG�SURGXFWV"

_____________________________________________________________________________________________________

��� 'R�\RX�KDYH�D�SODQ�IRU�SURSHU�ODEHOLQJ�RI�îQLVKHG�SURGXFWV��H�J���q����SHUFHQW�RUJDQLF�r�qRUJDQLF�r�qPDGH�ZLWK�RUJDQLF� 
ingredients”)?

_____________________________________________________________________________________________________

https://attra.ncat.org/organic.html
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