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Mushroom Organic System Plan

This plan is to be submitted with the Farm Organic System Plan. Contact MOSA with any questions.
‘SECTION 1 General Information

Name(s)

When do you anticipate having your

For Office Use
mushrooms ready for sale? TN SN TS

Date Rec'd

Date Farm OSP
Rec'd

Initials

Do you understand current National Organic Standards and MOSA Program
Manual requirements applicable to mushroom production certification?

[JYes [ No (specify):

SECTION 2 General Description

NOS §8§205.201, .202, .272

A. Describe all organic mushroom production areas/facilities: Areas and facilities listed below must be identified on attached
maps. Outdoor areas must have clearly defined boundaries and buffer zones indicated on maps.

ACREAGE
HARVEST LOCATION OF PRODUCTION AREA DESCRIPTION OF PRODUCTION AREA OR FACILITY | OR SQUARE | TYPE OF MUSHROOM
D. OR FACILITY FOOTAGE

How are outdoor production areas managed during the entire growing period of the organic mushroom? [] not applicable

B. Do you have any non-organic mushroom production? [ ]No [] Yes. Describe all non-organic mushroom production
areas/facilities below: Areas/facilities listed below must be identified on attached maps.

GENERAL IS THIS AREA/

HARVEST LOCATION OF PRODUCTION DESCRIPTION OF PRODUCTION ACREAGE OR | DESCRIPTION OF FACILITY ALSO
AREA 1.D AREA/FACILITY AREA/FACILITY SQUARE PRODUCTION IN USED FOR
D FOOTAGE THIS ORGANIC

AREA/FACILITY PRODUCTION?

[J Yes [ No

[J Yes [ No

[J Yes [ No

[J Yes [ No

[J Yes [ No

of your operation?

How do you separate and identify organic and non-organic mushroom growing areas?

How do you label and maintain separation of organic and non-organic mushrooms through to the point of sale?

How do you maintain your audit trail for documenting separation of organic and non-organic mushrooms through all phases
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SECTION 3 Sources of Spawn and Substrate NOS §8205.105, .201, .203, .204

A. SPAWN: MOSA requires that organic spawn be used when commercially available. If organic spawn is documented as not
commercially available, non-organic spawn may be used and may be cultured on non-organic and non-GMO substrate, provided that
prohibited substances are not used in spawn production. Mushroom strains used must not be genetically engineered. Document
your organic spawn search on the Organic Seed Search form.

List all spawn used:

IF NON-ORGANIC, WHAT VERIFICATION DO YOU HAVE THAT

CERTIFIER (IF NO PROHIBITED SUBSTANCES WERE APPLIED DURING
ORGANIC) SPAWN PRODUCTION, AND THAT SPAWN AND SPAWN

SUBSTRATE ARE NOT GENETICALLY ENGINEERED?

SPAWN TYPE ORGANIC? SOURCE

[ Yes
[INo

[ Yes
[INo

[ Yes
[INo

[ Yes
[INo

[ Yes
I No

[ Yes
I No

[ Yes
I No

B. WOOD PRODUCTS USED AS PRODUCTION SUBSTRATE: Sawdust or wood products used for substrate must not be from
wood treated with prohibited substances. Logs used as substrate must be from sites that have not been treated with prohibited
substances for at least 36 months preceding log harvest.

Do you use logs as a substrate for organic mushrooms? [JNo []Yes. Did you manage the property they were grown on
for at least 3 years preceding harvest? [] Yes [ No. Provide a Prior Land Use Declaration (PLUD) completed by the
landowner or manager.

Are any other wood products used as substrate? [ JNo []Yes. List products used, their sources and describe what
verification you have that the wood is not treated and does not contain prohibited substances:

C. AGRICULTURAL PRODUCTS, MANURE AND OTHER SUBSTRATE: MOSA requires that uncomposted substrate from
agricultural sources be organic. Non-organic agricultural products and manure used for substrate must be fully composted in
accordance with National Organic Standards composting requirements (NOS §205.203(c)). Sterilization of substrate does not fuffill the
composting requirement. Non-organic agricultural products used for substrate must not be genetically engineered.

List all agricultural products used as substrate: [ ] no agricultural products used

IF NON-ORGANIC, WHAT VERIFICATION DO YOU
HAVE THAT THE PRODUCT IS NOT
GENETICALLY ENGINEERED?

CERTIFIER (IF

?
PRODUCT ORGANIC? SOURCE ORGANIC)

[ Yes
[INo

[ Yes
I No

[ Yes
I No

[ Yes
[ No

[ Yes
[ No

[ Yes
[INo

Is any manure used as substrate? []Yes []No
Compost products and manure use are to be described on the Farm Organic System Plan.

Do you produce spawn? [ JNo [] Yes. Describe growing media used for spawn, if different from mushroom substrate
described above:
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SECTION 4 Production Methods NOS §8§205.105, .201, .203, .272
Describe system used for mushroom production:

List all inputs on the Crop Input Inventory.

SECTION 5 Sanitation NOS 8§8205.105, .201, .206

Inputs for controlling microbial contamination for organic mushroom production must be approved per NOS §205.105.

SANITIZERS AND DISINFECTANTS: Prohibited sanitizers and disinfectants must not be applied to organic mushrooms or growing
substrate. Use of chlorine and all other products must follow National Organic Standards annotations/restrictions.

What sanitizers and disinfectants do you use? [] none

What, if any, are applied to crops and/or substrate? [] none

How do you ensure organic integrity and compliance with NOS annotations/restrictions in your use of these products?
[ not applicable

SECTION 6 Maintenance of Organic Integrity NOS §8205.103, .201, .202, .272

The National Organic Standards require that no prohibited substances compromise the integrity of the organic mushroom system.

HARVEST, STORAGE, ON-FARM PROCESSING/HANDLING, TRANSPORTATION, MARKETING, SALES AND RECORD-
KEEPING information about your mushroom operation must be included in your Farm Organic System Plan.

Return this form with the Farm Organic System Plan.

11MUOSP1F.doc Page 3 of 3
Effective Date: 12/10/2010



