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ORGANIC SYSTEM PLAN – MUSHROOM / FUNGI PRODUCER
	FARM BUSINESS NAME: 
[bookmark: Text2][bookmark: _GoBack]     
	CERTIFICATION NUMBER:
     

	ORGANIC GROWER / PRODUCER NAME:
     
	FARM LOCATION (COUNTY/STATE):
     



	SECTION D.  FACILITIES AND EQUIPMENT	 [WAC 16-157-120(1)(2)]
Organic and nonorganic production must be in separate facilities and have separate ventilation systems. Procedures must be in place to prevent contact between organic mushrooms and prohibited materials throughout the entire growing cycle, harvesting and post harvest process. 



	1. Are the same facilities or equipment (owned, borrowed, leased, or lent) used on organic and conventional (noncertified) crops?  If no, skip 1a – 3.
	|_| Yes
	|_| No

	1a. Check shared equipment or facilities:

	|_| Incubation 
Provide description:      

	|_| Fruiting 
Provide description:      


	|_| Harvesting 
Provide description:      


	|_| Post harvest packing or storage 
Provide description:      


	2. If yes, how do you ensure that shared equipment is cleaned and prevents contamination? 
     


	3. If yes, how do you ensure that shared facilities prevent contamination? 
     

	4. Do you have custom work (incubation, fruiting, harvesting, packaging) done on your organic mushrooms? 
	|_| Yes
	|_| No

	4a. If yes, how do you ensure that equipment is cleaned and prevents contamination? 
     



	Tip!  Records verifying that steps have been taken to prevent contamination of organic mushrooms must be available during your inspection. Failure to have this information will delay certification.



	5. What type of cleaning documentation is maintained?
|_| Clean equipment affidavits
|_| Clean out checklists / records	
|_| Standard Operation Procedures (attach)
|_| Other (please specify):      



Tip!  Lumber treated with arsenate or other prohibited materials must not have direct contact with organic mushrooms or growing medium. And treated lumber must not pose a contamination risk to the organic fungi product (e.g. condensation from overhead treated timber contacting unprotected fungi production areas).

	6. Do you have lumber treated with arsenate or other prohibited materials in your mushroom operation?
	|_| Yes
	|_| No

	6a. If yes, how do you prevent treated lumber from making direct contact with organic mushrooms or growing medium or otherwise prevent treated lumber from contaminating organic fungi production? 
|_| Used in packaged product storage area only
|_| Labels on treated lumber to alert staff 
|_| Standard Operation Procedures (attach)
[bookmark: Text3]|_| Other (please specify):     


	7. Do you also produce conventional (noncertified) mushrooms and fungi?

	|_| Yes
	|_| No

	7a.   If yes, how do you identify organic fungi and conventional fungi products so that they are not inadvertently mixed, misrepresented or mislabeled? 
[bookmark: Text4]     


		8. Are you adding a new production facility this year?
	|_| Yes
	|_| No


8a. If yes, please describe:
[bookmark: Text5]     


	9. Attach a facility map that shows the location for receiving, spawning, incubation, fruiting, harvesting, packing, storage, shipping, and any other organic mushroom / fungi production activities.
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