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Preface

Preface

Certified organic agriculture, as practised in accordance with the written standards of the Naturland Association,
has become an established concept. A comparison
passed in 1982 after the association was founded with the currently valid version will reveal two aspects of this mod-
ern form of land cultivation: on the one hand its dynamism and potential for development and on the other the stabil-
ity and consistency of this modern form of agriculture and the processing of its produce. The development of stan-
dards and their implementation are the core mission of any certified association for organic agriculture. Standards
have to be proven to be workable. They have to adapt to changing conditions and extended to cover new areas. The
growth of Naturl and and its organisations since
work and confirms that this form of cultivation has gained wide acceptance and appreciation among farmers, food
producers and consumers.

Standards for specific areas
The Naturland standards existed long before the EU passed its first legal regulations on organic agriculture. Even
today the consistent development of our standards provides major impetus; they incorporate ideas that are taken

of

t he

t he

asso

seriously by the legislators. As t hey stand today, Naturl andds standards

of cultivation described in detail in its standards on plant production and animal husbandry. For some years now,
standards have been developed to cover many specific areas which require special guidelines, such as horticulture
and viniculture, bee-keeping, harvesting of wild grown products, and aquaculture. In the same measure that the
standards have evolved to cover various forms of cultivation, they also incorporate the next stage - the processing of
this produce. The production and processing of food, such as bread and bakery products, milk and dairy products,
beer and meat, etc. are described in specific standards for different categories of food produce. Whilst foodstuffs are
the original sphere of interests, standards have also been drawn up to cover other areas of cultivation, such as or-
ganic forestry and timber processing.

Adherence to the elementary principles

To ensure that Naturlandds standards develop consi

agriculture are adhered to. It is also crucial to withstand hasty and short-lived trends and any temptation to sacrifice
elementary principles for the sake of immediate success. Standards can only provide a framework, since organic
agriculture cannot function on the basis of mere regulations. It is realised by consensus on a common aim. Neverthe-
less, exact and binding rules are necessary in practice, whilst leaving enough flexibility for adaptation to the particu-
lar requirements of each agricultural operation.

The experts - farmers, consumers, processors and scientists - who contribute to the developmen t of Natur |

standards have always offered new solutions to
dictated by the core fundamental principles of certified organic agriculture: the obligation to treat the elementary
basics of our lives with prudence and responsibility. A common starting-point, sustained management, the active
protection of nature and the climate, safekeeping and preservation of the soil, air and water and the protection of the
consumers are at the heartofallNat ur | anddéds standards. Mutual toler
acceptance of social responsibility are part of the framework and general approach.

Nat ur | an d 6-the lsmsisdan ckiificatien

Standards will only endure and make a lasting impact if they can be clearly monitored and be put into consistent
practice. Any decisions involved have to be seen to be made impartially and on neutral, unbiased terms. This is guar-
anteed by calling on the services of independent and autonomous committees - standards committee, inspection body
and certification committee - as well as by the composition of the committees consisting of diverse interest groups
such as scientists, agriculturists and consumers. Independent inspection procedures and the consistent application of

t he

ance

and
pro

r

Naturl andds standards form the basis of the production

and the environment. This quality is visibly documented by the Naturland logo.

Naturl andds q uanhtiortalandrimteematiaona me n t

For producers, processors and consumers, certification by Naturland stands for a reliable quality management sys-
tem, for the dependability of the organically grown produce, from its cultivation to the finished product.

Naturland e.V is a member of the international umbrella organisation IFOAM, which issues binding standards in the
fields of production as well as processing.

Naturland was the first German certification organisation for organic agriculture to complete the independent
IFOAM accreditation programme successfully, and to receive accreditation by IFOAM in 1997.

In 1998 Naturland furthermore received accreditation according to European standard DIN EN 45011/1SO 65.
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Part C.; I. Goals; Il. Contracts and certification procedures
Part C. General Processing Standards

l. Goals

Processors of certified organic agricultural produce make products from organically accepted, agricultur-

ally produced food articles, semi-luxury foods, fodder and articles for daily use. They continue the efforts

of organically producing farmers to preserve the natural basis of life for plants, animals and humans for

generations to come. All those who put these standards into practice contribute actively to the protection

of the environment and the natural resources.

When processing products from organic agriculture in accordance with these standards, the aim is to

preserve the valuable nutritional and physiological components to the greatest possible extent, and to

attain high sensory quality and safety in regard to health. The processing standards are meant to guarantee

the high quality of the end product with respect to its nutritional, physiological and organic value. At the

same time, the standards strive for high social compatibility at all stages of trade and production.

Consumers are to be protected from deception and fraud by the highest possible degree of transparency.

The only equipment and processing methods permitted for use are those

- which do not cause damage to the food that might be harmful to one's health

— which ensure the most considerate handling of the environment and resources such as water, air and
energy

- which do not impair the health of the production personnel.

The stages of treatment and processing have to be improved continuously according to these principles in

the light of scientific insights.

I1. Contracts and certification procedures
1. Area of application

These standards are binding on all operations that have signed a sublicense agreement with Naturland.
They describe the minimum requirements that have to be fulfilled in the processing and treatment of raw
materials into more highly processed foodstuffs and semi-luxury foods. These processing standards also
apply by analogy to the production of non-food articles (e.g. articles for daily use).

The latest current version of the standards passed by the association's committee will always be the one in
effect.

The processing units will be informed of changes.

The legal requirements apply, in particular EU regulations 834/2007 and 889/2008 on organic agriculture
and the relevant amending regulations and the laws governing food and non-food articles (LFGB, the
German Food and Feed Code).

Naturland reserves the right to amend these standards. Any changes will be tested, adjusted with practice
and announced in good time. In the case of doubt or unclear details, processing units are obliged to con-
tact the association with their questions. Only by joint action and co-operation will the further develop-
ment of these guidelines in accordance with ecological laws be possible.

2. Contracts

The processing businesses' obligation to comply with the processing standards and, if they exist, addi-
tional processing standards for specific product groups begins with the signature of the sublicence agree-
ment. (The standards for specific product groups can be ordered from Naturland e.V., Kleinhaderner Weg
1, 82166 Grafelfing; Germany, or through www.naturland.de and naturland@naturland.de.)

Furthermore, the sublicence agreement regulates the use of the Naturland trademark.

3. Inspection and certification

The requirements for the control of processing businesses are oriented towards regulations (EC) No
834/2007 and No 889/2008 and Naturland standards C. I11. 9. Compliance with Naturland's standards and
legal regulations will be checked regularly by authorised agents, and at least once a year, by announced
and unannounced inspections. These inspectors have to be granted full access to all relevant areas of the
operation. All documentation concerning production has to be made available and information has to be
provided on request. Where a third party is appointed to operate on behalf of the processor (conditioning,
storage, processing, transport), the processing business shall make provisions (e. g. conclude sub-
contractor agreements) to ensure that all relevant standard requirements are implemented and that Natur-
land has access to documents verifying compliance with its standards.
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Part C.; I. Goals; Il. Contracts and certification procedures

In addition to the inspection range defined, the following have to be adhered to:

- correct Naturland labelling

—  keeping of a production diary

The detailed requirements for documentation as stipulated under regulations (EC) No 834/2007 and No
889/2008 apply.

In its annual deed of certification, Naturland's certification body confirms that the processing operation
has complied with Naturland's standards. If current standards are infringed by the processor, the penalties
contained in the list of sanctions may be imposed. It is standard practice for complaints in connection
with matters within Natur | and"s sphere of responsibility

Gréfelfing, Germany.

4. Labelling

Based on a valid sublicensee agreement it is possible to label foodstuffs, semi-luxury foodstuffs, animal
feed and commodities with reference to Naturland, certification by Naturland or displaying the Naturland
logo, if the raw goods and ingredients were produced according to Naturland's standards and the produce
processed according to these and to the standards applicable to each group of products. Processed pro-
duce which at least fulfils the conditions detailed under C. I1l. 2.2 on its origin may be labelled with the
Naturland logo.

The labelling of a product enables the buyer to identify the person or company legally responsible for the
product. The provisions of regulations (EC) No 834/2007 and No 889/2008, as far as they apply to the EU
Community logo and the declaration of origin (place where the agricultural raw materials were produced)
are to be observed.

The labelling and declaration of ingredients must be true, clear and in a form enabling easy comparison
with other products. All the ingredients must be stated completely on each product (this includes compos-
ite ingredients) and in the order of their percentage of the whole. In the case of herbs and spices, a gen-
eral term may be used if their proportion of the product does not exceed 2% in weight. The use of iodised
table salt, gelatine, flavouring and sugar in fruit produce has to be indicated clearly. It must be absolutely
clear to the consumer which ingredients come from certified organic sources. Additives must be listed
with their complete designation.

The products may be labelled individually or as a product range with the Naturland logo. Goods sold in a
speciality shop as loose goods of a product range have to be labelled clearly and precisely for the cus-
tomer. The goods must be separated visually and spatially from the rest of the same product range.

The labelling of the products has to be clear, true and unambiguous.

Further stipulations on the labelling of produce are given in the Naturland processing standards of spe-
cific groups of products.

The processors and their marketing agents who have concluded contracts with other businesses as suppli-
ers or sub-contractors are advised to use the following terms to provide the consumer with the informa-

tion required: "Manufactured by ...... on behalf of .......... .
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Part C.; Ill. General regulations for production

I11. General regulations for production
1. Requirements of the processing business

Apart from businesses that process or treat products exclusively to Naturland's standards, there are busi-
nesses which, with the approval of Naturland, produce only part of their range in accordance with Natur-
land's standards. The conversion of the complete range should be aimed at long-term. Until then, these
businesses have to guarantee the clear distinction of the raw materials, ingredients and raw goods from
those of the conventional standards. This means in particular:

- The individual processing stages have to be carried out in one block for each sequence, and have to
be separated spatially or in time from similar processing steps of conventional goods.

- Naturland goods should be processed before the conventional goods wherever possible. If this should
prove impossible, thorough cleaning of the machines and tools (i. e. running empty or pre-running) is
required before processing the organic goods.

- If genetically modified ingredients, additives or processing additives are used in a conventional plant,
Naturland has to be informed accordingly and any risk of possible contamination eliminated, if nec-
essary by adopting additional quality assurance measures (traceability, chemical analysis).

Every processor dealing with organic produce must ensure that every precaution necessary to prevent any

contamination of the produce or pollution of the environment with prohibited substances has been taken.

This covers both contamination with prohibited substances and with permitted substances e. g. if they are

used incorrectly. The type of steps taken and how and when they are implemented must be recorded in a

manner comprehensible to the inspector.

- Processing steps that are not carried out frequently have to be reported in advance within a set period
of time which has to be agreed upon by Naturland.

- No parallel products may be included in the product range. This means that the range produced in
accordance with the Naturland standards has to be distinguished in a clear comprehensible way from
the rest of the assortment, in the product designation, in its form and/or in its packaging.

2. Ingredients and processing additives

2.1 Basic principles

The ingredients used when processing organic produce may be from agricultural or non-agricultural
sources.

In the processing standards for specific groups of products, the ingredients, additives and processing addi-
tives permitted are shown in a list of positive ingredients.

The treatment of raw materials, ingredients, additives and auxiliary products with microwaves or ionising
rays is prohibited. The processor must have proof that these substances and methods are neither directly
(through raw material, ingredients, raw goods, additives or auxiliary products) nor indirectly (via half-
finished products) used in the products produced in accordance with these standards.

Exclusion of GMOs

Genetically modified organisms (GMOs) and their derivatives are incompatible with organic production.
Products produced according to Naturland's standards must be produced without the use of genetically
modified organisms (GMOs) and GMO derivatives. A "GMO derivative" is any substance produced from
or by means of GMOs but not containing GMOs. "The use of GMOs and GMO derivatives" means their
use as a foodstuff, an ingredient of foodstuffs (including additives and flavouring), processing additives
(including extraction solvents), animal feed, compound fodder, the raw goods of animal feed, fodder
additives, processing additives for animal feed, certain products for animal food, pesticides, fertilisers,
soil ameliorators, seeds, vegetative propagation material and animals.

For the purposes of these standards, the following definitions apply: 1. organism: any biological unit
capable of reproduction or passing on genetic material. 2. genetically modified organism (GMO): — an
organism, the genetic material of which has been modified in such as way as is not possible in a natural
manner by cross-breeding and/or natural recombination.

Even unintentional contamination of organic products by GMOs may also alter the status of certification.
Declarations regarding genetic engineering which are in connection with these standards are restricted to
the statement “without use of GMOs"”.

Non-use of nanomaterials

By “nanomaterial s”, Naturl and means: S u bysde-
signed, technically manufactured or produced by human inducement (anthropogenic) with the intention to
obtain very specific characteristics (e. g. shape, surface properties or chemical properties) at the nanoscale
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(approx. 1-300 nm in at least one dimension) such as only possible at the nanoscale. Particles with larger
diameters may come under this definition in cases where there is evidence of effects specific to the nano-
scale at this size.

Particles accidentally generated at the nanoscale, which can occur in the course of traditional processing
methods (such as, for example, homogenisation, grinding, foaming, freezing) and particles at the nano-
scale that occur as natural environmental elements (e. g. volcanic or airborne particles) or in foodstuffs
(e. g. monosaccharides, amino acids or fatty acids) are excluded from this definition.

The environmental effects of nanomaterials and their impact on human beings are so far not sufficiently
known. For this reason products grown and processed and certified by Naturland must be manufactured

without using anthropogenic nanomaterials. This includes packaging which contains nanomaterials.
2.2 Ingredients of agricultural origin (list of priorities):

Products labelled with the Naturland logo, bearing reference to Naturland or to certification by Naturland,
contain raw goods certified by Naturland. If raw goods certified by Naturland are not available in suffi-
cient quality or quantity, application may be made to use ingredients from other sources from the follow-
ing list of priorities. This includes food and processing additives of agricultural origin.

2.2.1 Origin of ingredients

a. The highest priority is accorded to the use of raw goods and ingredients directly certified by Natur-
land. Raw goods and ingredients from other certifiers whose certification is recognised by Naturland
as being of an equivalent standard, may be used without any limitation if written approval has been
given by Naturland.

b. If these are not available, raw goods and ingredients recertified' by Naturland and ingredients from
other certifiers may be used upon written approval by Naturland.

c. If the raw goods cited under a. resp. b. are not available, raw goods may be employed upon receipt of
written approval, which at least fulfil the legal requirements for organic produce under valid national
legislation (e.g. EU regulations, NOP). However, the producer is obliged to replace these ingredients
as quickly as possible with ingredients certified by Naturland.

d. Conventional ingredients may only be used after receiving approval by Naturland and even then only
for max. 5% (not including water and salt) of the final product, on condition that such ingredients are
not available from organic sources, and are not genetically modified.

The percentage of the proportion of the ingredients is calculated on the basis of the ingredients at the time
of their application in the manufacture of the foodstuffs. Naturland regularly reviews which ingredients
are available in what quality. Any approvals of exceptions based on the above mentioned list of priorities
are of limited duration.

2.2.2 Pre-processed or combined ingredients

Naturl and"s processing standar ds f-pocesse mgredidi f
ents. If none are available, then the general processing standards apply.

Combined ingredients are defined as those which are used exclusively for technological reasons in proc-
essing a product. Consumption of these combined ingredients without further processing is not possible.
The use of combined ingredients in products labelled with the Naturland trademark and the labelling of
combined ingredients has to be checked and decided upon in each individual case. General permission is
not possible, for the sake of quality assurance.

2.3 Ingredients from non-agricultural sources, and processing additives

The definitions of additives and technical ingredients are governed by the German Food and Feed Code
LFGB.

When processing organic agricultural products, the following ingredients from non-agricultural sources
may be used:

- The general use of flavouring is forbidden. Only in specific exceptional cases, which are defined in
the processing standards of specific groups of products, is the use of natural flavouring possible, if
the corresponding requirements are observed.

1

“

."Recertification means the recogniti on tlebasisofthe
documents available from third parties (e.g. inspection reports), where these documents were not compiled on Natur-
l and“s behal f.
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- water of drinking water quality

- table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

- cultures of micro-organisms
(Micro organisms shall be used which are grown on organic substrata according to these standards, if
available.)

- enzymes

- food additives

- mineral nutrients, trace elements, vitamins and similar ingredients obtained by fortification or isola-
tion (their use only being permissible if legal requirements are observed)

The permissible ingredients and processing additives are listed in the processing standards applicable to
specific product groups.

Where no processing standards on a specific group of products as yet exist, Naturland must be applied to
for permission to use auxiliary substances and additives, especially flavouring and enzymes. Permission
will be granted on the basis of a specific list of criteria®.

3. Processing procedures
In general, the following processing methods are permissible:

- mechanical and physical processes

~  Dbiological processes

~ curing

- extraction (solely by using water, ethyl alcohol, vegetable oils and animal fats, vinegar, CO,, nitrogen
and carboxylic acids (also called: alkanoic acids). The extraction media must be of foodstuff quality
and suitable for use in extraction processes).

- precipitation

- filtration only with asbestos-free filtration material, provided the product quality is not impaired.
Filtration techniques that react chemically with or modify organic food on a molecular basis are sub-
ject to authorisation by Naturland.

The use of microwaves, ionising rays as well as genetically modified organisms (animals, plants or oth-
ers), parts of genetically modified organisms or cells (genetic material and others), and products of ge-
netically modified organisms or cells, is prohibited.

Further rulings with regard to processing methods are to be found in the corresponding processing stan-
dards applicable to specific groups of products.

4. Packaging

The choice of the right packaging for foodstuffs and luxury foods certified by Naturland is based on its
conformity with the statutory requirements. These include, among others, the statutory requirements for
packaging imposed by the European Commission (www.ec.europa.eu), the requirements of EC regula-
tions no. 1935/2004 (regulation on materials and articles intended to come into contact with food), (EC)
no. 2023/2006 on good manufacturing practice (GMP) and the national requirements of the German food,
commaodity goods and feed law (LFBG) as well as special individual standards for specific packaging
materials such as plastics®. Furthermore, the requirements of the EC eco-regulation no. 889/2008 must be
fulfilled.

Since we at Naturland aim for sustainable management throughout the entire production chain for the
foodstuffs we certify, the regard should be had for the sparing use of raw materials and the minimisation
of the impact on the environment in the production, use and disposal of packaging materials when choos-
ing the most suitable form of packaging. The role of packaging, therefore, should be restricted to that of a
means of fulfilling hygienic requirements and preserving the condition and sensory quality of the prod-
ucts. The packaging material used must not impair the product quality (e. g. through substance migration
from printing dyes or emollients). The use of packaging material that contains, for example, synthetic
pesticides, preservatives or fumigants or has come into contact with such substances, is prohibited.

2 This can be ordered from Naturland.

® As of 1% May, 2011, EU regulation no. 10/2011 on materials and articles made of plastic intended to come into
contact with food is binding on all member states of the EU and is immediately applicable. It rescinds Directive
2002/72/EC. Please remember to ask the manufacturers of your packaging to amend their declarations of conformity.
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When choosing suitable packaging for products certified by Naturland, the following items should also be

considered:

- The production of the packaging should be eco-friendly and it should likewise be disposable or recy-
cled in an eco-friendly manner.

- The size and weight of the packaging should be kept to an absolute minimum. The aim is to have as
little packaging as possible.

- Packaging suitable for repeated use is only then not used in cases where this is not possible or rea-
sonable, e. g. in view of inappropriate transportation distances.

- Packaging with a high proportion of recycled and/or renewable raw materials are to be preferred to
those made of fossil or finite raw materials such as metals or plastics made from petroleum.

- Packaging materials containing chlorine, metals or aluminium should not be used. The use of cork
treated with chlorine is prohibited.

- The use of bioplastics is recommended. However, in this case genetically modified raw materials
may not be used in their manufacture. Proof is to be provided by the packaging manufacturer or of
the supplier in the form of a written declaration submitted during organic inspection that no geneti-
cally modified organisms (GMOs) and their derivatives were used.

- Printing dyes containing no harmful solvents are to be chosen.

- The packaging should be designed to be re-used, wherever possible, e. g. as a drinking glass, a stor-
age vessel or as surrogate fuel.

- Modified atmosphere packaging using a mixture of oxygen, carbon dioxide and nitrogen, is permis-
sible.

—~ Theirradiation(e |l ectri cal or by ionisation) ofndarpsackagi ng i

When choosing suitable packaging, the guideline issued by the German Federation of the Organic Food
I ndust ry NgchBaflige Wrpackung von Bio-Lebensmitteln — Ein Leitfaden fiir Unternehmen”
can be very helpful. 't can bewwhauwandde)aded f

5. Storage, bottling, bagging and transport

All products produced resp. the used raw material, ingredients and raw goods in accordance with these
standards must be stored and transported in a way that minimises possible reduction of their quality and
the impairment to the environment. For this reason, transport distances should be kept to a minimum.
Storage under special conditions (controlled atmosphere, temperature control, drying and humidity regu-
lation) is permitted. It is forbidden to use storage facilities resp. storage containers or storage silos that
contain residues of, for example, GMO storage products, synthetic fungicides, preservatives or fumigants.
The products have to be clearly and unmistakably labelled during storage and transport; this applies espe-
cially to businesses which store, process and transport conventionally produced products in addition to
those produced organically. Labelling during transport must be explicit.

Incorporation of and commingling with raw materials that were not produced in compliance with these
standards must be impossible.

6. Cleaning and hygiene

The cleaning of the production areas as well as of tools and machines must combine a minimum of im-
pact on the environment with a maximum of hygiene. During the first inspection, a detailed check of the
hygiene has to be carried out which should include, among others, the following aspects:

- the rooms to be cleaned

- the frequency of the cleaning

- the cleansing agents used and their composition

- the staff responsible for the cleaning

Every processor must ensure that he has undertaken everything in his power to prevent the products being
contaminated and polluted with cleaning agents. Naturland reserves the right to proscribe certain cleaning
substances and procedures. Cleaning methods and the substances used therein must be recorded in a com-
prehensible manner for inspection purposes.

In cases of doubt, the cleaning methods and substances have to be checked with Naturland.

7. Pest control
Careful and extensive preventive measures have to be carried out to prevent the occurrence of pests. This

should be documented by monitoring. If infestation is nevertheless determined, in many cases intensified
cleaning measures will suffice to eliminate the origin of the infestation if it can be located and removed in
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time. If further measures should be unavoidable, mechanical and physical control methods are to be pre-
ferred to the use of chemical substances.

The application of chemical storage protection substances, in particular the use of ethylene oxide methyl
bromide, aluminium phosphide and hexachlorocyclohexane (HCH; Lindane) is prohibited. Permissible
substances are listed in appendix 3. Where gassing measures are necessary, approval by Naturland is to be
applied for in advance. The application must include details of the substances to be applied, the waiting
period scheduled and the date on which the measure is to be carried out.

Enterprises dealing with pest control must be infor

must be submitted to Naturland in advance to be studied and approved.

If pest control measures are applied, goods produced according to these standards must at all events be
protected from direct or indirect contact with prohibited substances. Appropriate precautionary measures
to prevent possible contamination and impairment of the product quality have to be taken. This applies to
buildings, processing facilities and equipment which is used to produce Naturland certified products.

If prohibited substances resp. methods are applied directly to products which are produced in accordance
with Naturland standards, the products in question may no longer be labelled with reference to Naturland
standards resp. the Naturland logo.

8. Quiality assurance and checks for harmful substances

Methods and substances that impair the environment are avoided in Naturland standards as far as possi-
ble. Because of the general environmental damage, it cannot be ruled out that harmful substances find
their way into organically produced goods.

Naturland recommends that processors and wholesalers make spot checks of organically produced goods
to check for contaminants, as a supplementary quality assurance measure.

To avoid contamination with prohibited substances or production means which might impair the organic
quality, appropriate measures have to be taken. Where reasonable suspicion exists that product quality is
impaired through contamination, Naturland has to be informed. Naturland may require an analysis to be
undertaken to detect the level of contamination and contamination sources and follow up on the case.
Employees must be instructed in an appropriate manner at regular intervals on the peculiarities of organic
processing and of Natwurland"s standards.

9. Documentation and duty of proof

As a reliable record for the processor himself and as proof of compliance with Natur | and " s

every processor must be able to produce the following documents and records in the current and prior

versions at any time:

- product overview with a declaration of all ingredients, specifying the amounts and the certified qual-
ity

- list of suppliers with a declaration of all raw goods and their certification

- overview of the quality assurance system including the inspection report (with its results)

- list of training sessions performed onsthe

- list of the packaging materials used

- list of the cleansing agents, disinfectants and pesticides used

—  list of processing methods

— list of production facilities, store(s), machines and devices and their functions

The operator must follow up on complaints addressed to him by third parties and which are related to

Naturl and"s certification requirements in an
as any action taken.
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IV. Social responsibility

The holistic claim of Naturland standards also includes the social treatment of the people who work and
live on the farms.

1. Human rights

The basic rights of the people living and working on Naturland operations are respected as described in
national regulations or the International Labour Organisation Conventions and Recommendations (ILO)”,
and the UN conventions on children's rightsS, should these be more comprehensive.

A product created under conditions violating basic human rights or under gross violation of social justice
can not be traded as a product certified by Naturland.
2. Forced labour

The operations commit themselves to exclude forced labour or any type of involuntary work. The opera-

tion shal/l not retain any part of wor kerwsrkerss al

to remain on the farm.
3. Freedom of association, access to trade unions

All workers have the freedom of association and collective bargaining.
No one shall be discriminated against because of his or her membership in a trade union.

4. Equal treatment and opportunities

No discrimination on the basis of race, creed, sex, or political opinion or membership shall be tolerated.
All workers irrespective of their sex, skin colour or religion receive the same pay and face the same op-
portunities for work of the same nature and same degree of responsibility.

5. Child labour

No children may be employed on farms. Children may work on the farms of their own families or a

nelghbourlng farm provided that:
the work is not hazardous and endangers neither the health nor the safety of the children

- the work jeopardises neither the educational nor the moral, social or physical development of the
children

- the children are supervised by adults while working or have been given permission by a parent or
legal guardian

6. Health and safety

All workers, employees and their families shall have access to drinking water, food, accommodation and
basic medical care.

The employer is responsible for safety and health at the workplace. If necessary, this implies instructing
workers about safety at work. Operations with more than 10 workers have to draw up a policy on safety at
work.

7. Employment conditions

Workers for the purpose of these standards are, besides the permanent workers, also seasonal workers and
sub-contracted workers.
All operations commit themselves to meet the following requirementse:

* http:/Aww.ilo.org/ilolex/english/convdispl.htm

% http://www.unhchr.ch/html/menu3/b/k2crc.htm

® Naturland may determine that in any one country the legal control of employment conditions the opportunities for
further education offered publicly suffices to ensure compliance with these standards.
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7.1 Contracts

All workers receive a written contract of employment describing the basic conditions of employment.7
Working conditions and contracts have to be documented by the employer to be verified at any time. The
employment contract shall at least define the following: job description, scope and limits of the job, and
type as well as amount of remuneration. The employment conditions of all workers have at least to com-
ply with respective higher requirements of national regulations and 1LO standards.

7.2 Equal treatment
The different kinds of employment shall in no case result in the unequal treatment of any workers; all

workers enjoy the same rights and working conditions including social benefits and other privileges for
work of the same nature and same degree of responsibility (see point I1V.5).

7.3 Wages

Workers shall be paid at least the official national minimum wage or the relevant industry standard (in
processing operations). Workers shall be paid in cash, or in any mode they prefer.

7.4 Payment in kind

Workers may if they choose receive part of their wages in kind for board, lodging or other services of-
fered by the operation. The value attributed to such deductions shall be fair and reasonable. A compulsory
reduction of the minimum wage by the employer for such services is not permitted.

7.5 Working hours

To permit flexibility and overtime in the peak season (e.g. harvest) it is necessary to define an annual
limit of working hours or to conclude a mutual agreement on work in peak periods (for a maximum of 6

weeks). Such an agreement has to be in line with current national labour legislation and ILO Convention
C184.

7.6 Social benefits

The employer ensures a basic coverage for maternity, sickness and retirement. Operations with more than
10 workers need to have a policy on wages and social benefits, and this information should be made
available to all the employees.

7.7 Further education

The unit offers its employees the possibility of further education and professional training.

" Legally binding contracts (in this particular case not necessarily in writing) are required even for workers not regis-
tered. Furthermore they have to be informed of their rights.

Naturland Processing Standards 05/2011 page 15



Part D.; I. Processing standards for meat and meat products

Part D. Processing standards for specific groups of products
I. Processing standards for meat and meat products

Area of application
This chapter in the standards covers meat and meat products. For products which have meat and meat
produce as an ingredient, these standards apply to the meat and meat produce contained therein

1. Transport and slaughtering

All animals must be identifiable at all times during the transport and slaughtering process. The animals
have to be given a sufficient amount of water and fed appropriately before loading. If possible, the owner
of the animals, the slaughterer or personnel who have been trained by them should accompany the ani-
mals being transported. The distances between the farm and the slaughterhouse have to be kept short.
Preference should be given to local slaughterhouses. The transport time should not exceed four hours and
the transport distance should be less than 200 km. Transport for more than eight hours is prohibited. The
transport vehicles must be suitably equipped for loading and unloading. They have to provide sufficient
room to allow for the easy and simultaneous motion of all animals, e. g. to stand up and lie down (see
appendix 1).

The different needs of the various animal species and climatic conditions have to be taken into account. In
hot weather particularly, long standing periods have to be avoided, the vehicle has to be parked in the
shade and the animals have to be given a sufficient amount of water. If possible, the animals should be
transported in the early morning or at night. Drugs must be given to the animals neither before nor during
transport. Specifics for each animal species are listed in the following.

2. Requirements of the equipment of animal transport vehicles

General requirements

- The animals have to be provided with shelter from bad weather conditions, among other things by
means of a rain-proof roof.

- Ventilation and the air space have to be adapted to the transport conditions and to each animal spe-
cies; any impairment of the air supply has to be avoided.

- All structures have to be so designed as to prevent animals from escaping and to avoid parts of their
bodies protruding.

—  The vehicle's suspension must balance out strong tilts in curves.

- The space for loading should be as bright as possible; it should not have any sharp edges, ledges,
corners, projecting hooks or similar dangers.

- The resting and standing areas should be free of wheel castings.

- Adult cattle must have at least 30 cm, sheep and pigs at least 10 cm head space.

- The floor must be kept non-slippery by strewing litter.

- Partitions have to be extremely stable.

- The loading area should be as low as possible.

- Equipment used for unloading such as bridges, ramps or footbridges should be non-slip. Litter, a side
protection, solid, level and adjustable ramps (at least 1.20 m wide) resp. side and tail gates for load-
ing with low gradients, or hydraulic ramps, serve this purpose.

—  The gradient of the loading gates should not exceed 15%, the step from the floor to the gate and from
the gate to the vehicle must be less than 12 cm, and the gap between the open gate and the loading
area less than 10mm (otherwise it has to be covered up).

Special requirements for vehicles with large animals
- The front wall or the front part of the side wall has to provide an escape gate.

More details for specific animal species

Cattle

- appropriate feeding before loading

—  Dairy cows must be milked before loading.

- careful loading and unloading (e. g. no electrical driving aids)
- separating of the animals according to gender

- recommendation for the max. loading density (see appendix 1)

Sheep and goats
- appropriate feeding before loading
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- recommendation for the maximum loading density (see appendix 1)

Pigs

- no feeding a few hours before the transport

- careful loading and unloading (e.g. driver shields and fences for leading, neither beating instruments
nor electrical driving aids)

- The pigs should be driven from darkness into brightness if possible

- The animals should be divided into groups (mast-group and origin); if transported together, the use of
partitions is recommended.

- recommendations for the maximum loading density (see appendix 1)

Poultry

- dark containers with good ventilation and sufficiently high
- recommendation for the maximum loading density (see appendix 1)

3. Delivery and passage to the slaughterhouse

The animals have to be unloaded upon their arrival at the slaughterhouse immediately. To ensure that
animals from organic farms are slaughtered first, it should be arranged for them to be the first to be
unloaded.

The transfer to the slaughterhouse should be carried out in small groups, on level driving ways with non-
slip floors. The animals have to be driven carefully so that their herd instinct can be used. Driving aids
are only permitted to guide the animals and only momentarily. The use of electrical driving aids should
be avoided completely whenever possible. The beating of animals on sensitive parts, squashing the tail,
beating and kicking is prohibited.

4.  Accommodation and rest periods before slaughter

The slaughtering plan has to be arranged so as to keep the waiting periods at the slaughterhouse to a
minimum. The planning has to take the required rest periods into account.

The animals have to be accommodated properly if they are not slaughtered immediately after their arrival.
This includes enough and sufficiently spacious boxes (with room to lie down comfortably) and providing
sufficient shelter in bad weather conditions, non-slip floors with litter and appropriate ventilation. In
addition the animals have to be fed and given water appropriately.

Animals that may cause harm to each other, due to their type, sex, age or origin, have to be accommo-
dated separately.

Cattle and small ruminants
Cattle have to be slaughtered immediately. Slaughtering has to be arranged in such a way as to prevent
the cattle having contact with other cattle.

Pigs

The waiting boxes for pigs have to be long and narrow and provided with drinking devices. Spraying
equipment is recommended to calm the animals and keep them cool. Their breathing frequency has to be
between 30 and 35 and the rectal temperature 39.5° C before they are driven to slaughter. Usually this is
attained within 1.5 to 3 hours after their arrival.

5. Slaughtering process

All animals have to be stunned carefully. The slaughtering and bleeding have to follow immediately upon
stunning. Contamination of the slaughtered bodies with gut contents and dirt from the skin (e. g. with fur,
fleece) has to be avoided during gutting.

Cattle and small ruminants
The cattle have to be brought to a stand still in a way that guarantees the stunning through an expert shot
(captive-bolt pistol).

Pigs

Electric stunning of pigs: current of at least 1.3 ampere after 1 second; slaughtering within less than 8
seconds after stunning. Where CO, is used for stunning, the initial concentration has to be more than
80%. The slaughtering has to be performed at the latest 20 seconds after release from the stunning facili-
ties. The animals have to be bled lying down or hanging if the blood is to be used for blood sausage.
During blanching and flaming, care should be taken that the carcasses are kept cool and contamination
avoided.
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Poultry
Slaughtered poultry must not be cooled in a common water basin.

6. The carcasses

The carcass must not be damaged. It must not be impaired from blanching or removing of the bristles, nor

have any bruises, fractures or similar damage. The meat quality is defined by the relative proportions of

meat to fat. The biochemical properties serve as a further characteristic of quality. Methods of measure-

ment (equipment and location of measurement on the animal body) that are carried out during the slaugh-

tering process have to be approved by Naturland.

Perfect microbiological meat quality is ensured by the following measures:

- clean gutting of the carcasses

- perfect hygiene on the plant and of the personnel

- proper temperature maintained in the slaughter process

- The slaughterhouse is obliged to keep a written record of the temperatures.

- The clean and unclean parts of the carcass have to be kept separately from each other.

- Pork that is to be sold fresh has to hang for at least one day.

- Beefthatis to be sold in a shop has to be given at least 10 days' time to ripen at a maximum tempera-
ture of 4°C.

7. Transport of carcasses
The following conditions have to be kept to guarantee the hygienic and microbiological requirements for
the carcass during transport between the slaughterhouse and the plant for processing (e. g. butcher's shop,
farms):
1. Cold stored meat
The cooling chain has to be maintained (kernel temperature < 7°C). The carcasses should be hung
during transport to prevent the accumulation of condensation on their surfaces and to ensure that the
carcass is cooled on all sides. Hanging is obligatory for long transport distances. Individual parts
have to be stored during the transport in such a way to guarantee cooling on all sides.
2. Warm meat
The transport of warm meat is only permitted for short distances.

8. Ingredients of agricultural and non-agricultural origin

All ingredients of agricultural origin that have been selected in accordance with the priority list, Natur-
land standard (see Part C. Il1. 2.2) are permitted.

Besides these, the following regulations apply:

8.1 Flavourings
- smoke condensate (consisting of water and smoke) without additives

- spice extracts®

8.2 Water and salt
- water of drinking water quality
— table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

8.3 Cultures of microorganisms
— starter cultures, wherever possible grown on organic substrata (All general cultures of micro-
organisms used in processing of meat and meat products are permitted.)

8.4 Enzymes
The use of enzymes is prohibited.

8.5 Food additives
lactic acid (only for semi-finished cured sausages)

- sodium salt (E 331) of citric acid (as an auxiliary product for the processing of meat that has dropped
in temperature since slaughter and to avoid blood coagulation)

- smoke from untreated and native wood and branches, with use of spices as well

—  sodium nitrite as pickling brine NPS (E 250):
The use of NPS must be labelled clearly in products containing NPS.

& Application must be made to Naturland for permission to use spice extracts. Permission will be granted by Natur-
land on the basis of a list of criteria.
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Sodium nitrite as pickling brine (containing max. 0.4% sodium nitrite (E 250)) is permitted for

cooked and uncooked meat products in a limited amount.

Permission to do so is granted under the following conditions:
The amount of pickling brine added (with or without iodine) is limited to 2% in uncooked sau-
sages and to 1% in cooked sausages (relative to the total amount of sausage meat).
In the production of uncooked sausages which need to mature for more than four weeks at tem-
peratures below 18° C, the use of potassium nitrate (E 252) (saltpetre) at a maximum rate of 80
mg/kg is permissible.
To exploit the effect of the nitrite to the full, the pickling brine can be used in combination with
ascorbic acid (E 300) or sodium ascorbate (300-500 mg/kg free ascorbic acid). The advantage
derived from using ascorbic acid resp. sodium ascorbate is that the sausage turns red more
evenly and quickly, which means less nitrite can be used, thus leaving a lower level of nitrite
residue in the final product.
The use of iso-ascorbic acid or sodium iso-ascorbate (erythorbic acid resp. sodium erythorbate)
is prohibited.
The restrictions imposed by the German Additives Regulation (ZZulV) in the currently valid
version have to be observed. Furthermore, the use of nitrite brine in products intended for frying
or where it is known that they are often fried (e. g. bacon, gammon, luncheon meat) is prohib-
ited.

8.6 Mineral nutrients, trace elements and vitamins
The use of mineral nutrients, trace elements and vitamins is prohibited.

9. Permissible processing additives

—  carbon dioxide (E 290)

- nitrogen (Ny) (E 941)

- liquid smoke (where permitted under the EU regulations 834/2007 and 889/2008 on organic agricul-
ture)

10. Permissible processing methods
- all methods that are generally used for the treatment of meat and the production and preservation of
meat and meat products, with the following exceptions:

11. Prohibited processing methods
—  black smoking

- use of ,mechanically recovered meat" ( MRM)
- production of for med me adolveftprdcessing ajlditives (e daen-t h e
Zymes)

- high pressure treatment with oxygen
- pressure treatment of fresh meat with oxygen

12. Quality assurance and residue examination

The quality of meat and meat products is accomplished on several levels (production, transport, slaughter-

ing, carving, processing). Primarily microbiological, toxicological, biochemical and physical features will

be taken into account. The following measures guarantee perfect microbiological meat quality:

- perfect hygiene conditions in the facility (slaughterhouse, butcher's shop, point of sale) and of the
personnel

- clean gutting of the animals

- proper temperature control when producing, carving and storing the meat

- processing and distribution (control by keeping written records of the temperature)

- separation of "clean" and "unclean" parts of the carcass

- proper cleaning and disinfection (a cleaning and disinfection plan)

- documentation of the hygiene measures and their supervision

13. Labelling

The use of iodised table salt, alcohol and gelatine, and especially of nitrite brine (ref. food additives) must
be labelled clearly.

Meat and meat products sold in a speciality shop as loose goods have to be labelled clearly and precisely
for the customer. Where goods are sold as loose products, measures must be taken to ensure that the cus-
tomer can learn about all the ingredients (composition) used, at the point of sale.
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I1. Processing standards for milk and dairy products

Area of application
The products covered by this chapter of the standards are all milk and dairy products, butter and cheese.

1. Ingredients of agricultural and non-agricultural origin
All ingredients of agricultural origin that have been selected in accordance with the priority list in Natur-

|l and“"s standards (see Part C. I11. 2.2) are permitt

Besides these, the following regulations apply.

1.1 Flavouring
The use of flavouring has to be approved by Naturland Zeichen GmbH. Permission by Naturland for

products containing fruit will be based on a list of permissible criteria.

1.2 Water and salt
- water of drinking water quality
- table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

1.3 Cultures of micro-organisms

All cultures commonly used for leavening and maturing in the production of dairy products, butter and
cheese, where milk that is home-made should be used for the breeding and keeping of starter cultures.
The use of water with nutrient solution is permitted for breeding.

1.4 Enzymes
—  rennin and rennin substitutes (free of preservatives)®

- lactase for the production of lactose free dairy products

1.5 Food additives

For dairy produce:

- pectin (E 440)

locust bean gum (E 410) from organic production

guar gum (E 412) from organic production

agar agar (E 406) from organic production

- lactic acid (E 270)

For cheese

- smoke from untreated natural woods and branches

- sodium hydrogen carbonate (E 500) or calcium carbonate (E 170) (only for acid-curd cheese)

- calcium chloride (E 509) (for the production of hard cheese, sliced cheese, semi-hard sliced cheese
and soft cheese)

- trisodium citrate (E 331) (for the production of boiled cheese and processed cheese)

1.6 Mineral nutrients, trace elements and vitamins
The use of mineral nutrients, trace elements and vitamins is prohibited.

2. Permissible processing methods
All methods that are generally used for the processing of milk, dairy products, butter and cheese, Excep-
tions are the processing methods listed under item 3.

3. Prohibited processing methods

- sterilising

- ultra-filtering for volume reduction over 50% from the base/ raw product
- manufacture of cheese analogues

4. Labelling

The list of ingredients has to declare all the ingredients, including those used in articles containing fruit
(e.g. sugar and flavouring). In addition, the use of iodised salt has to be explicitly shown on the label.

Mil k for consumption may o nliffhontogenisall @ocnora thae #5%,a s
measured with the homogenisation pipette (N1ZO-method).

® During organic inspection, proof has to be produced guaranteeing the use of GM-free rennin substitutes.
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Part D.; Il. Processing standards for milk and dairy products

Milk and dairy products sold in a speciality shop as loose goods have to be labelled clearly and precisely
for the customer. Where the products are sold as loose goods, measures must be taken to ensure that the
customer can learn about all the ingredients (composition) used, at the point of sale.
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I11. Processing standards for bread and bakery products

Area of application
This chapter in the standards covers cakes and pastries as well as bread and biscuits.

1. Ingredients of agricultural and non-agricultural origin

Al l ingredients of agricultural origin that
(see Part C. 111. 2.2) are permitted.

Besides these, the following regulations apply.

1.1 Flavourings
The use of flavourings is prohibited.

1.2 Water and salt
- water of drinking water quality
- table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

1.3 Cultures of micro-organisms

- leaven made on site using natural leaven as a starter culture. Because if its high nutritional value (e.g.
in breaking down inosite), the use of domestically-produced leaven as a starter culture is to be pre-
ferred.

- baking enzymes on the basis of grains, honey and if applicable leguminous flour

— yeast (not genetically modified; as of 01.01.2013 yeast must be used in organic quality)

1.4 Enzymes
The use of enzymes is prohibited.

1.5 Food additives

- tartar sour baking powder on the basis of:
baking soda, sodium hydrogen carbonate (E 500)
sodium tartar (E 335) and potassium tartar (tartar) (E 336)

—  potash (potassium carbonate, E 501)

- stag horn meal (mixtures of ammonium hydrogen carbonate, ammonium carbonate (both E 503) and
ammonium carbonate)

- food gelatine without additives from organic production (exclusively for cream-like masses)

- agar (E 406) from organic production

- pectin (E 440)

- locust bean gum (E 410) from organic production and guar gum (E 412) from organic production,
both only for gluten-free bakery products

- native, unmodified soya lecithin (E 322) from organic production

— native, unmodified sunflower lecithin (E 322)

- sodium hydroxide (E 524) (for surface treatment of lye bakery products)

1.6 Mineral nutrients, trace elements and vitamins
The use of mineral nutrients, trace elements and vitamins is prohibited.

2. Permissible processing additives
Separating substances/separating wax composed of the following substances:
- separating waxes (beeswax (E 901), carnauba wax (E 903))

3. Permissible processing methods

All general processing and production methods for bread and bakery products using the ingredients listed
and the auxiliary products for processing
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Part D.; Il1. Processing standards for bread and bakery products

4. Labelling

The list of ingredients must in particular clearly declare the use of iodised table salt and gelatine.
Naturland recommends the additional declaration of the type of flour.

The label "wholemeal” is only allowed to be used for products containing 100% wholemeal.

Bread and bakery products sold in a speciality shop as loose goods have to be labelled clearly and pre-
cisely for the customer. Where products are sold as loose goods, measures must be taken to ensure that
the customer can learn about all the ingredients (composition) used, at the point of sale.
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V. Processing standards for cereals, cereal products and noodles

Area of application

The following groups of products fall under this chapter of the standards:

- cereals, ground cereals, flake cereals and products thereof (e. g. native starch, pre-gelatinised starch,
vital gluten, malt)

- noodles

1. Ingredients of agricultural and non-agricultural origin

Al l ingredients of agricultural origin that
(see Part C. 111. 2.2) are permitted.

Besides these, the following regulations apply.

1.1 Flavourings
- The use of flavourings is prohibited.

1.2 Water and salt
- water of drinking water quality
- table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

1.3 Cultures of micro-organisms
—  Cultures of micro-organisms are permitted if cultivated on organic substrata, if available.

1.4 Enzymes
The use of enzymes is only permitted for the saccharification of cereals and starches:

- for sweetening: alpha amylase, cellulase, glucoamylase
- for inversion: xylose(glucose)-isomerase

1.5 Food additives
The use of food additives for the production or processing of cereals, cereal products and noodles as per
these standards is prohibited.

1.6 Mineral nutrients, trace elements and vitamins
The use of mineral nutrients, trace elements and vitamins is prohibited.

2. Permissible processing additives

- nitrogen (Ny) (E 941)

- carbon dioxide (CO,) (E 290)

- sodium carbonate (Na,CO; —soda) (E 500) for the regulation of the pH value

- calcium hydroxide (Ca(OH),) (E 526) for the regulation of the pH value of saccharification

3. Permissible processing methods

All common methods for cleaning and grinding cereals, for the further processing of ground cereal prod-
ucts as well as the production and processing of cereal products and noodles, with the exception of the
methods listed below:

4. Prohibited processing methods
- production of chemical and enzyme-converted starch

5. Labelling

Where iodised table salt is used, this has to be clearly shown on the label.

Pasta may only be labelled as egg-free if no part of the egg is used in their production, not even in the
form of egg powder. Where eggs are used in the production of pasta, the label should state where the
whole egg or just the yoke or the whites were used.

The | abel , wh oweetm asdd for products aontdining 1800%6Iwkolemeal.

Where products are sold as loose goods, measures should be taken to ensure that the customer can learn
about all the ingredients (composition) used, at the point of sale.
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V. Processing standards for feed

Area of application
The following groups of products fall under this chapter of the standards:
compound fodder, supplementary fodder, complete fodder and feed materials.

1. Definitions

Feed materials: vegetable or animal products (e.g. powdered milk), in natural condition, fresh or pre-
served, as well as by-products of its processing; apart from this organic and inorganic substances which
are meant for animal nutrition by feeding, whether as such or in processed form, for production of com-
pound feeding stuffs, mineral feed, or as inert carrier for vitamins and premixes.

Compound feeding stuffs: mixtures of feed materials, which are meant for animal nutrition by feeding as
complete feed or as supplementary feed

Complete feed: mixtures of animal feeding stuffs which can be used in daily ration alone because of its
composition. In complete feed at most 30% of the agricultural raw materials is allowed to be from con-
version.

Supplementary feed: mixtures of animal feeding stuffs containing a high content of specific substances
which can be used in daily ration only together with other animal feeding stuffs because of its composi-
tion.

2. Ingredients of agricultural and non-agricultural origin

- All ingredients of agricultural origin which are certified by Naturland directly are permitted for stor-
age and production. Raw materials and ingredients of accepted organisations which are recognised as
equal by Naturland may be used if written approval has been given by Naturland and -depending on
endangering potential- with supplementary quality assurance measures (traceability, analysis etc.).

- If the above-mentioned ingredients of agricultural origin are not available, approval have to be ap-
plied for by Naturland to use other ingredients by indicating amount and period of time. The priority
list (see part C. I11. 2.2) has to be followed. Supplementary quality assurance measures (traceability,
analysis etc.) have to be carried out after prior consultation with Naturland.

Conventional ingredients:

Approved components of conventional agricultural production as well as the maximum permissible per-

centage allowed to be used for each animal species, with the corresponding time restrictions, according to

Naturl and"s standards for feeding, are stated in ap|]
One and the same raw material in ecological quality and in conventional quality must not be stored , used

or processed in a feeding stuff at the same time.

Both the share of conventional ingredients and the share of ingredients of the business in conversion have

to be labelled clearly.

Besides these, the following regulations apply:
- water of drinking water quality
- supplements and additives in animal nutrition according to appendices V and VI of regulation (EC)
No 889/2008
- trace elements and minerals
- inert carriers of vegetable origin
- binders and anti-caking agents™
- antioxidant substances
- vitamins
- enzymes*
- micro-organisms
- organic acids for conservation
-brewers" yeast

3. Requirements of the processing business
Naturland certified animal feeding stuffs are only allowed to be produced in feeding stuff facilities which
produce exclusively organic feeding stuffs.

10 \When using kaolin clay (559), it is necessary to test it beforehand for pollutants.
1 Only upon approval by Naturland

Naturland Processing Standards 05/2011 page 25



Part D.; V. Processing standards for feed

There must not be any possibility of commingling with raw materials or products which are not approved
according to these standards. This is valid from delivery (receipt of goods) to finished packaging (storage
silos of finished blends, bag filling machines) of raw materials resp. products.

4. Storage and transportation

The alternate transportation and storage of Naturland certified feeding stuff products and other feeding
stuff products is only possible after processing, packaging and appropriate labelling has been completed
as well as after approval by Naturland. In this connection supplementary quality assurance measures
prescribed by Naturland (cleaning of transport containers, documentation etc.) must be carried out.

5. Pest control
It is particularly important to note the regulation mentioned in part C. I11.7.
Permissible methods and substances are listed in appendix 3.

6. Quality assurance and checks for harmful substances

There has to be made a sufficient number of spot surveys. A particular main emphasis should be on
analyses concerning GMOs and harmful substances.

Businesses which receive feeding stuffs from cob production must have a sufficient state of knowledge
about pollution particularly from direct drying and firing with heavy oil, coal/coke or wood chips as re-
gards combustion residue (e.g. Dioxin). An effective analysis must certify the harmlessness of the cob
production as regards noxious substances.

7. Labelling

All ingredients of agricultural origin must be listed with their single components. The share of compo-

nents of organic farming, conversion produce and of conventional production must be indicated clearly on

every feeding stuff.

In complete feed with Naturland labelling, at most 30% of the agricultural raw materials is allowed to be

from conversion produce.

Supplementary feed with Naturland labelling has to have the following specifications:

share of components of organic farming, conversion produce of organic farming and of conventional

farming.

Permitted share of other — Naturland certified — agricultural raw materials which have to be/should be fed
additionally and how much of it has pptermentabydeedc er t i fi ec
has to be supplemented with at | east the same share

12 One exception is the facilities for the production of feeding stuff for aquaculture. Feed materials, mineral feed or
feeding stuffs which are produced on portable hired mixing installations are also not affected.
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V1. Processing standards for aquaculture products

Area of application
The following groups of products fall under this chapter of the standards:
fish, fish products, other seafood and their products. Unicellular organisms (protozoa) are excepted.

1. Ingredients of agricultural and non-agricultural origin

All ingredients of agricultural origin that are selected following the list of priorities, Naturland standard
(see Part C. 111. 2.2) are permitted.

Besides these, the following regulations apply:

1.1 Flavourings
The use of flavourings is prohibited.

1.2 Water and salt
- water of drinking water quality
- table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

1.3 Cultures of micro-organisms
—  Cultures of micro-organisms are permitted if cultivated on organic substrata, if available.

1.4 Enzymes
The use of enzymes is prohibited.

1.5 Food additives

- smoke from untreated and native wood and branches, with use of spices as well, if available of or-
ganic origin

- lactic acid (E 270)

- citric acid (E 330) (only for crustaceans and molluscs)

- sodium citrate (E 331)

1.6 Mineral nutrients, trace elements and vitamins
The use of mineral nutrients, trace elements and vitamins is prohibited

2. Permissible processing additives

- nitrogen (Ny) (E 941)

- carbon dioxide (CO,) (E 290)

- natural, vegetable substances for neutralisation of unwanted components of taste upon written ap-
proval by Naturland.

3. Prohibited processing additives

—  sulphite (e.g. sodium metabisulphite (E 223) for stabilisation of colour)
—  phosphate (e.g. used in order to make fish fillets look better)

—  carbon monoxide (CO) (e.g. for stabilisation of colour)

4. Permissible processing methods
- all common methods used for the treatment of aquaculture produce and for the production and pres-
ervation of the resulting products, with the following exceptions:

5. Prohibited processing methods

- theuseofso-cal |l ed “ Katenr auch?” (s fin@mnkthe hogsehgdrfireplaee svith
the product to be smoked hanging from the roof)

- “black smoking”

- liquid smoke treatment

- salting by injection

6. Labelling

The use of iodised table salt has to be labelled clearly.

Where products are sold as loose goods, measures should be taken to ensure that the customer can learn
about all the ingredients (composition) used at the point of sale.
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Part D.; VII. Processing standards for breweries

VII. Processing standards for breweries

Area of application

The sole area of application of these standards is beer. It is assumed that the German Purity Law is com-
plied with. As a variant, an application can be made to Naturland to use other cereals and other processing
methods e. g. to manufacture gluten-free beers.

1. Ingredients of agricultural and non-agricultural origin

Allingredi ent s of agricultur al origin that are
(see Part C. 1. 2.2) are permitted.

Besides this, the following regulations apply:

1.1 Hops
According to the list of priorities, hops are permissible in the form of whole hops or pellet hops (type 90).

Hop extracts and other hop products are prohibited.

1.2 Malt
Malt and roasted malt as per the list of priorities are permissible.

1.3 Water (brewing and malt water)

—  Breweries producing to Naturland standards should have their own water supply (spring water).

- The water has to fulfil the requirements for drinking water, and — in certain cases after permissible
treatment — be low in nitrate (maximum 25 mg/l) and comply with the orientation values for loading

substances in natur al mi ner al waters (annex

administrative directive on the recognition and authorisation to use natural mineral water).

- During organic inspection, a current water analysis (no older than 12 months) certifying conformity
with requirements is to be produced. If the values are acceptable, the requirement to produce subse-
quent analyses can be changed to greater intervals upon application to Naturland.

- permissible methods of water treatment: filtration methods without chemical conversion, UV radia-
tion and filtration using activated carbon. For the treatment of brewing and malt water, reverse osmo-
sis and the use of lime milk, where required in combination with gypsum, is permissible.

- prohibited methods of water treatment: ozone, chlorine, chlorine dioxide, hydrogen peroxide

—  Demineralisation (anion exchange) is prohibited.

- Other methods of water treatment may be approved by Naturland in exceptional cases.

1.4 Cultures of micro-organisms

- Brewer"s yeast without additives, and | actobaci
the cultivation of pure cultures on organic wort made from the brewe r y* s own organi c
Preference is to be given to the brewery®“s own

organic breweries.

—  The use of guaranteed non-GMO br ewer
only be approved in exceptional cases. Where required, an application must be sent to Naturland
given details of the reasons.

1.5 Additives
As per the regulations of the German Purity Law, the use of flavouring, enzymes, food additives, mineral
nutrients, trace elements and vitamins is not permitted.

2. Permissible processing additives

- asbestos-free filters, siliceous filters (testing for heavy metals in the diatomaceous earth is obliga-
tory), cotton filters (test for content of herbicides and pesticides) and PVC-free membranes for filter-
ing purposes

- brewery®"s own fermentation carbonic acid

- natural carbonic acid from spring water

- biogenic carbonic acid

- nitrogen (N2) (E 941)

3. Prohibited processing additives

- technical carbonic acid
- polyvinylpolypyrrolidone (PVPP)

Naturland Processing Standards 05/2011 page 28

s yeasts and | actobaci

la
Anerkennung und Nutzungsgene hmi gung von nat Urtle iGanheegenerdli ner al wa

ected

of

raw

f a

f



Part D.; VII. Processing standards for breweries

- silica gel

4. Permissible processing methods
- Drying the whole hops may only be done indirectly.
- to extend shelf life: flash pasteurisation followed by rapid re-cooling

5. Prohibited processing methods

- sulphuring of hops and malt

- kiln drying with direct heat

- recycling spent hops, pressed yeast beer and return beer and the artificial acceleration of the wort
production

- Fermentation is to be done by traditional means, i. e. cold fermentation and storage of bottom-
fermented beers, warm fermentation because of the yeast in top-fermented beers. Rapid fermentation
processes such as heat fermentation (over 12°C), pressure fermentation, stir fermentation and the Na-
than process, also such rapid fermentation processes as storage at high temperatures.

- processes designed to reduce the alcohol content artificially and to manipulate the taste

- fining using “Farbebier” (a speci al col our prepar e

- measuring the depth of the beer radioactively

- clarification substances (e. g. wood shavings, aluminium foil)

- pasteurisation of the bottled beer

6. Quality assurance

Quality assurance contains sample surveys to check on the residues of mycotoxins, heavy metals and
pesticides and other relevant residues to check beer quality at least once a year or every 10 brew.
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Part D.; VIII. Processing standards vegetables and fruit

VI11. Processing standards for vegetables and fruit

Area of application

The following product groups fall under this chapter of the standards:
vegetable and vegetable products

fruit and fruit products

- legumes and legume products

1. Ingredients of agricultural and non-agricultural origin

All ingredients of agricultural origin that are selected following the list of priorities, Naturland standard
(see Part C. 111. 2.2) are permitted.

Besides this, the following regulations apply:

1.1 Flavouring
Application must be made of Naturland Zeichen GmbH for permission to use flavourings. Approval is
granted by Naturland on the basis of a specific list of criteria.

1.2 Water and salt
- water of drinking water quality
- table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

1.3 Cultures of micro-organisms
—  starter cultures (all those common in processing vegetable and fruit)
- yeast extract from organic production

1.4 Enzymes

- enzymes (amylolytic, pectolytic, proteolytic). Application only if pressing is difficult (e.g. berries,
red grapes and the production of syrups, vegetable purees and celery juice); the enzymes have to be
inactivated by re-heating afterwards. Application must be made of Naturland in writing for permis-
sion to use enzymes.

1.5 Food additives

—  pectin (E 440)

— agar (E 406) from organic production

- locust bean gum (E 410) from organic production

- ascorbic acid (E 300) (only upon approval by Naturland in justified individual cases)

- citric acid (E 330), potassium citrate (E 333) (only after approval by Naturland in justified individual
cases)

- lactic acid (E 270) (to process olives)

- smoke from untreated native wood and twigs, with or without the addition of spices (for processing
legumes)

1.6 Mineral nutrients, trace elements, vitamins
The use of mineral nutrients, trace elements and vitamins is prohibited.

2. Permissible processing additives

- asbestos-free filters such as paper and cotton and inactive diatomaceous earth

- nutritional gelatine for fining. Approval only upon application to Naturland Zeichen GmbH, pork
gelatine, if available from organic sources, and organic cattle gelatine for fining

- bentonite (E 558) to eliminate protein (only after approval upon application to Naturland)

- carbon dioxide (CO,) (E 290), nitrogen (N,) (E 941)

- magnesium chloride (E 511/Nigari) (as an coagulant for leguminous products)

- calcium sulphate (E 516) (as a coagulant for leguminous products)

- potash (E 501) (for the drying process of sultanas)

3. Permissible processing methods

All standards procedures for processing fruit and vegetable using the permissible ingredients and process-
ing additives with following exceptions:
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Part D.; VIII. Processing standards vegetables and fruit

4. Prohibited methods
Production of fruit juices from concentrated fruit juice is prohibited.*®
- Use of ion exchanger or absorbent resin.

5. Labelling

The use of iodised table salt has to be labelled clearly.

Vegetable and fruit produce labelled with the Naturland logo and sold in a speciality shop as loose goods
of a product range have to be labelled clearly and precisely for the customer.

13 Exceptions are possible after approval by Naturland if the life cycle assessment is reasonable.

Naturland Processing Standards 05/2011 page 31



Part D.; IX. Processing standards for the production of wine, semi-sparkling wine, sparkling wine, fruit
wine, fruit juice and spirits

IX. Processing standards for the production of wine, semi-sparkling wine, sparkling wine,
fruit wine, fruit juice and spirits

Area of application

The following product segments belong to the area of application of these standards:
- wine

- semi-sparkling wine

- sparkling wine

- fruit wine

- fruit juice

- spirits

1. Ingredients of agricultural and non-agricultural origin

In the production of wine, semi-sparkling wine, sparkling wine, fruit wine, fruit juice and spirits, only

those fruits are allowed which comply with the certific at i on requi rements of Nat ur |
(see Part C. I11. 2.2).

Besides this, the following regulations apply.

1.1 Oenological treatment substances

- carbonic acid (E 290) and nitrogen (E 941)

- sulphurous acid, potassium bisulphite and potassium metabisulphite

- GMO-free yeast or dried yeast

- undiluted fresh yeast from organic production

- thiamine

- yeast nutrient salt, yeast membrane preparations

- charcoal

- copper sulphate

- citric acid (to stabilise iron)

- ascorbic acid

- pectolytic enzymes

- betaglucanase

- metatartaric acid

- potassium bitartrate, lactic acid bacteria, potassium carbonate, calcium carbonate (only for deacidifi-
cation)

Combination preparations are only permitted if the individual components are known and approved.

1.2 Enrichment
- sucrose (crystallised beet sugar) from organic production
- rectified grape must concentrate from organic production

2. Permissible processing methods

These standards assume that the national laws and regulations governing wine production have been
complied with.

All procedures and measures used in processing the fruit and in producing wine, semi-sparking wine,
sparkling wine, fruit wine, fruit juice and spirits have to be directed at the following aims:

- manufacture of produce of superior quality

avoidance of procedures making intensive use of raw materials and energy

sulphurous acid kept to a minimum

avoidance of all substances which are harmful to the environment and dangerous to the health in
production, use and disposal

processing and treatment of all organic residues resulting from production in such a way that they do
not damage the environment. Marc, yeast and clarification dregs are to be recycled in the course of
production as organic fertiliser.

2.1 Only the following processing methods may be used:
- flash pasteurisation

- hot bottling of wine

centrifuging, filtering
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wine, fruit juice and spirits

thermal treatment

warming the mash and must to 30° C resp. 60° C
preparation and storage of unfermented reserves
cold treatment

ventilation

2.2 Only the following processes are permissible in clarification:

3.

gelatine from organic production

cellulose

perlite

silica in gel form or in a colloid solution (silicic brine, diatomaceous earth)
isinglass

casein and potassium caseinates

tannin

hen egg white from organic production

bentonites with a low iron content

Permissible cleansing agents and disinfectants

All cleansing agents and disinfectants containing chlorine are prohibited.

Special attention is to be paid to ecofriendliness in the choice of cleansing agents and disinfectants.

IX. Processing standards for the production of wine, semi-sparkling wine, sparkling wine, fruit

The following agents are permitted for use when cleaning with water, steam or by mechanical means:

peracetic acid, citric acid, tartaric acid
H202

ozone

caustic soda

soft soap

sulphurous acid

alcohol

potassium lye, surfactants
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X. Processing standards for edible fats and oils

Area of application
The chapter of the standards covering edible fats and oils covers vegetable fats, animal fats, vegetable oils
and animal oils including mixtures of these.

1. Ingredients of agricultural non-agricultural origin

All ingredients of agricultural origin that are selected following the list of priorities, Naturland standard
(see Part C. 111. 2.2) are permitted.

Besides this, the following regulations apply:

1.1 Flavouring
The use of flavouring is prohibited.

1.2 Water and salt
- water of drinking water quality
- table salt, iodised salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

1.3 Cultures of micro-organisms
The use of micro-organisms is prohibited.

1.4 Enzymes
The use of enzymes is prohibited.

1.5 Food additives
The use of additives is prohibited.

1.6 Mineral nutrients, trace elements and vitamins
The use of mineral nutrients, trace elements and vitamins is prohibited.

2. Permissible processing additives

— Filtration equipment must be free of asbestos, such as paper or cotton filters and non-activated sili-
ceous filters (diatomite filters)

—nitrogen (Ny) (E 941)

- activated carbon (only permitted for palm fat, coconut fat and sunflower seed oil which are destined
for further processing)

- citric acid (E 330) (only permitted for deodorised palm fat, coconut fat and sunflower seed oil)

- ethyl alcohol (only permitted to extract oil from raw materials with low oil content ( 5- 10 %) )

3. Permissible processing methods

3.1 Permissible processing methods for vegetable fats and oils

—  All common methods for cleaning, peeling and preparation of raw materials, whereby the condition-
ing/preheating proceeds only up to the maximum run-off temperature (outlet).

- mechanical presses with a run-out temperature of 60° C max.
Recommendations for the max. run-off temperatures for specific oils:
- oliveoil: 40° C
- safflower oil and pumpkin seed oil: 50° C
- oils of sunflower, maize, soy, sesame, cobnut (hazelnut): 60° C

- filtration, decantation, centrifugation

- Permission to use treatment with steam up to a temperature of max. 160° C can be applied for from
Naturland in exceptional cases.

- Deodorization (steaming) is permitted for sunflower oil, which is destined for further processing, as
well as palm fat and coconut fat.

- de-sliming with citric acid (E 330) only permitted for deodorised palm and coconut fat and sunflower
seed oil

3.2 Permissible processing methods for animal fats
- smelting
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4. Prohibited processing methods

- leaching with organic chemical solvents

- de-sliming with mineral or organic acids (not valid for palm and coconut fat and sunflower seed oil)

- deacidification

- bleaching/decolourising

- deodorization (over 160° C) (not valid for sunflower oil, which is destined for further processing, as
well as palm and coconut fat)

- chemical modification (hydrogenation/hardening, transesterification)

5. Labelling
Edible oils that have been subject to a refining stage or treatment with steam as well may not be labelled
as “native”. Oils extracted with aid of ethyl
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Part D.; XI. Processing standards for the production of yeast, yeast products as well as leaven and natu-
ral fermentation starter

XI. Processing standards for the production of yeast, yeast products as well as leaven and
natural fermentation starter

Area of application

The area of application of these standards covers yeast (e.g. baker's yeast, brewer's yeast, active dry yeast)
and yeast products (e.g. yeast extract and yeast autolysis) as well as leaven and natural fermentation
starter.

1. Ingredients of agricultural and non-agricultural origin

All ingredients of agricultural origin that are selected following the list of priorities, Naturland standard
(see Part C. I11. 2.2) are permitted.

Besides this, the following regulations apply:

1.1 Flavouring
The use of flavouring is prohibited.

1.2 Water and salt
- water of drinking water quality
- table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

1.3 Cultures of micro-organisms
- cultures of micro-organisms and autolysis, cultivated on organic substrata, if available. The propor-
tion of conventional yeast in the final product must not exceed 5%.

1.4 Enzymes
- enzymes (amylasis)

1.5 Food additives

- soya lecithin (E 322) from organic production as emulsifier for active dry yeast

- sunflower lecithin (E 322) as emulsifier for active dry yeast

- citric acid (E 330) and calcium carbonate (E 170) for the regulation of the pH-value

1.6 Mineral nutrients, trace elements and vitamins
The use of mineral nutrients, trace elements and vitamins is prohibited.

2. Permissible processing additives

- filtration aids of organic production (e.g. potato starch)

- stationary textile filters

- anti foaming agent of organic production (e.g. potato starch)

3. Permissible processing methods

- fermentation

—  skimming only mechanically or with permitted processing aids

- filtration using filtration aids of organic production (e.g. potato starch)
- thermolysis, plasmolysis, autolysis (for production of yeast extract)

- drying for oat flakes and active dry yeast

4. Prohibited processing methods
The production of yeast using inorganic sources of nitrogen .e.g. ammonium carbonate is prohibited.

5. Labelling
The use of iodised table salt has to be labelled clearly.
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XI1. Processing standards for the production of micro-algae and micro-algae products

Area of application

The area of application of this standard covers the cultivation of micro-algae (e.g. spirulina, chlorella) in
artificial ponds (concrete, fibreglass etc.) and the processing of these micro-algae. The specifications and
limitations apply on the one hand to the preparation of the culture media for the algae and on the other
hand to the processing of the algae into pure micro-algae products.

The following may be used as culture media

1. Ingredients of agricultural and non-agricultural origin

Only those vegetable ingredients of agricultural production are permissible which meet the certification
requirementsofthel i st of priorities shown in Naturl a
Besides this, the following regulations apply:

- water of drinking water quality

- table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

— cultures of micro-organisms, cultivated on organic substrata, if available

- sodium bicarbonate (NaHCO3) (E 500) to regulate the pH-value and the carbon dioxide (CO,) con-
tent

- mineral nutrients and trace elements, preferably from naturally occurring sources with known com-
position (e. g. stone meal) and only after the approval of Naturland has been granted**

2. Particularly the following may not be used as culture media

- enzymes

- food additives

- nitrogen and phosphorus from inorganic or fossil sources (e. g. ammonium nitrate, sodium nitrate,
rock phosphate (raw), guano)

- products from conventional agricultural origin

- animal products and dung, even of organic agricultural origin

3. The following are permissible to process algae
- anti-foaming agent of organically certified production
- mineral nutrients from natural sources (e. g. haptophytes)

4. The following in particular are prohibited when processing algae
- flavouring

- food additives

- mineral nutrients not from natural sources, trace elements, vitamins
- binding additives and wrapping materials as well as coatings

5. Permissible processing methods
—filtering, provided permission granted by Naturland
— mechanical and/or thermal drying

6. Quality assurance

The quality of the water both of the cultivation phase and of the waste water has to be verified by analy-
ses at least every three months. Special attention is to be paid to monitoring any accumulation of resi-
dues.

7. Labelling
The use of iodised table salt must be clearly indicated.

% The use of isolated mineral nutrients and trace elements is only permitted in justified cases by way of exception
and may not serve to enrich the product deliberately with these nutrients

Naturland Processing Standards 05/2011 page 37

nd"® s

st al



Part D.; XIII. Processing standards for textiles

XI11. Processing standards for textiles

Area of application
The area of application of this standard covers the processing products of all natural fibres, e.g. sewing
thread, fabric and garments.

1. Contents of agricultural and non-agricultural origin

All natural fibres from agricultural production are permissible, provided they comply with the certifica-
tion requirements of the priorities list C. I11. 2.2.

At least 95% of the final product must consist of natural fibres (except for buttons, buckles, zips and simi-
lar notions).

Besides this, the following regulations apply:

Generally speaking, natural, renewable raw goods are to be used. This also applies to accessories and
other items necessary in processing. PVC/PU and nickel are prohibited. Metals (e. g. buttons) must be
free from nickel and chromium. They may also not be electro-plated with chromium or nickel. Accesso-
ries and other items made from these raw goods must be within the limits for contaminants set by Natur-
land as per appendix 6.

Requirements for accessories:

sewing thread natural fibres and polyester-core fibres with a cot-
ton sheath

embroidery yarn/linings/inner pockets/ shoulder | of natural fibres

pads/labels/inlays/interfacing/seam bind-

ings/hatbands/cords

appliqué on the basis of natural materials

elastic bands and yarns natural and synthetic materials permissible

edgings of natural fibres. In underwear, tapes and lacy bor-
ders may contain elasthane.

buttons, buckles of renewable raw goods, and of metals. Metal but-
tons must be free of chromium and nickel.

Zips tape of natural fibres and teeth with slider of
chrome and nickel free metal or of 100% recycled
polyester. Fine zips and/or those subject to consid-
erable tension may be made of polyester tapes and
have plastic teeth (not PVC).

reinforcements and trimmings of natural raw materials and of metals free of chro-
mium and nickel.

other accessories not listed of natural fibres

2. Permissible processing agents

All the substances and compounds applied must fulfil the requirements listed below with respect to toxi-
cology and degradability/eliminability. The assessment of the degree of toxicity is based on DIN safety
standards.

3. Prohibited processing agents

As a rule, all substances and compounds are prohibited which are also prohibited under recognised inter-

national or national legislation:

In particular, processing agents composed of the following substances and auxiliary substances containing

the following are prohibited:

- heavy metals

- azodyes

- aromatic and halogenated solvents

- halogenated plastics (e.g. PVC)

- complexing agents and active detergent substances (EDTA, DTPA, APEOs, LAS,
o-MES)

- formaldehyde and other short-chain aldehydes

- chlorophenols (such as TCP, PCP)

- fungicides and biocides

- fluorocarbons

- quaternary ammonium compounds
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- genetically modified organisms (GMOs) and their derivatives (including enzymes produced with the
aid of GMOs)
- permanent AOX in primary effluent (if greater than 1% of the weight of any input)

Toxicity requirements and risk phrases in all processing stages:

substance group criteria

other toxic substances The use of chemical substances and compounds is
prohibited which are classed under Annex 1 of
directive EC 67/548/EEC™ as very toxic (R26 i
R28), danger of irreversible effects (R39), limited
evidence of a carcinogenic effect (R40), may cause
cancer (R45), may cause heritable genetic damage
(R46), danger of serious damage to health (R48),
may cause cancer by inhalation (R49) or impairing
fertility (R60 T R63, R68).

Furthermore all chemical substances which are
classed as very toxic to aquatic organisms (R50),
may cause long-term adverse effects in the envi-
ronment (R58) and dangerous for the ozone layer
(R59).

Chemical substances which are classed as toxic,
harmful or possibly causing long-term adverse
effect on aquatic organisms (R51 i 53) must be
inspected during certification and recorded.

oral toxicity

(minimum requirements) LDs, > 2000mg/kg

aquatic toxicity™’ LCso, ECso, ICs0 > 1mg/l
(minimum requirements) for bacteria, fish, daphnia, algae

relationship of biodegradability/eliminability (%)™ | only permissible if:

to aquatic toxicity (mg/l) (LCsy or ECsy or ICs; | biodegradability/eliminability < 70% only where
OECD 201, 202, 203) water toxicity > 100mg/I
biodegradability/eliminability > 70% where water
toxicity 10 — 100mg/I

biodegradability/eliminability > 95% where water
toxicity 1 —10 mg/I

bio-accumulative substances Bio-accumulative and non-biodegradable sub-
stances (70% 28d OECD 302A) are prohibited
(corresponds to TEGEWA classification 111 = high
waste water impact)
Note: the rating of thtieodeaqruaddlli Itiotxyi/cd ltiymi rmanldi 1“i ty” o

performed solely on the basis of valid test data for the finished compound but can also be made on the
basis of test data on the individual ingredients of the compound. In the case of reactive dyes, the require-
ment applies to the final product.

4. Permissible processing methods and the chemical substances used in them

spinning: only with paraffin, paraffin oils and substances derived from natural raw materials

- sizing: only with starches and starch derivatives and other natural substances and CMC (carboxy-
methylcellulose). PVA (polyvinylalcohol) and PAC (polyacrylate) may only be used in combination
with natural substances and not exceeding 25%.

- knitting and weaving: only using oils which do not contain any heavy metals. Other inputs may only
consist of natural raw materials.

- bleaching: on the basis of oxygen only (peroxides, ozone )

- dyeing: using natural dyes only and such synthetic dyes and agents as meet the above-mentioned re-
quirements and the critical values for residues given in appendices 5 and 6.

!5 http://ec.europa.eu/environment/chemicals/dansub/main67_548/index_en.htm

18 For a list of the abbreviations used, see appendix 4.

7 test method (test duration): LC50 fish, OECD 203 (96 h); EC50 daphnia, OECD 202 (48 h); IC 50 algae,
OECD 201 (72 h)

18 test methods: OECD 301 A —E, 1SO 7827, OECD 302A, 1SO 9887, OECD 302 B or 1SO 9888 or OECD 303A,;
test duration 28 days in each case
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- printing: only using natural dyes and agents and such synthetic dyes, agents and pigments as meet the
above-mentioned requirements and the critical values for residues given in appendices 5 and 6.

All other mechanical, thermal and physical methods of processing fibres are permissible, in so far as
natural additives and/or GMO-free enzymes are used. Synthetic additives are only permitted as softening
agents and in milling and felting textiles, in so far as they comply with the above-mentioned require-
ments.

5. Prohibited processing methods

- ammonia treatment

- chlorination of wools

- mercerisation

- optical brightening

- plastisol printing methods using phthalates and P\VVC

6. Environmental management

Processing plants must have a written environmental policy including the following measures:

- minimisation and monitoring of waste and pollution

- procedures to be followed in the case of waste and pollution incidents

- documentation of staff training in the conservation of water and energy, the proper and minimal use of
chemicals and their correct disposal

Wet-processing plants must record their use of chemicals, their energy and water consumption and proce-
dures for wastewater treatment and the disposal of effluent sludge.

7. Treatment of effluent and environmental requirements

All wet processing facilities for pre-treatment, dyeing and finishing, with direct or indirect wastewater,
must at least have access to a two-phase purification plant. The correct operation of these plants must be
monitored and documented by analyses (sediment quantities, wastewater temperature and wastewater
pH). Effluent analyses must be performed regularly at normal operating capacity and the results recorded.
Waste water from wet processing plants must have an annual average COD content of less than 25 g/kg
of textile agents if it is to be discharged into surface waters. If the effluent is treated on site and dis-
charged directly into surface waters, the following values must be adhered to: pH value of 6 — 9, tempera-

ture lower than 40°C,COD/ BOD rati o < 5 and a maxi mum copper

8. Quality testing and pollution analysis
Textiles produced according to these standards must comply with the following technical quality parame-
ters:

parameter test method criteria

rubbing fastness, dry DIN 54021 1SO 105x12 |3-4

rubbing fastness, wet DIN 54021 1SO 105x12 |2

perspiration fastness, alkaline and acid DIN 54020 ISO 105 E04 |3-4

light fastness DIN 54004 1SO 105 B02 |3-4

shrinkage values when wet | DIN 53920 ISO 6330

knitted/hosiery max. 8%

woven max. 3%

saliva fastness LMBG B 82.10-1 “fast?” for bab
clothing

washing fastness when washed at 60° C | DIN 54010 ISO 105 C03 |3-4

Quality testing consists of analysing residue by taking samples from regular production. The number of
spot checks per year depends on the vol ume
taken from the incoming goods or the finished goods, depending on the stage of processing. The aim is to
distribute the checks evenly over the whole flow of goods and to check all possible discharge routes for
contamination. The critical values for contaminants in organic textiles and in other components and ac-
cessories have to correspond to those set out in appendices 5 and 6. The expenses are to be borne by the
processor. Naturland has to be informed if the critical values are exceeded.
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Part D.; XIII. Processing standards for textiles

9. Documentation and accountability

In addition to the requirements listed in section C Il1. 9., a fully-documented quality management system
must be introduced to cover the whole supply chain (from the production of the natural fibres through
each of the processing stages to the final product and the marketing agent legally responsible for the
product). In this way every stage of production and all measures taken are described and recorded. Natur-
land must be notified before any change in supplier, processing stages, auxiliary substances and proces-
sors is made, and the changes must be approved by Naturland.

10. Labelling

The proportion of natural fibres in the final product must be shown.
I't is not possible to | abel Natmurcloamwveértsexmi"l.Les as b
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XIV. Processing standards for cosmetic products

Area of application
The following fall within the field of application of these standards:
e cosmetic products as defined by European Council Directive 76/768/EEC in the currently valid ver-

sion.

e cosmetic products claiming both natural origins and a manufacturing process based on organic prin-
ciples.

1. Definitions

Cosmetic products

(As defined by Eur opean Counci l Directive 76/ 768/ EEC in

product shall mean any substance or preparation with the exception of pharmaceutical specialities and
medicinal products intended to be placed in contact with the various external parts of the human body
(epidermis, hair system, nails, lips and external genital organs) or with the teeth and the mucous mem-
branes of the oral cavity with a view exclusively or mainly to cleaning them, perfuming them, changing
their appearance and/or correcting body odours and/or protecting them or keeping them in good condi-
tion. o

Ingredients of agricultural origin
All ingredients produced from plants or animals and/or processed products made from these agricultural
ingredients, which are produced in accordance with processing procedures in these standards.

Ingredients of organic origin
Any product produced from vegetable or animal ingredients and complying with the requirements of

organic production, i. e. any product complying withtherequi r e ment s o f Nat uirl andos
wherever necessary i regulation (EC) No 834/2007 ( r e f . al so “Labelling” below).

2. Ingredients of agricultural and non-agricultural origin
All ingredients from agricultural production are allowed which comply with the requirements of the prior-

ity Iist contained in Natwurland®"s standards (ref.

the European Council Directive for cosmetic products. You may use ingredients of animal origin as long
as they are produced by animals but are not a part of the animal.

All ingredients meet the requirements of the European Council Directive for cosmetic products.

Besides this, the following regulations apply:

2.1 Water
- water of drinking water quality (hygienic standard: CFU less than 10/liters)
- water obtained by osmosis, distilled water, sea water

Filtering and softening of water is allowed.

2.2 Minerals
The use of minerals, which are listed in appendix 5, is allowed.

2.3 Preservatives

- benzoic acid and its salts

- benzyl alcohol

- dehydroacetic acid and its salts

- denatonium benzoate (where required by law)
- heliotropine

- salicylic acid and its salts

— sorbic acid and its salts

- tetra sodium glutamate diacetate.

The use of preservatives has to be shown with a labelstat i ng “preserved with....".

2.4 The following ingredients are not allowed:

® The use of maximum 5 % preservatives is allowed as long as no effective natural alternatives are accessible, to
ensure the consumers”“ safety or product stability.
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— synthetic dyes

— synthetic perfumes

— synthetic antioxidants

— synthetic emollients

— synthetic oils and fats

— synthetic silicones

— synthetic UVA and UVB filters.

2.5 Nanoparticles

The use of anthropogenic nanoparticles of a defined particle size at the nanoscale (approx. 1 —300 nmin
at least one dimension) is not permitted.

3. Permissible processing methods
3.1 Permissible processing methods for mineral ingredients

— washing

— steam cleaning

— ultra heat treatment

— drying

— other mechanical cleaning methods

3.2 Permissible physical processing methods

— extraction with water or with a third solvent of plant origin like ethyl alcohol, glycerine, vegetable oils

and carbon dioxide (CO,) absorption(onan i nert support that conforms to
- bl eaching, deodorising (on an indaglg)t support that c
— grinding

— centrifuging

— settling and decanting

— drying (by evaporation/naturally in the sun)

— deterpentation (if fractionated distillation with steam)

— distillation, expression or extraction (steam)

— filtration and purification (ultra filtration, dialysis, crystallisation, ion exchange)
— lyophilization

— blending

— percolation

— cold pressure

— hot pressure

— sterilisation with thermal treatment (at a temperature compatible with the active substances)
— maceration

— ultrasound

3.3 Permissible chemical processing methods

— Precise modal ities |ike catalysts, solvents comply
— alkylation

— amidation

— calcination of plant residues

— carbonisation (resins, fatty organic oils)

— condensation and addition

— esterification

— etherification

— fermentation

— hydratation

— hydrogenation

— hydrolysis

— neutralisation (to obtain Na, Ca, Mg, K salts)
— oxidisation and reduction
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— processes for the manufacture of amphoterics
— saponification
— roasting

4. Prohibited processing methods

— bleaching-deodorisation (on a support of animal origin)

— use of enzymes derived from GMOs

— deterpenation (other than with steam)

— ethoxylation

— irradiation

— sulphonation (as main reaction)

— treatments with ethylene oxide

— treatments using mercury (mercurial soda)

— use of petrochemical solvents (hexane?, toluene, benzene, etc.)
— propoxylation.

Prerequisites for chemically processed ingredients of agricultural origin

— compliance with aquatic toxicity of Daphnia: ECsy (48 h) > 100 mg/I

— Chemically processed ingredients must be easily biodegradable according to OECD 302 series (more
than 90% in 28 days).

— Furthermore chemical processes must comply with the following principles (Environmental Protection
Agency Green Chemistry Programme, USA, 1998): energy economy, high yield, lower waste produc-
tion, use of alternative catalysts, use of renewable resources, absence of temporary modification (in-
termediary reactions), non persistent products, no synthetic solvents.

5. Animal testing
Animal testing may not be used in the production, development or testing of the final products and may
not be commissioned except where required by law.

6. Documentation and duty of proof

InadditiontoPartC. 1l1l.90of Naturl and"s standards, the foll owing 1
In order to ensure traceability throughout the supply chain, a total quality management system — TQM -
(starting with the production of the raw materials via the respective processing stages to the final product
and distributor) must be introduced, also covering the measures implemented by the operation to comply
with the code of good manufacturing practice (GMP). The TQM system describes and records every stage
of production and every measure taken. Naturland must be informed of any change in suppliers, process-
ing stages, processing aids and processors, and these changes need to be approved by Naturland, before
they are made.

Furthermore you have to establish an environmental management plan which addresses the whole manu-
facturing process and all the residual products and waste resulting from this. As part of the environmental
management plan, you have to establish a waste management plan which addresses your manufacturing
waste, including gaseous, liquid and solid waste. The aim of the management plan is to reduce, reuse and
recycle waste products on an efficient and rational basis®.

As a matter of course you must regularly:

— sort and recycle or process your cardboard, glass and paper

— send all your other waste that you cannot recycle to a specialised recycling firm .

7. Cleaning and hygiene

You must use cleaning materials in which the ingredients comply with these standards. In addition, you
may use the following disinfection materials:

— alcohol derived from vegetable sources

— iso-propyl alcohol

— amphoteric surfactants

— hydrogen peroxide

20 Exceptional rule until 2015: natural tocopherol extracted using hexane, final product has to be residue-free of hex-
ane.
1 The implementation of ISO 14000 or national legislation that already covers this will be accepted.
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— mineral acids and alkalis
— and any other ingredients listed as accepted in these standards.

8. Labelling

The frame of reference for cosmetic products to be labelled as organic is the ratio of organic ingredients
to the total amount of ingredients obtained from plants or animals in the finished product. When calculat-
ing the amount of agricultural ingredients employed (Wai), the component water is not included in the
calculation.

8.1 Proportions of ingredients in the finished Naturland cosmetic product

Of the ingredients of agricultural origin and/or products processed from these agricultural ingredients,
insofar as they have been obtained by physical methods or extraction procedures without the use of syn-
thetic processing aids, 95% must have been certified by Naturland. Where ingredients are not available in
Naturland quality, the same rules are applied as for Naturland food products (ref. Part C. 111. 2).

Organic quality shall be demonstrated either by certification of the base materials or — in the case of proc-
essed ingredients not covered by the organic standards — by the processor producing proof of organic
quality. This can take the form, for example, of a declaration by the processor giving details of the meas-
ures taken to comply with standards (e. g. Product Chain Quality Management—P CQM ™) .

8.2 Calculation of ratios

The calculation of the percentages mentioned above is the produce of the weight (W) of the organic in-
gredients (Orgl) in relation to the total amount of agricultural ingredients (Agrl). Agrl is thereby the sum
of organic (Orgl) and conventional (Convl) ingredients: Worgi/\Worgi+Wconvi.

Emulsifiers are not included in the calculation.

Example of calculation of emulsion:

Worgl = organic oil 19% + 10% hydrolat 1:4 from organic roses (= 2% roses: without water) + organic
alcohol extract 5% + 1% water extract 1:4 (= 0.2% organic ingredients; without water) + organic
essential oil 2%.

Woeonvi = conventional essential oil 1%

Calculation of proportion of organic ingredients in the agricultural ingredients of the final product:
Worgi/Worgi+Weconvi = 28.2% / 29.2% = 96.58 % organic

Naturland labelling taking water/alcohol extracts (proportion of ingredients in [%]) as an example:

ingredients proportion of preparation

example 1 example 2 example 3 example 4 | example 5
organic drug 50.00% 40.00% 25.00% 18.00%
conventional drug 25.00% 10.,00% 2.00%
organic alcohol 50,00 75,00 20,00
conventional alcohol 30.00%
water 60.00% 35.9%00 60.00%
proportion of agricultural ingre-
dients (Agrl) 100.00% 100.00% 40.00% 65.00% 40.00%
proportion of organic ingredients
(Orgl) 100.00% 75.00% 40.00% 25.00% 38.00%
Naturland labelling possible
(Orgl/Agrl) yes (100%) | no (75%) yes (100%) | no (38.5%) |yes (95%)

At least 20% of the ingredients of the final product must be organic and certified under these standards.

8.3 Information on ingredients from organic sources
The general Naturland requirements on labelling apply. In particular, substances from organic sources in
the list of ingredients mustbei denti fi ed as such and indicated as

8.4 Additional information on ingredients and components

If further details are to be given on the ingredients used, so that the consumer is in possession of compre-
hensive information, the following general statements can be made:

— X% of the total ingredients are derived from plants or animals.
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— X% of the ingredients derived from plants or animals are organically produced?.

— X% of the ingredients derived from plants or animals are organically produced in the context of con-
version.

— X% of the ingredients are of mineral origin (including water)

22 \Where the Naturland logo is applied, the proportion must be at least 95%.
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XV. Processing standards for pet food

Area of application

The field of application of this standard is feed (wet or dry food) for pet animals. Theterm “ pet ani mal ”

used in this case for any creatures kept by human beings and not intended for human consumption. The
exception to this definition is animals raised for their fur.

1. Definitions

Feed materials: vegetable or animal products (e.g. milk powder) in its natural state, either fresh or in a
preserved form, as the by-products of processing; additionally, organic or inorganic matter intended as
animal feed, either in its original form or processed, for the production of compound feeding stuff, min-
eral food or as carriers for vitamins and premixed feed.

2. Ingredients from agricultural and non-agricultural production:
Ingredients and feed materials should, for preference, processed from qualities which are not suitable for
human consumption or for which there is little demand as such.

If none of the ingredients listed below is available from agricultural production, approval of all the other
ingredients must be applied for from Naturland, stating the quantities and the applicable period. In this
case the priorities list (ref. PartC.111.2.2) is to be observed. Additional quality assurance measures (trace-
ability, chemical analysis etc.) have to be adopted in consultation with Naturland.

Besides this, the following regulations apply:

- All ingredients from agricultural production are permitted which have been certified directly by
Naturland and which are suitable for the respective species. In particular, slaughter-house by-products
of category K3 from animals for slaughter certified by Naturland may be used, as long as their pro-
duction and processing is subject to inspection procedures. Raw goods and ingredients from recog-
ni sed organisations, the certification pr
may be used if Naturland gives permission to do so in writing and, depending on the degree of poten-
tial hazard — if additional quality assurance measures (traceability, chemical analysis etc.) are
adopted.

- Non-organic/non-biological feed material from vegetable and animal sources may be used for the
production of pet food if they are included in annex Il to these standards.

- Processed ingredients and feed materials must comply with the respective Naturland processing stan-
dards applicable to specific groups of products, the generally applicable legal regulations governing
animal feed and the production of meat and meat products, bakery products, products made from ce-
reals, and fruit and vegetables.

- Enzymatically obtained, soluble or insoluble protein hydrolysates from livers, and proteolysates, may
be used.

2.1 Other ingredients/feed materials

- game from reserves (ac
- aquaculture products (
- products from sustaina

ordin t
ccord g to Naturl
I fi i

n —TQ

n
h

o0 =

c
a
b

2.2 Water and salt
- water in drinking water quality
- table salt, iodised table salt (calcium carbonate (E 170) is permitted as an anti-caking agent

- supplementary substances and additives for animal feed as per annexes V and VI of Commission
Regulation (EC) 889/2008:

— mineral and trace elements

— carriers from vegetable sources

—  binders and anti-caking agents®

— substances with an antioxidant effect
—  vitamins®

—  enzymes®

2% Where kaolinite clay (559) is used, it has to be tested beforehand for harmful substances.
2% Notwithstanding annex VI of Commission Regulation (EC) No. 889/2008, nature identical synthetic vitamins are
permissible for all types of pet animals.
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Part D.; XV. Processing standards for pet food

— micro-organisms
— organic acids for preservation purposes
— br ewer {psmisgideairilt01.01.2013)

2.3 Food additives

- agar-agar (E 406) from organic production

- guar gum (E 412) from organic production

- locust bean gum (E 410) from organic production

- native starch, pre-gelatinised starch

- native, unmodified soya lecithin (E 322) from organic production
- native, unmodified sunflower lecithin (E 322)

- pectin, unmodified (E 440i)

- edible gelatine without additives from organic production

- vital gluten

3. Permissible processing additives
- carbon dioxide (CO,)
- nitrogen (Ny)
- partlng agents/parting waxes with the following components:
vegetable oils and vegetable fats from organic production
— parting waxes (beeswax, carnauba wax)
—cereal flours from organic production
— butter from organic production
- soya lecithin from organic production
- sunflower lecithin

4. Permissible processing methods
All standard methods of production and processing using permissible ingredients and processing addi-
tives, except for processes prohibited in the Naturland standards for specific groups of products.

5. Pest control
Special attention should be paid to the regulation under part C. Il1. 7.
Permissible procedures and substances are listed in annex 3.

6. Labelling

All ingredients from agricultural sources must be listed to show their individual components. The propor-
tion of components from organic agriculture, from operations in conversion and from conventional pro-
duction must be shown clearly on all types of fodder.

%5 Upon approval by Naturland.
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XVI. Standards for the production and provision of food and beverages in communal ca-
tering establishments

Area of application
These standards apply to communal catering establishments and to the food and beverages provided by
these establishments.

1. Definitions

1.1 Communal catering establishments. Collective term for all catering establishments. These include, for
example, works canteens, clinics and nursing homes, schools and student unions, hotels and restaurants,
as well as franchise and chain restaurants.

1.2 Meal (also dish or course). Examples of what is meant are lasagne, pizza margherita, carrot soup,
chocolate pudding, goulash. A set menu is a series of dishes consisting of at least three courses, i. e. appe-
tiser, main dish and dessert.

1.3 Constituents of meals (individually prepared constituents which go to make up any dish). A constitu-
ent is defined as any part of a dish which is prepared separately from other constituents of the same dish,
can be separated from the rest and is a portion distinguishable to the eye of the consumer (guest). Stan-
dard constituents are, for example, the main components such as meat and fish or carbohydrate side
dishes such as potatoes and rice.

1.4 Beverages (hot or cold drinks requiring preparation). Examples of prepared cold drinks are mixed
drinks such as cocktails and milk shakes. Example of prepared hot drinks are white coffee, cappuccino
and latte macchiato.

151 ngredients of one type®™ .anfche“sagrtiecurist varrael ussoeudr ct
define an ingredient or group of ingredients clearly, correctly and verifiably for the consumer or guest and
as a technical aspect of inspection procedures.

“Il'ngredients of one type” can be, for exampl e, boi l «
“Agricul tural source materials” describes unprocess:«
as individual ingredients in a recipe. This term helps to define groups of products more briefly than if they

were |isted, e. g. “vegetables” instead of “carrots.

2. General requirements

Naturland partners running communal catering or managing restaurants and hotels

- cultivate natural, seasonal cuisine, with mainly regional and domestic products

- always focus, whenever possible, on the fresh preparation of the meals and on using the gentlest
method of preparation

- enter into a fixed partnership with at least one Naturland producer (e. g. long term cooperation, ac-
tivities/informative events for guests, etc.)

- always offer vegetarian meals besides meals with meat

- aspire to the continuous expansion of the range of organic products and give preference to organic
products (raw materials and ingredients) which are certified by Naturland or the certification of
which is approved as equivalent to certification by Naturland.

3. Requirements for the food and beverages provided

At least one agricultural source material (e. g. potatoes, field vegetables, cereals) and at least one agricul-

tural source materi al in the form of an anri mal prod
chased in Naturland quality for processing.

At least two main beverages (e. g. apple juice, beer, coffee) have to be purchased in Naturland quality and
offered for sale.

There is no obligation to provide meals or constituents of meals consisting solely of ingredients certified
by Naturland.
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4. Requirements for meals, constituents of meals and beverages which are labelled as products
with ingredients certified by Naturland

5. Ingredients of agricultural and non-agricultural origin

All ingredients of agricultural origin are permissible which meet the certification requirements of the list

of priorities contai ned C.illh22N I thacasd ohpregrocessedsimgredn d ar ds ( r
ents and of finished or partly finished product s, N
products are binding. If they are none applicable, then the general processing standards apply.

Besides this, the following regulations apply:

5.1 Flavourings
In addition to the flavourings listed as permissible in the processing standards applicable to specific

groups of products, D.l — XI, for each product group, the following flavourings are generally permissible
for the production of meals, constituents of meals and beverages:
- spice extracts from organic production®

5.2 Water and salt
- water of drinking water quality
- table salt, iodised table salt (calcium carbonate (E 170)) is permitted as anti-caking agent)

5.3 Cultures of micro-organisms

Besides the cultures of micro-organisms listed in the processing standards for specific groups of products,
D.1 —XI, permissible for each group of products, no other cultures of micro-organisms are permissible for
the production of meals, constituents of meals and beverages.

5.4 Enzymes
Besides the enzymes listed in the processing standards for specific groups of products, D.I — XI, permis-

sible for each group of products, no other enzymes are permissible for the production of meals, constitu-
ents of meals and beverages.

5.5 Food additives

Besides the food additives listed in the processing standards for specific groups of products, D.I — XI,
permissible for each group of products, the following food additives are generally permissible for the
production of meals, constituents of meals and beverages:

- food gelatine without additives (exclusively for cream-like masses) from organic production

- pectin (E 440)

- agar agar (E 406) from organic production

5.6 Mineral nutrients, trace elements, vitamins
The use of mineral nutrients, trace elements and vitamins is not permissible.

6. Permissible processing additives

Besides the processing additives listed in the processing standards for specific groups of products, D.I —
Xl, for each group of products, the following processing additives are generally permissible for the pro-
duction of meals, constituents of meals and beverages:

—  carbon dioxide (E 290)

- nitrogen (Ny) (E 941)

7. Permissible processing methods
All standard catering methods used in production, preparation and conservation, with the following ex-
ceptions:

8. Prohibited processing methods
- heating by micro-wave
- sterilisation

9. Labelling
If iodised salt is used, this must be clearly indicated.

®The extraction methods must comply with Naturland"s prov
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Besides indicating meals, components of meals and beverages certified by Naturland, it is possible to

| abel “ingredients of one type” and “agricultural S
quality, as products certified by Naturland. Declaration of Naturland quality will in this case in principle
be of ageneral nature(e.g. “We use solely potatoes certified by N
Examples of declarations of the type “ingredients o
- “We wuse solely pepper certified by Naturland."”
- “Our | ettuceast uarrlea nsdo lgeulayl iitny .N
“Our boiled eggs have all been bought from Naturl ¢
Examples of | abels with regard to “agricultural soul
“We use only vegetables and | ettuces in Natwurl and
“We only wuse milk certified by Naturland.”
“Al'l our beef comes from Naturland farms."”
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Appendices processing

Appendix 1: Maximum loading density
Recommendations for the maximum loading density and size of groups of animals for slaughter (in accordance
with the requirements of the Deutsche Tierschutzbund (German Society for the Protection of Animals)).

Species max. number of animals
and live weight per m? loading area
pigs
up to 30 kg 3
30-70kg 2
over 70 kg 1
cattle
up to 200 kg 0.9
200 - 500 kg 0.7
over 500 kg 0.4
sheep/goats
up to 30 kg 3
30-70kg 15
over 70 kg 1
horses
up to 200 kg 0.7
over 200 kg 0.4
poultry
up to 1.5 kg 10
15-5.0kg 7
5.0-10.0 kg 4
over 10 kg 2
Note:
In addition to the instructions on loading space, the following group sizes have to be complied with:
—  cattle up to 100 kg 15 animals
—  cattle over 100 kg 8 animals
~  pigs over 60 kg 15 animals (Boars and old sows have to be transported separately.)
~ horses 5 animals
~  sheep 30 animals
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Appendix 2: Permissible feeding stuffs

Permissible ingredients of agricultural origin

If feeding stuffs are purchased, they have to be certified by Naturland, resp. they have to be in accordance with a
certification approved by Naturland as equal. If unavailability occurs feeding stuffs can be obtained according to
following priority:

Origin

a) The highest priority is accorded to the use of raw goods and ingredients directly certified by Naturland. Raw
goods and ingredients from other certifiers whose certification is recognised by Naturland as being of an
equivalent standard, may be used without any limitation if written ag)proval has been given by Naturland.

b) If these are not available, raw goods and ingredients recertified” by Naturland and ingredients of other
certifiers may be used upon written approval by Naturland.

c) If the raw goods cited under a. resp. b. are not available, raw goods may be employed for a limited period
and by way of exception upon receipt of written approval, which at least fulfil the legal requirements for or-
ganic produce under valid national legislation (e.g. EU regulations, NOP). However, the producer is obliged
to replace these ingredients as quickly as possible with ingredients certified by Naturland and to carry out
supplementary quality assurance measures according to specifications of Naturland.

d) Conventional ingredients®®

If the origin is not certified by Naturland supplementary quality assurance measures (traceability, analysis etc.)
may be required depending on endangering potential.

Permissible ingredients of conventional origin
The share of ingredients of conventional origin in feeding stuffs refers to the dry matter of the organic sub-
stance.

Cattle, sheep, goats, horses, game (kept in reserves), rabbits:
For the above-mentioned species, no ingredients from conventional agricultural production may be used in the
production of compound fodder certified by Naturland®.

Pigs and poultry:
The following fodder from conventional sources used to improve the protein concentration in pigs and poultry is

permissible for a period of transition ending 31% December, 2011, within the following limits®:
5% in the period 1% January, 2010, to 31% December, 2011

~ sunflower seed, linseed and rape seed, rape seed cake and expeller®

- draff and pomace (as far as permissible under direct (EC) 889/2008)

~  potato protein

—  dairy produce

—  maize and wheat gluten feed and shoots

- molasses

- seaweed meal

- extracts and powder from plants

- vegetable protein extracts (only for young stock)

- spices and herbs

- for feeding young stock only: fish, other marine creatures and their by-products (in the case of marine crea-
tures, only from by-catches or the trimmings of fish processed for human consumption)

Limited to poultry:
- eggs and egg products

Aquaculture species:

- molasses
Zm Recertification® means the recognition of a rawumateri al
ments availablefrom t hird parties (e.g. inspection reports), where t|

28 gpecifications of EU regulations concerning the purchase of products with conventional origin have to be observed

2 \with the exception of generally permitted complementary substances and additives for all species (see below)

% These percentages refer to the organic proportion of dry matter in the agriculturally produced fodder and are calculated on
an annual basis.

3 Chemical extraction (e. g. using hexane) is prohibited.
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- seaweed meal
- extracts and powders from plants
- vegetable protein extracts (only for young stock)
- spices and herbs
~ natural pigments (e.g. in the form of shrimp shells or Phaffia yeast)*
- natural antioxidants such as tocopherol (only after approval by Naturland)
- fishmeal/-oil (for the culture of carnivorous species with higher protein requirements). The following basic
principles apply:
- fishmeal/-oil is assessed as ingredient of non-agricultural origin in the calculation
- Requirements (origin, amount per ration) regarding the fishmeal/-o0il used as feed are stipulated in
Naturl and"s standards on organic aquacul ture.
- If feed from organic sources is not available in a certain geographic region in sufficient quantity or a
satisfactory quality (proof of which is to be supplied by the farmer), an application can be made to use
conventional vegetable feed for max. 10% of the daily ration, in the form of
- cereals
- soya beans
- manioc

Appropriate inspection and analysis procedures must be adopted to ensure that the risk of residue burdens is
minimised. On no account may the German legal limits be exceeded (ref. standards on organic aquaculture,
A.1.6). If no critical values have been established, reference should be made to those propounded by WHO or
other professional bodies.

% |ts use must be limited to the degree of pigmentation found in the natural state.
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Appendix 3: Pest control measures

Biological resp. biotechnological measures

the encouragement and application of the natural enemies of pathogenic agents and crop pests (e.g. preda-
tory mites, hatching wasps (ichneumon wasp))

insect traps (e.g. sexual pheromones, coloured attractants)

mechanical repellents (e.g. traps)

non-synthetic-chemical- deterrents and expellants (e.g. scented agents)

Agents against animal pests

virus, fungus and bacteria preparations (e.g. bacillus thuringiensis)

preparations of azadirachta indica (neem)

pyrethrum extract from Chrysanthemum cinerariaefolium (synthetic pyrethroides and synergists are prohib-
ited)

quassia from Quassia amare

rotenone from Derris spp., Lonchocarpus spp. or Terphrosia spp.

oil emulsions (without synthetic chemical insecticides) on the basis of paraffin oils, mineral oils and plant
oils

soft soap

gelatine

ferric phosphate

rodenticides (e.g. coumarin derivates) in a form which cannot be displaced (food bait in appropriate bait
boxes)

food bait gel (in appropriate bait boxes) to eliminate ants and cockroaches

Others

— ethylene

potash alum (Kalinite)

Naturland Processing Standards 05/2011 page 55



Appendices processing: Appendix 4

Appendix 4: Textiles - Abbreviations used

AOX

APEO

BOD

COD

DOC

DTPA

EC 50

EDTA

LAS

LC 50

LD 50

IC50

a-MES

OECD

TEGEWA

the sum parameter for adsorbing, organically bound halogens and substances which
could cause them to be formed

akylphenolethoxylate
biochemical oxygen demand

chemical oxygen demand; it designates the amount of oxygen which it takes to oxi-
dise organic substances in water.

dissolved organic carbon

diethylenetriamine pentaacetic acid

effective concentration required for 50% of the organisms tested
ethyldiamine tetraacetic acid

linear alkyl sulfonate

lethal concentration 50 (concentration in water having 50% chance of causing death
to aquatic life)

lethal dose 50 (median concentration of a toxicant that will kill 50% of the test ani-
mals within a designated period)

median inhibition concentration (concentration that reduces the effect by 50%)
a-methane sulphonic acid (C16/18)

Organisation for Economic Co-operation and Development

Verband der Hersteller von Textilhilfsmitteln, Gerbstoffen und Waschrohstoffen -

German association of manufacturers of textile auxiliaries, tanning agents and raw
goods for detergents
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Appendix 5: Textiles - Orientation values for residues in organic textiles

Textiles produced under these standards must correspond to the following chemical quality parameters:

parameter test method criteria
chlorophenols (PCP, TeCP) VDI 4301 - 3,i. A. < 0.01 mg/kg
o0-phenylphenols extraction, DFG/S19, GC/MS < 1.0 mg/kg
amines (amine-releasing azo EN 14362 - 1 < 30 mg/kg
dyes (MAK group 111 1,2,3)
AOX Extraction with boiling water, < 0.5 mg/kg
adsorption on charcoal, AOX—
analyser, ISO 9562 i. A.
disperse dyes (classified as al- DIN 54231 < 30 mg/kg
lergenic or carcinogenic)
formaldehyde Japanese Law 112 < 16 mg/kg
ISO 14184 —-1i. A.
glyoxal and other short-chain extraction, HMBT, photometry <20 mg/kg
aldehydes UV/VIS
pH for wool 1ISO 1413 45-9.0
pH for other textiles ISO 1413 45-8.0
total pesticides art. 64 LFGB L 00.0034
cellulose fibres, silk < 0.1 mg/kg
shorn wool, conventional < 1.0 mg/Kkg
short wool, cert. organic < 0.5 mg/kg

heavy metals

antimony (Sb)

arsenic (As)

lead (Pb)

cadmium (Cd)

chromium (Cr)

chromium VI (Cr- VI)

cobalt (Co)

elution DIN 54020,
DIN 38406 — H22/ICP- MS

in eluate: figures in mg/kg with
reference to the textile

< 0.2 mg/kg

< 0.2 mg/kg

< 1.0 mg/kg (outerwear)
< 0.2 mg/kg (others)

< 0.1 mg/kg

< 2.0 mg/kg (outerwear)
< 1.0 mg/kg (others)

< 0.5 mg/kg

< 4.0 mg/kg (outerwear)
< 1.0 mg/kg (others)

copper (Cu) < 50 mg/kg (outerwear)
< 25 mg/kg (others)

nickel (Ni) < 4.0 mg/kg (outerwear)
< 1.0 mg/kg (others)

mercury (HQ) < 0.02 mg/kg

selenium (Se) < 0.2 mg/kg

Organotin compounds
(individually)

extraction, E- DIN 38407 — 13
i.A., quantification with GC/MS

TBT, DBT: < 0.05 mg/kg
MTB: < 0.1 mg/kg
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Appendix 6: Textiles i Orientation values for residues in additional materials and accessories

Textiles produced under these standards must correspond to the following chemical quality parameters:

parameter test method criteria
amines (azo dyes) EN 14362 - 1 < 30 mg/kg
AOX Extraction with boiling water, < 0.5 mg/kg
adsorption on charcoal, AOX—
analyser, 1SO 9562 i. A.*
disperse dyes DIN 54231 < 30 mg/kg

formaldehyde and other short-

Japanese Law 112

< 300 mg/kg (no skin contact)

chain aldehydes ISO 14184 -1i. A. < 75 mg/kg (skin contact)
< 16 mg/kg (baby clothes)
glyoxal extraction , HMBT, photometry | <20 mg/kg
UV/VIS
pH for wool 1SO 1413 45-90
pH for other fibres 1SO 1413 45-8.0
PCP, TeCP VDI 4301-3, i. A. < 0.05 mg/kg
total pesticides DIN 38409 —14i. A. < 0.05 mg/kg

heavy metals

elution DIN 54020;
DIN 38406 — H22/ICP- MS

in eluate: figures in mg/kg refer-
ring to additional material or
accessory

arsenic (As) < 0.2 mg/kg
lead (Pb) < 0.2 mg/kg
cadmium (Cd) < 0.1 mg/kg
chromium (Cr) < 1.0 mg/Kkg
cobalt (Co) < 1.0 mg/Kkg
copper (Cu) < 50 mg/kg
nickel (Ni) < 1.0 mg/Kkg
mercury (Hg) < 0.02 mg/kg
nickel release EN 12472, EN 1811 < 0.5pg/cm?/week

* The determination of the residue of halogenated compounds in the textile follows an extraction of the textile with
boiling hot water. The extracted halogenated compounds will be absorbed on charcoal. The charcoal with the ad-
sorbed organic halogenated compounds will be analysed following the amended 1SO 9562.
05/2011
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Appendix 7: Permissible ingredients for cosmetics of mineral origin

The usage of ingredients of mineral origin is allowed for the specific uses listed or for general purposes if
no specific uses are listed.

Substance Specific use

aluminium ammonium sulphate

aluminium CI 77000 non-organic pigment/colourant

aluminium hydroxide

aluminium oxide

aluminium sulphate

ammonium manganese diphosphate CI 77742 non-organic pigment/colourant

ammonium sulphate

bentonite

bismuth oxychloride CI 77163 non-organic pigment/colourant (but must not be
used in lip products)

calcium carbonate Cl 77220 abrasive/buffer/opacifier

calcium sulphate (Gypsum) abrasive/opacifier

cerium oxide

chromium oxides Cl 77289, 77288 non-organic pigment/colourant

copper Cl 77400 non-organic pigment/colourant

copper oxide active reagent

copper sulphate additive

cupric sulphate additive

dicalcium phosphate dehydrate abrasive reagent/reagent for products for oral
cavity hygiene

disodium phosphate buffer reagent

hectorite

hydrated Silica abrasive reagent/absorbent re-
agent/opacifier/reagent for viscosity inspection

iron hydroxide additive

iron oxides Cl 77480, 77491, 77492, 77499 additive

iron sulphate additive

kaolin

lazurite CI 77007 non-organic pigment/colourant

magnesium aluminium silicate

magnesium carbonate Cl 77713 (magnesite) absorbent reagent/viscosity reagent

magnesium chloride additive

magnesium hydroxide Absorbent/buffer reagent

magnesium oxide Cl 77711 absorbent reagent/buffer reagent/opacifier

magnesium silicate

magnesium sulphate reagent for viscosity inspection

malachite

manganese bis orthophosphate CI 77745 non-organic pigment/colourant

manganese sulphate additive

maris sal (sea salt)

mica (muscovite) natural Cl 77019

potassium carbonate buffer reagent

potassium chloride

potassium hydroxide buffer reagent

potassium iodide

potassium sulphate viscosity reagent

Prussian Blue CI 77510 non-organic pigment/colourant

silver chloride additive

silver C1 77820 additive

silver citrate

silver sulphate non-organic pigment/colourant

sodium bicarbonate buffer reagent

sodium borate buffer reagent
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sodium carbonate

buffer reagent

sodium chloride

sodium hydroxide (soda)

buffer reagent

sodium magnesium silicate

sodium metasilicate

sodium silicate

buffer reagent

sodium sulphate

reagent for viscosity inspection

solum diatomea (diatomaceous earth)

talc Cl 77718

titanium dioxide Cl 77891

non-organic pigment/colourant/opacifier

zinc oxide Cl 77947

non-organic pigment/colourant/additive

zinc sulphate

antimicrobial reagent/reagent for products for
oral cavity hygiene
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