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                              Product Specification for Approved Inputs


Please retain a copy of this completed form for your file. A sample of your current specifications will be reviewed at your inspection.

Please complete all details for every ingredient, including those that are non-organic. Please use a separate form for each product. If applying for the first time it is essential that you submit this completed form with your application. 

	Company name
	[bookmark: Text203]     
	Licence number
	[bookmark: Text301]     

	Company address
	     
	This is an update of a previously submitted specification
	|_|

	Product name 
	     

	Check this box if you would not like your product to appear on the approved inputs directory
	|_|



	Product use
In what situations can your product be used
	     

	Product action
What is the function of your product
	     

	Product information
Data on toxicity, environmental impact, etc.
	     

	Product’s compliance with UK legislation
Relevant registrations
	     





	Processing of product

	Please briefly describe any processing of the final product and the duration and frequency of the production run. A hazard analysis critical control point (HACCP) flow chart can be attached if available
     

	Separation of approved and non-approved products

	Please briefly detail how approved and non-approved products are separated during processing

	
     

	Your hygiene, cleaning and pest control procedures

	Please briefly detail your procedures for the above in the following areas. Please attach separate sheets if necessary

	In bulk stores/warehouses
	     

	On processing lines
	     

	In finished goods area
	     

	For transport
	     

	Other, please detail…
	     

	Documentation and record-keeping

	Please briefly detail which records are kept for

	Incoming goods
	     

	Processing operations
	     

	Finished products
	     

	Tracing finished products back to incoming goods
	     

	Other, please detail…
	     


	
	Product specification

	Please list all ingredients in your product and their details (*Percentage inclusion in each product.)

	Ingredient
	Weight
	%*
	Supplier
	Organic status
	Production and/or collection methods

	[bookmark: Text204]     
	[bookmark: Text205]     
	[bookmark: Text206]     
	[bookmark: Text207]     
	Choose an item.
	[bookmark: Text209]     

	[bookmark: Text212]     
	[bookmark: Text213]     
	[bookmark: Text214]     
	[bookmark: Text215]     
	Choose an item.
	[bookmark: Text217]     

	[bookmark: Text218]     
	[bookmark: Text219]     
	[bookmark: Text220]     
	[bookmark: Text221]     
	Choose an item.
	[bookmark: Text223]     

	[bookmark: Text232]     
	[bookmark: Text233]     
	[bookmark: Text234]     
	[bookmark: Text235]     
	Choose an item.
	[bookmark: Text237]     

	[bookmark: Text239]     
	[bookmark: Text240]     
	[bookmark: Text241]     
	[bookmark: Text242]     
	Choose an item.
	[bookmark: Text244]     

	[bookmark: Text246]     
	[bookmark: Text247]     
	[bookmark: Text248]     
	[bookmark: Text249]     
	Choose an item.
	[bookmark: Text251]     

	[bookmark: Text253]     
	[bookmark: Text254]     
	[bookmark: Text255]     
	[bookmark: Text256]     
	Choose an item.
	[bookmark: Text258]     

	Processing aid
	% in final product
	Supplier 
	Purpose

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     



	|_| I have attached a proposed artwork/label for this product. 
|_| I have attached a non-GM declaration from the manufacturer for each at-risk ingredient or processing aid. 







	Declaration (sign after completing your product specification overleaf)

	To the best of my knowledge, all the information supplied in this product specification and supporting documentation is accurate. We have made no further additions to any of the ingredients or processing aids or additives and they are as originally supplied.

	Signature
	
	Name
	     
	Date
	     


	I have completed this form electronically and confirm I am in agreement with the declaration above
	|_|
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