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Foreword 
 
 
This Malaysian Standard was developed by the Working Group on Revision of MS 1529 under 
the authority of the Industry Standards Committee on Agriculture. 
 
Major modifications in this first revision are as follows: 
 
a) the title has been amended to “Plant-based organically produced foods - Requirements 

for production, processing, handling, labelling and marketing”; 
 
b) incorporation of current information from IFOAM Standards version August 2012; and  
 
c) inclusion of requirements for labelling and marketing to be in line with the relevant 

labelling requirements in force in Malaysia. 
 
This revised Malaysian Standard cancels and replaces MS 1529:2001, The production, 
processing, labelling and marketing of plant-based organically produced foods 
 
Compliance with a Malaysian Standard does not of itself confer immunity from legal 
obligations. 
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Plant-based organically produced foods - Requirements for production, 
processing, handling, labelling and marketing 

 
 

0 Introduction 
 
0.1 This Malaysian Standard has been prepared for the purpose of providing an agreed 
approach to the requirements which relate to the production, processing, handling, marketing 
of, and the labelling and claims for, plant-based organically produced foods. 
 
0.2 The aims of this standard are: 
 
a) to protect producers and consumers against deception and fraud in the market place and 

unsubstantiated product claims; 
 
b) to ensure that all stages of production, preparation, storage, transportation and labelling 

comply with this standard; and 
 
c) to be equivalent with other international organic standards so that it can be used  to 

facilitate trade. 
 
0.3 This standard sets out the principles of organic production at farms, processing, 
handling, storage and transportation. 
 
 

1 Scope 
 
1.1 This Malaysian Standard specifies requirements for the production, processing, 
handling, labelling and marketing of plant-based organically produced foods. 
 
1.2 This standard is also applicable to a product regarded as bearing indications referring 
to organic production methods where, in the labelling or claims, including advertising material 
or commercial documents, the product, or its ingredients, is described by: 
 

the terms “organic”, “biodynamic”, “biological”, “ecological”, or words of similar intent 
including diminutives which, suggests to the purchaser that the product or its 
ingredients were obtained according to organic production methods as provided for in 
this standard. 

 
1.3 1.2 does not apply where these terms clearly have no connection with the method of 
production for organically produced foods. 
 
1.4 It is not applicable to materials and/or the products produced from genetically 
engineered/modified organisms (GEO/GMO). 
 
 

2 Normative references 

 
The following normative references are indispensable for the application of this standard. For 
dated references, only the edition cited applies. For undated references, the latest edition of 
the normative references (including any amendments) applies. 
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Guidelines for the Exchange of Information between Countries on Rejections of Imported 
Food, CAC/GL 25-1997 
 
Federal Agricultural Marketing Authority Regulations (Grading, Packaging and Labelling of 
Agriculture Produce) 2008 
 
Regulation 18 (7), Food Act 1983 and Food Regulations 1985 
 
 

3 Terms and definitions 
 
For the purpose of this standard, the following terms and definitions apply. 
 
3.1 organic product 
 
That has been produced, processed, or handled in accordance with organic standards. 
 
3.2 handling 
 
Postharvest process includes, but is not limited to, cooling, sorting, cleaning, grading, 
packing, labelling, storing and transporting to retailers and wholesalers without compromise to 
the organic integrity of their products. 
 
3.3 processing 
 
Postharvest activities include, but are not limited to, handling, treatment, transformation or 

packaging of agricultural produce or products collected from wild. 

 
3.4 high conservation value area 
 
Space or place that has been recognised as having outstanding and critical importance due to 
their environmental, socioeconomic, biodiversity or landscape values. 

 
3.5 conversion/transition period 
 
The time of transition from non-organic to organic farming 
 
3.6 split production 
 
Conventional, in conversion and/or organic production, breeding, processing or handling in 
the same operation. 
 
3.7 growing period 
 
The duration of planting to harvesting. 
 
3.8 marketing 
 
Holding for sale or displaying for sale, offering for sale, selling, delivering or placing on the 
market in any other form. 
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4 General requirements 
 
4.1 Traceability 
 
The produce shall be traceable to the farm where it has been originally produced. 
 
4.2 Record keeping and internal audit 
 
4.2.1 Record keeping 
 
4.2.1.1 General principle 
 
Record keeping ensures traceability of organic integrity throughout the whole organic 
operation by following the production data (e.g. raw material data, production input) and 
quantity of every step of the supply chain, including sales.  It shall be transparent and enable 
easy retrieval of information. 
 
4.2.1.2 Requirements 

 
4.2.1.2.1 Farms shall keep up-to-date records. 
 
4.2.1.2.2 Each separate production site is identified by a name or code. The name or code 
is placed on the site and recorded on a property map. The site name or code is recorded on 
all documents and records that refer to the site. 

 
4.2.1.2.3 Operators shall maintain purchase, handling and processing records, also stock 
inventory of all material used for organic production, processing and handling as well as 
finished products. 

 
4.2.1.2.4  Documentation and records shall clearly identify the source, movement, use and 
inventory of organic products made from non-organic materials at all stages of 
production/processing and handling. 

 
4.2.1.2.5  Records, documentation and accounts shall provide traceability and be made 
available to the inspector for audit trail and trace back verification at any time. 

 
4.2.1.2.6  All records (including those related to use of sub-contractors) shall be maintained 
for at least six months and retained for a period not less than 5 years unless stipulated by any 
specific legislation. 
 
4.2.1.2.7  The records shall be accessible and audited. 

 
4.2.1.2.8  All farm records shall be treated as confidential. 
 
4.2.2 Internal audit 
 
Internal audit shall be carried out at least once a year based on the requirements of this 
standard. It shall be completed and documented. Corrective actions need to be implemented 
and documented. 
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5 Production 
 
5.1 Ecosystem management 
 
5.1.1 General principle 
 
Organic farming benefits the quality of ecosystems. 
 
5.1.2 Requirements 
 
5.1.2.1 Clearing or destruction of High Conservation Value Areas is prohibited. Farming 
areas installed on land that has been obtained by clearing of High Conservation Value Areas 
for more than 5 years may be considered. 
 
5.1.2.2 Measures should be taken to maintain natural habitats inclusive of watercourses, 
wetlands and lakes to improve landscape and enhance biodiversity quality. For holdings more 
than 50 ha, operators should set aside areas for habitats of diverse plants and animals. 
 
5.2 Soil and water conservation 
 
5.2.1 General principle 
 
Organic farming methods conserve and improve the soil, maintain water quality and use 
water efficiently and responsibly. 
 
5.2.2 Requirements 
 
5.2.2.1 Operators shall take defined and appropriate measures to prevent erosion and 
minimize loss of topsoil. Such measures may include, but are not limited to, minimal tillage, 
contour ploughing, crop selection, maintenance of soil plant cover and other management 
practices that conserve soil. 
 
5.2.2.2 Land preparation by burning vegetation or crop residues is prohibited. Exceptions 
may be granted in cases where burning is used to suppress the spread of pests and 
diseases, to stimulate seed germination, to remove intractable residues, or other such 
exceptional cases. 
 
5.2.2.3 Operators shall return nutrients, organic matter and other resources removed from 
the soil through harvesting by the recycling, regeneration and addition of organic materials 
and nutrients. 
 
5.2.2.4 Operators shall prevent or remedy soil and water salinisation where these pose a 
problem. 
 
5.2.2.5 Operators should not deplete nor excessively exploit water resources, and should 
seek to preserve water quality. They should where possible recycle rainwater and monitor 
water extraction. 
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5.3 Wild harvested products and common/public land management 
 
5.3.1 General principle 
 
Organic management sustains and prevents degradation of common biotic and abiotic 
resources, including areas used for rangeland, fisheries, forests, and forage for bees, as well 
as neighbouring land, air and water. 
 
5.3.2 Requirements 
 
5.3.2.1 Wild harvested products shall only be derived from a sustainable growing 
environment. Products shall not be harvested at a rate that exceeds the sustainable yield of 
the ecosystem, or threaten the existence of plant, fungal or animal species, including those 
not directly exploited. 
 
5.3.2.2 Operators shall harvest products only from a clearly defined area where prohibited 
substances have not been applied. 
 
5.3.2.3 The collection or harvest area shall be at an appropriate distance from conventional 
farming or other pollution sources in order to avoid contamination. 
 
5.3.2.4 The operator who manages the harvesting or gathering of common resource 
products shall be familiar with the defined collecting or harvesting area, including the impacts 
of collectors not involved in the organic scheme. 
 
5.3.2.5 Operators shall take measures to ensure that wild, sedentary aquatic species are 
collected only from areas where the water is not contaminated by substances prohibited in 
this standard. 
 
5.4 Split production and parallel production 
 
5.4.1 General principle 
 
The whole farm is converted to organic management practices according to this standard 
over a period of time. The integrity of an organic farm unit is not compromised by the activities 
and management of non-organic operations undertaken on the same farm. 
 
5.4.2 Requirements 
 
5.4.2.1 If the whole farm is not converted (split production) the organic and conventional 
parts of the farm shall be clearly and continuously separated. 
 
5.4.2.2 Simultaneous production of visually indistinguishable organic and nonorganic crops 
(parallel production) is only permitted where such production is undertaken in a way that 
allows clear and continuous and verifiable separation of all operations and products claimed 
as organic. Organic and non-organic units in parallel production shall be physically, financially 
and operationally separated. 
 
5.4.2.3 Prohibited materials shall be stored in separate locations from those where organic 

products are grown and handled. 
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5.5 Maintenance of organic management 
 
5.5.1 General principle 
 
Organic production systems require an ongoing commitment to organic production practices. 
 
5.5.2 Requirements 
 
Organic management does not rely upon switching back and forth between organic and 
conventional management. Exception to this may only be made in cases where compelling 
reasons to cease organic management on the certified organic land are present and in these 
cases conversion requirements apply. 
 
5.6 Crop production 
 
5.6.1 Choice of crops and varieties and propagation of planting materials 
 
5.6.1.1 General principle 
 
Species and varieties cultivated in organic agriculture systems are selected for adaptability to 
the local soil and climatic conditions and tolerance to pests and diseases. All seeds and plant 
materials are organic. 
 
Operators should give preference to organically bred varieties when available. 
 
5.6.1.2 Requirements 
 
5.6.1.2.1 Operators shall use organically produced planting materials whenever available in 
appropriate varieties and quality. When none of these are available, conventional materials 
may be used. 
 
5.6.1.2.2 Seeds and plant materials shall be propagated under organic management for one 
generation, in the case of annuals, and for perennials, two growing periods, or 18 months, 
whichever is the longer, before being certified as organic planting materials. 
 
5.6.1.2.3 Propagation may be based on generative propagation (seeds) as well as 
vegetative propagation derived from various plant organs for example: 
 
a) partitioned tubers, scales, husks; 
 
b) partitioned bulbs, brood, bulbs, bulbils, offset bulbs etc; 
 
c) layer, cut and graft shoots; 
 
d) rhizomes; and  
 
e) meristem culture. 
 
5.6.1.2.4 All multiplication practices on the farm, except meristem culture, shall be under 
organic management.  
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5.6.1.2.5 Propagation media/materials, bedding materials and substrates shall only consist 
of substances listed in Annexes A and B. 
 
5.6.2 Conversion/Transition period 
 
5.6.2.1 General principle 
 
A conversion period enables the establishment of an organic management system and builds 
soil health and fertility. 
 
Conversion to organic production requires a period of time in which healthy soils, sustainable 
ecosystems are established and contaminants reduced before it can achieve certified organic 
status. 
 
5.6.2.2 Requirements 
 
5.6.2.2.1 Farms shall undergo a conversion period of at least two years of organic 
production from conventional farming and at least one year for virgin jungle and organic 
farming. It may only begin once a production unit has been placed under an inspection 
system. The period may be extended or reduced in the light of previous use of the land. 
Reduction of period shall not reduce conversion period to less than 12 months. 
 
5.6.2.2.2 The conversion period may be extended for land, according to the history of land 
use, e.g. intensive use of chemicals, on a case by case basis. 
 
5.6.2.2.3 Operators shall comply with all applicable requirements of this standard during the 
conversion period. 
 
5.6.2.2.4 Production during the conversion period shall not be sold as organic produce. 
 
5.6.2.2.5 The application date for certification shall be the starting date of the conversion 
period. 
 
5.6.3 Diversity in crop production 
 
5.6.3.1 General principle 
 
The development of living soils is the foundation of organic production. Soil health and quality 
are the basis of soil management practices and are critical to successful pest, disease and 
weed management. Organic growing systems are generally soil based, care for the soil and 
surrounding ecosystems, provide support for a diversity of species, are based on nutrient 
recycling and mitigate soil and nutrient losses. 
 
5.6.3.2 Requirements 
 
5.6.3.2.1 Crop rotations for annual crops shall be established, to manage pressure from 
pests, weeds and diseases and to maintain soil fertility, unless the operator ensures diversity 
in plant production by other means. Crop rotations shall be diverse and include soil-improving 
plants such as green manure, legumes or deep rooting plants. 
 
5.6.3.2.2 For orchards, there shall be managed floor cover and diversity or refuge plantings. 
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5.6.4 Soil fertility and fertilisation 
 
5.6.4.1 General principle 
 
Organic farming returns microbial, plant or animal material to the soil to increase or at least 
maintain its fertility and biological activity. 
 
The fertility and biological activity of the soil should be maintained or increased, where 
appropriate. The fertility program should be based on material of microbial, plant or animal 
origin, such as green manure, compost or mulch. 
 
5.6.4.2 Requirements 
 
5.6.4.2.1 Soil organic matter, microbial activity and general soil health and fertility shall be 
improved if low, and maintained or improved if satisfactory. The operator shall prevent over-
accumulation of heavy metals and other pollutants in the soils. 
 
5.6.4.2.2 Material of microbial, plant or animal origin shall form the basis of the fertility 
program. Maintenance of fertility may not rely solely on off-farm inputs.  
 
5.6.4.2.3 Nutrients and fertility products shall be applied in a way that does not harm soil, 
water, and biodiversity.  
 
5.6.4.2.4 Material applied to the land or crop shall be in accordance with Annex A. 
 
5.6.4.2.5 Human excrement and pig manure are prohibited. 
 
5.6.4.2.6 Mineral fertilisers shall only be used in a program addressing long-term fertility, 
and together with other techniques such as organic matter additions, green manures, crop 
rotations and nitrogen fixation by plants. Their use shall be justified by appropriate soil and 
leaf analysis or diagnosed by an independent expert. 
 
5.6.4.2.7 Mineral fertilisers shall be applied in the form in which they are naturally composed 
and extracted and shall not be rendered more soluble by chemical treatment. 
 
5.6.4.2.8 All synthetic fertilisers, including urea, are prohibited. 
 
5.6.4.2.9 The production of terrestrial plants shall be soil-based. The production of such 
crops in hydroponic systems is prohibited. 
 
5.6.4.2.10 For mushroom production, substrates shall be made of products of organic 
agriculture, or other non-chemically treated natural products such as peat, wood, mineral 
products or soil. 
 
5.7 Pest, disease and weed management 
 
5.7.1 General principle 
 
Organic farming systems apply biological and cultural means to prevent unacceptable losses 
from pests, diseases and weeds. They use crops and varieties that are well-adapted to the 
environment and a balanced fertility program to maintain fertile soils with high biological 
activity, locally adapted rotations, companion planting, green manures, and other recognised 
organic practices as described in this standard. 
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5.7.2 Requirements 
 
5.7.2.1 The organic production system shall include positive processes/mechanisms to 
manage pests, weeds and diseases. These include: 
 
a) choice of appropriate species and varieties; 
 
b) appropriate rotation programs, intercropping and companion planting; 
 
c) mechanical cultivation; 
 
d) protection of natural enemies of pests through provision of favorable habitat, such as 

hedges, nesting sites and ecological buffer zones that maintain the original vegetation to 
house pest predators; 

 
e) natural enemies including release of predators and parasites; 
 
f) mulching and mowing; 
 
g) grazing by animals; 
 
h) mechanical controls such as traps, barriers, light and sound; 
 
i) diversified ecosystems. These will vary between geographical locations. For example, 

buffer zones to counteract erosion, agro-forestry, rotating crops, etc.; and 
 
j) steam sterilisation when proper rotation of soil enrichment cannot take place. 
 
5.7.2.2 When the measures in 5.7.2.1 are not sufficient, pest, disease and weed 
management products that are prepared on the farm from local plants, animals and micro-
organisms, or substances permitted under Annex B, may be used, provided that they do not 
jeopardise the ecosystem or the quality of organic products. 
 
5.7.2.3 Physical methods for pest, disease and weed management are permitted, including 
the application of heat. 
 
5.7.2.4 Thermal sterilisation of soils is prohibited unless under conditions specified in 
5.7.2.1 j). 
 
5.7.2.5 Any formulated input shall have only active ingredients listed in Annex B. All other 
ingredients shall not be carcinogens, teratogens, mutagens, or neurotoxins. 
 
5.8 Avoiding contamination 
 
5.8.1 General principle 
 
All relevant measures are taken to ensure that organic soil and organic products are 
protected from contamination. 
 
5.8.2 Requirements 
 
5.8.2.1 The operator shall monitor crop, soil, water, inputs for risks of contamination by 
prohibited substances and environmental contaminants. 
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5.8.2.2 The operator shall employ measures including barriers and buffer zones to avoid 
potential contamination and limit contaminants in organic products. 
 
5.8.2.3 All equipment from conventional farming systems shall be thoroughly cleaned of 
potentially contaminating materials before being used on organically managed areas. 
 
5.8.2.4 For synthetic structure coverings, mulches, fleeces, insect netting and silage 
wrapping, only products based on polyethylene and polypropylene or other polycarbonates, 
and biodegradable materials (e.g. starch based) are permitted. These shall be removed from 
the soil after use and shall not be burned on the farmland. 
 
5.9 Breeding of organic varieties (Optional) 
 
5.9.1 General principle 
 
Organic plant breeding and variety development is sustainable, enhances genetic diversity 
and relies on natural reproductive ability. Organic plant breeding is always creative, 
cooperative and open for science, intuition, and new findings. Organic plant breeding is a 
holistic approach that respects natural crossing barriers. 
 
Organic plant breeding is based on fertile plants that can establish a viable relationship with 
the living soil. Organic varieties are obtained by an organic plant breeding program. 
 
5.9.2 Requirements 
 
5.9.2.1 To produce organic varieties, plant breeders shall select their varieties under 
organic conditions that comply with the requirements of this standard. All multiplication 
practices except meristem culture shall be under certified organic management. 
 
5.9.2.2 Organic plant breeders shall develop organic varieties only on the basis of genetic 
material that has not been contaminated by products of genetic engineering. 
 
5.9.2.3 Organic plant breeders shall disclose the applied breeding techniques. Organic 
plant breeders shall make the information about the methods, which were used to develop an 
organic variety, available for the public the latest from the beginning of marketing of the 
seeds. 
 
5.9.2.4 The genome is respected as an impartible entity. Technical interventions into the 
genome of plants are not allowed (e.g. ionising radiation; transfer of isolated DNA, RNA, or 
proteins). 
 
5.9.2.5 The cell is respected as an impartible entity. Technical interventions into an isolated 
cell on an artificial medium are not allowed (e.g. genetic engineering techniques; destruction 
of cell walls and disintegration of cell nuclei through cytoplast fusion). 
 
5.9.2.6 The natural reproductive ability of a plant variety is respected and maintained. This 
excludes techniques that reduce or inhibit the germination capacities (e.g. terminator 
technologies). 
 
5.9.2.7 Organic plant breeders may obtain plant variety protection, but organic varieties 
shall not be patented. 
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5.10 Bee keeping 
 
5.10.1 General principle 
 
Bee keeping is an important activity that contributes to enhancement of the agriculture and 
forestry production through the pollinating action of bees. 
 
5.10.2 Requirements 
 
5.10.2.1 Apiaries shall be separated by a buffer zone of 3 km. The areas within a 3 km 
radius of the hives shall consist of organically managed fields, uncultivated land and/or wild 
natural areas in a way that ensures access to sources of honeydew, nectar and pollen that 
meets organic crop production requirements sufficient to supply all of the bees’ nutritional 
needs. 
 
5.10.2.2 The operator shall not place hives within a foraging distance (5 km) of fields or 
other areas with a high contamination risk (e.g. conventional fields, industrial zones and 
highways). 
 
5.10.2.3 The hives shall consist primarily of natural materials and present no risk of 
contamination to the environment or the bee products. Use of construction materials with 
potentially toxic effects for the hives is prohibited. 
 
5.10.2.4 At the end of the production season, hives shall be left with reserves of honey and 
pollen sufficient for the colony to survive the dormancy period. Any supplementary feeding in 
response to unexpected need shall be carried out only between the last honey harvest and 
the start of the next nectar or honeydew flow period. In such cases, organic honey or organic 
sugar shall be used. 
 
5.10.2.5 Bee colonies may be converted to organic production. Introduced bees shall come 
from organic production units when available. Bee products may be sold as organically 
produced when the requirements of this standard have been complied with for at least one 
year. 
 
5.10.2.6 Products from an organic apiculture operation shall be from colonies that have 
been under continuous organic management for not less than one year. During the 
conversion period, the wax shall be replaced by organically produced wax, except where no 
prohibited products have been previously used in the hive and where is no risk of 
contamination of wax. In cases where all the wax cannot be replaced during a one-year 
period, the conversion period shall be extended to cover the full replacement of the wax. 
 
5.10.2.7 For pest and disease control the following are permitted: 
 
a) lactic, formic acid; 
b) oxalic, acetic acid; 
c) sulphur; 
d) natural essential oils (e.g. menthol, eucalyptol, camphor); 
e) Bacillus thuringiensis; and 
f) steam, direct flame and caustic soda for hive disinfection. 
 
5.10.2.8 Where preventative measures fail, veterinary medicinal products may be used 
provided the following are adhered to: 
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a) preference is given to phyto-therapeutic and homeopathic treatment; 
 
b) if allopathic chemically synthesised medicinal products are used, the bee products shall 

not be sold as organic; 
 
c) treated hives shall be placed in isolation and undergo a conversion period of one year. 
 
5.10.2.9 The practice of destroying the male brood is permitted only to contain infestation 
with Varroa (mites). 
 
5.10.2.10 The health and welfare of the hive shall be primarily achieved by hygiene and 
hive management. 
 
5.10.2.11 The destruction of bees in the combs as a method of harvesting of bee products 
is prohibited. 
 
5.10.2.12 Mutilations, such as clipping of the wings of queen bees, are prohibited. 
 
5.10.2.13 Artificial insemination of queen bees is permitted. 
 
5.10.2.14 The use of chemical synthetic bee repellents is prohibited. The use of smoke 
should be kept to a minimum. Acceptable smoking materials should be natural or from 
materials that meet the requirements of these standards. 
 
5.10.2.15 Honey temperatures shall be maintained as low as possible, and not exceed 
45 °C, during the extraction and processing of products derived from bee keeping. 
 
 

6 Processing and handling 
 
6.1 General 
 
6.1.1 General principle 
 
Organic processing and handling provides consumers with nutritious, high quality supplies of 
organic products and organic farmers with a market without compromise to the organic 
integrity of their products. 
 
6.1.2 Requirements 
 
6.1.2.1 Handlers and processors shall not co-mingle organic products with non-organic 
products. 
 
6.1.2.2 Handlers and processers shall ensure traceability in the organic processing and 
handling chain. 
 
6.1.2.3 All organic products shall be clearly identified as such and processed, stored and 
transported in a way that prevents substitution by or contact with conventional products 
through the entire process. 
 
6.1.2.4 When non-organic products are prepared or stored in the preparation unit, the 
operator shall inform the control body. 
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6.1.2.5 The handler or processor shall take all necessary measures to prevent organic 
products from being contaminated by pollutants and contaminants, including the cleaning, 
decontamination, or if necessary disinfection of facilities and equipment 
 
6.1.2.6 The handler or processor shall identify and minimise risks of environmental pollution 
resulting from their activity. 
 
6.1.2.7 Process should be managed following the principles of good hygienic or good 
manufacturing practices. This should include maintaining appropriate procedures based on 
identification of critical processing steps. 
 
6.2 Ingredients 
 
6.2.1 General principle 
 
Organic processed products are made from organic ingredients. 
 
6.2.2 Requirements 
 
6.2.2.1 Organic processing uses only ingredients from organic agriculture except for when 
they are not available and subject to the labelling requirements in Annex C. 
 
All ingredients used in an organic processed product shall be organically produced except for 
those additives and processing aids that appear in Annex C. 
 
6.2.2.2 Using organic and non-organic forms of the same ingredient in a single product is 
prohibited. 
 
6.2.2.3 Water and salt may be used as ingredients in the production of organic products 
and are not included in the percentage calculations of organic ingredients. 
 
6.2.2.4 Minerals (including trace elements), vitamins and similar isolated ingredients shall 
not be used unless their use is legally required or where severe dietary or nutritional 
deficiency can be demonstrated in the market to which the particular batch of product is 
destined. 
 
6.2.2.5 Preparations of micro-organisms and enzymes commonly used in food processing 
may be used, with the exception of genetically engineered micro-organisms and their 
products. Cultures that are prepared or multiplied in-house shall comply with the requirements 
for the organic production of microorganisms. 
 
6.2.2.6 Yeast shall be included in the percentage calculations of organic ingredients. 
 
6.3 Processing methods 
 
6.3.1 General principle 
 
Organic processing and handling provides the consumer with high quality supplies of organic 
products without compromise to the integrity of the products and protects the environment. 
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6.3.2 Requirements 
 
6.3.2.1 Techniques used to process organic products shall be biological, physical, and 
mechanical in nature such as hulling, milling, fermentation, grinding, pressing and 
dehydration. Any additives, processing aids, or other material that reacts chemically with 
organic products or modifies it shall appear in Annex C and shall be used in accordance with 
noted restrictions. 
 
6.3.2.2 Organic processing uses only processing aids, other substances that modify organic 
products and solvents used for extraction if they are listed in Annex C. 
 
6.3.2.3 Substances and techniques shall not be used that: 
 
a) reconstitute properties lost by the processing and storage of organic products; 
 
b) conceal negligent processing; and 
 
c) or may otherwise be misleading as to the true nature of these products. 
 
6.3.2.4 Water may be used for re-hydration or reconstitution. 
 
6.3.2.5 Irradiation is not permitted. 
 
6.3.2.6 Filtration equipment shall not contain asbestos, or utilise techniques or substances 
that may contaminate the product. Filtration agents and adjuvants are considered processing 
aids and therefore shall appear in Annex C. 
 
6.3.2.7 Equipment surfaces and utensils that might come into contact with organic products 
shall be free of nanomaterials, unless there is verified absence of contamination risk. 
 
6.4 Pest and disease control 
 
6.4.1 General principle 
 
Organic products are protected from pests and diseases by the use of good manufacturing 
practices that include proper cleaning, sanitation and hygiene, without the use of chemical 
pest control treatments or irradiation. 
 
6.4.2 Requirements 
 
6.4.2.1 Handlers and processors shall manage pests and shall use the following methods 
according to these priorities: 
 
a) preventative methods such as disruption, elimination of habitat and access to facilities; 

 
b) mechanical, physical and biological methods, including visual detection, sound, ultra 

sound, light and uv-light, temperature control, controlled atmosphere and diatomaceous 
earth. 

 
c) substances according to the Appendices of this standard; and 
 
d) substances (other than pesticides) used in traps. 
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6.4.2.2 Prohibited pest control practices include, but are not limited to, the following 
substances and methods: 
 
a) pesticides not contained in Annex D. 
 
b) fumigation with ethylene oxide, methyl bromide, aluminum phosphide or other substance 

not contained in Annex D; and 
 
c) ionising radiation. 
 
6.4.2.3 The direct use or application of a prohibited method or material renders that product 
no longer organic. The operator shall take necessary precautions to prevent contamination, 
including the removal of organic products and related packaging materials from the storage or 
processing facility, and measures to decontaminate the equipment or facilities. Application of 
prohibited substances to equipment or facilities shall not contaminate organic product handled 
or processed therein. Application of prohibited substances to equipment or facilities shall not 
compromise the organic integrity of product handled or processed therein and shall be 
documented to attest this. 
 
6.5 Packaging 
 
6.5.1 General principle 
 
Organic product packaging has minimal adverse impacts on the product and on the 
environment. 
 
6.5.2 Requirements 
 
6.5.2.1 Operators shall not use packaging material that may contaminate organic products. 
This includes reused bags or containers that have been in contact with any substance likely to 
compromise the organic integrity. Packaging materials, and storage containers, or bins that 
contain a synthetic fungicide, preservative, fumigant, or nanomaterials are prohibited. 
 
6.5.2.2 Operators shall demonstrate efforts to minimise packaging and/or choose 
packaging materials with minimum environmental impact. The total environmental impact of 
production, use and disposal of packaging shall be considered. 
 
6.5.2.3 Polyvinyl chloride (PVC) and aluminum should be avoided. 
 
6.6 Cleaning, disinfecting, and sanitising of processing facilities 
 
6.6.1 General principle 
 
Organic products are safe, of high quality, and free of substances used to clean, disinfect, 
and sanitise the processing facilities. 
 
6.6.2 Requirements  
 
6.6.2.1 Operators shall take all necessary precautions to protect organic products against 
contamination by substances prohibited in organic farming and handling, pests, disease-
causing organisms, and foreign substances. 
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6.6.2.2 Disinfecting and sanitising substances that may come into contact with organic 
products are water and substances that are listed in Annex D. In cases where these 
substances are ineffective and others shall be used, these other substances shall not come 
into contact with any organic products. 
 
Water and substances that appear in Annex D, may be used as equipment cleansers and 
equipment disinfectants that may come into direct contact with the product. 
 
6.6.2.3 Operations that use other cleaners, sanitisers, and disinfectants on product contact 
surfaces shall use them in a way that does not contaminate the product. The operator shall 
perform an intervening event between the use of any cleaner, sanitiser, or disinfectant and 
the contact of organic product with that surface sufficient to prevent residual contamination of 
that organic product. 
 
 

7 Labelling and marketing 
 
7.1 General principle 
 
Organic products are clearly and accurately labelled as organic and provide relevant 
information for consumer to make conscious choices and avoid misleading them. 
 
7.2 Requirements 
 
7.2.1 Organic products shall be labelled and marketed in accordance with Regulation 18 
(7), Food Act 1983 and Food Regulations 1985, Federal Agricultural Marketing Authority 
Regulations (Grading, Packaging and Labelling of Agriculture Produce) 2008 and other 
relevant labelling requirements of the legislation currently in force in Malaysia. 
 
7.2.2 Each individual package shall be marked legibly and indelibly or label shall be 
attached to the package, with the following information: 
 
a) organic certification number and mark; 

 
b) name of produce and variety; 

 
c) grade; 
 
d) size; 

 
e) net weight in kilogrammes; 

 
f) name and address of grower/supplier/importer and /or exporter; 

 
g) country of origin; and 
 
h) the body that assures conformity to the applicable organic standard. 

 
7.2.3 Processed products shall be labelled according to the following minimum 
requirements. 
 
a) Where 95 % to 100 % of the ingredients (by weight) are organic, the product may be 

labelled as “organic”. 
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b) Where less than 95 % but not less than 70 % of the ingredients (by weight) are organic, 

these products cannot be labelled as “organic”, but phrases such as “made with organic 
ingredients” can be used, provided the proportion of organic ingredients is clearly stated. 

 
c) Where less than 70 % of the ingredients (by weight) are organic, the product cannot be 

labelled as “organic”, nor bear phrases such as “made with organic ingredients” on the 
package front, nor bear any certification body seal, national logo, or other identifying 
mark which represents organic certification of a product or product ingredients, but 
individual ingredients may be called “organic” in the ingredients list. 

 
7.2.4 All ingredients of a multi-ingredient product shall be listed on the product label in 
order of their weight percentage. It shall be apparent which ingredients are of organic certified 
origin and which are not. All additives shall be listed with their full name. If herbs and/or 
spices constitute less than 2 % of the total weight of the product, they may be listed as 
“spices” or “herbs” without stating the percentage. 
 
7.2.5 Multi-component products, live or unprocessed (such as vegetable boxes) may be 
sold or marketed as organic only if all the components are organic. 
 
7.2.6 Organic products shall not be labelled as GMO-free in the context of this standard. 
 
7.2.7 The labelling and claims of a product specified organic produce may refer to organic 
production methods only where: 
 
a) such indications show clearly that they relate to a method of organic agricultural 

production; 
 

b) the product was produced in accordance with the requirements of crop production or 
imported under the requirements laid down in imports; 

 
c) the product was produced or imported by an operator who is subject to the inspection 

measures laid down in inspection and certification systems; and 
 

d) the labelling refers to the name and/or code number of the officially recognised 
inspection or certification body to which the operator who has carried out the production 
or the most recent processing operation is subject to. 

 
7.2.8 The labelling and claims of a product specified processed product for human 
consumption derived mainly from organic produce may refer to organic production methods 
only where: 
 
a) such indication shows clearly that they relate to a method of organic agricultural 

production and are linked with the name of the agricultural product in question, unless 
such indication is clearly given in the list of ingredients; 

 
b) all the ingredients of agricultural origin of the product are, or are derived from, products 

obtained in accordance with the requirements of crop production, or imported under the 
arrangements laid down in import; 

 
c) the product does not contain any ingredient of non-agricultural origin not listed in Annex 

C; 
 

d) the same ingredients are not derived from an organic and non-organic origin; 
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e) the product or its ingredients have not been subjected during preparation to treatments 

involving the use of ionising radiation or substances not listed in Annex C; 
 
f) the product was prepared or imported by an operator subject to the regular inspection 

system as set out in clause 8; and 
 

g) the labelling refers to the name and/or the code number of the official or officially 
recognised certification body or authority to which the operator who has carried out the 
most recent preparation operation is subject. 

 
7.2.9 Where such ingredients in 7.2.8 are not available or insufficient in quantity, certain 
ingredients of agricultural origin not satisfying the requirement in 7.2.8, within the limit of 
maximum level of 5 % mass/mass of the total ingredients excluding salt and water in the final 
product, may be used. 
 
7.2.10 For products containing less than 95 % but more than 70 % ingredients of 
agricultural ingredients, the labelling provision requires the following elements: 
 
a) the product satisfies the requirements of 7.2.8 c), d), e), f) and g); 
 
b) the indications referring to organic production methods should only appear on the front 

panel as a reference to the approximate percentage of the total ingredients including 
additives but excluding salt and water; 

 
c) the ingredients, appear in descending order (mass/mass) in the list of ingredients; and 
 
d) indications in the list of ingredients appear in the same colour and with an identical style 

and size of lettering as other indications in the list of ingredient. 
 

7.2.11 Labelling of product in transition/conversion to organic 
 
The label for in-conversion products shall be clearly distinguishable from the label for organic 
products.  
 
Products of farms in transition to organic production methods may only be labelled as 
“transition to organic” after 12 months of production using organic methods providing that: 

 
a) the requirements referred to in 7.2.7 and 7.2.8 are fully satisfied; 
 
b) the indications referring to transition/conversion do not mislead the purchaser of the 

product regarding its difference from products obtained from farms and/or farm units 
which have fully completed the conversion period; 

 
c) such indication take the form of words, such as “product under conversion to organic 

farming”, or similar words or phrase accepted by the competent authority of the country 
where the product is marketed, and shall appear in a colour, size and style of lettering 
which is not more prominent than the sales description of the product; 

 
d) foods composed of a single ingredient may be labelled as “transition to organic” on the 

principal display panel; and 
 
e) the labelling refers to the name and/or the code number of the official or officially 

approved certification body or authority to which the operator, who has carried out the 
most recent preparation, is subject. 
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7.2.12 Labelling of non-retail containers 
 
The labelling of non-retail containers should meet the requirements set out in E.1.8 of Annex 
E. 
 
 

8 Inspection and certification systems 
 
8.1 Inspection and certification systems are used to verify organic production system and 
the labelling of, and claims for, organically produced foods. 
 
8.2 Operators in Malaysia producing, preparing or importing products shall be subjected to 
the inspection system operated by one or more designated authorities and/or officially 
recognised inspection/certification bodies. 
 
8.3 The officially recognised inspection and certification systems shall comprise at least the 
application of the measures and other precautions set out in Annex E. 
 
8.4 The competent authority may delegate, while maintaining the responsibility for the 
decisions and actions taken, the assessment and supervision of private inspection and 
certification bodies to a private or public third party hereafter referred to as its “designate”. If 
delegated, the private or public third party should not be engaged in inspection and/or 
certification. 
 
8.5 For imports, Malaysia may recognise a third party accrediting body when the exporting 
country lacks an identified competent authority and a national program. 
 
8.6 In order to grant approval to an officially recognised certification body, the competent 
authority, or its designate, when making its assessment, shall take into account the following: 
 
a) the standard inspection/certification procedures to be followed, including detailed 

description of the inspection measures and precautions which the body undertakes to 
impose on operators subject to inspection; 

 
b) the penalties which the body intends to apply where irregularities and/or infringements 

are found; 
 

c) the availability of appropriate resources in the form of qualified staff, administrative and 
technical facilities, inspection experience and reliability; and 

 
d) the objectivity of the body vis-à-vis the operators subject to inspection. 

 
8.7 The competent authority, or its designate, shall: 

 
a) ensure that the inspections carried out on behalf of the inspection or certification body 

are objective; 
 

b) verify the effectiveness of inspections; 
 

c) take cognisance of any irregularities and/or infringements found and penalties applied; 
and 
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d) withdraw approval of the certification body or authority where it fails to satisfy the 

requirements referred to in 8.6 a) and 8.6 b) or, no longer fulfils the criteria indicated in 
8.5 or, fails to satisfy the requirements laid down in 8.7 to 8.9. 

 
8.8 Official and/or officially recognised certification bodies or authority referred to in 8.2 
shall: 
 
a) ensure that at least the inspection measures and precautions specified in Annex C are 

applied to undertakings subject to inspection; and 
 

b) not disclose confidential information and data obtained in their inspection or certification 
activities to persons other than the person responsible for the undertaking concerned 
and the competent authorities. 

 
8.9 Official or officially recognised inspection and/or certification bodies or authority shall: 
 
a) give the competent authority or its designate, for audit purposes, access to their officers 

and facilities and, for random audit of its operators, access to the facilities of the 
operators, together with any information and assistance deemed necessary by the 
competent authority or its designate for the fulfilment of its obligations pursuant to this 
standard; and 

 
b) send to the competent authority or its designate each year a list of operators subject to 

inspection for the previous year and present to the said authority a concise annual report. 
 

8.10 The designated authority and the official or officially recognised certification body or 
authority referred to in 8.2 shall: 
 
a) ensure that, where an irregularity is found in the implementation of Clauses 5, 6 and 7, or 

of the measures referred to in Annex E, the indications provided for in 1.2 referring to the 
organic production method are removed from the entire lot or production run affected by 
the irregularity concerned; and 

 
b) where a manifest infringement, or an infringement with prolonged effects is found, 

prohibit the operator concerned from marketing products with indications referring to the 
organic production method for a period to be agreed with the competent authority or its 
designate. 

 
8.11 The requirements of the Guidelines for the Exchange of Information between 
Countries on Rejections of Imported Food, CAC/GL 25-1997 will apply where the competent 
authority finds irregularities and/or infringements in the application of this standard. 
 
 

9 Imports 
 
9.1 Organically produced foods which are imported may be marketed only where the 
competent authority or designated body in the exporting country has issued a certificate of 
inspection stating that the lot designated in the certificate was obtained within a system of 
production, preparation, marketing and inspection applying at least the rules provided for in all 
sections and annexes of this standard and satisfy the decision on equivalency referred to 
under 9.4. 
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9.2 The certificate referred to in 9.1 above shall accompany the goods, in the original copy, 
to the premises of the first consignee; thereafter the importer shall keep the transactional 
certificate for not less than two years for inspection/audit purposes. 
 
9.3 The authenticity of the product shall be maintained after import through to the 
consumer. If imports of organic products are not in conformity with the requirements of this 
standard due to treatment required by national regulations for quarantine purposes that is not 
in conformity with this standard they lose their organic status. 
 
9.4 As an importing country, Malaysia may: 
 
a) require detailed information, including reports established by independent experts 

mutually agreed between competent authorities of the exporting countries, on the 
measures applied in the exporting country to enable it to make judgements and decisions 
on equivalency with its own rules provided that these rules of the importing country meet 
the requirements of this standard, and/or. 

 
b) arrange together with the exporting country for site visits to examine the rules of 

production and preparation, and the inspection/certification measures including 
production and preparation itself as applied in the exporting country. 

 
c) require, in order to avoid any confusion to the consumer, that the product is labelled in 

accordance with the labelling requirements applied, in accordance with the provisions of 
Clause 7, in the importing country for the products concerned. 

 
 

10 Compliance 
 
Upon testing, when each sample is found to conform to the requirements specified in this 
standard, the lot, batch or consignment from which the sample has been drawn shall be 
deemed to comply with this standard. 
 
 

11 Legal requirements 
 
The product shall comply with the requirements of the legislation currently in force in 
Malaysia. 
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Annex A 
(normative) 

 
 

Substances for use in soil fertilising and conditioning 
 

Substances description, compositional 
requirements 

Conditions for use 

1) Plant and animal origin 

Animal manure (including dried), slurry, urine, 
compost  

Undergoes full decomposition (e.g. 
composting/fermentation) 

Guano  

Blood meal, meat meal, bone, bone meal Not from pig 

Hoof and horn meal, feather  meal, fish and fish 
products, wool, fur, hair, dairy products 

 

Biodegradable processing by-products, plant or 
animal origin, e.g. by-products of food, feed, 
oilseed, brewery, distillery, sugar press mud/mud 
press or textile processing  

By-products should not come from 
GM sources  

(Not treated with synthetic additives). 

By-products from oil palm, coconut and cocoa 
(including empty fruit bunch, coir, husks, -palm oil 
mill effluent (pome), coco peat and empty  cocoa 
pods 

 

Crop and vegetable residues, mulch, green 
manure, straw, azolla. 

 

Wood, bark, sawdust, wood shavings, wood ash, 
wood charcoal, wood/bamboo vinegar. 

Should not be treated with synthetic 
chemical 

Calcium lignosulfonate  

Seaweed and seaweed products and by-products, 
algae 

 

Peat Excluding synthetic additives; 
permitted for seed, potting module 
composts. 

Not permitted as a soil conditioner. 

Plant preparations and extracts Should not come from GM crops 

Compost made from ingredients listed in this 
appendix, spent mushroom waste, humus from 
worms and insects and vermiculture substrate 

 

Urban sorted fermented or composts (city compost) 
from separated sources which are monitored for 
contamination 

Recognised by the competent 
authority. 

Naturally occurring biological organisms e.g. worms  
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Substances description, compositional 
requirements 

Conditions for use 

2) Mineral origin 

Basic slag  
Calcareous and magnesium amendments  
Limestone, marl, maerl, chalk, sugar beet 
lime 

 

Calcium chloride solution Only from natural sources/origin 
Chloride of Lime Only from natural sources/origin 
Gypsum (calcium sulphate) Only from natural sources/origin 
Magnesium rock, kieserite and Epsom salt 
(magnesium sulfate) 

Only from natural sources/origin 

Rock potash, mined potassium salts (e.g. 
kainite, sylvinite) 

Less than 60 % chlorine 

Sulphate of potash (e.g. patenkali) Obtained by physical procedures but not 
enriched by chemical processes to increase 
its solution 

Sulphur Allowed if from natural source 
Natural phosphates e.g. Rock Phosphate Cadmium should not exceed 90mg/kg P2O5 
Pulverized rock, stone meal  
Clay (e.g. bentonite, perlite, vermiculite, 
zeolite) 

 

3) Microbiological 

Biodegradable processing by-products of 
microbial origin, e.g. by-products of brewery 
or distillery processing 

 

Microbiological preparations based on 
naturally occurring organisms 

 

4) Others 

Biodynamic preparations  
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Annex B 
(normative) 

 
 

Crop protectants and growth regulators 
 

Substances description, 
compositional requirements 

Conditions for use 

1) Plant and animal origin 

Algal preparations As far as obtained by: (i) physical 
processes including dehydration, freezing 
and grinding; (ii) extraction with water or 
potassium hydroxide solutions, provided 
that the minimum amount of solvent 
necessary is used for extraction; (iii) 
fermentation. 

Animal preparations and oils  
Beeswax  
Chitin nematicides (natural origin) Not processed by acid hydrolysis 
Coffee grounds  
Corn gluten meal  
Dairy products (e.g. milk, casein)  
Gelatine  
Lecithin  
Natural acids (e.g. vinegar)  
Neem (Azadirachta indica)  
Plant oils    
Plant preparations    
Plant based repellents    
Propolis  
Pyrethrum (Chrysanthemum 
cinerariaefolium) 

The synergist Piperonyl  butoxide is 
prohibited. 

Quassia (Quassia amara)  
Rotenone (Derris elliptica, Lonchocarpus 
spp. Tephrosia spp.) 

Not near waterways.  Subject to approval 
by the CB 

Ryania (Ryania speciosa)  
Sabadilla  

2) Mineral origin 

Chloride of lime (calcium chloride)  
Clay (e.g. bentonite, perlite, vermiculite, 
zeolite) 

 

Copper salts (e.g. sulfate, hydroxide, 
oxychloride, octanoate Max 

6 kg Cu/ha per year (on a rolling average 
basis) 

Diatomaceous earth  
Light mineral oils (paraffin)  
Lime sulphur (Calcium polysulfide)  
Potassium bicarbonate  
Calcium hydroxide (hydrated lime) For application on aerial plant parts only 
Silicates (e.g. sodium silicates, quartz)  
Sodium bicarbonate  
Sulphur  
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Substances description, 
compositional requirements 

Conditions for use 

3) Microorganisms 

Fungal preparations (e.g. spinosad)  
Bacterial preparations (e.g. Bacillus 
thuringiensis)   

 

Release of parasites, predators and 
sterilized insects 

 

Viral preparations (e.g. granulosis virus)  

4) Others 

Biodynamic preparations    
Carbon dioxide    
Ethyl alcohol    
Homeopathic and Ayurvedic preparations    
Iron phosphates (for use as molluscicide)    
Sea salt and salty water    
Soft soap      

5) Traps, barriers, repellents 

Physical methods (e.g. chromatic traps, 
mechanical traps)   

 

Mulches, nets    
Pheromones – in traps and dispensers 
only 
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Annex C 
(normative) 

 
 

List of approved additives and processing/ post-harvest handling aids 
 
 

C.1 Substances of certified organic origin shall be used if commercially available. If 

organic sources are not available, natural sources shall be used if commercially available. 
Only if organic and natural sources are not available, synthetic forms of the substances below 
may be used. 
 

International 
numbering 
system 

 

Product Additive Processing & 
Post- harvest 
handling aid  

Limitation/ Note 

 

INS 170 Calcium carbonate X X Not for coloring 
INS 184 Tannic acid    X Filtration aid for wine 
INS 220 Sulphur dioxide X  Only for wine 

INS 224 Potassium metabisulphite X  Only for wine 
INS 270 Lactic acid X X  
INS 290 Carbon dioxide X X  
INS 296 L-malic acid X X  

INS 300 Ascorbic acid X   
INS 306 Tocopherols, mixed natural 

concentrates 
X   

INS 322 Lecithin X X Obtained without 
bleaches 

INS 330 Citric acid X X  

INS 331 Sodium citrates X   
INS 332 Potassium citrates X   
INS 333 Calcium citrates X   
INS 334 Tartaric acid X X Only for wine 
INS 335 Sodium tartrate X X  

INS 336 Potassium tartrate X X  
INS 341 Mono calcium phosphate X  Only for “raising flour” 
INS 342 Ammonium phosphate X  Restricted to 0.3 gm/l 

in wine 
INS 400 Alginic acid X   

INS 401 Sodium alginate X   
INS 402 Potassium alginate X   
INS 406 Agar X   
INS 407 Carrageenan X   
INS 410 Locust bean gum X   

INS 412 Guar gum X   
INS 413 Tragacanth gum X   
INS 414 Arabic gum X   
INS 415 Xanthan gum X   
INS 428 Gelatin  X  

INS 440 Pectin X  Unmodified 
INS 500 Sodium carbonates X X  
INS 501 Potassium carbonates X X  

NOTE. “X” means can be used as additives and/or processing & post-harvest handling aids. 
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C.2 Additives may contain carriers, which shall be evaluated. 
 

International 
numbering 
system  

Product Additive Processing 
& Post-
harvest 
handling 
aid  

Limitation/ Note  
 

INS 503 Ammonium carbonates X  Only for cereal 
products, 
confectionery, cakes 
and biscuits 

INS 504 Magnesium carbonates X   
INS 508 Potassium chloride X   
INS 509 Calcium chloride X X  

INS 511 Magnesium chloride X X Only for soybean 
products 

INS 513 Sulphuric acid X X As processing aid for 
pH adjustment of water 
during sugar 
processing.  
As additive for wine 
and apple cider 
production 

INS 516 Calcium sulfate X  For soybean products, 
confectionery and in 
bakers’ yeast 

INS 517 Ammonium sulfate X  Only for wine, 
restricted to 0.3 mg/l 

INS 524 Sodium hydroxide X X For sugar processing 
and for the surface 
treatment of traditional 
bakery products 

INS 526 Calcium hydroxide X X Food additive for 
maize tortilla flour 
Processing aid for 
sugar 

INS 551 Silicon dioxide (amorphous)    X  
INS 553 Talc  X  
INS 558 Bentonite  X Only for fruit and 

vegetable products 
INS 901 Beeswax  X  

INS 903 Carnauba wax    X  
INS 938 Argon X   
INS 941 Nitrogen X X  
INS 948 Oxygen X X  
 Ethylene  X Degreening of citrus 

and ripening   
 Activated carbon    X  
 Casein  X Only for wine   
 Cellulose  X  
 Diatomaceous earth    X  

 Ethanol  X  
 Isinglass  X Only for wine   
 Kaolin  X  
 Perlite  X  
 Preparations of bark    X Only for sugar   

NOTE. “X” means can be used as additives and/or processing & post-harvest handling aids. 
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C.3 Flavouring agents 
 
Operators may use: 
 
a) organic flavouring extracts (including volatile oils), and, if not available 

 
b) natural flavouring preparations approved by the control body. Such approval shall include 

assessment that natural flavours shall meet the following criteria: 
 

i) the sources are plant, animal or mineral - the process of production is in 
accordance with a recognised organic standard; and 

 
ii) be produced by means of solvents such as vegetal oil, water, ethanol, carbon 

dioxide and mechanical and physical processes. 
 
 

C.4 Preparations of micro-organisms and enzymes for use in food 
processing 
 
These may be used as ingredient or processing aids with approval from the control body: 
 
a) organic certified micro-organisms; 

 
b) preparations of micro-organisms; and 

 
c) enzymes and enzyme preparations. 
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Annex D 
(normative) 

 
 

List of permitted equipment cleansers and disinfectants that may come 
into direct contact with food for the production of organic food 

 
 

ASOA1 
(substances that can come in contact with 

food) 
Application/Conditions 

Acetic acid Cleaning agent 

Alcohol, ethyl (ethanol) Disinfection 

Alcohol, isopropyl (isopropanol) Disinfection 

Calcium hydroxide (slaked lime) 
Disinfection maximum residue limit: 
0.4 % exceed residual. 

Calcium oxide (quicklime) Cleaning agent 

 Chloride of lime (calcium oxychloride, calcium 
chloride, and calcium hydroxide) 

Disinfection shall not exceed residual 
disinfectant limit of safe drinking water. 

Citric acid 

Cyclohexylamine (BWA2) 
Use only as boiler water additive for 
packing sterilisation 

Diethylaminoethanol (BWA) 
Use only as boiler water additive for 
packing sterilisation. 

Formic acid 

Hydrogen peroxide Disinfection 

Lactic acid 

Natural essences of plants 

Octadecylamine (BWA) 
Only as boiler water additive for 
package sterilisation. 

Oxalic acid   

Ozone   

Peracetic acid 
Use as sanitiser on food contact 
surfaces. Use according to FDA 
limitations. 

Phosphoric acid 
For dairy production equipment only 
used as cleaning agent. 

Plant extracts   

Sodium carbonate   

1  ASOA ASEAN Standard for Organic Agriculture 

2  BWA Boiler water additives 
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Annex E 
(normative) 

 
 

Minimum inspection requirements and precautionary measures under 
the inspection or certification system 

 
 
Inspection measures are necessary across the whole of the food chain to verify product 
labelled according to this standard conforms to internationally agreed practices. The official or 
officially recognised certification body or authority and the competent authority shall establish 
policies and procedures in accordance with this standard. 
 
Access by the inspection body to all written and/or documentary records and to the 
establishment under the inspection scheme is essential. The operator under an inspection 
shall also give access to the competent or designated authority and provide any necessary 
information for third party audit purposes. 
 
 

E.1 Production units 
 
E.1.1 Production shall take place in a unit where the land parcels, production areas and 
storage facilities are clearly separated from those of any other unit which does not produce 
according to this standard; preparation and/or packaging workshops may form part of the unit, 
where its activity is limited to preparation and packaging of its own agricultural produce. 
 
E.1.2 When the inspection arrangements are first implemented, the operator and the official 
or officially recognised certification body or authority shall draw up and sign a document which 
includes: 
 
a) a full description of the unit and/or collection areas, showing the storage and  production 

premises and land parcels and, where applicable, premises where certain preparation 
and/or packaging operations take place; 

 
b) and, in the case of collection of wild plants, the guarantees given by third parties, if 

appropriate, which the producer can provide to ensure that the provisions in this are 
satisfied; 

 
c) all the practical measures to be taken at the level of the unit to ensure compliance with 

this standard; 
 
d) the date of the last application on the land parcels and/or collection areas concerned of 

products the use of which is not compatible with Clause 7 of this standard; and 
 
e) an undertaking by the operator to carry out operations in accordance with this standard 

to accept, in event of infringements, implementation of the measures as referred to in 8.8 
of this standard. 

 
E.1.3 Each year, before the date indicated by the certification body or authority, the 
operator shall notify the official or officially recognised certification body or authority of its 
schedule of production of crop products, giving a breakdown by land parcel. 
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E.1.4 Written and/or documentary accounts shall be kept which enable the official or 
officially recognised certification body or authority to trace the origin, nature and quantities of 
all raw materials bought, and the use of such materials; in addition, written and/or 
documentary accounts shall be kept of the nature, quantities and consignees of all agricultural 
products sold. Quantities sold directly to the final consumer shall preferably be accounted for 
on a daily basis. When the unit itself processes agricultural products, its accounts shall 
contain the information on the nature, quantities and consignees of products as referred to in 
Clause 1 of this standard which have left the unit; 
 
E.1.5 Storage on the unit, of input substances, other than those whose use is in line with 
clause 7 of this standard, is prohibited. 
 
E.1.6 The official or officially recognised certification body or authority shall ensure that a 
full physical inspection is undertaken, at least once a year, of the unit. Samples for testing of 
products not listed in this standard may be taken where their use is suspected. An inspection 
report shall be drawn up after each visit. Additional occasional unannounced visits shall also 
be undertaken according to need or at random. 
 
E.1.7 The operator shall give the certification body or authority, for inspection purposes, 
access to the storage and production premises and to the parcels of land, as well as to the 
accounts and relevant supporting documents. The operator shall also provide the inspection 
body with any information deemed necessary for the purposes of the inspection. 
 
E.1.8 Products referred to in Clause 1 of this standard which are not in their packaging for 
the end consumer shall be transported in a manner which shall prevent contamination or 
substitution of the content with substances or product not compatible with this standard and 
the following information, without prejudice to any other indications required by law: 

 
a) the name and address of the person responsible for the production or preparation of the 

product; 
 

b) the name of the product; and 
 

c) that the product is of organic status. 
 
E.1.9 Where an operator runs several production units in the same area (parallel cropping), 
units in the area producing crop, crop products not covered by Clause 1 shall also be 
subjected to the inspection arrangements as stated in E.1.2, E.1.4 and E.1.5. Plants of 
indistinguishable varieties as those produced at the unit referred to in E.1.1 above shall not be 
produced at these units. 
 
E.1.10 If derogations are allowed by the competent authority, the authority must specify the 
types of production and circumstances for which derogations are granted and the 
supplementary inspection requirements. 
 
E.1.11 The certification body in the case of E.1.10 shall implement actions such as 
unannounced site visits; extra inspections during harvest; additional documentary 
requirements; assessment of an operation’s ability to prevent co-mingling, etc., which are to 
be implemented. 
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E.2 Preparation and packaging units 
 
E.2.1 The producer and/or operator shall provide: 
 
a) a full description of the unit, showing the facilities used for the preparation, packaging 

and storage of agricultural products before and after the operations concerning them; 
and 

 
b) all the practical measures to be taken at the level of the unit to ensure compliance of this 

standard. 
 
This description and the measures concerned shall be signed by the responsible person of 
the unit and the certification body. 
 
The report shall include an undertaking by the operator to perform the operations in such a 
way as to comply with Clause 7 of this standard and to accept, in the event of infringements, 
the implementation of measures as referred to in 8.8 of this standard and be countersigned by 
both parties. 
 
E.2.2 Written accounts shall be kept enabling the certification body or authority to trace: 
 
a) the origin, nature and quantities of agricultural products as referred to in Clause 1 of this 

standard which have been delivered to the unit; 
 

b) the nature, quantities and consignees of products as referred to in Clause 1 of this 
standard which have left the unit; and 

 
c) any other information such as the origin, nature and quantities of ingredients, additives 

and manufacturing aids delivered to the unit and the composition of processed products, 
that is required by the certification body or authority for the purposes of proper inspection 
of the operations. 

 
E.2.3 Where products not referred to in Clause 1 of this standard are also processed, 
packaged or stored in the unit concerned: 
 
a) the unit shall have separate areas within the premises for the storage of products as 

referred to in Clause 1 of this standard, before and after the operations; 
 

b) operations shall be carried out continuously until the complete run has been dealt with, 
separated by place or time from similar operations performed on products not covered by 
Clause 1 of this standard; 

 
c) if such operations are not carried out frequently, they should be announced in advance, 

with a deadline agreed on with the certification body or authority; and 
 

d) every measure shall be taken to ensure identification of lots and to avoid mixtures with 
products not obtained in accordance with the requirements of this standard. 

 
E.2.4 The official or officially recognised certification body or authority shall ensure that a 
full physical inspection, at least once a year, of the unit. Samples for testing of products not 
listed in this standard may be taken where their use is suspected. An inspection report must 
be drawn up after each visit countersigned by the person responsible for the unit inspected.  
Additional occasional unannounced visits shall also be undertaken according to need or at 
random. 
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E.2.5 The operator shall give the official or officially recognised certification body or 
authority or authority, for inspection purposes, access to the unit and to written accounts and 
relevant supporting documents. The operator shall also provide the inspection body with any 
information necessary for the purposes of inspection 
 
E.2.6 The requirements in respect to the transport as laid down in E.1.8 of this Annex are 
applicable. 
 
E.2.7 On receipt of a product referred to in Clause 1 of this standard, the operator shall 
check: 
 
a) the closing of the packaging or contained where it is required; and 

 
b) the presence of the indications referred to in E.1.8 of this Annex. The result of this 

verification shall be explicitly mentioned in the accounts referred to in E.2.2 of this Annex. 
When there is any doubt that the product cannot be verified according to the production 
system provided for in Clause 8 of this standard, it shall be placed on the market without 
indication referring to the organic production method. 

 
 

E.3 Imports 
 
Importing countries should establish appropriate inspection requirements for the inspection of 
importers and of imported organic products 
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