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Non-Organic Compliance Affidavit
Natural Flavors (NOP 205.605)
Instructions: This form must be completed and signed by the manufacturer of the non-organic natural flavor.  Organic Certifiers may request additional information if needed to verify compliance. 
	Name of Flavor (include item number/code if applicable):
	[bookmark: Text6]     



	Manufacturer Name: 
	[bookmark: Text7]     


The USDA National Organic Program (NOP) allows the use of certain natural (non-synthetic) substances, including flavors, in products labeled as “Organic” or “Made with Organic (specified ingredients or food groups)” provided they comply with the provisions established in the USDA NOP (7 CFR Part 205) as applicable.
Non-synthetic (natural) is currently defined in 7 CFR 205.2 as: a substance that is derived from mineral, plant or animal matter and does not undergo a synthetic process. Under the terms of the Act (7 U.S.C. 6502(21)), "synthetic" means a substance that is formulated or manufactured by a chemical process or by a process that chemically changes a substance extracted from naturally occurring plant, animal, or mineral sources, except that such term shall not apply to substances created by naturally occurring biological processes.
Non-synthetic Flavors authorized under the NOP, Section 205.605(a) must be from non-synthetic sources only and must not be produced using synthetic solvents, carrier systems or any artificial preservative. In addition, Section 205.105 (e)(f) of the NOP prohibits “excluded” methods (GMOs) and ionizing radiation from being used to produce, or during the handling of, any ingredients or products.
The US FDA Definition of Natural Flavors FDA 21 CFR Part 101.22(a)(3): “… natural flavor or natural flavoring means the essential oil, oleoresin, essence or extractive, protein hydrolysate, distillate, or any product of roasting, heating or enzymolysis, which contains the flavoring constituents derived from a spice, fruit or fruit juice, vegetable or vegetable juice, edible yeast, herb, bark, bud, root, leaf or similar plant material, meat, seafood, poultry, eggs, dairy products, or fermentation products thereof, whose significant function in food is flavoring rather than nutritional. Natural flavors include [but not exclusively] the natural essences or extractives obtained from plants listed in §§182.10, 182.20, 182.40, and 182.50 and part 184 of this chapter, and the substances listed in §172.510 of this chapter.”
1. Type of flavor (select one or more as applicable):
	|_| Protein Hydrolysate
	|_| Extracts
	|_| Essential oil

	|_| Compounded flavor
	|_| Oleoresin
	|_| Isolate

	|_| Distillate
	|_| Compounded WONF
	|_| Other (describe):
	[bookmark: Text3]     


2. List all specific sources of the flavor constituents (e.g., spice, plant part, essential oil, etc.):
	     



3. Does this natural flavor and all its flavor constituents comply with the following criteria:

	a) Does the material meet the FDA definition of natural flavor, as indicated above?
	[bookmark: Check2][bookmark: Check3]|_| Yes		|_| No

	b) Can the material legally be labeled as a "natural flavor" per the FDA?
	|_| Yes		|_| No

	c) If the flavor consists of a natural flavoring that must be declared by its common or usual name on the label, indicate the name or select N/A. 
	[bookmark: Text4]     
	[bookmark: Check1]|_| N/A

	d) Is the material only formulated for flavoring purposes (no nutritional uses or other functions)?
	|_| Yes		|_| No



4. Does this Natural Flavor qualify as a natural flavor when used at certain rates, but could serve exclusively as a flavor enhancer/modifier, or in a nutritional, sweetening, or similar function if used at different rates? For example, if the only flavoring agent in the material is Luo Han Guo (monk fruit) derived products, Thaumatin, Glycosylated Steviol Glycosides or similar, check yes.
	
	|_| Yes		|_| No


a) Attach documentation detailing the maximum usage rate for the overall flavor material to qualify as a natural flavor or select N/A. 
	
	|_| Attached	|_| N/A


5. List any extraction solvent(s) used for this Natural Flavor or select N/A. *Natural flavors for use in NOP “organic” or “made with organic” products, must not be produced using synthetic extraction solvents. Extraction may only use natural, non-petroleum-based solvents. 
	[bookmark: Text5]     
	|_| N/A, no solvents used


*Allowed natural extraction solvents include water, natural ethanol, super-critical carbon dioxide, authentic essential oil, and natural vegetable oils. No hydrocarbon, or chlorinated, or halogenated solvents may be used. Propane, hexane, triglycerides and freon are examples of solvents that are prohibited. 
6. Disclose carrier systems, preservatives, and/or any other non-flavor constituents. *Natural flavors for use in NOP “organic” or “made with organic” products must not contain any synthetic carrier systems or any artificial preservatives, including but not limited to, propylene glycol, polyglycerol esters of fatty acids, mono-, di-, and tri-glycerides, benzoic acid, polysorbate 80.

a) List any carrier systems used in this Natural Flavor Product, attach Ingredient Statement, or select N/A:
	     
	|_| N/A, no carrier systems used


b) List any preservatives used in this Natural Flavor Product, attach Ingredient Statement, or select N/A.
	     
	|_| N/A, no preservatives used


c) List any other non-flavor constituent(s), ancillaries, incidentals or other ingredients and their function used in this Natural Flavor Product, attach Ingredient Statement, or select N/A.
	     
	|_| N/A, no other non-flavor constituents used


7. Additional Information

a)  Provide organic certificate and/or attach a full manufacturing description for glycerin or select N/A.
	
	|_| Attached	|_| N/A, no glycerin used


b)  Attach documentation describing the manufacturing process for alcohol/ethanol or select N/A.
	
	|_| Attached	|_| N/A, no alcohol/ethanol used


c) Attach documentation describing the manufacturing process & GMO status for maltodextrin or select N/A.
	
	|_| Attached	|_| N/A, no maltodextrin used


d) Attach documentation describing the manufacturing process for citric acid or select N/A.
	
	|_| Attached	|_| N/A, no citric acid used


8. Please answer the following question regarding GMOs. Excluded methods as defined at NOP 205.2 are methods used to genetically modify organisms or influence their growth and development by means that are not possible under natural conditions.  This includes cell fusion, microencapsulation, macroencapsulation, and recombinant DNA technology (gene deletion, gene doubling, foreign genes, changing the position of genes).  Genetically modified organisms (GMOs) are prohibited under the NOP Rule.  GMO plant extracts and natural flavors produced via GMO-microbial fermentations are not permitted.

Has the natural flavor been handled and produced without the use of excluded methods including genetic modification/GMOs?
	
	|_| Yes		|_| No



9. Please answer the following question regarding Ionizing radiation (irradiation). Ionizing radiation is prohibited for the treatment of organic products and inputs used to produce organic products.  Other forms of radiation, including those used for food inspection, are permitted providing the uses meet applicable regulations that establish limitation pertaining to all (organic and nonorganic) food products.
	Has the natural flavor been handled without the use of ionizing radiation as described in 21 CFR 179.26?
	
	|_| Yes		|_| No


10. Please answer the following question regarding nanotechnology. Materials produced or processed using nanotechnology or technologies intentionally manipulating matter at atomic, molecular, or macromolecular dimensions between 1 and 100 nm to create materials, devices and systems with fundamentally new properties and function are prohibited for all uses and as materials used in organic products. Naturally occurring nano-sized particles or those produced incidentally are permitted.

Has the natural flavor been handled without the use of nanotechnology as described in NOP Policy Memo 15-2?
	
	|_| Yes		|_| No


This document is to be signed by a qualified technical representative of the manufacturer.  Any operation that makes a false statement under The Organic Foods Production Act of 1990 to an accredited certifying agent shall be subject to the provisions of section 1001 of title 18, Unites States Code (205.100(c)(2).
	Name of person completing this form:
	     

	Title:
	     
	Email:
	     
	Phone #:
	     

	DECLARATION:
|_| By checking this box, I declare, as a qualified technical representative of the manufacturer, that all of the above and attached information regarding the above-named natural flavor is accurate and truthful to the best of my knowledge.

	Signature: 
	     
	Date:
	     



 Email: info@occert.com
Website: www.organiccertifiers.com 
Phone: (805) 684-6494
Mail: 6500 Casitas Pass Rd, Ventura, CA 93001
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