ORGANIC FOOD FEDERATION 

HOW TO WRITE AN ORGANIC RISK ASSESSMENT


Organic regulations require an operator producing, processing, handling or storing organic products to undertake a risk assessment on organic integrity and separation.  Some operators choose to include this in their HACCP.
A risk analysis is an invaluable tool in guarding against loss of organic integrity. This can arise either accidentally by mixing organic and non organic materials, or by cross contamination or contamination from various sources.

A risk assessment should identify:

· The significant hazards that are present (a hazard is something that has the potential to cause loss of organic integrity);
· What steps are being taken to control this hazard;

· What further control measures you must take to reduce the risk to an acceptable level.

There are 6 steps to carrying out a risk assessment:
1. Identify the hazard or risk;
2. Identify control measures to minimise risk;
3. Check the control measures have reduced the risk to an acceptable level;
4. Record implementation of the control measures (paperwork);
5. Monitor and review system to check it is working;
6. Training.
How to write an assessment:


Go through your process from start to finish identifying possible hazards in the following:
· purchase or supply of materials;
· incoming goods;
· storage;
· processing;
· packing;
· labelling;
· despatch;
· other hazards such as cleaning, pest control, chemical storage.
Once you have identified the areas where problems can occur you need to look at the potential risks for each of these areas you have identified.

For example:
	Operation 
	Analysis
	Risk


	Purchase of raw materials


	Incoming raw materials are not fully organically certified.


	Use of uncertified materials in organic products



	
	Raw materials could be contaminated with non organic raw materials of similar nature received on the same pallet.  
	Contamination of the organic material

	Storage, Processing and Packing


	Cross contamination of stored organic products with non organic products 


	This would affect the organic integrity of the material so it would not be able to be used as organic.

	
	Loss of identification.  
	Products cannot be clearly identified as organic at all points during the operation.



	
	Chemical contamination
	Products becoming contaminated with either non organic product or cleaning chemical from previous production runs.

	Labelling 

	Non organic products are labelled as organic


	Despatching non conforming goods as organic.

	Other hazards


	Pest control.  No fogging, spraying or fumigation or unauthorised chemicals used.

	Potential loss of organic status of product.



	
	Cleaning chemicals
	Product contact surfaces contaminated with cleaning chemical that has not been correctly rinsed down.  Also possible chemical contamination from non secured chemicals.



	
	Sub contractors
	Contractors might not know organic provisions and therefore do something to invalidate product integrity.



	
	Temporary staff
	Might not know the difference between organic and non organic products and why they need to be separated.




Identify control measures
	Operation
	Control measure
	Record


	Purchase or supply of materials / incoming goods


	Only purchase goods from suppliers with valid organic certificates
	Keep copies of all certificates on file and ensure they cover the goods being purchased and are current.

	
	Ensure that all orders clearly state that the items required are identified as organic


	Keep copies of invoices ensuring organic description are clearly marked.

	
	Mixed deliveries of goods must be securely closed and wrapped to prevent contamination.
	Check and record the label states “organic” and that the goods are securely packaged



	
	Check that all accompanying delivery notes, invoices and documentation identify the goods as organic. 


	Keep records of these on file.

	Storage

	Designated storage areas must have adequate identification and separation from non organic goods. 


	Clearly marked storage areas separated from non organic areas.

	
	Where space is limited organic goods must be stored above non organic goods


	Clearly marked, securely closed packaging.

	Processing / packing


	Plan processing, packing and labelling to ensure minimal risk of cross contamination from non organic materials.


	Packing and production records showing quantities produced.

	
	Produce organic goods before non organic, have dedicated facilities for organic, or clean down thoroughly before commencing organic production.


	Cleaning, storage and staff records

	
	Maintaining traceability at all stages including work in progress


	Goods clearly labelled, usages recorded

	Labelling 


	Products must be labelled with our code GB-ORG-04 and where applicable the EU logo and appropriate wording.


	Labels should be sent to OFF for approval prior to print

	Despatch


	Identification of finished products in store must be adequate to distinguish them from non organic goods.
	Storage areas for organic and products must be clearly labelled and records kept of quantities produced / despatched.

Customer invoices and despatch paperwork must clearly show our code and state that the product is organic.



	Other hazards


	Pest control contractors must be aware of our Standard.
	Letter on file from current contractor stating awareness of site’s organic status and compliance to OFF Standard.



	
	Chemicals must be stored in a controlled area and be of food grade.


	

	
	Chemicals must be stored in a controlled area and be of food grade.


	

	
	Cleaning when using chemicals must be recorded and contact surfaces must be rinsed off with potable water prior to organic production.


	Cleaning records

	
	Cleaning contractors are aware of the site’s organic status. 
	Contractors must be made aware of the cleaning section of the current OFF Standard.



	
	Train temporary staff who handle organic products in organic procedures.
	Training records.


Monitor and review:

· Actions taken to reduce the risk to organic integrity must be recorded so it may be proved that these risks have been assessed and minimised.
· Regular review of the analysis to ensure that any changes to the operations, site staff and products have been incorporated and that the risk has been assessed.  Where necessary the plan will need to be modified.

	Step / Process
	Hazard
	Risk
	Control Measure
	Verification

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	


