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IMO II 39.1B CH-e Operator Profile AquaGAP for Processing and/or Export Operations in Third Countries 
Version Operator (date): 
	For IMO use only

	IMO Project-N°:
	
	IMO project name:
	

	Updated by IMO (date):
	
	( IMO changes in red letters


Purpose

AquaGAP standard requires that the applicant for certification (e.g. the processor requesting AquaGAP certification) gives the certification body a FULL DESCRIPTION of the production unit (premises and activities) as a well as written indication of ALL MEASURES that the operator will take in order to ensure compliance with the AquaGAP standard requirements. This operators profile is the basis for certification according to AquaGAP standard.
How to fill in the form
· This operator profile has to be updated at least every year. For this reason, we strongly suggest that you complete this form on the computer. The inspector might need to correct some facts and you will receive a final version which you can update before the next inspection. This will also help to minimise IMO’s reporting time and hence is in your own interest.  

· “[image: image1.png]


” Indicates space for you to write. Please click with the mouse (once) on this grey field “
· You may always add new lines to existing tables. 
· In the selection-boxes “ FORMCHECKBOX 
”, simply click the left mouse button once to indicate your answer. 


· The profile needs to be signed electronically or by hand.

Confidentiality

IMO assures that all submitted information will be treated as strictly confidential! (see contract)
Notification of changes

[image: image2.bmp]You are obliged to notify IMO of the following changes during the year:
· new contracted operators (e.g. warehouses etc.)
· change of address / moving premises


· new activities (e.g. new packaging unit, new processing activities)


· new recipes


· modification of existing recipes


· changes in suppliers list


· changes in export assortment

· new final consumer labels

Please describe here the most important changes since last certification/update of profile (not applicable for first certification)
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	OPERATOR CONTACT INFORMATION

	Company Name: 
	     

	Manager: 
	

	Postal Address:
	

	Tel: 

	Fax: 

	Email: 



	Name of responsible person for AquaGAP standard application: 


	MANDATOR CONTACT INFORMATION (if certification paid and owned by another company )

	Mandator Name: 
	

	Manager: 
	

	Postal Address:
	

	Tel: 

	Fax: 

	Email: 


	Inspection and/or certification is requested according to the following standards 

	 FORMCHECKBOX 

	EU regulation (EC) No 834/07 and 889/08 (Europe)
	 FORMCHECKBOX 

	IFS

	 FORMCHECKBOX 

	Naturland (NL), Bio Suisse (BS)
	 FORMCHECKBOX 

	ISO 22000

	 FORMCHECKBOX 

	AquaGAP 
	 FORMCHECKBOX 

	BRC

	 FORMCHECKBOX 

	GLOBALGAP
	 FORMCHECKBOX 

	ACC

	 FORMCHECKBOX 

	NOP
	 FORMCHECKBOX 

	Soil Association Full Certification 
(own use of seal)

	 FORMCHECKBOX 

	MSC COC
	 FORMCHECKBOX 

	Soil Association Product Acceptance 
(no own use of seal, but buyer in UK can attach seal)


39-1 History and background

	
	Yes
	No
	Remarks

	Are you already registered with another certification body, or have you been certified in the past?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	If yes ( Please attach a data release stating that the inspection documents can be submitted to IMO and give details here:
Certification Body:      
Certification Program (NL, BS, etc):      
Date of cancellation of previous certification:      
Date of first Certification (any certifier):      
Reason for change in certifier: 

     

	Is your company a member of / certified by a private label association? 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Association:      

	If your answer is “yes”, please give a brief summary of the history and background of your company below  [image: image4.png]


.
 When/how did you involve this private label association?


[image: image5.png]


     
39-2 general Description 

39-2.1 Description of Company and Activities

	Legal form of the company 
	 FORMCHECKBOX 

	Public limited company (PLC)

	
	 FORMCHECKBOX 

	Limited liability company (LLC, Ltd.)

	
	 FORMCHECKBOX 

	Association

	
	 FORMCHECKBOX 

	     

	Total turn over
	     
	Expected part thereof from certified production (%)
	     


Personnel

Activities

	Specialization of company (products, processing techniques, etc.): 
	     


	
	Yes
	No
	

	Activities relevant to certification

(several choices possible).
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Export of certified products

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Processing of certified products

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Processing on behalf of other operators ( give details below this table

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Packaging / repackaging/labeling of certified products

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Storage of certified products

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Trade of certified products on local market

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Trading agent without physical handling of goods

	Our operation handles the following qualities
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	AquaGAP products

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Conventional products

	Products for other companies are produced/packed under contract. 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	If yes ( please give details. For production of these products, exactly the same rules apply as for “own products”, i.e. they must  also be listed in the assortment list etc. 


[image: image6.png]


     
Production Premises 

Please list all the premises (on site or at different location) in which certified products are stored or processed by your company or under the responsibility of your company.
[image: image7.bmp]( Please enclose a sketch map of your production site and buildings.
	Code 

	Name of the premises
	Location and Function

	1
	     
	     

	2
	     
	     

	3
	     
	     

	4
	     
	     


Rented Production and Storage Premises

If you are leasing/renting the premises of another company for your OWN processing/storage activities (under your direct responsibility and management), please list such rented premises below.
[image: image8.bmp]( A leasing contract will be required

	Code 

	Name of the premises
	Location and Function

	1
	     
	     

	2
	     
	     

	3
	     
	     

	4
	     
	     


Subcontracted Activities (for processing, storage etc)

Please list all companies in the table below which you have subcontracted for processing or handling and an overview  of their activities (e.g. contracted warehouses, contracted processing or packing units). 
	N°
	Subcontracted company
	Location
	Activity
	Certified by / remarks

	1
	     
	     
	     
	     

	2
	     
	     
	     
	     

	3
	     
	     
	     
	     

	4
	     
	     
	     
	     


[image: image9.bmp]Each contracted processor or professional warehouse (storage services as main business for several clients) has to sign an IMO subcontractor contract (IMO I 4.2.5G) (unless it is already hold its own AquaGAP certificate) !!
[image: image10.bmp]Each subcontracted processor or professional warehouse (storage services as main business for several clients) has to fill in an own operator profile IMO II 39.1. (Unless it is already certified)!!
39-2.2 Assortment List

Please list your present assortment of certified products (own production as well as processing under contract). For each product a sample label must be shown to the inspector during inspection. Final consumer labels must always be approved by IMO before printing. Also a list of conventional products needs to be available. The assortment list below will need to be continuously updated and submitted to IMO whenever changes are made!
	Article number / Code
	Product 

	Packaging sizes
	Certified quality 
	Other labels
status 
	Also handled non-certified? yes / no

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     

	     
	     
	     
	     
	     
	     


39-3 Documentation

39-3.1
Documentation System 

	
	Yes
	No
	

	The financial documentation allows verification of product flow. The following documents are available: 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	All incoming and outgoing invoices are available for inspection

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Inventory records

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Separate book keeping for certified and conventional products

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Purchase statistics per supplier possible

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Purchase statistics per product possible

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Sales statistic per client possible

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Article turnover statistics available

	Original Official books are kept
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	In the company

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	At accountant (name, address)

     


Product Flow Documentation

Please describe here all documents that allow the flow of products to be traced from purchase, through processing and to sales of certified products.
	Document confirmation of purchase/sales 
	Content

	     
	     

	     
	     

	     
	     

	     
	     


39-3.2 Suppliers

[image: image11.bmp](For all certified suppliers, the company must hold valid operator certificates. For certified suppliers which are not certified by IMO or IMO operators in other countries, a national transaction certificate issued by the certification body of the seller, must be available. 

Please list here ALL your suppliers of certified raw materials, including processing aids and auxiliaries. This list needs to be continuously updated and submitted to IMO whenever changes are made.
	
	Supplier
with address
	Received product
(ingredient, processing aid or auxiliary)
	Certification status 

	Certification body
(of supplied product)

	1
	     
	     
	     
	     

	2
	     
	     
	     
	     

	3
	     
	     
	     
	     

	4
	     
	     
	     
	     


39-3.3 Clients/Recipients of Certified Products

The company must keep a record of the type, quantity and the buyer/ recipient of all certified products sold. Therefore a list of recipients of certified products has to be kept. 

	
	Name of Client
	Country
	Type of client


	1
	     
	     
	     

	2
	     
	     
	     

	3
	     
	     
	     

	4
	     
	     
	     


39-4 Processing, marketing and Export

39-4.1 Control of Incoming Certified Products

When receiving certified products from other units (suppliers), the operator needs to verify explicitly that the received products are actually certified and that all labelling and transport requirements have been fulfilled. This “control of incoming goods” should be documented, e.g. by countersigning on the delivery note that the information has been checked and found ok. If labeling is incorrect, or information is not consistent between different documents; the operator must clarify the situation and if necessary, inform the supplier of the mistake so it can be corrected for future deliveries. If doubt exists that the products are certified the products shall be kept separately until clarification. If the products are not labelled as “AquaGAP” but the quality can be confirmed without doubt, the products must be labelled as “AquaGAP” before they are taken into the certified storage area. For suppliers who are NOT certified by IMO, the operator must obtain a transaction certificate for each purchased consignment (issued by certifier of supplier) to confirm the quality of the purchased product. 

	
	Yes
	No
	

	All products are checked on receipt to ensure they have been supplied by an operator on our certified suppliers list and there is sufficient proof that the operator is certified.
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     

	The information on accompanying documents (delivery notes, transaction certificates,) and on the product itself is checked for consistency.  
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     

	The following information is checked on the label and accompanying papers when certified products are received.
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Name and address of the company and if apllicable, the owner or seller of the product

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Certified quality of the product (certified, conventional)

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	The name of the inspection body 

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Lot number or similar which allows reference to accompanying documents

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Appropriate closure of bags/containers

	The results of these checks are documented
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Yes( how?    
No ( how will you ensure appropriate control?

     


Procedures for the receipt of certified products:

	
	Yes
	No
	Internal document

	Do you have internal documents which describe the procedures for receipt of certified products?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     

	If your answer is “Yes” please briefly describe your procedures below.[image: image12.png]





[image: image13.png]


     
39-4.2 Processing

All handling of the product, including sorting, mixing, labeling, packaging as well as actual processing is considered “processing”. All processing activities are required to be defined in detail according to the AquaGAP standard. Please complete the table below.
General Information on Processing Activities

	The operation performs the following processing activities:
	 FORMCHECKBOX 

	No processing.

	
	 FORMCHECKBOX 

	Physical processing without processing aids, additives or additional ingredients (smoking, drying, freezing etc.).

	
	 FORMCHECKBOX 

	Cooking or preservation of a single-ingredient product without processing aids.

	
	 FORMCHECKBOX 

	Multi-ingredient processing: any processing with more than one ingredient (incl. flavours) and/or processing aids or additives.

	
	 FORMCHECKBOX 

	other

	Type of products processed:
	     

	If you have any additional necessary information about your processing activities please describe below [image: image14.png]


 


[image: image15.png]


     
Production Flowchart per Product 

For each product group the production process must be described in detail (raw ingredients to final labeled product). Please copy the table as many times as needed and fill in a separate table for each product or product group (with different processing steps). Please identify critical processing steps during processing and storage. 
	Product (group):

     
	 FORMCHECKBOX 

	Product is produced in AquaGAP quality only

	
	 FORMCHECKBOX 

	Product is produced in AquaGAP and conventional quality


	Production site/room
	Processing step
	Technology

	Ingredients, processing aids, additives etc.
	Critical processing steps

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     

	     
	     
	     
	     
	     


Processing Ratio and Recipes

Each certified product has to be defined in its composition, origin, type and amount of ingredients and processing aids. Please include all the necessary information about your processing ratios and recipes in the table below. 
	Processing Ratios

	Raw Ingredient
	Final processed product
	Processing ratio (quantity raw ingredient/ final product)
	Remarks

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     

	     
	     
	     
	     


[image: image16.bmp](For each product which is composed of more than one ingredient or for which any kind of processing aid is used, an IMO recipe sheet IMO II, 39.8.1 (please see annex) has to be submitted to IMO for approval. The recipe has to be dated and signed by the operator.

(For all processing agents the specification of the manufacturer is needed.

( For all processing agents and ingredients of agricultural source with a GMO-Risk (yeast, lecithin, etc.) a GMO-free-Confirmation IMO I, 4.4.9 G has to be submitted to IMO. 

	
	Yes
	No
	N/A
	

	The following information is available at any time:
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	For each product the approximate processing ratio is known.
( please complete table above.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	For every product with several ingredients and / or processing aids, a recipe sheet has been filled in.
( IMO Annex 39.8.1. to be used

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	There is no ozonization of warehouses.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	We will declare any other substances (e.g Phosphate, malachite green etc.) that will be in contact with the certified produce to IMO.
( please indicate these substances in production flowchart

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	For all ingredients and processing aids not originating from aquaculture, the manufacturer’s specifications are available.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	We abstain from using ingredients/processing aids that are genetically modified (GM)

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	We abstain from using processing aids or certified ingredients which have been radiated

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	We abstain from using ionisation of products in our unit


Documentation of Processing

	
	Yes
	No
	N/A
	

	Documentation for processing is available
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	No documentation yet but planned by:      


	Document for confirmation of product flow during processing
	Content

	     
	     

	     
	     

	     
	     

	     
	     


39-4.3 Marketing and Export

If certified products are exported, great care must be taken to ensure a traceable product flow and prevent any contamination during shipment handling. For all export consignments the exporter should apply to IMO for the issue of a transaction certificate (certificate of inspection)( for additional information on transaction certificate please contact IMO offices and representatives. The transaction certificate will be sent directly to the importer. Detailed records (incl. invoices, transport documents, delivery notes, etc.) must be kept of all sales of the certified product. 

Description of all handling steps until product reaches the first recipient in the importing country:

[image: image17.png]


     
	Export markets
	 FORMCHECKBOX 

	EU countries
	 FORMCHECKBOX 

	USA
	 FORMCHECKBOX 

	Japan
	 FORMCHECKBOX 

	Switzerland

	
	 FORMCHECKBOX 

	     

	
	 FORMCHECKBOX 

	     


	Export documentation 
is organised as follows to allow an easy overview / follow up of product flow
	 FORMCHECKBOX 

	All respective documents sorted per export consignment 
(invoice, bill of lading, etc.).

	
	 FORMCHECKBOX 

	A monthly list of exports is available and ready for inspection 
(annual if less than 2 exports per month).

	
	 FORMCHECKBOX 

	     


39-4.4 Separation, Identification and Prevention of Contamination during Processing and Storage 

Separation during processing (incl. intermediate storage)

Before certified products are processed the machines and rooms have to be cleaned (cleaning must be documented). Certified processing must be done lot-wise to ensure separation from any conventional products.  If the company only processes certified products irregularly, IMO must be notified in advance of any AquaGAP processing.
	
	Yes
	No
	N.a.
	Details/Name of Document

	Internal procedures/documents describe separation during processing.
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     

	During processing (incl. repacking etc.) separation is ensured by the following measures:
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Each product is produced in only in one quality 
(e.g. NL, MSC, BS).

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Strictly batch-wise processing (consistent lot number system).

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Certified processing lines are physically separate from conventional processing lines.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Certified processing is done at different times to the processing of similar products.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Fully automatic processing (batch-wise).


	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Trained/well informed workers and supervisors.


	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Machines, storage areas and containers for certified products are clearly identifiable.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Processing equipment is cleaned between the processing of different qualities.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Storage areas are cleaned before the storage of certified products.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Pre-processing is practised 
(if machines cannot be cleaned well, approximately the first 5% of the certified lot processed is kept separate and marketed as conventional).

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	A detailed processing diary is kept.


	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Other measures taken:

     


	Summary of the documentation describing the room and machine cleaning (procedure, complexity and frequency, cleaning agents etc.). 
	     

	The certified production takes place during the following time periods:
	     


[image: image18.png]


 Remarks:     
Traceability and Lot Number system 
	
	Yes
	No
	Details

	Our procedures and documentation allow the tracing of single production lots throughout the production chain. 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     

	If your answer is “Yes” please briefly describe below [image: image19.png]


 your system for guaranteeing traceability of your products and your lot number system. 


[image: image20.png]


     
Facility Pest Management  

	In the processing and storage premises, only mechanical preventive measures may be used to prevent insects or other pests. The use of synthetic products during storage or processing is forbidden. if absolutely necessary, products may be used when the store/processing unit is empty but the waiting period must be observed. The use of synthetic products has to be documented in detail. Please describe your pest management procedures for each facility. If you outsource the pest management to an external company how do you ensure that the company complies with the above rules? Please give the name and address of the external company. 


[image: image21.png]


     
Cleaning and Hygiene

A cleaning protocol for the processing plant, including a list of detergents and disinfectants used shall be available. Please describe your cleaning/disinfection procedures for rooms and equipment (procedures, frequency, and responsibility for cleaning, documentation). Please keep a list of cleaning agents used or list them here. 
[image: image22.png]


     
39-4.5 Transport and Labelling/Packing

	Certified products must always be transported to other units in closed containers so that the content cannot be altered without breaking the package. All containers must be labelled with certain compulsory details (see below). All certified products must be identifiable at any time. In the case of loose transport (not packaged) adequate measures are taken to prevent all commingling with non-certified products and to allow identification of the products. Please ensure all labels are available for verification during inspection. All final consumer labels and package samples must be sent to IMO for approval before printing (this includes for branded articles). Please also have advertising material and client information brochures available for verification during inspection. Please complete the table below according to your transport and labelling/packing procedures.


	
	Yes
	No
	N/A
	

	Certified products leaving the company are packaged as follows:
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Transported only in suitable packages (bags, cartons) or containers.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Containers/bags etc. are closed in way that the content cannot be replaced without manipulation or destruction of the package.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Processed product is transported as loose bulk goods to clients. It is ensured that the bulk containers are sealed and that all accompanying papers contain the required information

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Others:      

	All certified products leaving the company are labelled with the following:
(only AFTER certification of the respective products has been granted by IMO)
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Name and address of the company (or of owner / seller of the product)

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Name of the product

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	AquaGAP Quality (certified, conversion, etc.) according to actual certification status

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	‘Certified by IMO’

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Lot-number

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	If products are not labelled individually, accompanying papers are prepared which can be assigned without doubt to a package, a container or a means of transport.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	No labelling

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Other labelling ( enclose sample labels
     


39-5 Quality Assurance

39-5.1 General Quality Assurance Measures

The operator shall keep a register of customer complaints and must have a system for dealing with such complaints appropriately. The company shall have appropriate quality assurance measures in place to ensure implementation of the agreed AquaGAP compliance measures.
	
	Yes
	No
	Details

	Is your company ISO 9001 certified?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     


	Is your company certified according to additional quality standards (HACCP, BRC, ISO14000, etc.)?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     

	Residue analyses are carried out.
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	With which laboratory?        How often? 

	Which parameters are analyzed?
	     

	How are client complaints handled and documented?
	     


Quality Control Measures 

	
	Yes
	No
	Name of Document

	Do you have internal procedures/documents to monitor the operation’s compliance with the AquaGAP standard?
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	     

	If your answer is “Yes” please briefly describe below [image: image23.png]


 the measures your company takes regarding quality control. Please give examples and indicate frequency, etc


[image: image24.png]


     
39-5.2 Food Safety Measures
Record keeping &documentation are very important measures for food safety. The operator shall comply with all food safety requirements in the processing plants. Contamination shall be minimized and internal HACPP checks shall record the regular food grade quality. Please complete the table according to your efforts to provide optimum food safety conditions.

	
	Yes
	No
	N/A
	

	Facility requirements
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Walls, floors and ceilings are designed, constructed, finished and maintained to prevent the accumulation of dirt, minimize condensation and mould growth, allow drainage and facilitate cleaning.

	Food safety
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	A list of reference values according to national regulation, additional regulations of the country of export as well as the current US FDA list are available on site and compared with analysis results.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Prior to marketing, each batch of seafood products are analysed for non-permitted substances and residue limits according to the US FDA.

	Contamination
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Procedures are in place to minimize the risk of contamination of raw materials, intermediate/semi-processed products, packaging and finished products.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Appropriate precautions are taken to minimize the risk of contamination by metal or glass (see also HACCP plan). Metal and glass shall only be used when unavoidable and glass shall be protected against breakage.

	Food grade quality
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Staff responsible for the product quality carries out regular quality checks according to the internal HACCP (e.g. temperature, metal detector, organoleptics).


39-5.3 HACCP Plan
	
	Yes
	No
	N/A
	

	In order to ensure food safety in the processing plants, it is a requirement of the AquaGAP standard to implement an HACCP plan for processing. Please answer the questions according to your HACCP plan.
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Product specifications include all relevant information for product safety.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	A product flow diagram is established and verified.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	All potential hazards associated with each processing step are listed and a hazard analysis is conducted.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Critical control points (CCP) are identified.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Limits for each CCP are established.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	A monitoring system for each CCP is established.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	A corrective action plan is in place.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Verification of procedures is carried out.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	HACCP documentation and record keeping is done properly.


39-5.4 Behavior in Case of Doubts about the Certified Quality of a Product

If an operator considers or suspects that any product which he has received, produced, prepared or exported is not in compliance with the AquaGAP standard requirements, he must ensure that, until the doubts can be clarified, the product is not marketed / labelled as certified and is kept separately from certified products. In such cases of doubt, IMO must be informed immediately. 

	
	Yes
	No
	

	The following measures are taken if there is a suspicion that certified products in the company don’t fulfil the AquaGAP standard requirements.
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	The affected lot of raw or finished products are blocked until compliance can be clarified. The batch are not labelled as certified until compliance can be clarified.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	IMO are informed.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	All relevant staff are informed.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	If suspicions are confirmed: the buyers of the products are informed in writing (if product has already been sold) and it is ensured that all references to AquaGAP are removed from labels.

	
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Other measures taken:

     


39-6 Environment, management and conservation

39-6.1 Monitoring of Environmental Impacts

Regular monitoring of all risks shall take place. Please describe your efforts to monitor the potential environmental impacts below.
[image: image25.png]


     
39-6.2 Energy and Water Efficiency

The operation shall take measures to optimize the efficiency of energy use. Please describe the achievements of the operation in regard to energy efficiency.

	yes
	no
	If the answer is “yes” please give a description [image: image26.png]




	 FORMCHECKBOX 

	 FORMCHECKBOX 

	The efficiency of energy use is evaluated.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Renewable energy resources are used.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	A plan to convert the energy use to renewable energy (50 %) within the next 3 years is available.
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Water resources shall be used efficiently, and water conservation measures shall be taken at all times. Please complete the table below according to your efforts.

	yes
	no
	If the answer is “yes” please give a description [image: image28.png]




	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Measures are taken to reduce water exchange/use

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Effluent water is treated

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	A plan is available to reduce the waste of water. 
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Efforts are made to reduce the overall carbon footprint of the company. Please fill the table below 

	yes
	no
	If the answer is “yes” please give a description [image: image30.png]




	 FORMCHECKBOX 

	 FORMCHECKBOX 

	One-way materials/packaging are recycled/reduced.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Renewable energy sources are used.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Resources are used efficiently.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	New technology is used.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Equipment is well-maintained.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Trees and/or other vegetation are planted around the farm. 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Farm, slaughtering, processing and packing are at the same location (transportation is reduced).
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39-7 Staff

39-7.1 Labour Status
Please complete the table with the correct information.

	Number of personnel
	number
	

	
	
	Purchase

	
	
	Sales/Marketing

	
	
	Labour

	
	
	Others

	
	
	Total


	List of personnel/ labour
	
	
	

	Number of personnel
	Function
	Full-time
	Part-time
	Seasonal

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	
	
	
	
	

	Total
	
	
	
	

	 FORMCHECKBOX 
yes 
	 FORMCHECKBOX 
 no
	There is a senior staff representative responsible for the health and safety for all personnel
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39-7.2 Occupational Health and Safety Policy

	yes
	no
	If the answer is “yes” please give a description [image: image33.png]




	 FORMCHECKBOX 

	 FORMCHECKBOX 

	A senior staff representative is responsible for the health and safety of all personnel.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Minimum conditions for the health and safety of staff are provided by the operator (e.g. respiratory, eye and ear protection devices, gloves and life jackets).

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	First aid and emergency equipment (e.g. fire extinguishers) and emergency contact numbers are available in a prominent place.


39-7.3 Staff Training

Please complete the table below.

	yes
	no
	If the answer is “yes” please give a description [image: image34.png]




	 FORMCHECKBOX 

	 FORMCHECKBOX 

	All staff are trained on first appointment and continuously thereafter.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Training includes information on all on-site operations as well as any particular task relevant to the staff member, first aid, the use of safety equipment, rights and duties.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	Training and the outcomes of any assessments are documented (as a minimum; date, topic and list of participants).


[image: image35.png]


     
39-7.4 Social Responsibilities

The operators shall act responsibly towards their labour and shall always consider labour rights. Please complete the table below regarding the social aspects of your company.

	yes
	no
	If the answer is “yes” please give a description [image: image36.png]




	 FORMCHECKBOX 

	 FORMCHECKBOX 

	National labour laws are complied with.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	It is ensured that there is no forced labour, child labour or corporal punishment.

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	A written working agreement indicating terms and conditions is signed by the employee and employer.


Please describe any protective equipment used on site or any emergency equipment available

[image: image37.png]


     
39-8 Summary of Required Documents

The following documents must always be kept up to date and be available for the inspector.
[image: image38.bmp] Compulsory minimum documents 
	 FORMCHECKBOX 

	Organizational chart of the company.

	 FORMCHECKBOX 

	Sketch map of production site and buildings.

	 FORMCHECKBOX 

	Recipe sheets IMOII 39.8.1 for all products containing more than one ingredient or containing processing aids.

	 FORMCHECKBOX 

	Relevant GMO-free declarations of all processing aids/non-agricultural ingredients used.

	 FORMCHECKBOX 

	Sample labels for all products.

	 FORMCHECKBOX 

	Supplier list.

	 FORMCHECKBOX 

	Assortment list.

	 FORMCHECKBOX 

	Client list.

	 FORMCHECKBOX 

	All original purchase and sales documentation.

	 FORMCHECKBOX 

	All original transport documentation.

	 FORMCHECKBOX 

	Original processing documentation.


Additional documents as available

	 FORMCHECKBOX 

	Conventional assortment list.

	 FORMCHECKBOX 

	Internal procedures and instructions.

	 FORMCHECKBOX 

	Specifications of all used processing aids/agricultural ingredients.

	 FORMCHECKBOX 

	Cleaning documentation, cleaning plan.

	 FORMCHECKBOX 

	HACCP plan.

	 FORMCHECKBOX 

	


	The operator herewith confirms the correctness and completeness of the above information. The operator is obliged to work according to this operator profile (handling plan) and notify IMO of important changes in his practices.

IMO may make changes to the operator profile if necessary. The operator will be informed of any such changes and will have 14 days to appeal to IMO. If no appeal is received within 14 days, the correctness of the changes will be considered to have been confirmed.

	..............................................................................................
Place, date,      
signed       
	...............................................................................................
Name and Position of signatory     


39-8.1 Recipe Sheet / Product Profile

strictly confidential !
	Processor:

     

	Product name:
     
Product / article number:
     
	The mentioned product is also produced in conventional quality:

 FORMCHECKBOX 
 Yes
 FORMCHECKBOX 
 No
	Quality:

 FORMCHECKBOX 
 AquaGAP
 FORMCHECKBOX 
 EU (NL)
 FORMCHECKBOX 
 MSC
 FORMCHECKBOX 
 Others


	
	Name of ingredient
	Status / quality*
	Provider**
	Quantity (kg)
	% weight

	Ingredients of certified aquaculture origin:
	     
	     
	     
	     
	     

	
	     
	     
	     
	     
	     

	
	     
	     
	     
	     
	     

	
	SUM
	     
	     

	Conventional ingredients:
	     
	     
	     
	     
	     

	
	     
	     
	     
	     
	     

	
	     
	     
	     
	     
	     

	
	SUM
	     
	     

	Ingredients of non-aquaculture origin ***
	Name of ingredient
	Provider
	GMO-declaration
	Quantity (kg)
	% weight

	
	     
	     
	     
	     
	     

	
	     
	     
	     
	     
	     

	FINAL PRODUCT
	TOTAL WEIGHT
	     
	     


List of processing aids and other products used:
	Processing aids and other products** 
	Name of product
	Provider
	GMO declaration

	
	     
	     
	     

	
	     
	     
	     


* such as: MSC COC, NL, BS, etc.

** If applicable: Name of inspection/control body

*** for EU: see Annex VIII of Reg. (EC) No 889/2008 as amended; for NOP: as national list §205.605.

*** for EU: see Annex   IX of Reg. (EC) No 889/2008 as amended; for NOP: as national list §205.606.

	Recipe stated:
	Seen and verified: 

	...............................................................................

Date

Signature / stamp of operator
	.........................................................................

Date

Signature of  IMO office


39-8.2 Annexes
39-8.3 List of inputs for operation: 
It is compulsory to keep this list up to date and only use inputs as listed here

This list is updated with all inputs which are used or intended to be used in your operation.  The inputs shall be approved by the certifier as part of the annual certification process. If there are changes during the year, you need to send the updated list to IMO for approval before use for all inputs. Unless the input is covered by a valid certificate stating the appropriateness of the use under the specific standard. For all inputs, a full specification on the active and inert ingredients has to be submitted to IMO. Please note that only inputs as permitted in the applicable regulations can be authorised. Please list all inputs which have been used during the past 12 months and are planned to be used (if required) in this production season.
	List of products for pest control (pesticides, microorganisms, substances used in traps and/ or dispensers, Babasco)

	
	Input (active ingredient)
	Brand Name

or app. composition
	Manufacturer / Origin
	Production site/ aquaculture stock
	Date Last Use
	Approved for Certification program(s), proof available

	1
	
	
	
	
	
	

	2
	
	
	
	
	
	

	3
	
	
	
	
	
	


	List of disinfectants, cleaning agents, protective agents (antifouling) for equipment, boots, boats

	
	Input (active ingredient)
	Cat
	Brand Name

or app. composition
	Manufacturer / Origin
	Production site/ aquaculture stock
	Date Last Use
	Approved for Certification program(s), proof available

	1
	
	
	
	
	
	
	

	2
	
	
	
	
	
	
	


Comments:

[image: image39.png]


     
	The operator herewith confirms that the above list is complete and contains all inputs used. 
He confirms that any new inputs will be notified to IMO for approval before use.

	.............................................................................................. 

Place, date,      
signed       


� Please number the premises or indicate internal codes as used on other company documents


� Please number the premises or indicate internal codes as used on other company documents


� With all product specifications, e.g. “1. Smoked, whole” and “2. Smoked, fillet”


� Also indicate qualities in detail:, e.g NL,MSC, BS etc. 


� Importer in consuming country, wholesaler/processor in same country , exporter in same country, consumers via own shop





� Description of the technical facilities, e.g. technology, machines, facilities
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