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	Certified Organic Operation Name:
	     
	Date:
	     



EU Definitions:
► Natural flavors allowed in organic production: Natural flavorings used in organic food products sold in the European Union are restricted to those that meet Article 3 (d and d) and Article 16 (2, 3, and 4) of EU Regulation 1334/2008. 
► ‘Natural’ flavor is currently defined in Article 16(4) of EU Regulation 1334/2008 to describe flavoring components comprised of only flavoring preparations and/or natural flavoring substances. 
► Flavoring preparation shall mean a product, other than a flavoring substance, obtained from:
i. food by appropriate physical, enzymatic or microbiological processes either in the raw state of the material or after processing for human consumption by one or more of the traditional food preparation processes listed in Annex II, and/or
ii. material of vegetable, animal or microbiological origin, other than food, by appropriate physical, enzymatic or microbiological processes, the material being taken as such or prepared by one or more of the traditional food preparation processes listed in Annex II. 
► Natural Flavoring substance a flavoring substance obtained by appropriate physical, enzymatic or microbiological processes from material of vegetable, animal or microbiological origin either in the raw state or after processing for human consumption by one or more of the traditional food preparation processes listed in Annex II. Natural flavoring substances correspond to substances that are naturally present and have been identified in nature

Directions: A technical representative from the manufacturer of the flavor must complete this form to confirm compliance for use in certified organic production to the European Regulation 2018/848. To approve the use of a natural flavor for such use, OTCO requests the information below to determine compliance under the terms of European Union, as applicable. 
Oregon Tilth may request additional information as needed.

	Identification of Natural Flavor Product (Name/Code):
	     

	Manufacturer Name & Address:
	     

	Ingredient Verification: 
	Please attach a Specification sheet for this flavor.
|_| Attached

	
TYPE OF FLAVOR 

	|_| Compounded Flavor
	|_| Extracts
	|_| Isolate

	|_| Compound WONF
	|_| Essential Oil
	|_| Oleoresin

	|_| Distillate
	|_| Essential Oil Isolate
	|_| Other (please specify):      

	


NATURAL FLAVOR PRODUCT
A) Flavor Constituents
1) Do all of the flavor constituents in this flavor meet the definition of a ‘natural’ flavor, as defined above?
	     


2) Identify the source material(s) used to produce the flavor portion in this formulation:
	     


3) Percentage of the flavoring components derived from the source material(s): 
	     



B) Non-flavor Constituents and Other Ingredients
Natural flavors authorized for use in “organic” products sold in the EU may be produced using non-flavoring constituents when they serve no technological function in the finished organic product (i.e. processing aids, carriers, etc) when approved for such use in food. Examples may include natural or synthetic forms of ethanol and propylene glycol. 

Table 1: Using the table below, provide information for all non-flavor constituents. If the composition will not fit in the table provided, please provide a composition statement listing each constituent, their function, and the source material. 
|_| N/A, no non-flavor constituents (this Natural Flavor is composed 100% of the flavor constituents identified in Part A)

	Non-flavor constituents
	Function (e.g. solvent, carrier, preservative, other additives or foodstuffs)
	Source material from which ingredient was derived

	     
	     
	     

	     
	     
	     

	     
	     
	     

	     
	     
	     

	     
	     
	     



C) Genetically Modified Organism (GMO) products may not be used at any stage in the process of making natural flavor products. EU Regulation 2018/848 prohibits the use of GMOs, products produced from GMOs, and products produced by GMOs to be used in organic products for human consumption. GMO means a genetically modified organisms as defined in point (2) of Article 2 of Directive 2001/18/EC of the European Parliament and of the Council which is not obtained through the techniques of genetic modification listed in Annex I.B to that Directive. This includes, but are not limited to, recombinant nucleic acid techniques involving the formation of new combinations of genetic material by the insertion of nucleic acid molecules produced by whatever means outside and organisms, into any virus, bacterial plasmid or other vector system and their incorporation into the host organism in which they do not naturally occur, direct introduction into an organism, cell fusion or hybridization techniques. This prohibits the use of GMO-plant extracts and the use of GMO-yeast for use.
· This natural flavor product was NOT produced, or handled using GMO techniques.
	|_|  True
	|_| False


D) Ionizing Radiation means energy transferred in the form of particles or electromagnetic waves of a wavelength of 100 nanometers or less (a frequency of 3 × 1015 hertz or more) capable of producing ions directly or indirectly (Point 46 of Directive 2013/59/Euratom). Such practices are prohibited for use in organic production.
· Ionizing radiation, as described, was NOT used in the processing of this natural flavor product.  
	|_|  True
	|_| False


E) Engineered Nanomaterial are defined in point (f) of Article 3(2) of Regulation (EU) 2015/2283 of the European Parliament and of the Council as; any intentionally produced material that has one or more dimensions of the order of 100 nm or less or that is composed of discrete functional parts, either internally or at the surface, many of which have one or more dimensions of the order of 100 nm or less, including structures, agglomerates or aggregates, which may have a size above the order of 100 nm bu retain properties that are characteristic of the nanoscale.
· This natural flavor product does NOT meet the above definition of ‘engineered nanomaterial’.
	|_|  True
	|_| False



	This questionnaire is only to be signed by a qualified technical person1:


Pursuant to the applicable regulations, I, on behalf of the supplier, hereby attest that the information provided in this form is accurate and truthful to the best of my knowledge.
	Company Name: 
	[bookmark: Text10]     
	Phone/E-mail:
	     

	Printed Name:
	     
	Title1:
	     

	Signature2:
	     
	Date
	     


2 Falsifying statements to ACAs or the Secretary will be subject to possible fines. 

Important Information Regarding Electronic Signatures:  Oregon Tilth recognizes and permits the use of electronic signatures in the conduct of its business.  By checking the box below, you willingly consent to the use of electronic signatures in the conduct of your business with Oregon Tilth.
|_| AGREE
PO Box 368, Corvallis, OR 97339, 503-378-0690 | 1-877-378-0690 | organic@tilth.org
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