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Foreword 

 

GB/T 19630 Organic Products consists of four parts: 

- Part 1: Production; 

- Part 2: Processing; 

- Part 3: Labeling and Marketing; and,  

- Part 4: Management System. 

This is the first part of GB/T 19630. 

Annex A, Annex B and Annex C to this part of GB/T 19630 are normative references and Annex D is 
informative reference.  

This part was proposed by Certification and Accreditation Administration of the People’s Republic of China.  

This part was prepared by China Agricultural University, Organic Food Development and Certification Center 
of China and China National Accreditation Center for Conformity Assessment. 

This part was drafted by DU Xiangge, ZHOU Zejiang, WANG Yungang, WANG Maohua, CHEN Yunhua and 
XU Na. 
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 Organic Products 

Part 1:  Production 

1. Scope 

This part of GB/T 19630 defines general criteria and requirements for organic production of crops, mushrooms, 
wild plants, livestock and poultry, aquaculture products, beekeeping products and their unprocessed products.  

This part applies to the whole process of organic production, including cropping, mushroom cultivation, wild 
plants collection, animal husbandry, aquaculture, beekeeping, as well as transportation, storage and package of 
these products. 

2 Normative references 

The following normative documents contain provisions which, through reference in this part of GB/T 19630, 
constitute provisions of this part. For dated references, subsequent amendments, or revisions of, any of these 
publications do not apply. However parties to agreements based on this part are encouraged to investigate the 
possibility of applying the most recent editions of the publications indicated below. For undated references, the 
latest edition of the publications referred to applies. 

GB 3095-1996   Ambient air quality standard 

GB 5084    Standard for irrigation water quality 

GB 5749    Sanitary standard for drinking water 

GB 9137 Maximum allowable concentration of pollutants in atmosphere for protection 
crops 

GB 11607   Water quality standard for fisheries 

GB 15618-1995  Environmental quality standard for soils 

GB 18596   Discharge standard for pollutants from livestock and poultry breeding 

3 Terms and definitions 

Terms and definitions listed hereafter apply to this part of GB/T 19630 Organic Products.  

3.1 Organic Agriculture 

Organic agriculture is a way of agriculture production that adopts a series of sustainable agricultural 
technologies to achieve a well-sustained and stable agricultural production system, where, in accordance with 
certain standard of organic agricultural production, prohibits the use of genetically modified organisms (GMOs) 
and products derived therefrom and synthetic chemical fertilizers, pesticides, regulators and feedstuff additives 
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in agriculture production with respect to natural rules and ecological theories and with coordinated balance 
between plant and animal production.  

3.2 Organic products 

Plant and animal products intended for human consumption and animal feeding that are produced, processed 
and handled in accordance with this Standard. 

3.3 Conventional 

Production system and products which have not been certified as organic or have not been in the process of 
conversion to organic. 

3.4 Conversion period 

The period from the beginning of management in compliance with this Standard till the production unit and its 
products have been certified as organic. 

3.5 Parallel production 

On the same farm, any products that are similar or hard to distinguished are produced at the same time in 
organic, organic in conversion or conventional status. 

3.6 Buffer zone 

The transitional zone that is located between organic and conventional production fields and can be clearly 
defined, intending to prevent prohibited materials drifting from adjacent fields to the organic production units. 

3.7 Input  

All materials or substances used in the process of organic production. 

3.8 Homeopathic treatment 

A type of disease treatment system in which some substances after being diluted are being used to treat some 
diseases, while, without dilution, the use of large amounts of the substances can cause similar symptoms in 
healthy animals. 

3.9 Biodiversity 

The diversity in life forms and ecosystem types on the earth, comprising gene diversity, species diversity and 
ecosystem diversity. 

3.10 Genetically modified organisms (GMOs) 

Any plant, animal and microorganism into which some genes are transferred through genetic engineering 
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techniques. 

3.11 Allowed; Permitted  

Substances or methods that are permitted or allowed by this Standard to be used. 

3.12 Restricted  

Substances or methods that are restricted by this Standard to be conditionally used. 

3.13 Prohibited  

Substances or methods that are prohibited by this Standard from being used. 

4 Crop production 

4.1 General principles 

4.1.1 Scope of the farm 

Boundaries of the farm shall be clearly defined and so are the ownership and management right. The farm can 
also be a closely organized management system that is established by a number of farmers in the same area on 
a voluntary basis to carry out agricultural production together in compliance with this Standard.  

4.1.2 Environmental requirements for the production base 

Organic production shall be carried out under appropriate environment conditions. Organic production bases 
shall be located far away from urban centers, industrial and mining areas, main and auxiliary transportation 
lines, industrial pollution source, as well as living waste sites, etc. 

Environmental quality of the organic production base shall meet the following requirements： 

a) Soil environment quality shall meet Grade II standard of GB15618-1995. 
b) Irrigation water quality shall meet the requirements of GB 5084. 
c) Ambient air quality shall meet Grade II standard of GB 3095-1996 and the requirements of GB 9137. 

4.1.3 Buffer zones and habitats 

If organic production area is possibly affected by the pollution from neighboring conventional production areas, 
buffer zones or physical barriers shall be established between organic and conventional production areas so as 
to prevent the prohibited materials drifting from conventional production areas and ensure organic production 
areas free from pollution. 

Habitats for natural enemies shall be established surrounding organic production areas to provide natural 
enemy with sites to move about, lay eggs and shelter in, so that biodiversity and natural capability of biological 
control can be improved. 
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4.1.4 Conversion period 

Conversion period shall begin with submitting an application for certification. Conversion period shall last at 
least 24 months in case of annual crops, and at least 36 months for perennial crops. 

Conversion period shall last at least 12 months for the fields of newly reclaimed; fallow for a long term; under 
traditional operation for a long time, or having been proved without any input of prohibited materials for 
several years. 

During the conversional period, production shall be done in compliance with the requirements of this Standard. 

4.1.5 Parallel production 

If parallel production exists on a farm, species of animals and plants in parallel production shall be 
distinguished; moreover, the farm shall have developed and implemented the plan for parallel production, 
harvest, storage, and transportation, and shall have separated and complete recording system to definitely 
distinguish organic and conventional (or conversion to organic) products.  

Organic production management shall be implemented in whole farm. In case organic production management 
is implemented in parts of the farm, organic production plan shall be developed and organic production for the 
whole farm shall be achieved in the end.  

4.1.6 Genetically modified organisms (GMOs) 

In organic production system or for organic products, input or use of genetically modified organisms (GMOs) 
and products derived therefrom shall be prohibited, including plants, animals, seeds, ingredient individual, 
propagation materials, fertilizers, soil amendment products and plant protection products. For farms where 
parallel production exists, input and use of GMOs shall also be prohibited in the conventional production part.  

4.2 Crop production 

4.2.1 Selection of seeds and seedlings 

Organic seeds or organic seedlings shall be used. If organic seeds or seedlings are not commercially available, 
conventional seeds or seedlings without being treated with prohibited materials shall be selected, but plan of 
obtaining organic seeds and seedlings shall be developed and implemented.  

Crop species and varieties adapted to local soil and climate conditions and with resistance to pests and diseases 
shall be selected. When crop varieties are selected, full consideration shall be given to protect the crop’s 
genetic diversity. 

Seeds and seedlings treated with prohibited materials or methods shall be prohibited. 

4.2.2 Crop cultivation 

Crop rotation and intercropping system shall be adopted to maintain the biodiversity and improve the soil 
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fertility of the production areas. 

In areas where crops can only be produced once a year, two-crop rotation system may be allowed. 

Monoculture for several consecutive years shall be prohibited with exception of pastures, rice paddies and 
perennial crops. 

Appropriate irrigation methods (such as dripping, spraying and seeping, etc) shall be developed in accordance 
with local conditions in order to control water content of the soil. 

Legumes, no tillage and fallow shall be adopted to restore the soil fertility. 

4.2.3 Soil and fertilizers management 

Practices of recycle, regeneration and supplementing of soil organic matters and nutrients shall be adopted to 
compensate soil organic matters and nutrients that have been taken away by harvesting.  

Adequate quantity of organic fertilizers shall be applied to maintain and improve soil fertility, nutritional 
balance and soil biological activity. 

Organic fertilizers shall mainly come from the farm itself or organic farms (or pastures). Under special 
circumstances (e.g. intensive farming) or in conversion period, or when proved to be in need of special 
nutrients, fertilizers from off farms may be allowed to be purchased under the permission of organic 
certification body. These fertilizers shall be certified or be permitted by organic certification body. 

Application of human excrements is restricted. When absolutely necessary, they shall be fully composted or 
harmlessly treated according to related requirements. They shall not be in contact with edible parts of crops. 
Application of human excrements on leafy crops, tuber crops and root crops is prohibited. 

Natural mineral fertilizers and biological fertilizers shall not be used as substitutes for nutrients cycle in 
organic production system. Mineral fertilizers shall only be used as long-term fertilizers with their natural 
components unchanged. Increase of the solubility of mineral fertilizers by chemical treatment is prohibited. 

The use of natural microbes is allowed in the process of composting organic fertilizers, but GMOs and 
products derived therefrom are prohibited. 

Permitted or restricted materials in the process of soil fertilization are listed in Annex A. If materials used are 
not listed in Annex A, they shall be evaluated by certification body in accordance with the guidelines in Annex 
D.  

If any suspicion of fertilizer pollution exists, tests shall be conducted to analyze heavy metals or other 
pollutants before its application. Use of mineral fertilizers shall be strictly controlled to prevent the 
accumulation of heavy metals. 

Eligible fertilizers shall be applied with limited quantity to prevent the accumulation of hazardous materials in 
soil. 
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Use of synthetic chemical fertilizers and urban sewage sludge is prohibited. 

4.2.4 Disease, pest and weed control 

Disease, pest and weed control shall be based on the basic principles of holistic approaches for crop-disease 
ecosystem where control measures are integrated and taken to create environmental conditions that are against 
the propagation of diseases and pests and growth of weeds, but favorable to the multiplication of natural 
enemies with the aim of maintaining the balance and biodiversity of agroecosystem, and mitigation of the 
losses from various disease, pest and weed strikes. Priority shall be given to farming measures through 
selection of appropriate species and varieties, non-chemical seed treatment, cultivating of strong seedlings, 
strengthening cultivation management, weeding, deep ploughing in autumn, fields cleaning, rotating, and 
intercropping among others. In addition, such measures as use of lights, color traps, mechanical traps and 
mechanical or artificial weeding shall also be adopted to control diseases, pests and weeds.  

If the above mentioned methods are proved to be not effective, materials listed in Annex B are allowed to be 
used. If materials used are not listed in Annex B, they shall be evaluated by certification body in accordance 
with the guidelines of Annex D. 

4.2.5 Contamination control 

Effective separation measures shall be taken for irrigation and drainage systems between organic fields and 
conventional fields to ensure that water from conventional fields shall not penetrate or overflow into organic 
fields. 

Before being used in organic production, facilities used in conventional production systems shall be 
completely cleaned up to remove any contaminant residues. 

When protective construction coverings, plastic films and insect-resisting net are used, only products derived 
from polyethylene, polypropylene or polycarbonate may be allowed, and they shall be removed from soil after 
utilization. They shall not be burned. Polychloride products are prohibited. 

Pesticide residue in organic products shall not exceed 5% of the national hygiene standard for the specific 
residue detected. Concentration of heavy metals shall not exceed the national hygiene standard for the relevant 
products for the specific residue detected. 

4.2.6 Soil and water erosion control and biodiversity protection 

Proactive and practical measures shall be taken to prevent water and soil erosion, land desertification, and 
excessive or unreasonable use of water resources. When utilization of soil and water resources is concerned, 
adequate attention shall be paid to sustainable utilization of resources. 

Clear and practical measures shall be taken to prevent soil salinization. 

Mulched by crop straw to cover soil or intercropping practices shall be encouraged to prevent soil exposure.  

Priority shall be given to protect ecological environment and biodiversity. 
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Protection of natural enemies and their habitats shall be emphasized. 

Crop straws shall be fully utilized, and burning shall be prohibited. 

5 Mushroom cultivation 

5.1 Sites and environment 

In open fields of mushroom production that are adjacent to conventional fields, buffer zone of more than 30 
meters wide shall be set up to prevent contamination from prohibited materials. Quality of water sources shall 
comply with the requirements of GB5749. 

5.2 Origin of the mushroom 

Certified organic mushroom origin shall preferably be used as well as with clearly traceable origins.  

5.3 Cultivation 

Substrates from organic production or natural materials shall be used.  

Requirements for soil used in the mushroom cultivation shall be the same as those for crop production. 

Wooden materials and coating materials for inoculation spots shall be products that satisfy requirements for 
edible purpose. Coating materials, latex and paints made from petroleum are prohibited. 

5.4 Pests and pathogens control 

5.4.1 Precautionary management measures shall be taken to maintain the hygiene and appropriate ventilation 
in order to eliminate infected mushrooms. 

5.4.2 During non-cultivation period, low-concentration chloride solution for disinfection of the production 
areas is allowed to spray to wash up the sites. 

5.4.3 Measures such as establishing physical barriers, regulating temperature and humidity, as well as using 
limewater are allowed to control harmful organisms.  

6 Wild plant collection 

6.1 Collection areas shall have clear boundary, and shall stay in a state of stable and sustainable production. 

6.2 Collection areas shall be free from any prohibited materials for at least three years before collection. 

6.3 Effective buffer zones shall be maintained in collection areas. 

6.4 Collection shall not affect the stability of natural habitats or threaten the maintenance of plant species in 
the collection areas. Collection quantity shall not be in excess of sustainable output of the ecosystem. 

6.5 Management plan for sustainable production in organic collection areas shall be developed and submitted. 

7 General principles of transportation, storage and packaging 
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7.1 Transportation 

7.1.1 Transportation vehicles used for both organic and conventional products shall be cleaned up before 
loading of organic products. 

7.1.2 Special marks or labels shall be made on transportation vehicles and containers to avoid mixture with 
conventional products. 

7.1.3 In the process of transportation and loading and unloading of products, clearly recognizable organic 
certification seal and statements concerned shall be stamped or affixed to packages. 

7.1.4 Transportation, loading and unloading of products shall be completely recorded and accompanied with 
receipts concerned to maintain the integrity of organic production. 

7.2 Storage 

Warehouse shall be sanitarily cleaned without harmful insects and residues of hazardous materials, and shall 
not have been treated with any prohibited materials within 7 days. 

Allowed storage methods may include normal room temperature, air conditioning, temperature control, drying 
and humidity regulation. 

Organic products shall be separately stored as far as possible. If they shall be stored together with conventional 
products, special areas shall be designated inside the warehouse for organic products. Additionally, necessary 
packaging and labels shall be adopted to ensure that organic products be distinguished from conventional 
products. 

Complete records of incoming and outgoing and receipts shall be well kept. 

7.3 Packaging 

Packaging materials shall be in compliance with national hygiene requirements and other regulations 
concerned. Packaging materials that are reused, retrievable, or biologically degradable shall be promoted. 
Packaging shall be simple and practical. 

Package materials or containers in contact with prohibited materials are prohibited. 

8 Livestock and poultry production 

8.1 Conversion period 

8.1.1 Conversion period of the feedstuff production base is the same as that for organic farm. 

Conversion period may be reduced to 12 months for pasturages and grasslands for exercising area for 
non-herbivore animals. If the land concerned has never received treatments with prohibited materials, 
conversion period may be reduced to 6 months. 

8.1.2 Livestock and poultry products may be sold as organic products only after conversion period ends. 
Conversion periods for livestock and poultry are as follows: 

a) 12 months in the case of equines, bovines and camels for meat production; 
b) 6 months in the case of sheep and pigs for meat production; 
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c) 6 months in the case of livestock for milk production; 
d) 10 weeks in the case of poultry for meat production; 
e) 6 weeks in the case of poultry for egg production; and,  
f) Longer than three quarters of their breeding periods in the case of other animals. 

8.2 Parallel production 

If a livestock or poultry farm raises one single breed or breeds of livestock or poultry that are hard to 
distinguish at the same time, which are fed both organically and non-organically, livestock and poultry with 
organic operation may be sold as organic products, provided that: 

a) Pens, free-range and exercise areas as well as pasturages for organically reared livestock and poultry are 
completely separated from those for non-organically reared livestock and poultry. Or the organically 
reared livestock and poultry are easily distinguished from those non-organic raised ones; 

b) Warehouse or area for storing feed shall be separated with obvious marks or labels; 
c) Detailed records of separating, feeding and medical treatment both for organic and non-organic 

livestock and poultry shall be well kept; and,  
d) Organically reared livestock and poultry shall not stay in contact with storage areas for non-organic feed 

and prohibited materials. 

8.3 Origin of livestock and poultry 

8.3.1 Organically reared livestock and poultry shall be introduced. When organically reared livestock and 
poultry are not available, conventionally reared livestock and poultry may be allowed to be introduced, 
provided that: 

a) Equines, bovines and camels for meat production have been weaned, and in any case they must be less 
than 6 months old;  

b) Piglets and lambs have been weaned, and in any case they must be less than 6 months old;  
c) Bovines for milk production shall be less than 4 weeks old and are fed with colostrums and mainly on 

whole milk; 
d) Chickens for meat production shall be less than 3 days old (For other poultry, up to 2 weeks old may be 

allowed); and,  
e) Pullets for egg production shall be less than 18 weeks old. 

8.3.2 Maximum of 10% of conventionally reared livestock for breeding may be introduced. The percentage 
may be increased up to 40% following the agreement of the certification body, in the following special cases: 

a) When some serious, unpredictable natural disasters or accidents occur; 
b) When a major extension of the livestock farm is made; and,  
c) When a new livestock breeding is developed. 

Conventionally reared livestock and poultry introduced shall go through the corresponding conversion period. 

8.3.3 Males for breeding may be introduced from non-organic stock farms providing that the animals are 
subsequently reared and fed organically. 
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8.3.4 All livestock and poultry introduced shall not be polluted by GMOs and products derived therefrom, 
including breeding materials, vaccines, veterinary medicinal products, feeds and feed additives. 

8.4 Feeds  

8.4.1 Livestock and poultry shall be fed on organically produced feedstuff. At least 50% of the feed shall be 
obtained from the feed base of the same farm or from other organic farms with co-operating relationship with 
the farm in the same region. Production of the feeds shall comply with the requirements for crop production set 
out in Section 4 of this part. 

8.4.2 In the first year when organic management is implemented in the livestock or poultry farm, feeds 
produced on the same farm in accordance with this Standard may be fed as organic feeds to the livestock and 
poultry on the farm, but they shall not be sold as organic feeds. 

8.4.3 When organic feedstuff is in short supply, conventional feedstuff is allowed to be purchased. However, 
the maximum percentage of conventional feedstuff out of the total consumption per year shall not exceed the 
following percentages: 

a) 10% (by dry matter) for herbivores; and 
b) 15% (by dry matter) for non-herbivore species. 

The ratio of conventional feedstuff shall not exceed 25% of the total daily ration. 

When unpredictable catastrophes or accidents happen, a higher percentage of conventional feeds may be 
allowed for a limited period of time. 

Permission shall be obtained from the certification body before the use of conventional feed and the operation 
shall be recorded in details.  

8.4.4 Ruminants shall be guaranteed with roughage to satisfy their daily nutritional demand. The percentage of 
roughage, fresh fodder or silage shall not be less than 60% in daily rations (which can be reduced to 50% 
within the first three months, in the case of livestock for milk production). Roughage, fresh or dried fodder, or 
silage must be added to the daily ration for pigs and poultry. 

8.4.5 Young mammals shall stay with their mothers and shall be fed on adequate colostrums. In the lactation 
period, young mammals may be allowed to be fed on organic milk of the same kind. When organic milk is not 
available, non-organic milk of the same kind may be allowed. 

Early weaning or feeding young animals with milk substitute is prohibited. Under some emergency, milk 
substitutes may be allowed to supplement feed materials, whereas the substitutes shall not contain antibiotics, 
synthetic chemical additives or substances derived from slaughtered animals. The lactation period shall be at 
least: 

a) 6 weeks for pigs and sheep/goats; and, 
b) 3 months for equines and bovines. 
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8.4.6 The main feed ingredients from agricultural origin in compound feeds shall be organically certified. 

8.4.7 GMOs and products derived therefrom shall not be used in the production of feedstuffs, feed ingredients 
and feed additives. 

8.4.8 The following methods and products are prohibited: 

a) Feeding ruminants with animals and products derived therefrom, or feeding livestock and poultry with 
the animals of the same breed or products derived therefrom; 

b) Animal excrements no matter if being processed or not; and, 
c) Feedstuff extracted by chemical solvent or mixed with synthetic chemical materials. 

8.5 Feed additives 

8.5.1 Feed additives shall be from the list of feed additives published by Ministry of Agriculture, and subject to 
the requirements set out in other parts of this Standard. 

8.5.2 Natural minerals and trace elements may be used, such as magnesia, greensand, among others.  

8.5.3 Added vitamins shall be derived from grain sprouting, cod liver oil, vintage yeast or other natural 
materials. 

8.5.4 Following products are prohibited: 

a) Synthetic chemical growth promoters (including antibiotics, hormones and trace elements for the 
purpose of growth promotion); 

b) Synthetic chemical appetizers; 
c) Preservatives (except when used as processing aids); 
d) Synthetic chemical pigments; 
e) Non-protein nitrogen (e.g. urea);  
f) Chemically extracted amino acid; and,   
g) GMOs or products derived therefrom. 

8.6 Husbandry conditions 

8.6.1 Conditions for livestock and poultry husbandry (stock, pens etc.) shall meet the livestock’s biological and 
ethological needs and satisfy the following conditions including: 

a) Adequate movement space and time; Open-air runs for livestock and poultry may be partly covered; 
b) Good ventilation and abundant sunshine, while excessive sunshine shall be avoided; 
c) Appropriate temperature, humidity, and avoiding attacks by winds, rain and snow; 
d) Ample bedding strewn with litter materials; 
e) Abundant drinking water and feed; and,  
f) Construction materials and facilities that are obviously harmful to people as well as livestock and 

poultry are prohibited. 

8.6.2 Drinking water quality for livestock and poultry shall comply with the requirements set out in Annex C. 
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1.  

8.6.3 In the case of laying hens raising natural light may be supplemented by artificial means to provide a 
maximum of 16 hours light per day. 

8.6.4 Livestock and poultry shall have access to outdoors in appropriate seasons, with the exception of the 
following special cases:  

a) When the special structures of the livestock houses temporarily restrict the livestock and poultry from 
access to the outdoors, but shall be improved within limited period of time; and,  

b) Enclosing is more efficient than grazing for the sustainable utilization of land resources. 

8.6.5 Animal husbandry measures restricting livestock and poultry access to land are prohibited. Complete 
enclosing, keeping inside houses and keeping livestock tethered are also prohibited. 

8.6.6 Social livestock and poultry shall not be kept in single house with the exception for sick livestock and 
poultry, adult males and livestock at its later stage of pregnancy. 

8.6.7 Necessary protection measures shall be taken to protect livestock and poultry from attacks by wild 
predators. 

8.6.8 Feeding livestock and poultry by force is prohibited.  

8.7 Disease prevention and veterinary treatment 

8.7.1 Disease prevention for organically reared livestock and poultry shall be in compliance with the following 
principles: 

a) Selection of breeds with high adaptability and strong disease resistance considering local conditions; 
b) On the basis of need of the livestock, such measures as rotational grazing, use of high quality feed and 

appropriate exercises shall be adopted to strengthen the non-specific immunological defense of the 
animal; and,  

c) Ensuring an appropriate density of livestock, thus avoiding any animal health problems resulting from 
overstocking. 

8.7.2 Disinfectors listed in Annex C may be used in animal husbandry. Government authorized raticides and 
materials listed in Annex B may be used in animal husbandry in absolutely safe manner.  

8.7.3 When disinfection is conducted, livestock and poultry shall be moved out of the areas. Excrements of 
livestock and poultry shall be periodically cleaned and disposed of.  

8.7.4 Natural therapies may be allowed to treat livestock and poultry sicknesses, such as Chinese veterinarians, 
acupuncture, herbal medicines and homeopathic medicinal measures. 

8.7.5 Compulsory preventive vaccination authorized by the governments is allowed. 

When a farm is in danger of some disease, which can not be possibly controlled by other means, urgent 
preventive vaccination may be allowed (including the vaccination to promote the production of antibody in 
maternal animals). However, the vaccines shall not be genetically modified. 
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Use of antibiotics and chemically synthesized medicines for preventive treatment is prohibited for livestock 
and poultry. 

8.7.6 When preventive measures taken can not control the disease and suffering of the animal, conventional 
veterinary medicinal products may be allowed to use under the instruction of a veterinarian whereas these 
livestock and products derived therefrom may be sold as organic only after withdrawal period has been 
doubled (in case the doubled withdrawal period is less than 48 hours, the required period shall still be extended 
to 48 hours). 

8.7.7 Use of substances to promote growth or production, including antibiotics, coccidiostatics and other 
artificial aids for growth promotion purposes, and the use of hormones or similar substances to control 
reproduction (e.g. induction or synchronisation of oestrus, excessive ovulation) are prohibited. Nevertheless, 
hormones may be administered to an individual animal, as a form of therapeutic veterinary treatment.  

8.7.8 With the exception of vaccinations required by government regulations, an animal or a group of animals, 
if their productive lifecycle is less than one year, may be allowed to receive only one course of treatment with 
allopathic veterinary medicinal products; for those with a productive lifecycle longer than one year, the 
maximum allowed courses of treatment is three for a year; otherwise, the livestock concerned, or products 
derived from them shall not be sold as organic. And the livestock and poultry shall be subject to the agreement 
of the certification body and undergo the required conversion period if they still stay in the organic production 
system.  

8.7.9 Details of the diagnosis, the posology, the method of administration, the time and duration of the 
treatment and the legal withdrawal period must be recorded clearly. Livestock and poultry treated must be 
clearly identified, individually in the case of large animals; or by batch, in the case of poultry and small 
animals. 

8.8 Non-therapeutic operations  

8.8.1 Organic production shall place emphasis on animals’ individual characteristics. Breeds which do not need 
non-therapeutic operations shall be selected to the maximum possible level. On the premise of minimizing 
pains of livestock and poultry, following non-therapeutic operations may be allowed, with injection of 
anesthetics if necessary:  

a) Physical castration (meat-type pigs, bullocks, capons, etc); 
b) Dehorning; 
c) Passivating piglets’ the milk teeth within 24 hours after birth to prevent them from hurting the breasts of 

maternal pigs; 
d) Tail-docking for lambs; 
e) Cutting feather; and,  
f) Looping. 

8.8.2 The following non-therapeutic operations are prohibited: 

a) Tail-docking (except for lambs); 
b) Trimming of beaks and toes; 
c) Ironing wings; 
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d) Cutting piglets’ teeth; and,  
e) Other non-therapeutic operations which are not allowed definitely. 

8.9 Reproduction 

8.9.1 Reproduction should be based on natural methods. 

8.9.2 Reproduction measures may be allowed, which will not produce serious influences on the genetic 
diversity of livestock and poultry, for instance, artificial insemination. 

8.9.3 Other forms of artificial or assisted reproduction, which may seriously affect the genetic diversity of 
livestock and poultry, such as embryo transfer and cloning, are prohibited. 

8.9.4 Except for the purpose of treatment, use of hormones is prohibited to stimulate livestock and poultry to 
ovulate or give birth. 

8.9.5 Offspring shall not be certified as organic products if the maternal livestock receive treatments with 
prohibited materials within the last one third of the period of pregnancy. 

8.10 Transport and slaughter 

8.10.1 Livestock and poultry shall be clearly marked so as to be identified at all stages of their loading and 
unloading, transportation, prior to and during slaughtering. 

8.10.2 Livestock and poultry shall be managed by specific persons at all stages of their loading and unloading, 
transport and prior to slaughtering. 

8.10.3 Livestock and poultry shall be provided with appropriate conditions, for example: 

a) Livestock and poultry shall be prevented from being in contact with animals in slaughter or dead 
animals by means of seeing, hearing and smelling; 

b) Contacts among existing communities shall be maintained and the mixture of livestock and poultry from 
different communities or genders shall be avoided; 

c) Livestock and poultry shall be provided with time to relieve stresses; 
d) Quality and suitability of transportation means and handling facilities shall be ensured. Transportation 

vehicles shall be appropriate for the transported livestock and poultry; 
e) Hunger and thirst in the process of transportation shall be avoided. If needed, water and food shall be 

provided to livestock and poultry; 
f) Individual demands from livestock and poultry shall be considered and satisfied as far as possible; 
g) Appropriate temperature and relative humidity shall be maintained; and,  
h) Stresses to livestock and poultry shall be minimized during their loading and unloading.  

8.10.4 Practices of transporting and slaughtering shall be peaceful as far as possible. Electronic probes and 
similar devices are prohibited to coerce animals. Use of allopathic tranquillizers or exhilarants are prohibited 
prior to or during transport. 

8.10.5 Generally, the time of transporting livestock and poultry by vehicles shall not exceed 8 hours unless the 
production area is far away from the slaughterhouse. Slaughter shall often be carried out at the nearest 
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slaughterhouse.  

8.10.6 Banding, suspending and slaughtering livestock and poultry before they lose consciousness shall be 
prohibited. The tools for depriving livestock of consciousness prior to slaughter shall be in good working state 
at any moment. Nevertheless, in case making livestock and poultry lose consciousness prior to slaughter is 
forbidden for religious or cultural reasons, then they can be slaughtered directly and the practices of slaughter 
shall be carried out in a peaceful environment and within the shortest time possible. 

8.10.7 Organically reared livestock and poultry shall be separated from conventionally reared ones during 
slaughtering. Derived products shall be separated during storage and be clearly marked. The inks for marks on 
livestock shall be subject to the government regulations on food hygiene.  

8.11 Impacts on the environment  

8.11.1 The number of livestock and poultry living in the area shall not exceed the maximum capacity of animal 
husbandry with full consideration of capacity of feed production, health of livestock and poultry as well as the 
impacts on the environment. If the environment suffers from impacts caused by overgrazing, products 
concerned shall not be certified as organic. 

8.11.2 Storage facilities shall have adequate space to store wastes of livestock and poultry, and these wastes 
shall be disposed of in a timely manner and utilized properly. The design and handling of facilities to store and 
dispose of wastes shall avoid polluting both groundwater and surface water. The discharge of pollutants from 
animal production base shall satisfy the requirements set out in GB18596. 

9 Aquaculture 

9.1 Conversion period 

9.1.1 The conversion period shall be at least 12 months for the enclosed aquaculture. The conversion period 
begins when the producer submits an application for certification to the certification body. 

9.1.2 The production units in the same enclosed water shall not be separately certified. The product may be 
certified as organic if only the whole water body completely complies with the standard for organic 
certification.  

9.1.3 If organic conversion can not be implemented at the same time in all aquaculture waters in the same 
production unit, strict management system of parallel production shall be developed. The system shall be 
subject to the following requirements:  

a) Physical isolation measures must be taken between organic production units and conventional 
production units; Distances must be kept between the organic production areas for sessile aquatic 
organisms at the open waters and conventional aquaculture areas, conventional agriculture and 
industrial pollution sources; 

b) Organic aquaculture system shall be accessible for certification body with the aim of inspection, 
including water quality, baits, medicines, input materials and other elements required by the standard; 

c) Documents and records of conventional production system and organic production system shall be kept 
separately; and, 
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d) Organic aquaculture farm shall be under uninterrupted organic management and shall not shift between 
organic and conventional management. 

9.1.4 Wild sessile organisms at the gathering areas of open waters may be directly certified as organic products 
in the following cases: 

a) The water shall not be affected by the prohibited materials listed by the Standard, and the water quality 
shall meet relevant government standards;  

b) The aquatic ecosystem shall remain in a stable and sustainable state; and,  
c) The water quality, baits, medicines and other elements required by the standard shall be accessible for 

inspection. 

9.1.5 Conventionally reared aquatic organisms may be allowed to be introduced; however, the products may be 
certified as organic only after the corresponding conversion period ends. When non-local organisms are 
introduced, permanent damages to the local ecosystem caused by the organisms shall be avoided.  

Introduction of GMOs is prohibited. 

9.1.6 All introduced aquatic organisms shall be subsequently managed at least at the latter two thirds of the 
production life cycle. 

9.2 Selection of aquaculture sites 

9.2.1 During the selection of aquaculture sites, consideration shall be given to maintain the health of aquatic 
environment and surrounding aquatic and terrestrial ecosystem of the site and to promote the conservation of 
biodiversity in the water. Organic aquaculture sites shall not be negatively affected by contamination sources 
and conventional aquaculture. 

9.2.2 Borders of the production area and collecting area shall be clearly defined, in order to facilitate the 
inspection of water quality, baits and medicines. 

9.3 Water quality 

Water quality of organic aquaculture shall meet the requirements of GB11607. 

9.4 Artificial aquaculture 

9.4.1 Basic requirements for aquaculture  

9.4.1.1 Aquaculture practices suitable for physiological needs of the organisms and local geographical 
conditions shall be adopted. Production measures shall ensure the health of the organisms and meet their basic 
demands. Continuously aeration for oxygen supplementing is prohibited. 

9.4.1.2 Effective measures shall be taken to prevent the aquatic organisms from other aquaculture systems 
entering organic sites and capturing organically cultivated aquatic organisms. In the meantime, adequate 
measures shall be taken to prevent the escape of cultivated species living in the enclosures which may enter 
other culture systems. 
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9.4.1.3 Any harmful measures likely to hurt the cultivated organisms are prohibited. 

9.4.1.4 Lighting time may be artificially prolonged, whereas the maximum of lighting time shall not exceed 16 
hours. 

9.4.1.5 Use of paints and chemical compounds in construction materials and production facilities for 
aquaculture is prohibited to avoid harms to the environment and organisms. 

9.4.2 Feeds 

9.4.2.1 Feeds used in organic aquaculture shall be organically produced, natural or authorized by the 
certification body. When the quantities or qualities of organically produced or wild feeds are not adequate, 
conventional feeds, that is no more than 5% of the total feed quantity (by dry weight) may be used. Under 
some unpredictable circumstances, the maximum percentage of conventional feeds could be 20% (by dry 
weight) on the premise of the authorization of certification body. 

9.4.2.2 In systems using brought-in feed inputs, at least 50% of the animal protein in a diet shall come from 
by-products, or other wastes and/or other materials that would not be used for human consumption. Under 
unpredictable circumstances, the percentage may be reduced to 30%.  

9.4.2.3 The use of natural mineral additives, vitamins and trace elements is allowed. The use of human 
excrements is prohibited. The use of animal excrements which are not treated is also prohibited. 

9.4.2.4 The following materials shall not be added in feeds or be eaten by aquatic organisms in any manner: 

a) Synthetic growth promoters and stimulants;  
b) Synthetic appetizers; 
c) Synthetic antioxidants and preservatives; 
d) synthetic colouring agents; 
e) Non-protein nitrogen (e.g. urea);  
f) materials from the same family as the one being fed; 
g) Feedstuff subject to solvent extraction; 
h) Pure chemically extracted amino acid; and,  
i) GMOs and products derived therefrom. 

Under special weather conditions, the use of synthetic feed preservatives is permitted, which shall be approved 
by the certification body. Moreover, the use time and amount shall be set in accordance with the conditions 
specified by the certification body.  

9.4.3 Disease prevention and veterinary treatment 

9.4.3.1 Health of the cultivated organisms shall be mainly guaranteed through preventive measures (for 
example optimizing management, feed and diet). All management measures shall be committed to 
strengthening the resistance of the organisms against diseases. 

9.4.3.2 The density of organism shall not affect the health of aquatic organisms and cause abnormal activities 
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and it shall be regularly monitored. Water quality shall be monitored if necessary.  

9.4.3.3 The use of lime, bleaching powder, tea seed cakes, and potassium permanganate may be allowed to 
disinfect culture waters and silts in ponds so as to prevent the occurrence of diseases among aquatic organisms. 

The use of antibiotics, chemically synthesized medicines for parasites and other chemically synthesized fishery 
medicinal products for disinfection shall be prohibited. 

9.4.3.4 Priority shall be given to natural therapy to treat the sick aquatic organisms.  

9.4.3.5 The use of conventional medicinal products shall only be used if the preventative measures and natural 
medicinal therapy are not effective. During the treatment by the conventional method, sick aquatic organisms 
shall be isolated. 

Aquatic organisms receiving conventional medicine treatment may be sold as organic products only after the 
withdraw period of the used medicines has been doubled as required by manufacturer of the medicine 
concerned or the government. 

9.4.3.6 The use of antibiotics, chemically synthesized medicine and hormones is prohibited in daily preventive 
treatments. The health of aquatic seedlings shall be regularly inspected. 

9.4.3.7 Vaccinations are permitted if there is the risk of certain disease and the diseases cannot be controlled by 
other management techniques known to exist in the region. Vaccinations are also permitted if they are 
mandatory under applicable legislation. Genetically engineered vaccines are prohibited.  

9.4.4 Breeding 

9.4.4.1 Aquatic organisms’ physiological and behavior characteristics shall be respected, and any interference 
shall be reduced to the minimal level. Natural breeding is promoted. Non-natural reproduction practices, such 
as artificial insemination and artificial incubation, are restricted. Moreover, triploid, asexual reproduction and 
genetic engineering are prohibited.  

9.4.4.2 Breeds suitable for local conditions and with strong disease resistance shall be chosen as much as 
possible. Where available, the brought-in aquatic organisms shall preferably come from organic origins.  

9.5 Harvesting or gathering 

9.5.1 Harvesting or gathering of products shall not exceed the production capacity of the ecosystem and 
sustainable yield of the natural waters, or threaten the existence of other species.  

9.5.2 Mild harvesting or gathering measures shall be used as much as possible, so as to minimize the stresses 
and negative effects on aquatic organisms. 

9.5.3 Specification of harvesting or gathering tools shall be in compliance with the national regulations 
concerned. 



  GB/T 19630.1-2005 

 
20

9.6 Transportation of living aquatic animals 

9.6.1 During transport, specifically designated personnel shall take responsibilities for the transported animals 
so as to maintain their wellbeing. 

9.6.2 Water quality, temperature, oxygen content, pH value of the water used for transportation, and loading 
density of aquatic organisms shall meet the requirements of the animals concerned. 

9.6.3 Transportation distance and frequency shall be minimized. 

9.6.4 Transport vehicles and materials shall not have potentially toxic effects on the organisms. 

9.6.5 Chemically synthesized tranquillizers or stimulants shall not be given to the animals prior to or during 
transport or at any time. 

9.6.6 Generally, transport time shall not exceed 4 hours. During transport, transported organisms shall not 
suffer from avoidable effects or physical hurts. 

9.7 Slaughter of aquatic animals 

9.7.1 During the slaughter process, the stresses and pains of aquatic animals shall be minimized. The 
organisms should be in a state of unconsciousness before bleeding out. Equipment shall be regularly inspected 
and monitored to ensure they are in good working status and properly functioning, to ensure that aquatic 
animals lose consciousness quickly during slaughter. Slaughter facilities using gas or electric power shall be 
constantly maintained.  

9.7.2 Slaughter management and techniques shall carefully consider the physiology and behavior of the 
organisms in question, and comply with general ethical principles.  

9.7.3 Live aquatic animals shall be avoided to directly or indirectly in contact with the dead aquatic animals or 
those in slaughter. 

9.7.4 After being transported to the destination, aquatic animals shall have a certain period of rest before being 
slaughtered. 

9.8 Impacts on the environment  

9.8.1 Discharge from enclosed water bodies shall be authorized by the local environmental protection agency. 

9.8.2 Comprehensive utilization of sediments from enclosed waters for agricultural purpose shall be 
encouraged. 

9.8.3 Contamination of water body shall be avoided or reduced in open waters where aquaculture is conducted. 

10 Beekeeping and beekeeping products 
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10.1 Conversion period 

Beekeeping and beekeeping products may be certified as organic only after a conversion period of at least 12 
months. 

10.2 Siting of the apiaries 

10.2.1 Beekeeping is an important activity that contributes to the protection of the environment, agricultural 
and forestry production through the pollination action of bees. The apiaries shall be established in organic 
production areas or natural (wild) areas where no prohibited materials are applied within the last three years.  

10.2.2 There shall be enough natural nectar, honeydew and pollen plants within the radius range of 3 
kilometers from the hives and close to clean water sources.  

10.2.3 Hives shall stay far away from conventional crops in blossom and potential pollution sources, for 
example, urban areas, roads, waste sites, chemical factories, and pesticide factories. Moreover, the distance 
between hives and production areas of GMOs shall be at least 3 kilometers apart. 

10.2.4 When bees are reared in the wild areas, the impact on local insect community shall be taken into 
account. 

10.2.5 The scope of beekeeping shall be clearly defined and location maps for hives be drawn. 

10.3 Feeding 

10.3.1 At the end of the production season, adequate honey and pollen shall be kept in hives for bees to survive 
the winter.  

10.3.2 In seasons when no production happens, bees shall be provided with adequate organic foods which are 
produced in the same organic production unit. 

10.3.3 In case bees suffer from hunger, artificial feeding with organic syrups or sugar molasses is allowed. If 
organic syrups or sugar molasses are not available, artificial feeding with conventional syrups or molasses is 
allowed only after the certification body has authorized it.. 

10.3.4 Artificial feeding may be carried out only between the last honey harvest and 15 days before the start of 
the next nectar or honeydew flow period.  

10.4 Disease prevention and veterinary treatment 

10.4.1 The health and living conditions of bees shall be guaranteed by using sanitary hives and management so 
as to prevent the diseases and pests from occurrence. The specific measures include: 

a) Selection of appropriate strong breeds suitable to the local conditions; 
b) Renewal of queen bees if necessary; 
c) Disinfecting materials and equipment at regular intervals; 
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d) Regular renewal of beeswax; 
e) Sufficient reserves of pollen and honey in hives; 
f) Systematic inspection of hives; 
g) Systematic control of the worker bees in hives; 
h) Placing the colonies in isolation apiaries in case the colonies become sick or infested; and, 
i) Destroying the polluted materials and combs. 

10.4.2 Phytotherapeutic and homeopathic products shall be used in preference to allopathic products that are 
chemically synthesized when diseases and pests strike.  

10.4.3 When phytotherapeutic and homeopathic products are unlikely to be effective to eradicate a disease or 
infestation, following materials may be used to control the diseases: 

(1) Sodium hydroxide; 

(2) Lactic acid, oxalic acid and acetic acid; 

(3) Formic acid; 

(4) Sulfur; 

(5) Natural essence (e.g. menthol, eucalyptol, natural camphor); 

(6) Bacillus thuringiensis (Bt); and, 

(7) Steam or flames to disinfect hives. 

10.4.4 Hives infected with diseases shall be placed in isolated areas far away from the healthy ones. 

10.4.5 Hives that have been seriously contaminated by sick bees and other related materials shall be destroyed. 

10.4.6 Use of antibiotics or chemically synthesized medicinal products for prevention and treatment purposes 
is prohibited, with the exception when the whole swarm faces the risks of being destroying. Hives treated with 
these medicinal products shall be removed from the organic production immediately and undergo a new 
conversion period. The bee products of the same year shall not be certificated as organic. 

10.4.7 All medicinal products shall be well recorded, together with the names of medicine, active ingredients, 
details of the diagnosis, the dosage, the methods of administration, the duration of the treatment and the legal 
withdrawal period. These pieces of information must be declared to the inspection body or authority before the 
bee products are marketed as organic. 

10.4.8 Preventive treatment with chemically synthesized medicinal products is prohibited.  

10.4.9 The practice of destroying the male brood is permitted only when it is used to contain the infestation 
with varroa jacobsoni. 
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10.4.10 During the nectar secreting or flourishing period, the use of any medicinal products is prohibited to 
treat bee products. 

10.5 Queen bees and swarm feeding 

10.5.1 Diversifying varieties of bees through crossbreeding is encouraged.  

10.5.2 Selective breeding is allowed, whereas the artificial insemination for queen bees is prohibited. 

10.5.3 In order to prevent the spread of diseases, the queen bee of the swarm shall be produced in the swarm. 

10.5.4 The replacement of the queen bees involving the killing of the old queen is permitted whereas 
mutilation such as clipping the wings of queen bees is prohibited. 

10.5.5 Introduced swarms shall originate from organic production units as much as possible. Conventionally 
produced bees that are allowed to be introduced shall not be more than 10% of the total number of bees. 

10.5.6 Destroying swarms in autumn is prohibited. 

10.6 Beeswaxes and beehives 

10.6.1 Beeswax used for organic hives shall come from organic production units. Bee apiaries in conversion 
may use conventional beeswax with the authorization of the certification body if organic beeswax is not 
available from markets or through other channels. Conversion period may be prolonged with the authorization 
of the certification body if all beeswax can not be changed within one year.  

10.6.2 Methods of beeswax processing shall ensure that the beeswax meets the demands of organic production 
units. 

10.6.3The use of the beeswaxes without clear origin(s) is prohibited. 

10.6.4 Hives shall be made of natural materials (e.g. woods not treated with chemicals). Toxic materials are not 
allowed for making hives.  

10.7 Beekeeping products harvesting and treatment 

10.7.1 Methods of hive management and honey extraction shall aim at protection and maintenance of swarms. 
Killing swarms to increase yield is prohibited.  

10.7.2 The use of chemical synthetic expellants is prohibited to drive away swarms in the process of honey 
extraction. The use of winds and smoking materials which are natural or subject to this Standard is allowed to 
produce smoke. Moreover, the frequency and amount of smoking shall be minimized.  

10.7.3 In the process of beekeeping products extracting and processing, the temperature for heating up shall 
not exceed 47 degrees Celsius, and the time of heating up shall be minimized. 
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10.7.4 Mechanical cap removing shall be used as much as possible, but the use of heating measures shall be 
avoided.  

10.7.5 Impurities in honey shall be deposited through gravity. If fine web filters are used, the diameters of 
holes thereof shall be more than 0.2 millimeters. 

10.7.6 The surfaces of all materials in contact with honey shall be made of corrosive material, such as stainless 
steels, glasses, ceramics, and porcelain enamels. Or, the surfaces shall be covered with beeswax or painted 
with pigments permitted for food and beverage packaging and then covered with beeswax. 

10.7.7 Honey bees shall be prevented from entering honey extraction facilities to prevent bees from eating 
honey or prevent diseases from spreading. 

10.7.8 Honey extraction facilities shall be washed with hot water every day to keep them clean. 

10.7.9 Rooms for shaking honey and rooms for packaging shall be sealed to avoid attacks from pests. 

10.7.10 Only physical methods are allowed to prevent pests in the process of honey harvesting. 

10.7.11 Such chemically synthetic materials as cyanide are prohibited as fumigation agents.  

10.8 Storage 

10.8.1 Finished honey products shall be sealed and stored at a stable temperature so as to prevent bee honey 
from metamorphosing. 

10.8.2 The use of chemically synthetic products (e.g. naphthalene) is prohibited in pest control, such as 
beeswax moths, in the process of storing honeys and beekeeping products. 
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Annex A 
（Normative Annex） 

Fertilizers and Soil Conditioners Authorized in Organic Crop Production 
Table A.1 Fertilizers and soil conditioners authorized in organic crop production 

Type Name, composition and requirements Conditions for use 
Crop straws and green manure  From 

organic 
agriculture 
system 

Livestock and poultry excrements and composts 
derived from (including composted farmyard 
manure) 

 

Straws completely composted with 
animal excrements 

Livestock and poultry excrements and composts 
derived from 

Complying with the 
requirements for composts 

Dried farmyard manure and dehydrated livestock 
and poultry excrements 

Complying with the 
requirements for composts 

Seaweeds and physically produced seaweed 
products 

Not be chemically treated 

Woods, bark, sawdust, wood chips, paring, wood 
ash, charcoal and humus materials which are not 
chemically treated. 

As covering materials for soil 
or after composted 

Meats, bones, hair and skin products not 
adulterated with preservatives 

After composted or fermented

Mushroom culture wastes and earthworm culture 
substrates composted 

Complying with the 
requirements for composts 

By-products of food industry without synthetic 
additives 

After composted or fermented 

Straw ash  
Peat without synthetic additives Prohibited using as soil 

amendment; only as 
substrates for potted plant 

Seed cake Not chemically processed 

I. Plant 
and 
animal 
origin 

Off 
organic 
agriculture 
system  

Fish meal No chemically synthesized 
materials added 

Phosphate rock Natural or physically 
produced. 
Cadmium content less than or 
equal to 90 mg/kg of P205

Potassium rock powder Natural or physically obtained, 
and can not be chemically 
condensed. Chloride content 
less than 60% 

Borate rock  
Trace elements Natural materials or materials 

not chemically treated, no 
chemically synthesized 
materials added. 

Magnesium rock powder Natural materials or materials 
not chemically treated, no 
chemically synthesized 
materials added. 

II. Mineral origin 

Natural sulfur  
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Limestone, gypsum and chalk Natural materials or materials 
not chemically treated, no 
chemically synthesized 
materials added. 

clays (e.g. perlite, vermiculite, etc) Natural materials or materials 
not chemically treated, no 
chemically synthesized 
materials added. 

Calcium chloride and sodium chloride  
Basic slag No chemically treated, no 

chemically synthesized 
materials added. 

Calcium and magnesium ameliorants  
Hydrated Sulphate  
Biodegradable processing by-products of 
microbial origin, e.g. by-products of brewery or 
distillery processing.  

 

III. Microbial origin 
microbiological preparations based on naturally 
occurring organisms 
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Annex B 
(Normative Annex) 

Plant Protection products and Measures Authorized in Organic Crop Production 
Table B.1 Plant protection products and measures authorized in organic crop production 

Name Name, composition and requirements Conditions for use
Azadirachtin extracts and its preparation  

Natural pyrethrum preparation extracted from 
Chrysanthemum cinerariaefolium 

 

Quassia extracted from Quassia amara   

Preparations of Rotenone from Derris elliptica, 
 Lonchocarpus, Thephrosia spp. 

 

Sophora flavesceus Ait and products derived from  
Plant oils and emulsion  
Plant preparations  
Repellent of plant origin (e.g. mint, lavender)   
Natural seducers and nematocides (e.g. marigold, 
maidenhair)  

 

Natural acids(vinegar, wood vinegar and bamboo 
vinegar, etc) 

 

Extracts from mushroom  
Milk and diary  
Bee wax  
Propolis  
Gelatine  

I. Plant and animal 
origin 

Lecithin  
Copper salt (copper sulphate, copper hydroxide, 
copper oxychloride, copper caprilic acid) 

Can not pollute the 
soil 

Lime sulfur (calcium polysulfide)  
Bordeaux liquid  
Lime  
Sulfur  
Potassium permanganate  
Potassium bicarbonate  
Sodium bicarbonate  
Light mineral oil (wax oil)  
Calcium chloride  
Diatomaceous earth  
Clay（e.g. bentonite, pearlite, vermiculite, zeolite, 
etc.） 

 

II. Mineral origin 

Silicate（sodium silicate, quartz）  

III. Microorganisms 
Fungi and fungal preparations, such as beauveria 
bassiana, Verticillium 

 



  GB/T 19630.1-2005 

 
28

Bacterial and bacterial preparations, such as 
Bacillus thuringiensis, Bt 

 

release of parasites, predators and sterilized 
insects 

 

Virus and viral preparations (e.g. granulosis virus)  
Calcium hydroxide  
Carbon dioxide  
Ethyl alcohol  
Salt and brine  
Soda  
Soft soap (e.g. fatty acid potassium salt)  

IV. Others 

sulfur dioxide  
Physical measures (color traps, mechanical traps)  
Covers (net)  
Insect pheromones  only in traps and 

dispensers 
V. Traps, barriers, 
dispensers 

Preparations of metaldehyde as repellent for 
higher animal 
species 
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Annex C 
(Normative Annex) 

Requirements for Drinking Water Quality for Organic Livestock and Poultry Production and 
Disinfectors Authorized for Organic Animal Husbandry 

Table C.1 Drinking water quality for livestock and poultry 

Indicator value 
Item  

Livestock Poultry 

Chrome (°)              ≤ Less than 30° 

Turbidity (°)             ≤ Less than 20° 

Odor and smell           ≤ No peculiar smell and odor 

Macroscopic objects       ≤ Should not contain these objects 

Total hardness (by CaCO3) 

(mg／L)                ≤ 
1500 

pH                    ≤ 5.5～9 6.8～8.0 

Total content of dissolved solids 
(mg/L)                 ≤ 

4000 2000 

Chloride (by Cl–) (mg/L)   ≤ 1000 250 

Sensory 
characteristics 
and general 
chemical index  

Sulfate (by SO2–
4) (mg/L)  ≤ 500 250 

Bacteriological 
index  

Total Coliform amounts /100mL  
≤ 

10 in the case of adult livestock, 1 in the 
case of young livestock and poultry 

Fluoride (by F–) (mg/L)    ≤ 2.0 2.0 

Cyanide (mg/L)          ≤ 0.2 0.05 

Total arsenic (mg／L)     ≤ 0.2 0.2 

Total mercury (mg/L)     ≤ 0.01 0.001 

Lead (mg/L)            ≤ 0.1 0.1 

Chromium (Cr6+) (mg／L) ≤ 0.1 0.05 

Cadmium (mg／L)       ≤ 0.05 0.01 

Nitrate (by N）(mg／L)   ≤ 30 30 

Malathion (mg／L)       ≤ 0.25 

Systox  (mg／L)        ≤ 0.03 

Parathion-methyl (mg／L)  ≤ 0.02 

Parathion，mg／L        ≤ 0.003 

Dimethoate (mg／L)      ≤ 0.08 

Toxicological 
index 

Lindane (mg／L)         ≤ 0.004 
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Chlorothalonil (mg／L)   ≤ 0.0l 

Carbaryl (mg／L)        ≤ 0.05 

2,4-D (mg／L)         ≤ 0.1 

 
 

 
Table C.2  Disinfectors authorized for organic husbandry disinfection  

Name Conditions for use 

Soft soap  

Water and steam  

Milk of lime  

Lime  

Sodium hypochlorite  

Sodium hydroxide  

Potassium hydroxide  

Hydrogen peroxide  

Natural plant essence  

Citric acid  

Peracetic Acid  

Formic acid  

Lactic acid  

Oxalic acid  

Acetic acid  

Alcohol   
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Annex D 

(Informative Annex) 

Evaluation Guideline for Other Materials Used in Organic Production 

When products listed in annex A and B for fertilization and plant pest and disease control do not satisfy the 

requirements, other materials not listed in annex A, B and appropriate for use in organic agriculture may be 

evaluated in accordance with the evaluation guideline set out in this annex. 

D.1 Principles 

D.1.1 The permitted substances to be used for fertilization and soil conditioning purpose: 

D.1.1.1 The materials are essential for achieving or maintaining soil fertility or to fulfill specific nutrient 

requirements, for specific soil-conditioning and rotation purposes. The materials cannot be satisfied or 

replaced by the substances and practices outlined in Annex A and in this part.  

D.1.1.2 The materials are from plant, animal, microbial or mine origins, which are permitted to be processed 

by the following means: 

a) Physical (mechanical or heat); 

b) Enzymatic; and,  

c) Microbial (composts or digestion). 

D.1.1.3 Reliable experimental data may prove that the use of the materials shall not lead to or cause 

unacceptable influences or pollution on environment, including impacts and pollution on soil organisms. 

D.1.1.4 The use of the materials shall not produce unacceptable influences on the quality and safety of final 

products. 

D.1.2 Materials permitted to control diseases or pests:  

D.1.2.1 The materials are necessary for controlling pests or special diseases, and except them, other biological, 

physical methods, plant breeding and/ or effective management techniques can not control the pests or special 

diseases. 

D.1.2.2 The materials from plant, animal, microbe or mine origins, which are permitted to be processed by the 

following means: 

a) Physical; 

b) Enzymatic; and,  

c) Microbial. 

D.1.2.3 Reliable experimental data may prove that the use of the materials shall not lead to or cause 

unacceptable influences or pollution on the environment. 

D.1.2.4 When a natural material is not enough, the use of similar chemically synthesized materials may be 

considered, for example chemically synthesized pheromones (sexual seducer). These materials shall not 

directly or indirectly contaminate the environment and products. 
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D.2 Evaluation procedure 

D.2.1．Necessity 

The input shall be necessary. Arguments to prove the necessity of an input shall be drawn from such criteria as 

yield, product quality, environmental safety, ecological protection, landscape, human and animal welfare.  

The use of an input may be restricted to: 

a) Specific crops (especially perennial crops); 

b) Specific regions; and,  

c) Specific conditions under which the input may be used. 

D.2.2 Nature and way of production 

D.2.2.1 Nature 

The origin of the input should usually be (in order of preference): 

a) Organic substance (vegetative, animal, microbial); and,  

b) Mineral.  

Non-natural products which are chemically synthesized and identical to natural products may be used. 

When there is any choice, renewable inputs are preferred. The next best choice is inputs of mineral origin and 

the third choice is inputs which are chemically identical to natural products. There may be ecological, technical 

or economic arguments to take into consideration in the allowance of chemically identical inputs.  

D.2.2.2 Way of production 

The ingredients of the inputs may undergo the following processes: 

a) Mechanical; 

b) Physical; 

c) Enzymatic; 

d) Action of micro-organisms; and,  

e) Chemical (as an exception and restricted).  

D.2.2.3 Collection 

The collection of the raw materials comprising the input shall  neither affect the stability of the natural habitat 

nor affect the maintenance of any species within the collection area.  

D.2.3. Environmental safety 

The input shall not be harmful or have a lasting negative impact on the environment. Nor should the input give 

rise to unacceptable pollution of surface or ground water, air or soil. All stages during processing, use and 

breakdown of the materials shall be evaluated.  

The fallowing characteristics of the input materials shall be considered: 

D.2.3.1 Degradability 

All inputs shall be degradable to CO2, H2O, and/or to their mineral form. 

Inputs with a high acute toxicity to non-target organisms should have a maximum half-life of 5 days. 

Natural substances used as inputs which are not considered toxic do not need to be degradable within a 
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limited time. 

D.2.3.2 Acute toxicity to non-target organisms  

When inputs have a relatively high acute toxicity for non-target organisms, restrictions for their use is needed. 

Measures have to be taken to guarantee the survival of these non-target organisms. Maximum amounts allowed 

for application must be set up. When it is not possible to take adequate measures, the use of the input is not 

permitted.  

D.2.3.3 Long-term chronic toxicity 

Inputs which can accumulate in organisms or systems of organisms, and inputs which have, or are suspected of 

having, mutagenic or carcinogenic properties shall not be used. If there are any risks, sufficient measures shall 

be taken to reduce any risk to an acceptable level and to prevent long lasting negative environmental effects.  

D.2.3.4 Chemically synthesized products and heavy metals 

Inputs should not contain harmful amounts of manufactured chemicals (xenobiotic products).  

Chemically synthesized products may be accepted only if its nature is identical to natural substance.  

Mineral inputs should contain as few heavy metals as possible. Due to the lack of any alternative, and 

longstanding, traditional use in organic agriculture, copper and copper salts is an exception for the time being. 

The use of copper in any form in organic agriculture must be seen, however, as temporary permission and the 

use shall be restricted with regard to the environmental impact.  

D.2.4 Effects on human health and product quality 

D.2.4.1 Human health 

Inputs shall not be harmful to human health. All stages during processing, use and degradation shall be taken 

into account. Measures shall be taken to reduce any risks and standards set for inputs used in organic 

production.  

D.2.4.2 Product quality 

The input materials should not produce adverse influences on product qualities (for example taste, shelf life 

and appearance). 

D.2.5. Ethical aspects - animal existence conditions  

Inputs shall not have a negative influence on the natural behavior or physical functioning of animals kept on 

the farm.  

D.2.6. Social economic aspects 

Consumers’ perception: Inputs should not lead to the resistance or opposition of consumers for organic 

products. An input might be considered by consumers to be unsafe to the environment or human health, 

although this has not been scientifically proven. Inputs should not interfere with a general feeling or opinion 

about what is natural or organic (e.g. genetic engineering). 
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Foreword 

 
GB/T 19630 Organic Products consists of four parts: 

- Part 1: Production; 

- Part 2: Processing; 

- Part 3: Labeling and Marketing; and,  

- Part 4: Management System. 

This is the second part of GB/T 19630. 

Annex A to this part of GB/T 19630 is normative reference and Annex B is informative reference.  

This part was proposed by Certification and Accreditation Administration of the People’s Republic of China.  

This part was prepared by Hangzhou WIT Certification Co., Ltd and China National Accreditation Center for 

Conformity Assessment 

This part was drafted by LU Zhenhui, YUAN Qing, CHEN Yunhua, XU Na and WANG Maohua. 
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Organic products 

Part 2: Processing 

1. Scope 

This part of GB/T 19630 defines general criteria and requirements for organic processing.  

This part applies to organic processing, package, storage and transportation of products using non processed 
products as raw materials produced in accordance with the requirements established in GB/T 19630.1. 

Organic textiles regulated in this part apply to products from cotton or silk fiber materials. 

2 Normative references 

The following normative documents contain provisions which, through reference in this part of GB/T 19630, 
constitute provisions of this part. For dated references, subsequent amendments, or revisions of, any of these 
publications do not apply. However parties to agreements based on this part are encouraged to investigate the 
possibility of applying the most recent editions of the publications indicated below. For undated references, 
the latest edition of the publications referred to applies. 

GB 2760   Hygienic standard for the use of food additives 

GB 4287   Waste discharge standard for textile and dyeing industry 

GB5749   Sanitary standard for drinking water 

GB14881-1994 General sanitary criteria for food industry 

GB/T 18885-2002 Technical requirements for ecological textile 

GB/T 19630.1-2005Organic Products Part 1: Production 

3 Terms and definitions 

Terms and definitions listed hereafter apply to this part of GB/T 19630 Organic Products. 

3.1 Ingredients  

Any materials, including food additives, used in food manufacturing and processing that are still present in 
final products even though their formats may be somewhat modified after being processed. 

3.2 Food additives  

Synthetic chemicals or natural substances that are added in the food for the purpose of improvement of the 
color, fragrance, taste, shape and nutrition, as well as to satisfy the requirements of preserving and processing 
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procedures. 

3.3 Food processing aids  

Any substance or materials (not including equipment and containers) used for its certain technical purposes in 
the process of food processing, preparation and handling. The substance or material itself is not used as food 
ingredient.  

3.4 Ionizing radiation  

Irradiation of radionuclide (e.g. Co60 and Cs137) for the purpose of controlling microorganisms, pathogens, 
parasites and pests in food, preserving food or inhibiting physiological processes such as sprouting or 
ripening.  

4. Requirements 

4.1 General principles 

4.1.1 All the organic processing and following processes referred to in this part shall be effectively controlled 
to maintain the integrity of organic processing. 

4.1.2 All organic food processing factories shall comply with the requirements prescribed in GB14881-1994, 
while other processing factories shall comply with related national and sector laws and regulations. 

4.2 Environment of processing factory 

4.2.1 No dust, hazardous gases, radioactive materials and other diffusive pollution sources shall exist around 
processing factory; nor shall there exist garbage piles, manure, open air toilet and infectious disease hospital; 
nor locations possibly with large quantify of insect propagations. 

4.2.2 Shelter belt shall be built between the buildings in the production area and highway or road on the 
outskirts. 

4.2.3 Documented sanitary management system shall be established, which shall provide the following 
sanitary guarantee measures: 

a) Outside facilities including garbage storage, old equipment deposit, parking, etc; 

b) Inside facilities such as processing, packaging and storage areas; 

c) Processing and packing equipments including pollution prevention from micro-enzyme, mildew and 
bacteria; and,  

d) Staff sanitation facilities including dining-room, timeout place and toilet. 

4.3 Ingredients, food additives and processing aids 
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4.3.1 Ingredients used in product processing shall be certified organic materials, certified natural products, or 
materials that are allowed by certification body. Weight or volume of those organic ingredients shall account 
for no less than 95% of the total ingredients in final products. 

4.3.2 When organic ingredient is not available, conventional but non-synthetic ingredients may be allowed; 
and yet, they shall not exceed 5% of the total ingredients. Once organic ingredients are available, conventional 
ingredients shall be immediately replaced by organic ones. Processing factories that use non-organic 
ingredients shall submit a plan of replacing its ingredients as 100% organic. 

4.3.3 For the same ingredient, it is not allowed to use organic and conventional or conversion to organic 
ingredient at the same time. 

4.3.4 Water and salt that are used as ingredients shall comply with national food hygiene standard and shall not 
be included in the calculation of the percentage of organic ingredients stipulated in 4.3.1. 

4.3.5 Food additives and processing aids listed in Annex A may be allowed to be used and application 
conditions shall meet the requirements set forth in GB2760. Natural food additives listed in GB2760 may 
also be used. When other materials are used, they shall be evaluated before usage following the procedures 
specified in Annex B. 

4.3.6 Minerals (including trace elements), vitamins, amino acids, and pure materials extracted from animals or 
plants are prohibited to be used, except those that have to be used in accordance with laws or are demonstrated 
in severe dietary or nutritional deficiency.  

4.3.7 Ingredients, additives and processing aids from GMOs are prohibited. 

4.4 Processing 

4.4.1 Organic processing shall be equipped with specially designated equipment. If the equipment has to be 
shared with conventional processing, complete cleaning up shall be operated afterwards, without any residues 
of cleaning detergents; or, a small quantity of organic raw materials shall be processed to clean up the 
remaining substances from conventional processing either after the organic conversion and conventional 
processing or before the beginning of organic processing; in other words, purge process. Products from purge 
process shall not be sold as organic products. Records of purge processing shall be kept.  

4.4.2 Organic product processing shall not damage the main nutritional elements; such techniques as 
mechanical, refrigerating, heating, micro-waving and smoking may be used, as well as microorganism 
fermentation. Extraction, concentration, sedimentation and filtration may also be used; and yet, the extraction 
solvents shall be limited to water, ethanol, animal and plant oil, vinegar, carbon dioxide, nitrogen or 
carboxylic acid that comply with national food hygiene standard, while other chemical reagents shall not be 
added in the process of extraction and concentration. 

4.4.3 Processing water quality shall conform to the standard of GB 5749. 

4.4.4 Ionizing radiation is prohibited in the process of food processing and storage. 

4.4.5 Asbestos filtrating materials or filtrating materials that could be penetrated by hazardous matters shall 
be prohibited in food processing. 
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4.5 Pest control 

4.5.1 Following operations shall be adopted as priority measures to prevent and control pests:  

a) to eliminate pest propagation conditions; 

b) to prevent the contact of pests with processing and handling equipment; and,  

c) to prevent pest propagation through control of such environmental factors as temperature, humidity, 
light, atmosphere, etc. 

4.5.2 Pest catching facilities, including mechanical, hormonal, odorous, and sticky, physical barriers, diatomite, 
sound, light and electric equipment may be used to prevent and control pests. 

4.5.3 Rodenticides with vitamin D as the active ingredients are allowed to be used. 

4.5.4 Substances listed in Annex B of Part 1 of GB/T 19630.1-2005 are allowed to be used. 

4.5.5 Spraying and fumigation using Chinese herbs shall be advocated when emergency of severe pest strikes 
occur in the processing and storage areas. Sulfur treatment is restricted. If conventional fumigation treatment 
to processing equipment and storage areas has to be used, organic products shall be removed from the 
fumigation area before fumigation treatment and moved back at least 5 days after fumigation. Persistent or 
carcinogenic fumigants and disinfectants are prohibited. 

4.6 Packaging 

4.6.1 Packaging materials made of wood, bamboo, plant stems and leaves, and paper are recommended, and 
other packaging materials that comply with hygiene requirements may also be allowed. 

4.6.2 Packaging shall be simple and practical. Excessive packaging shall be avoided while recycling of 
packaging materials shall be considered.  

4.6.3 Carbon dioxide and nitrogen shall be allowed to be used as packing filling agents. 

4.6.4 Packaging materials containing synthetic fungicide, preservative and fumigant are prohibited. 

4.6.5 Organic products shall not be packaged in bags or containers that have been in contact with any 
prohibited substance. 

4.7 Storage 

4.7.1 Certified products shall not be contaminated by other substances in the storage process. 

4.7.2 Storehouse shall be clean, with no pests and hazardous residues, and not being treated with prohibited 
substances within the last 5 days before storage of organic products. 
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4.7.3 Besides storage under normal temperature, following storage measures may be allowed: 

     a) Storehouse air conditioning; 

     b) Temperature control; 

     c) Drying; and,  

     d) Humidity adjustment. 

4.7.4 Organic products shall be stored separately. If they have to be stored together with conventional 
products, special area(s) shall be designated. Measures including packaging and labeling shall be adopted to 
prevent commingling with non-certified products. 

4.7.5 Complete records and related receipts shall be maintained for outgoing and incoming products and 
stock. 

4.8 Transportation 

4.8.1 Vehicles shall be cleaned up before loading organic products. 

4.8.2 In the process of transportation, commingling with conventional products or contamination shall be 
avoided. 

4.8.3 In the process of transportation, loading and unloading, organic labeling and related description shall 
not be spoiled or destroyed. 

4.8.4 In the process of transportation, loading and unloading, complete documentation records and related 
receipts shall be kept. 

4.9 Environmental impact 

4.9.1 Waste disinfection and discharging equipment or storage facilities shall stay far away from production 
area(s) and shall not be located in the upwind of production area(s). Storage facilities shall be sealed or 
covered up for the convenience of cleaning up and disinfection. 

4.9.2 Discharge of the wastes shall meet the requirements of related standards. 

4.10 Textiles 

4.10.1 Raw materials 

     a) Raw fiber materials of textiles shall be 100% organic; 

     b) Environmental impact shall be minimized when raw materials are processed into fibers; and,  
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     c) Non-textile raw materials in a textile product shall be harmless to the environment and human in the 
processes of production, utilization and wastes disposal. 

4.10.2 Processing 

a) Good manufacturing practice shall be adopted in textile processing so that environmental impact can be 
reduced to the minimal level;  

b) Materials that are detrimental to human and the environment shall be prohibited; processing aids shall not 
contain carcinogenic, mutagenic, teratogenic and sensitizing elements. LD50 of mammals shall be higher 
than 2000mg/kg;  

c) Materials that are known to be bio-accumulative and are not biodegradable are prohibited; 

d) Energy consumption in textile processing shall be minimized and renewable energy shall be used 
whenever it is possible; 

e) Organic processing and conventional processing may be allowed to remain together if separation of the 
two may lead to substantial environmental or economic disadvantages while staying together won’t lead to 
the risks of contamination with recycling liquids including alkalization, sizing and rinsing, etc. Processing 
organization shall guarantee that organic textiles will not be contaminated by prohibited substances; 

f) Processing organizations shall adopt effective sewage treatment technology to assure that the discharge 
of contaminants does not exceed the standard of GB4287; 

g) In the first year when organic certificate is obtained, processing organization shall develop 
environmental improvement plan for the production process; 

h) Tensides that are used to boil cocoon and scour wool shall be readily biodegradable; 

i) Serous fluids shall be readily degradable or be recycled at 80% at least; 

j) Sodium hydroxide or other alkaline materials may be allowed for mercerizing, but shall be recycled to the 
highest possible level; 

k) Textile process oil and weaving and knitting oil (“needle” oil) shall come from readily biodegradable oil 
agents or that are extracted from plants; and,  

l) Requirements stipulated in 4.2 on processing factory hygiene, 4.5 on pest control, 4.6 on storage, 4.7 on 
transportation, 4.8 on package of this part apply to textile processing. Requirements stipulated in 4.3 of this 
part on ingredients, food additives and processing aids are not applicable to textile processing. 

4.10.3 Dyestuff and dyeing 

a) Dyestuff that is derived from plant origin or mineral origin shall be used. 
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b) Hazardous dyestuff and materials that are prohibited by GB/T18885-2002 shall not be allowed, such as 
toxic arylamine, chlorophenol, pesticides, organo-chloride carriers, PVC plasticizer and prohibited flame 
proof agents, etc.  

c) Natural thickening agents of printing and dyeing are allowed to be used. 

d) Biological degradable softening agents may be used. 

e) Materials that can produce organic halogen in wastewater shall be prohibited in cleaning up the printing 
and dyeing equipments.  

f) Heavy metal concentration in dyestuff shall not exceed the levels listed in Table 1. 

Table 1 Maximum level of heavy metal concentrations in dyestuff 

Name 
concentration 

mg/kg 
Name 

Concentration
mg/kg 

Name 
Concentration

mg/kg 
Sb 50 As 50 Ba 100 
Pb 100 Cd 20 Cr 100 
Fe 2500 Cu 250 Mn 1000 
Ni 200 Hg 4 Se 20 
Ag 100 Zn 1500 Sn 250 

 

4.10.4 Final products 

a) Auxiliaries (such as lining, ornament, button, zipper, and suture) shall be materials that are harmless to 
the environment, and natural materials, wherever possible, shall be used; 

b) Processing aids that are detrimental to human and the environment shall not be used in processing final 
products (e.g. sand washing and water washing); and,  

c) Concentration of hazardous materials in final products shall not exceed the standard of 
GB/T18885-2002. 
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Annex A 
(Normative Annex) 

List of Approved Ingredients of Non Agricultural Origin and Processing Aids Used in Food 
Processing 

A.1 Non Agricultural Origin Additives and Processing Aids 

Table A.1 List of non agricultural origin additives and processing aids  

Serial 
number 

Substance Note 
Int’l 

Numbering
System 

1  Agar Thickening agent, used in various kinds of food. 406 

2  Arabic gum 
Thickening agent, used in beverage, chocolate, ice cream, and 
fruit jam. 

414 

3  Calcium carbonate 
Puffing agent, food additives and processing aids, used in 
flour, at 30 mg/kg a) 170 

4  Calcium chloride Coagulation agent, used in soybean products. 509 

5  Calcium hydroxide 
Food additives for maize flour and processing aids used in 
sugar. 

526 

6  
Calcium sulphate 
(natural) 

Stabilizer, coagulation agent used in flour and soybean 
products. 

516 

7  Activated carbon Processing aids  

8  Carbon dioxide 
Preservative and processing aids that shall come from 
non-petrol products. Used in carbonic acid beverage and gas 
alcohol. 

290 

9  Citric acid 
pH adjustment agents that shall be carbohydrate products 
fermented by microorganism. Used in all kinds of food. 

330 

10  Bentonite Clarifying or filtrating aids  
11  Kaolin Clarifying or filtrating aids 559 
12  Diatomite Filtrating aids  
13  Ethanol Solvent  

14  Lactic acid 
pH adjustment shall not come from GMO organisms. Used in 
all kinds of food. 

270 

15  
Magnesium 
chloride (natural) 

Stabilizer and coagulation agent, used in soybean products.  

16  Malic acid 
pH adjustment that shall not be GMO organisms. Used in all 
kinds of food. 

296 

17  Nitrogen 
Food preservation, with only non-petrol origin products 
allowed. 

941 

18  Perlite Filtrating aids  

19  
Potassium 
carbonate 

pH adjustment agents that shall be allowed only when sodium 
carbonate can not be used. Used in flour products. 

501 
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Serial 
number 

Substance Note 
Int’l 

Numbering
System 

20  Potassium chloride 
Used in mineral beverage, sport beverage and low-sodium 
sauce and low-sodium salt. 

508 

21  Potassium citrate pH adjustment agents, used in all kinds of food. 332 
22  Sodium carbonate pH adjustment agents, used in flour products and cakes. 500 
23  Sodium citrate pH adjustment agents, used in all kinds of food 331 
24  Tartaric acid pH adjustment agents, used in all kinds of foods 334 
25  Xanthan gum Thickening agents, used in fruit jelly and colorful sources 415 
26  Sulfur dioxide Bleacher, used in wine and fruit wine 220 

27 
Potassium 
metabisulphite 

Bleacher, used in beers. 224 

28 
Ascorbic acid 
(Vitamin C) 

Antioxidant, for beer and yeast flour products. 300 

29 Lecithin Antioxidant 322 

30 
Ammonium 
phosphate 

Processing aids  

31 Pectin Thickening agents, used in all kinds of food. 440 

32 
Magnesium 
carbonate 

Processing aids, used in flour processing. 504 

33  Sodium hydroxide pH adjustment agents and processing aids 524 

34  Silicon dioxide 
Anti-coagulator, used in egg powder, milk powder, cacao 
powder, cacao grease, sugar powder, plant powder, instant 
coffee, powdery soup materials and powdery essence. 

551 

35  Talcum powder Processing aids 553 
36  Gelatin Thickening agent, used in all kinds of food.  
37  Sodium alginate Thickening agent, used in all kinds of food. 401 
38  Potassium alginate Thickening agent, used in all kinds of food. 402 

39  
Ammonium 
bicarbonate 

Puffing agent, used in all kinds of food that need puffing 
agent. 

503 

40  Ar Food preservation 938 
41  Egg white albumen Processing aids  
42  Guar gum Thickening agent, used in all kinds of food. 412 
43  Locust beam gum Thickening agent, used in fruit jelly, fruit jam and ice cream. 410 
44  Oxygen Processing aids 948 
45  Potassium tartrate Puffing agent, used in yeast powder. 336 
46  Tannin Filtrating aids of alcohol 184 
47  Carrageenan Thickening agent, used in all kinds of food. 407 
48  Carnauba wax Processing aids 903 
49  Casein Processing aids  
50  Isinglass (talc) Processing aids (filler)  
51  Plant oil Processing aids  
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Serial 
number 

Substance Note 
Int’l 

Numbering
System 

a): This is the maximum level of this material that shall be used as required by the GB 2760. For substances 
with no maximum valued specified, the actual level shall be appropriate in accordance with production 
requirements 

 
A.2 Flavoring agents 

a)  Volatile (essential) oils produced by means of solvents such as oil, water, ethanol, carbon dioxide and 
mechanical and physical processes; 
b)  Natural smoke flavor; and, 
c)  Natural flavoring preparations are only approved based on the Guidelines for evaluation of additives 
and food processing aids of Annex B.  

 
A.3 Microorganism preparations 

a) Natural microorganism and its products; GMOs and products therefrom are excluded; and, 
b) Fermenting agents: bleachers and chemical solvents are not used in production of fermenting agents. 

 
A.4 Other ingredients 

a) Drinking water 
b) salt 
c) Minerals (including trace elements) and vitamin shall be used only when they are legally required or 

where severe dietary or nutritional deficiency can be demonstrated. 
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Annex B 
(Informative Annex) 

Guidelines for evaluation of organic additives and processing aids 

Additives and Processing Aids listed in Annex A can not cover all materials that are in compliance with the 
principle of organic production. When certain types of material are not listed in Annex A, certification bodies 
shall evaluate it according to the following principles in order to confirm whether it shall be used in organic 
food processing. 

B.1 Necessity 

Additive and processing aid can only be allowed in organic food production if the additive or processing aid 
concerned is essential to the production and shall comply with the following principles: 

a) the organic authenticity of the product is respected; and,  

b) the product cannot be produced or preserved without them. 

B.2 Criteria for additives and processing aids verification 

Verification of additives and processing aids should meet the following conditions:  

a) There are no other acceptable technologies available to process or preserve the organic products; 
b) The use of additives or processing aids will minimize physical or mechanical damage to the 

foodstuff as a substitute for other technologies which would result in such damage; 
c) The hygiene of the product cannot be guaranteed effectively by other methods (such as reduction in 

distribution time or improvement of storage facilities); 
d) There are no natural sources available of acceptable quality and quantity which can replace the use 

of additives or processing aids; 
e) Additives or processing aids do not compromise the integrity of the product; 
f) The additives or processing aids do not confuse the customer by giving the impression that the final 

product is of higher quality than is the raw material. This refers primarily, but not exclusively, to 
colouring and flavouring agents; and,  

g) Additives and processing aids shall not influence the overall quality of the product 

B.3 Step by step procedure for the use of additives and processing Aids 

B.3.1 In replacing additives or processing aids, the preferred first choice is: 

a) Crops or processed products grown or processed in accordance with this Standard - e.g. flour used as a 
thickening agent or plant oil as a releasing agent. Theses products do not need other additives; and,  

b) Foods or raw materials of plant and animal origin which are produced only by mechanical or simple 
physical procedures - e.g. salt. 
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B.3.2. The second choice is: 

a) Isolated food substance that is produced physically or by enzymes - e.g. starch, tartrates, pectin; and,  
b) Purified products of raw materials of non agricultural origin and micro-organisms - e.g. acerola fruit 

extract, enzymes and micro-organism preparations such as yeast cultures. 

B.3.3 In organic products the following categories of additives and processing aids are not allowed: 

a) "Nature identical" substances;  
b) Synthetic substances primarily judged as being unnatural or as a "new construction" of food 

compounds such as acetylated crosslinked starches;  
c) Additives or processing aids produced by means of genetic engineering; and,  
d) Synthetic colouring and synthetic preservatives 

Carriers and preservatives used in the preparation of additives and processing aids shall also be taken into 
consideration. 
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Foreword 

 

GB/T 19630 Organic Products consists of four parts: 

- Part 1: Production; 

- Part 2: Processing; 

- Part 3: Labeling and Marketing; 

- Part 4: Management System. 

This is the third part of GB/T 19630. 

This part was proposed by Certification and Accreditation Administration of the People’s Republic of China.  

This part was prepared by Standardization Administration of China and China National Accreditation Center 

for Conformity Assessment 

This part was drafted by YANG Li, LIU Wen, WANG Maohua, CHEN yunhua and XU Na. 
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Organic Products 

Part 3: Labeling and Marketing 

1 Scope 

This part of GB/T 19630 defines general criteria and requirements for organic products labeling and 
marketing.  

This part applies to operations of labeling and marketing of products produced, processed and certified in 
compliance with the requirements set forth in GB/T 19630.1 and GB/T 19630.2. 

2 Normative references 

The following normative documents contain provisions which, through reference in this part of GB/T 19630, 
constitute provisions of this part. For dated references, subsequent amendments, or revisions of, any of these 
publications do not apply. However parties to agreements based on this part are encouraged to investigate the 
possibility of applying the most recent editions of the publications indicated below. For undated references, 
the latest edition of the publications referred to applies. 

GB/T 19630.1 Organic Products Part 1: Production 

GB/T 19630.2 Organic Products Part 2: Processing 

GB/T 19630.4 Organic Products Part 4: Management System 

3 Terms and definitions 

Terms and definitions listed hereafter apply to this part of GB/T 19630 Organic Products. 

3.1 Labeling 

All written and printed characters or graphics presented on the sold products, product packages, product 
labels or instruction materials accompanying or referring to the products. 

3.2 Certification mark  

Symbols, graphics and/or combination of symbols, graphics and characters which prove the compliance of 
organic production and processing with this Standard.  

3.3 Marketing 
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Activities of selling in the form of wholesale, direct distribution, exhibition, franchise, retail or any other 
activities of placing products on market. 

4 General rules for labeling 

4.1 Labeling of organic products shall comply with requirements laid down in relevant governmental laws, 
regulations and standards. 

4.2 The term “organic” and China national organic certification seal shall only be used on labels of organic 
products produced and/or processed in compliance with the requirements established in GB/T 19630.1, GB/T 
19630.2 and GB/T 19630.4, unless the meaning of “organic” has no relationship to this Standard. 

4.3 Organic product certification mark shall not be used on the product which has not been certified. 

4.4 Characters, graphics or symbols on the label of the product shall be clear and outstanding. Graphics and 
symbols shall be visual and uniform. Color of the character, graph and symbol shall be in contrast with the 
background color or bottom color. 

4.5 Characters used on the label shall be the standard characters which are regulated by the government. 
Chinese Pinyin, foreign language and language of minorities may also be accompanied and their size shall 
not be larger than that of Chinese characters. 

4.6 Label and organic product certification mark on imported organic products shall also meet the 
requirements established in this part. 

4.7 Products exported which are produced according to foreign organic standards or the requirements as 
specified in the contracts with foreign importers may be labeled in accordance with the requirements of 
importing country or contracts with foreign importers for organic product labeling.  

5 Requirements for organic product labeling 

5.1 Products produced complying with this Standard and having been organically certified may be labeled as 
“organic”. Organic product certification mark of China and logo or name of the certification body shall be 
affixed on the product or package.  

5.2 Processed products containing no less than 95% certified organic ingredients and having been organically 
certified may be labeled as “organic”. Organic product certification mark of China and logo or name of the 
certification body shall be affixed on the product or package. 

5.3 Processed products containing no less than 95% conversion to organic ingredients and having been 
certified as conversion to organic may be labeled as “conversion to organic”. Organic product conversion 
certification mark of China and logo or name of the certification body shall be affixed on the product or 
package. Logo of certification body shall not mislead consumers with products of conversion to organic as 
organic. 
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5.4 Processed products containing 70% or more than 70% and less than 95% of the certified organic 
ingredients may be labeled as “Produced with Organic Ingredients”. Percentage of organic ingredients shall 
be indicated.  

5.5 Processed products containing 70% or more than 70% and less than 95% of the products which are 
conversion to organic may be labeled as “produced with conversion to organic ingredients”. Percentage of 
ingredients of conversion to organic shall be indicated. 

5.6 Processed products containing less than 70% of organic ingredients can only label the organic ingredients 
as “organic” in list of ingredients and percentage of the ingredient shall be indicated.  

5.7 For processed products that contain less than 70% of conversion to organic ingredients, only the 
conversion to organic ingredients may be indicated as “conversion to organic” in list of ingredients and 
percentage of the ingredient shall be indicated. 

6 Calculation of the percentage of organic ingredients 

6.1 For the products in solid form, percentage of organic ingredients shall be calculated using the following 
formula:  

%100*
salt) and water (excluding  products of weight total

salt) and water (excluding  singredient organic of weight total(%) =singredientorganicofPercentage

 

6.2 For the products in liquid form, percentage of organic ingredients shall be calculated using the following 
formula (for the liquid products made of concentrated ingredients, percentage of organic ingredients shall be 
calculated on the basis of concentrates of ingredients and finished products): 

%100*
salt) and water (excluding products of  volumetotal

salt) and water (excluding singredient organic of volume(%) =singredientorganicofPercentage  

6.3 For products containing organically produced ingredients in both solid and liquid forms, percentage of 
organic ingredients shall be calculated using the following formula: 

%100*
salt) and water (excluding products of weight total

salt) and water gs(excludiningredient organic liquid and solid ofweight (%) =singredientorganicofPercentage

 

6.4 Percentage of all organic ingredients shall be rounded to the nearest whole number. 

7. Organic product certification mark 

7.1 Organic product certification mark of China and organic product conversion certification mark of China 
shall only be used on organic products or conversion to organic products which are produced and processed 
complying with this Standard.  
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7.2 Graphics and colors of organic product certification mark of China and organic product conversion 
certification mark of China shall be the same as shown in Graphic 1 and Graphic 2. 

 

 

 

 

 Graphic 1 Organic product certification mark of China 
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Graphic 2 Organic product conversion certification mark of China 

7.3 Printed organic product certification mark of China and organic product conversion certification mark of 
China shall be clear and outstanding.  

7.4 Organic product certification mark of China and organic product conversion certification mark of China 
printed on labels, instructions and advertisement materials of the products can be enlarged or reduced in size 
without any change to the shape and color.  

8. Label of certification body 

8.1 Label or name of the certification body shall be clearly printed.  

8.2 Logo of organic certification body shall only be used on products which are produced or processed in 
compliance with this Standard and have been certified by certification body. 

8.3 Relevant graphics or characters of certification body label shall not be displayed larger than organic 
product certification mark of China or organic product conversion certification mark of China.  

9 Requirements for marketing 

9.1 Sellers shall adopt but not be limited to following measures to keep integrity of organic products in 
organic marketing:  

 -  to prevent commingling of organic products with non-organic products;  

 -  to prevent contact of organic products with prohibited materials; and, 

 -  to keep records of purchasing, transportation, storage, incoming and outgoing as well as marketing.  

9.2 When the organic products arrive, the sellers shall request suppliers to provide organic certificate and 
other proving documents. Products containing less than 95% of organic ingredients shall prove the origin of 
organic ingredients in proof documents.  

9.3 Authenticity of organic certificate shall be verified and copy of the certificate shall be kept.  

9.4 Specially designated selling or display sections for organic products shall be set up in marketing areas and 
be separated from areas for non-organic products.  

9.5 Copy of organic certificate shall be displayed outstandingly in selling and display sections for organic 
products.  

9.6 Products not complying with the requirements of this part of GB/T 19630 shall not be sold as organic 
products.   
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Foreword 

GB/T 19630.4 Organic Products consists of four parts: 

Part 1: Production; 

Part 2: Processing; 

Part 3: Labeling and Marketing; 

Part 4: Management System. 

This is the fourth part of GB/T 19630. 

This part was proposed by Certification and Accreditation Administration of the People’s Republic of China.  

This part was prepared by China Organic Food Certification Center and China National Accreditation Center 

for Conformity Assessment 

This part was drafted by GUO Chunmin, LI Xianjun, GAO Xiuwen, SHI Songkai, WANG Maohua, CHEN 

Yunhua and XU Na.  
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Organic Products 

Part 4: Management System 

1 Scope 

This part of GB/T 19630 defines general criteria and requirements for management system which shall be 
developed and maintained in organic production, processing and handling operation.  

This part applies to operations of organic producers, processors, handlers and other relevant supplying 
operations as well.  

2 Normative references 

The following normative documents contain provisions which, through reference in this part of GB/T 19630, 
constitute provisions of this part. For dated references, subsequent amendments, or revisions of, any of these 
publications do not apply. However parties to agreements based on this part are encouraged to investigate the 
possibility of applying the most recent editions of the publications indicated below. For undated references, 
the latest edition of the publications referred to applies. 

GB/T 19630.1 Organic Products Part 1: Production 

GB/T 19630.2 Organic Products Part 2: Processing 

GB/T 19630.3 Organic Products Part 3: Labeling and Marketing 

3 Terms and Definitions 

Terms and definitions listed hereafter apply to this part of GB/T 19630 Organic Products. 

3.1  Organic Producer 

Any organization or person who engages in the organic planting, animal husbandry and wild collection 
according to this Standard, whose production units and products have been certified by organic certification 
body and who has been granted the rights to use organic product certification mark.  

3.2 Organic Processor 

Any organization or person who engages in organic processing according to this Standard, whose processing 
units and products have been certified by organic certification body and who has been granted the rights to 
use organic product certification mark.  

3.3 Organic Handler  



GB/T 19630.4-2005 

2 

Any organization or person who engages in organic transportation, storage, packaging and trading according 
to this Standard, whose handling units and products have been certified by organic certification body and 
who has been granted the rights to use organic mark.  

3.4 Production Base 

A production unit in which organic planting, animal husbandry or wild collection is operated.  

3.5 Internal Inspector 

A person who is in charge of internal inspection of organic management system within organic production, 
processing and handling organizations, and cooperates with organic certification body on inspection and 
certification.  

4 Requirements 

4.1 Basic requirements 

4.1.1  Organic producers, processors and handlers shall have legal land use rights and legal business 
certification documents.  

4.1.2  Organic producers, processors and handlers shall develop and maintain management system for organic 
production, processing and handling activities according to the requirements set forth in GB/T 19630.1 
~ GB/T 19630.3. The management system shall develop documents required in 4.2 of this part and 
shall be implemented and maintained.   

4.2 Documentation requirements 

4.2.1 Documents requested for management system for organic production, processing and handling shall 
include: 

a) Location map of production base, processing and handling facilities;  

b) Quality management manual for organic production, processing and handling operations; 

c) Operation guidelines for organic production, processing and handling; and,  

d) Records of organic production, processing and handling operations.  

4.2.2 Location map of production base, processing and handling facilities 

Location map of production base, processing and handling facilities shall be drawn in scale. The map shall be 
timely updated to detail the changes. The map shall indicate but not be limited to the following information: 

a) Farming plots location, geographical location of wild collection / aquatic fishing areas, location of 
processing and handling areas, location of aquaculture and beekeeping areas, location of livestock 
farm and pasturage, free-range exercise areas or grazing areas;  

b) River, well and other water sources; 
c) Usage of adjacent land and boundary land; 
d) Separation areas for livestock quarantine;  
e) Location of processing and packaging workshop; location of warehouses of raw materials and 
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finished products and other relevant equipments; and,  
f) Main identification marks which can indicate characteristics of production base.  

4.2.3 Quality management manual for organic production, processing and handling operations 

Quality management manual for organic production, processing and handling operations shall be developed 
and maintained. It shall include: 

a) Brief description of organic producer, processor and handler;  

b) Operation policies and goals of organic production, processing and handling; 

c) Organization structure, responsibilities and rights of related personnel;  

d) Organic production, processing, handling and implementation plans; 

e) Internal inspection; 

f) Audit trail system; 

g) Recordkeeping system; and,  

h) Complaints and appeal handling.  

4.2.4  Operation guidelines for organic production, processing and handling 

Operation guidelines for organic production, processing and handling shall be developed and at least include: 

a) Operation guidelines of organic production, processing and handling activities for crop cultivation, 
wild collection, animal husbandry, beekeeping and aquaculture;  

b) Operation guidelines to prevent commingling of organic and non-organic products and products in 
conversion, and to prevent contamination by prohibited substances during organic production, 
processing and handling operations;  

c) Management guidelines for crop harvesting, post harvest activities including transportation, 
processing and storage operations;  

d) Management guidelines for slaughtering, fishing, processing, transportation and storage of livestock 
and poultry, and aquatic products; 

e) Guidelines for equipment maintenance and cleaning; and,  
f) Guidelines for workers welfare and labor protection. 

4.2.5  Documents control 

Documents required by management system of organic production and processing shall be timely updated. 
Valid version of the documents shall be available in use.  

4.2.6  Records control 

Organic producers, processors and handlers shall develop and keep records. The records shall be legible and 
genuine and provide valid proofs for organic production and processing operations. The records shall be 
maintained for at least 5 years, including but not limited to:  

a) History record of field, cropping, animal husbandry, beekeeping and aquaculture, date and 
quantity of last prohibited materials usage;  

b) Varieties, origin and quantity of the seeds, seedlings, young livestock and poultry as well as other 
propagating materials;  
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c) Origin, ratio, type, composting procedure and application quantity of the raw materials; 
d) Names, ingredients, origin, application methods and quantity of the materials for plant disease, 

insect and weed control; 
e) Complete registration records shall be kept for animal farms (including apiary). The records must 

include detailed information of animal arriving at the holding (species, production bases, amount, 
date of arrival, etc) and animal leaving the holding, especially its age, weight in case of slaughter, 
identification mark and destination.  

f) Records of veterinary medicine application for animal husbandry and beekeeping shall be kept 
including: date of treatment and supplier, name and active ingredients of treatment products and 
purchasing quantities; identification method of treated animals; number of heads treated, 
diagnosis and application dose of the medicines; beginning date and method of treatment ; the 
earliest date when an animal or its products are sold; 

g) Detailed information of feed shall be recorded in animal farm including varieties, ingredients and 
its origin, etc; 

h) Processing records for raw material purchasing, processing, packaging, labeling, storage and 
transportation, etc;  

i) Pest control records for processing facilities and cleaning records for processing, storage and 
transportation facilities, etc;  

j) Incoming and outgoing records for raw materials and finished products, purchasing invoices and 
selling invoices; and,  

k) Management records for labeling and lot number. 

4.3 Resource management 

Organic producers and processors shall have not only competent facilities and technical resources for organic 
production and processing, but also qualified human resources, and personnel shall be trained and records be 
kept.  

4.3.1 Management staff for organic production and processing operations shall be designated and meet the 
following requirements:  

a) to be one of the main responsible persons in the organizations;  
b) to know relevant laws, regulations and other requirements of the governmental authorities; 
c) to understand the requirements of GB/T 19630.1 ~ GB/T 19630.4; 
d) to have relevant technology or at least 5 years of experiences of agriculture production and/or 

processing; and,  
e) to be familiar with organic production, processing management system and production and/or 

processing operations of the organizations.  

4.3.2 Internal inspectors shall be assigned and meet the following requirements: 

a) to know relevant laws, regulations and other requirements of the governmental authorities; 
b) to be independent from inspected operators;  
c) to be familiar with the requirements of GB/T 19630.1~GB/T 19630.4; 
d) to have relevant technology or at least 3 years of experiences of agriculture production and/or 

processing; and,  
e) to be familiar with organic production, processing management system and production and/or 

processing operations of the organizations. 

4.4 Internal inspection 

4.4.1 Internal inspection system shall be set up to ensure organic production, processing management system 
and production operations complying with the requirements established in GB/T 19630.1 ~ GB/T 
19630.4.  

4.4.2 Internal inspections shall be undertaken by internal inspectors.  
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4.4.3 Responsibilities of the internal inspectors are:  

a) to cooperate with certification body on inspection and certification; 
b) to undertake internal inspections for quality management system according to the requirements of 

this part, and put forward correction actions for non-compliances to this Standard; 
c) to confirm the audit trail system of the organization and sign on the documents; and, 
d) to submit internal inspection reports to certification body.  

4.5 Audit trail system 

In order to keep organic integrity of organic production, complete and effective audit trail system shall be 
established and implemented, and records of ensuring traceability for whole production process shall be kept, 
including field maps, farming activities, processing, storage, incoming and outgoing, and marketing, etc, as 
well as lot number system.  

4.6  Continuous improvement  

Corrective and preventive measures shall be implemented to continuously improve the effectiveness of 
management system for organic production and processing, to promote organic production and processing, and 
to eliminate non-conforming and potential non-conforming activities. Organic producers and processors shall: 

a) confirm the reasons leading to non-conformities;  
b) evaluate the requirements for elimination of non-conformities;  
c) confirm and implement necessary measures;  
d) keep records for the result of corrective actions; and,  
e) assess the adopted corrective actions or preventive measures.  
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