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Description automatically generated]Baystate Organic Certifiers Natural Flavor Questionnaire for Organic Compliance

The following form must be completed by the manufacturer of each natural flavor used by certified operations in products labeled as “organic” or “made with organic (specified food groups).” Additional information may be required if needed to verify compliance with applicable regulations and policies.

	Compliance Information

	Flavor name:  
[bookmark: Text1]     
	Code on Technical Data Sheet:
     


	Supplier/Manufacturer Name: 
     


	Type of flavor (select all that apply):  
|_| Protein Hydrolysate    |_| Extracts    |_| Essential Oil    |_| Compounded flavor    |_| Oleoresin     |_| Isolate 
|_| Distillate    |_| Compounded WONF    |_| Other (specify):      


	[bookmark: _Hlk41997848]Does this natural flavor with its flavor constituents meet the following FDA definition of a natural flavor*? |_| Yes   |_| No
*A natural flavor or natural flavoring is the essential oil, oleoresin, essence or extractive, protein hydrolysate, distillate, or any product of roasting, heating or enzymolysis, which contains the flavoring constituents derived from a spice, fruit or fruit juice, vegetable or vegetable juice, edible yeast, herb, bark, bud, root, leaf or similar plant material, meat, seafood, poultry, eggs, dairy products, or fermentation products thereof, whose significant function in food is flavoring rather than nutritional. Natural flavors include the natural essence or extractives obtained from plants listed in sections 182.10, 182.20, 182.40, and 182.50 and part 184 of this chapter, and the substances listed in 172.510 of this chapter (21 CFR 101.22(a)(3)).

Can the material legally be labeled as a “natural flavor” per the applicable regulatory body? |_| Yes  |_| No
                    
Is the material only formulated for flavoring purposes (no nutritional use or other functions)? |_| Yes  |_| No

Natural flavors authorized for use in NOP “organic” or “made with organic” (70-95% organic) products must not be produced using synthetic extraction solvents. Are the natural flavor constituents made using NOP-compliant* extraction materials? |_| Yes  |_| No |_| N/A, no extraction materials used
     If yes, list solvents/extraction materials used in the production of this natural flavor. If alcohol/ethanol is used, please indicate 
         whether it is produced naturally (via fermentation):      


*Allowed natural extraction materials include water, natural ethanol, super-critical carbon dioxide, authentic essential oil, and natural vegetable oils. No hydrocarbon, chlorinated, or halogenated solvents may be used, including propane, hexane, triglycerides, or freon.

Natural flavors authorized for use in NOP “organic” or “made with organic” (70-95% organic) products must not contain any synthetic carrier systems or any artificial preservatives exclusive of those included in 205.605 of the National List. List any carrier systems used in this natural flavor: |_| N/A, no carrier systems used
       


     If maltodextrin is used as a carrier, please attach confirmation from the supplier/manufacturer that enzymes are primarily 
        responsible for the hydrolysis. |_| Attached |_| N/A
     
     If glycerin is used as a carrier or solvent, please provide its organic certificate or detailed technical sheets providing its 
        manufacturing process. |_| Attached. |_| N/A

List any preservatives used in this natural flavor: |_| N/A, no preservatives used
     

     If citric acid is used as a preservative, is it produced via fermentation of carbohydrates? |_| Yes  |_| No |_| N/A

List all specific sources of the flavor constituents (e.g., spice, plant part, essential oil, etc.): 
     


In the table below, list all other non-flavor constituents and provide the function they serve in the natural flavor: |_| N/A


	Non-Flavor Constituent
	Function

	     
	     

	     
	     

	     
	     

	     
	     

	

Does this natural flavor qualify as a natural flavor when used at certain rates, but could serve exclusively as a flavor enhancer/modifier or in a nutritional, sweetening, or other similar function if used at different rates (i.e., flavoring components consisting of monk fruit derived products, thaumatin, glucoslyated steviol, glycosides, etc.)? |_| Yes  |_| No
     If yes, identify the flavor component and detail its function, usage rate, and any regulatory or industry references that justify 
        the usage rate as a natural flavor:      


This natural flavor, including any solvents, carriers, preservatives, or other processing aids used or contained within, was produced and handled without the use of genetic engineering or excluded methods*. |_| Yes  |_| No

*Excluded methods are defined as a variety of methods used to genetically modify organisms or influence their growth and development by means that are not possible under natural conditions or processes and are not considered compatible with organic production. Such methods include cell fusion, microencapsulation and macroencapsulation, and recombinant DNA technology (including gene deletion, gene doubling, introducing a foreign gene, and changing the positions of genes when achieved by recombinant DNA technology). Such methods do not include the use of traditional breeding, conjugation, fermentation, hybridization, in vitro fertilization, or tissue culture.(7 CFR 205.2)

This natural flavor has been handled without the use of ionizing radiation. |_| Yes  |_| No

This natural flavor has been handled without the use of nanotechnology. |_| Yes  |_| No

Non-organic natural flavors may only be used in products with an “organic” label claim when organic flavors are not commercially available. Is this natural flavor commercially available in organic form? |_| Yes  |_| No 
     If no, provide the specific details regarding how commercial availability has been assessed and whether the flavor house 
        intends on developing an organic alternative:      





	Attestation

	To be signed by a qualified, technical representative of the manufacturer. Any operation that makes a false statement under The Organic Foods Production Act of 1990 to an accredited certifying agent shall be subject to the provisions of section 1001 of title 18, United States Code (205.100(c)(2)).

Pursuant to applicable regulations, I, on behalf of the manufacturer, hereby attest that the information provided in this form is accurate and truthful to the best of my knowledge. 


	Supplier/Manufacturer Name:      

	Address:      
	Phone:      

	Email:      

	Signature:      								Date:      

	Printed Name:      
Title:      
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