Baystate Organic Certifiers

c/o Don Franczyk

1220 Cedarwood Circle

N. Dighton, MA 02764

(774)872-5544

baystateorganic@earthlink.net


Enclosed is the application packet for maple syrup operations for the Baystate Organic Certification Program.  Please familiarize yourself with the National Organic Standards, and with Baystate’s policies and procedures, prior to filling out the application forms.  The Standards may be accessed on the Baystate or National Organic Program websites.  Both the Standards and Baystate’s Policies and Procedures are combined into our Program Manual which is accessible on our website.  After you apply for certificate, Baystate will mail you a hardcopy of our Program Manual.  Becoming familiar with the National Organic Standards, and Baystate’s policies and procedures, will help answer many of the questions you are sure to have.  The completed application packet including attachments constitutes an Organic System Plan.  You only need to submit the entire plan once.  After that maple producers renewing their certification will submit a much shorter update plan, and will only have to submit maps and other documentation for new stands.  An electronic version of these forms is available.  Email me if you want these sent to you.  The electronic forms are available for download at www.baystateorganic.org.

You can apply for certification at any time.  However, we have three general application deadlines for farm certification applications:  February 15th, March 15th, and June 15th.  These dates refer to the postmark of your application.  These deadlines correspond to notification dates for certification decisions.  Applications received before February 15th will receive their certification decision by May 1st.  Applications received before March 15th will receive their certification decision by June 1st.  Applications received before June 15th will receive their certification decision by September 1st.    These dates don’t usually apply to maple operations.  For maple syrup operations, submitting your application as early as possible in the late fall and winter will guarantee that Baystate can inspect your operation prior to, or during the sap run, so that we can certify that year’s productions as organic. Maple syrup applications are given first priority in the winter, so for most operations Baystate can inspect your operation within a week or two of receiving a completed application for certification.  

  Baystate has included a checklist for filling out the application packet.  Following this checklist will guarantee that your application packet is complete when you submit it.  All business related information on the application forms will be kept strictly confidential.  If you have any questions about the application forms, or whether specific questions apply to your operation, call me and I will do my best to answer your questions.  Some growers have trouble filling out the forms.  Baystate is prohibited by the Organic Standards from filling out the forms for you.  However, you can schedule a phone meeting with Baystate to ask us as many questions as you want about the application paperwork.


Once your application has been received, you will be notified of its receipt and whether it is complete.  If the application is incomplete, you will be given a list of missing paperwork needed to make it complete.  Your application will then be technically reviewed to make sure your operation qualifies for certification.  Once this review is complete, an inspector will inspect all aspects of your operation.   Expect to spend two to four hours with the inspector.  Once the initial inspection report is filed our staff will review the report and decide if your operation meets the certification standards.  If there are any issues or noncompliances you will be given a chance to correct them.  Organic Certification is valid for one year and must be renewed annually.


Should you disagree with Baystate Organic Certifier’s decision concerning your operation, you may appeal that decision according to the process detailed in the Standards. 

The National List of allowed organic inputs that is in the Program Manual does not have a list of brand name products you can use.  Once a year we will send you a list of materials compiled by the Organic Materials Review Institute (OMRI) that are approved for organic production.  OMRI publishes both a generic list of approved materials and a list of approved brand name materials, and you may use these lists as guidance documents for determining if a product may be used on your organic crops.  You are not limited to the products on the OMRI list, however, if you choose to use a product that is not on the OMRI list you must prove that it is allowed under the regulations of the National Organic Program.  We also publish a list of local compost and potting soil producers that meet the requirements of the National List.  This list of local suppliers may also be used as a guidance document.  It is mailed to growers once a year and can be accessed at all times at www.baystateorganic.org.  

If you have any questions, don’t hesitate to contact me.








Sincerely,

 






Don Franczyk








Executive Director
Baystate Organic Certifiers

Maple Syrup Application Checklist New Applicants

Step 1:  Fill out the Grower Application Forms



Fill out the Maple Syrup Application Form




Sign and date the Affirmation Section of the Maple Syrup Application Form on the last page.  


Fill out the Maple Stand History Form and Maple History Affidavit for the different stands you 


are tapping.  If you did not manage a stand in the past 3 years, then the manager or property 



owner for that stand must sign the affidavit.
Step 2:  Provide Other Information (You must provide all of this information as part of your application)



Submit an overall farm map for your operation showing the location of trees you are tapping.  If 



the stands are in different locations, then you can submit separate maps.  If you can, please submit 



the USDA/FSA aerial maps of your stands.  



Submit samples of any labels you will be using to identify your product as organic.  You can 



submit these later if they are not ready at the time of application, but you have to tell us that you 

will be submitting them later.


Submit samples of your recordkeeping forms.  We only need a page or two of each form.  

Please submit records that show all aspects of your operation.  If you do not currently 

keep records, you must show what records you will maintain as a certified operation.  Typical 

records for a maple syrup operation include dates of tapping, amounts of sap and finished syrup 

produced, cleaning records for equipment, and sales records.


Submit a copy of a water test for water you will use for producing maple syrup or cleaning 



Equipment.  Municipal water does not need to be tested.  Only a coliform test is required.  


Fill out the Directions Sheet included with the application packet.  Do not include Mapquest 



directions as the inspector will not be coming from our Winchendon office.




Submit any additional information that you believe will aid the inspector Baystate Organic 

Certifiers in evaluating your operation.

Step 3:  The Fee Worksheet



Complete the enclosed Fee Worksheet.  Make sure you pay the $150 new operation 

fee.

______

Enclose a check for your certification fee made payable to Massachusetts Independent 

Certification.

(over)
Step 4: Optional Information



Fill out the Public Information and Baystate Website Listing form if you do not want to be listed 

on any public information lists or if you want to post your operation's information on the Baystate 

Organic Website.
Step 5:  Mailing the Application Packet



Make 2 copies of the all of the forms, all attachments, the Fee Worksheet, and the Directions 


Sheet.  File one copy of everything with your records.  



Mail the original forms, and one complete copy, along with your check for your 

certification fee to Baystate Organic Certifiers, c/o Don Franczyk, 1220 Cedarwood Circle, North 

Dighton, MA 02764
BAYSTATE ORGANIC CERTIFICATION

MAPLE SYRUP APPLICATION FORM 

This form may only be used by operations that are only certifying maple syrup production to the organic standards.

Name of Certified Operation:






Date:



Farmers:






Phone #:




Email:













Address:

























Has certification ever been denied, suspended, or revoked?
Yes


No


If yes, describe the circumstances

List any food, health, or related certifications you have from the state, town, county, or your local board of health.

GENERAL INFORMATION
1a     List all areas that you tap.   List name of each area, and the general address.

       Areas You Plan on Tapping This Year
Owned or Rented*
 Was This Area Tapped

Give Name or ID# of area, address, and   
    O       or     R
   By You Last Year?

  Acreage


*  If you are tapping trees on property you do not own, (answered “R” above), please provide information as requested in #2 below, and then continue with this application on the following page.  If you answered “yes” above for all parcels of land, skip to #3.

1b   Describe the areas you are tapping.  Are you tapping roadsides?  Are you tapping home sites?  Are you tapping forest?  If forest, describe the overall type of forest.

1c  If you are tapping roadsides?  Does the town spray the roadside for mosquitoes or spray herbicide to the brush?  

1d   Do your organic maple syrup areas border on any conventional farm production or homeowners that use prohibited substances on their lawns or yards?  If so, describe the buffers in place between your trees and the conventional production or homeowner.  Is there at least 50 feet of buffer between your production and the conventional production?

2a   Do you make all management decisions for the rented property?  How do you ensure that such lands meet the criteria for the standards and are not treated with any prohibited fertilizers or pesticides?

2b    Has there been any change in management practices or ownership of this land (these lands) since last year?  (please specify)

Please attach  an affidavit from the owner of each parcel of land on which you will be tapping trees. The affidavit(s) should describe how the parcel is managed, what products, if any, are used on the land, and how the land satisfies the standards on a year-round basis, or submit a Maple History Affidavit Form for the parcels.

3. Will you handle sap or syrup from any other producers? ______yes  _____no

 If yes, what are your procedures for keeping those products separate from your own  product?  . 

GENERAL ORGANIC PRODUCT INFORMATION

4a    List all fertility inputs and soil amendments you use on your trees, or that are applied by property owners or you to land surrounding the trees.    

None

4b    Do you use any compost on your trees? ______yes  _____no

        If yes, contact our office, as you will need to submit a description of the composting process.

        Do you spread manure anywhere near the trees? ______yes  _____no 

        If yes, list the source of the manure, the month and date of application, and the amount applied.



4c    Do you burn crop residues? ______yes  _____no     If yes, describe what is burned.

4d    Do you use sewage sludge as fertilizer______yes  _____no 

4e  Is there any pressure treated lumber in contact with the soil anywhere in the areas being tapped? ______yes  _____no     If yes, describe how the lumber is used.

4f   Do you have any soil conservation or water quality issues on any of the property being tapped?  If so, describe the issues and any steps taken to prevent or correct these issues?

4g  Are wild areas maintained near the tapped areas for wildlife, birds, and beneficial insects?  If so, describe them.

4h  What pest or disease problems, if any, do you have in your stands?     

None
4i List all pesticides, herbicides, and disease control products you use on your trees, or that are applied by you or property owners to land surrounding the trees.      

None






MAPLE SYRUP PRODUCTION INFORMATION   
5.  What date did you begin collecting sap last year? 

5a. How many taps do you expect to put out this season?  ___________

5b.  Do you use standard diameter taps, the newer smaller diameter healthtaps, or a mixture of both?

5c.  What is the average diameter breast height (DBH) of the trees you are tapping?____________  State the number and types of taps you are using on this average diameter tree._________________

5d.  What is the maximum diameter breast height (DBH) of the trees you are tapping?___________  State the number and types of taps you are using on this tree.___________________

5e.  What is the minimum diameter breast height (DBH) of the trees you are tapping?___________  

State the number and types of taps you are using on this tree.___________________

5f  What will you use for collecting sap?   _______buckets  ______tubing

5g   How many gallons of syrup do you anticipate producing this season?

   # ORGANIC________       # OTHER___________

5h   List all of the equipment you use in your maple syrup production and processing.

6.  What are the management practices you use to ensure the health and vigor of your trees?   

7.   Describe your tapping, collecting, boiling and packaging  practices. 

7a  Do you filter the syrup?   If yes, describe the filtering process, the equipment used, and any filtering aids you use.  Note:  if you use diatomaceous earth as a filtering aid, then your syrup may only be labeled as organic rather than 100% organic.

7b  How is bulk syrup stored?

7c   What containers are used to package syrup for sale?

8.  How are retail or wholesale bottles or drums of syrup labeled?  Are you planning on using the USDA Seal or Baystate Seal on your labels?  Is the phrase, “certified by Baystate Organic Certifiers” on the labels?  Note use of either seal is optional, but the certified by statement must be on retail labels.

9. Describe the practices you use to clean and store your equipment.  

9a  How are the tap lines cleaned?

10. Describe your practices for handling and storing syrup. 

MISCELLANEOUS
11. Note any practices or substances which you use in your operation which are not covered in the NOP standards.

RECORDKEEPING

12.  Check off all of the records you are keeping from the following list.  Note: you must keep records that show all activities of your operation (amount of sap collected, amount  and type of syrup produced, sales of syrup, applications of any substances to the tree stand, equipment cleaning, etc.).


  Field Maps



  Fertilizer, Pest, and Disease Control Applications


  Equipment Cleanout Records

  Sap Collection Records


  Syrup Production Records


  Sales Records

List any other records you are keeping:

12a   How long do you keep your records?  Note:  the organic standards require that records be kept for 5 years.
AFFIRMATION
I affirm that all statements made in this application are true and correct.  No prohibited products have been applied to any of the organically managed areas during the three year period prior to projected harvest.  I understand that the operation may be subject to inspection and/or sampling for residues at any time as deemed appropriate to ensure compliance with the Organic Food Production Act of 1990 and National Organic Program Rules and Regulations.  I understand that acceptance of this questionnaire in no way implies granting of certification by Baystate Organic Certifiers.  I agree to provide further information as required by Baystate Organic Certifiers.

Signature:







  Date:




BAYSTATE ORGANIC CERTIFIERS 

MAPLE SYRUP PRODUCTION AFFIDAVIT SHEET

Please fill out this form or multiple forms for all maple syrup stands that you are certifying for the first time.  The form must be signed for each of the previous 3 years by the manager of the stand(s) for that year.  If you managed the stands in each of the preceding years then you should sign the form for each year.  All substances used as inputs on the field(s) or greenhouse(s) in the past 3 years must be listed on the Maple Stand History Form(s).  You may substitute letters from past managers or other documentation in place of having past field managers sign this form as long as your documentation contains the same information as this form.  In addition, please attach proof that the stand(s) have been managed organically for the past 3 years.  This proof may include, but is not limited to field records, invoices for input purchases, statements from previous field managers, etc.  

Stand ID(s)   












Date of Application and Name of Last Prohibited Substance applied to field(s): ___________

_______________________________________________________________________________

Name of Manager 2009







I attest that the substances listed as inputs on the Maple Stand History Form for 2009  were the only substances applied to that stand(s) in that year, and that no substance prohibited by the National Organic Program was applied in 2009.

Signature






  Date






Name of Manager 2008







I attest that the substances listed as inputs on the Maple Stand History Form for 2008  were the only substances applied to that stand(s) in that year, and that no substance prohibited by the National Organic Program was applied in 2008.

Signature






  Date






Name of Manager 2007







I attest that the substances listed as inputs on the Maple Stand History Form for 2007  were the only substances applied to that stand(s) in that year, and that no substance prohibited by the National Organic Program was applied in 2007.

Signature






  Date






BAYSTATE ORGANIC CERTIFIERS 

GROWER FEE WORKSHEET

Please fill in the chart to determine your fee.  Fee schedule is on the back of this page.

Actual Gross Revenue from organic products 2009:








Estimated Gross Revenue from organic products 2010:







FEE CALCULATION
Annual Fee (based on anticipated gross sales of organic products) *


New Farm Fee  (for farms not certified in 2009)   ($150)


TOTAL  


Minus that portion of fee to be paid later in the year (up to 50%)


Amount of Enclosed Check

                               

 (made payable to Baystate Organic Certifiers or Massachusetts Independent Certification)


*  For the calendar year 2009.  

FEE SCHEDULE



Application Fees
Each operation must pay an annual fee based on the projected gross value of the certified products produced and sold by the farm or processor.  The gross value of a product is the full price of the certified product as it leaves the farm or processor, even if sold to a non-organic market.  The fee schedule is as follows:


Gross







Fee

    $0 or more, but less than $5,000



   $300


at least  $5,000, less than $10,000



   $350


at least $10,000, less than $20,000



   $400


at least $20,000, less than $30,000



   $550


at least $30,000, less than $40,000



   $650


at least $40,000, less than $50,000



   $750


at least $50,000, less than $75,000



   $850


at least $75,000, less than $100,000



   $1025


at least $100,000, less than $125,000



   $1125


at least $125,000, less than $250,000



   $1225


at least $250,000, less than $500,000



   $1400


at least $500,000, less than $750,000



   $1875


at least $750,000, less than $2,000,000


   $1875 + 0.1% of gross sales











above $750,000


at least $2,000,000, less than $3,000,000


   $1875 + 0.15% of gross sales











above $750,000


at least $3,000,000, less than $5,000,000


    $1875 + 0.2% of gross sales 











above $750,000


over $5,000,000





    $1875 + 0.25% of gross sales 









above $750,000

Income documentation must satisfy the Baystate Organic Certifiers and inspector and all such information will be kept confidential.  Operations that cannot provide adequate documentation to support their claimed gross sales figure will be assessed an annual fee based on a gross sales figure determined by Baystate Organic Certifiers.

All checks must be made payable to Baystate Organic Certifiers or Massachusetts Independent Certification.


DIRECTIONS SHEET

Name of Operation:                                         Phone:                     
Contact(s):                                                                            
Directions to Operation: Please give general directions to your farm of facility from the nearest state or interstate highway.   

1) written
2) drawn

BAYSTATE ORGANIC CERTIFIERS

PUBLIC INFORMATION AND WEBSITE LISTING FORM

Public Information Lists:  Baystate Organic Certifiers makes lists of its operation's addresses available to industry groups and suppliers.  If you do not wish to be on this list, please fill in the line below and return this form with your application packet.  Please note that this will not exempt you from being posted on the National Organic Program’s list of certified operations.  Baystate Organic Certifiers is obligated to supply a list of all of its certified operations to the NOP once a year.  This list is posted on the NOP website.

Operation Name:


   No.  I do not want to be on the public information lists maintained by Baystate 

   Organic Certifiers.

BAYSTATE ORGANIC CERTIFIERS

PUBLIC INFORMATION AND WEBSITE LISTING FORM

Website Information:  Baystate Organic Certifiers allows its certified growers and processors to list information about their operation and organic products for sale on its website, baystateorganic.org.  There is no charge for this listing.  


  Yes.  I want my operation listed on the Baystate website.

Fill out the following information form.  All information except your Operation Name is optional.  

Operation Name:












Contact:













Address:













Phone Number:












Fax Number:












Website or Email:











Products for sale:












Description of operation:  (PYO, Retail, Wholesale, CSA, Farmstand, Hours of Operation)

















