MAPLE SYRUP PRODUCTION PLAN (PPAC)

	Extract from National Standard of Canada 
4.2 The organic plan shall be updated annually to address changes to the plan or management system, problems encountered in executing the plan, and measures taken to overcome such problems.



	DATE: 

Name of the enterprise: 	File: 
Person in charge: 
Complete mailing address: 
Phone: 	Fax: 
Email: 	Website: 

Note: If not applicable, please write N/A. Please do not leave empty boxes.

PRODUCTION SITES

	# Lot / Plot
	Address
	Area (ha)
	Number
of taps
	Sugar Shack
yes/no
	Owner or renting?

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	




OTHER SITES (ex: storage, etc.)

	[bookmark: _GoBack]Activity
	Address
	Person in charge

	
	
	




SUBCONTRACTORS

	Activity
	Name and address
	Person in charge
	Organic certified / attested by 
(name of the certification body)*

	
	
	
	


* Any subcontractor that is not certified or attested is under your responsibility. He shall complete a preparation plan and will be audited at your expense.



7/7
LIST OF PRODUCTS TO CERTIFY 
Ex. : maple syrup, maple butter, granulated maple sugar, maple candy, maple butter cones.

If the products to certify contain other ingredients than sap, maple syrup and cone (ex.: fruit and maple jam), please complete a preparation plan.

	Product
	Sale size
	Trademark 
	Tripartite agreement

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	



SUGAR BUSH DEVELOPMENT AND MAINTENANCE

		
	I confirm that my management practices are respectful of the sugar bush and its ecosystem.



	Type of development achieved
	Details

	Plant diversity
	

	Thinning
	

	Tree protection
	

	Fertilization (product names)
	

	Pest control 
(technical, product names)
	




TAPPING PRACTICES

	
	Details

	Tree Diameter
	20 cm and less
	20 to 40 cm
	40 to 60 cm
	60 cm and more

	Number of Taps per tree
	
	
	
	

	Depth and diameter of tapholes
	Depth: 
	Diameter: 

	Products used  for disinfection of tapping equipment
	



- When the spouts are removed after the final sap flow? 
- Is the double tapping done? 
	(practice of retapping a previously tapped tree during the same season).
- Is the renewing of the tap applied?
(retapping the same hole during the production season)


FILTRATION AND DEFOAMERS 

Describe sap filtration: 
	Frequency of filters change (how do you decide to replace filters):




Prefilter use:

Cleaning filter procedure:



	
	Product / Commercial name
	Equipment

	1 - Sap filtration 
	
	

	2 - Defoamer(s)
	
	

	3 - Maple syrup filtration
	
	



PRODUCTS FOR WASHING AND SANITIZING

	Equipment
	Product / Commercial name
	In season or 
out of season?
	Cleaning methods

	1. Buckets 
and Lids 
	
	
	

	2. Pipeline
	
	
	

	3. Tanks
	
	
	

	4. Osmosis membranes
	
	
	See osmosis unit section

	5. Evaporator pans
	
	
	

	6. 
	
	
	



[bookmark: OLE_LINK1][bookmark: OLE_LINK2]How do you dispose of wastewater (sewer, septic tank, other)?
	




EQUIPMENT DESCRIPTION

HARVESTING, TRANSFORMATION AND STORAGE 

	Equipment
	Material (stainless, plastic, etc.)
	Food Grade

	1. Spouts
	
	

	2. Buckets and Lids
	
	

	3. Pipeline
	
	

	4. Pipes 
	
	

	5. Releaser
	
	

	6. Sap tank
	
	

	7. Filtrate / Concentrate tank
	
	

	8. Siroptier
	
	

	9. Syrup storage barrels
	
	

	10.  
	
	



OSMOSIS UNIT

Cleaning procedure for the osmosis unit. Description of steps of cleaning procedure (ex.: removal of the pre filter, measure of the filtrate conductivity to determine if sugars are being lost, heating of the filtrate, adjustment of the pressure, drainage of the equipment, washing, draining, rinsing with cold filtrate and measure of the PEP. If a soap cleaning is required, same procedure than hot water plus pH measure of the soap solution.)
	










Cleaning of the osmosis unit (hot water or/and soap)
	Filtrate temperature (minimum of 30ºC)
	Duration of cleaning
(minimum of 30 minutes)
	Filtrate volume 
use for cleaning 
(minimum of 15 gl / membrane of 8 po*40 po)
	Filtrate volume for rinsing
(minimum of 40 times the residual dead volume)

	


	


	


	






Technical information about membrane 
	Membrane number
	Type
	Hourly capacity of the membrane

	Membrane 1
	
	

	Membrane 2
	
	

	Membrane 3
	
	

	Membrane 4
	
	

	Membrane 5
	
	

	Membrane 6
	
	

	Manufacturer cleaning advice (pH for NaOH soap and acid):



	Residual dead volume of unit (name of the person who measured it):

	Dead volume of unit: 

	Product(s) used for the storage of the membranes:
[bookmark: OLE_LINK3][bookmark: OLE_LINK4]Storage place (if you store it yourself indicate where, if you store it at outside your enterprise indicate name, address and telephone of the sub-contractor):







ÉVAPORATOR

	Material of pans
	Type of welding

	
	

	Fuel:




WATER QUALITY
Does the water used for the cleaning of the collection system, pipelines, tanks and evaporators come from the municipal aqueduct?

	yes
	
	
	no
	
	Please have in hand a water analysis (each 3 years) at the audit. 
(nitrites-nitrates, total and fecal coliforms, atypical colonies)




	No water used
	



RISK OF CONTAMINATION AND SOLUTIONS

	Risk
(neighborhood, transportation, equipment’s, storage)
	Procedure to control risk
(buffer zones, contract, cleaning record, segregation of products)

	
	

	
	




DESCRIPTION OF CONTROL MESURES

	Activities
	Control measures 
(To ensure the integrity of the organic product)

	Sap reception
	

	Sap and syrup transformation
	

	Packing of products
	

	Labelling of products
	

	Storage of finished products
	

	Distribution and transport of the products
	

	Example of a lot number written on a finished product
	

	Explanation of the meaning of the letters/numbers in the lot  numbers
	




DOCUMENTS TO BE ATTACHED TO THIS PLAN

	Documents
	Present
	In file
	N/A

	Map of sugar bush 
(including sugar shack, vacuum system, main lines, # of taps per mainline, north/south, road names, buffer zones)
	
	
	

	History of each sugar bush
	
	
	

	Copy of labels
	
	
	

	Tripartite agreement (Appendix A-8)
	
	
	



	Extract from National Standard of Canada
4.4.1 Records shall make it possible to trace
a. the origin, nature and quantities of organic products, as stated within this standard, that have been delivered to the production unit;
b. the nature, quantities and consignees of products, as stated within this standard, that have left the production unit;
c. any other information, such as the origin, nature and quantities of ingredients, additives and manufacturing aids delivered to the unit, and the composition of processed products, for the purposes of proper verification of the operations in accordance with this standard.

4.4.2 Records shall be maintained for not less than five years beyond their creation.



DOCUMENTS YOU MUST HAVE DURING AUDIT

	Documents
	Present
	N/A

	Advertising material copy
	
	

	Bottling and/or barrel filling record
	
	

	Cleaning record
	
	

	Complaints record
	
	

	Cones : List of ingredients and non GMO attestation
	
	

	Financial statements
	
	

	Inventory record
	
	

	Material safety data sheet (for cleaning products)
	
	

	Organic certificate/attestation of the subcontractors
	
	

	Osmosis unit cleaning record (including daily data and efficiency calculations)
	
	

	Pest management plan
	
	

	Production record
	
	

	Purchase record (invoices)
	
	

	Sales record (invoices)
	
	

	Water analysis certificate
(to clean equipment, transformation)
	
	



I confirm that the information provided on this plan and appendix is complete and true.

Signature: 

Subcontractor signature (if applicable): 

