SECTION 11: Pre-Slaughter Management
1)

2)

3)

4)

5)

6)

Where are your animals slaughtered? [ ] Not applicable
[ ] no slaughter [ ] on-farm [ ] processing facility [ ] other (specify)

If livestock are processed off-farm, give the name of the facility where animals are slaughtered, along with the
contact person, address and phone number:

Is the facility certified organic? [ ]Yes []No

a) If yes, by what agency? (retain proof of certification for inspector)

Please describe how animal stress and injury is minimized during loading, transport, unloading, and slaughter:

How are organic meat products stored?

[] distributed immediately/no storage [ ] storage at slaughter plant [] storage at farm site
[] storage at separate facility [] other (please describe)

If products are stored with or near non-organic products, what steps are taken to ensure commingling does not
occur?

01/2011 — Sec 11 Page 1 of 1

NOP Rule 205.102, .201, .272




