SOPA Record Sheet

Record Sheet 6 – Subcontractor Monitoring Record

To be used by a certified organic operator when attending a processing operation carried out by an approved subcontractor. Each processing operation is to be recorded and the records kept for the inspector to check.

	Date of operation
	     

	Subcontractor
	     

	Describe the processing operation 

e.g. abattoir, butchering, processing, drying
	     

	Describe the products being processed 

e.g. beef cattle, beef carcases, wheat
	     


Process

	Is the processing operation taking place at a separate time to that for non-organic products?
	     

	Are the premises, storage, utensils etc. clean and in a hygienic state prior to the operation?
	     

	Describe the quantity of organic product to be processed e.g. Number of animals/carcases, weight of raw materials.
	     

	Describe the quantity of finished product e.g. number of carcasses, number and weight of finished goods.
	     

	Give an estimate of the wastage e.g. Kg offals, bones, screenings.
	     

	How any organic product is to be further stored e.g. hanging - freezing - chilling - bulk storage – palletised.
	     

	If stored how is the organic product segregated from non-organic product during storage?
	     

	How is the product labelled during storage?
	     

	How is the finished product packed?
	     

	How is the finished product labelled?
	     

	How is the finished product transported?
	     

	Is the transport in a clean and hygienic state?
	     


To be signed by the subcontractor and the operator or the operator’s representative

For the operator

	Name:     
	Position:     
	Signature:     


For the subcontractor

	Name:     
	Position:     
	Signature:     
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