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	1. COMPANY DETAILS

	Company Name
	

	DAFM Approval Number
	

	Or other Competent Authority Approval Number
	(Competent Authority)

	(Approval Number / Expiry Date)


	Sustainability Action Plan
	Origin Green Verified?
	Yes
	☐	or
	(Action Plan Verified By)


	(Date)



	
	
	n/a
	☐	
	
	

	
	Origin Green Company Name 
(If different to above):
	

	Management Representative
	(Name)

	(Position)


	
	(Number)

	(Email)


	Description of Operations
(Please describe all activities on site) 
	

	Size of Site
	(Number of Employees)

	(Plant Area – m2)


	
	Correspondence Address
	Site Address 
(If Different)

	Address Line 1
	
	

	Address Line 2
	
	

	County & EIRCODE
	
	

	2. SCOPE
(Please tick the processes below as applicable to your operation)

	Food Safety
(Module A)
	Food Safety Management 
(Module A) 
	☐	or
	Other Food Safety Certification
	Standard Name:
	

	
	
	
	
	
	Certification Body:
	

	
	
	
	
	
	Expiry Date:
	

	[bookmark: _Hlk118195284]Bord Bia Logo Use (Module B)
	Product Quality & QA Logo Use
	☐	Participants intending to market any products with the Bord Bia Logo or make any statement of certification status on any product or promotional materials.

	Meat Processing
(Module C)
	Beef
	Slaughter
(C.1 to C.4)
	☐	Cutting/Boning/Added Value Processing (Module C.5)
	☐	Mincing & Comminuted Meat
(Module C.5 & C.6)
	☐
	
	Lamb
	Slaughter
(C.1 to C.4)
	☐	Cutting/Boning/Added Value Processing (Module C.5)
	☐	Mincing & Comminuted Meat
(Module C.5 & C.6)
	☐
	
	Pigmeat
	Slaughter
(C.1 to C.4)
	☐	Cutting/Boning/Added Value Processing (Module C.5)
	☐	Mincing & Comminuted Meat
(Module C.5 & C.6)
	☐
	
	Poultry
	Slaughter
(C.1 to C.4)
	☐	Cutting/Boning/Added Value Processing (Module C.5)
	☐	Mincing & Comminuted Meat
(Module C.5 & C.6)
	☐
	2. SCOPE (Continued)
(Please tick the processes below as applicable to your operation)

	Fruit and Vegetable 
(Module D)
	Fruit & Vegetable Processing
	☐	

	Value Added Further Processing 
(Module E)
	Ready-to-Eat (RTE) foods 
	☐	Cooking
	☐	Cooling of Cooked Foods
	☐	Pasteurisation / Sterilisation / UHT
	☐	Fermentation
	☐
	
	Smoking
	☐	Curing  
	☐	Dry Aging
	☐	Juicing  
	☐	Drying / Dehydration
	☐
	Other Programs
	Bord Bia USDA PVP
	☐	Associate Member
	☐	Grass Fed Beef
	☐	PGI Beef  
	☐	for Grass Fed Dairy request separate application form

	3. PROCESSOR DECLARATION

	Do you intend to sell any products as Bord Bia Certified?
	Yes
	☐	No
	☐	Note: If the product is sold/marketed as Bord Bia certified then all modules applicable to that product must be included in the scope. 
	

	Processor Undertaking
By signing below, you are undertaking to abide by the following conditions
	We have received a copy of the relevant Bord Bia Standard, Scheme Rules, Logo Use Policy and Privacy Notice and I will abide by the conditions laid down in the Standard.

	
	We understand that the audit will be conducted by a Bord Bia appointed auditor.

	
	We are committed to complying with the requirements of the scheme.

	Processor Signature
	X
	Date
	_ _ / _ _ / 2 0 2 _

	
	(PRINT)

	
	

	4. FOR INTERNAL USE ONLY

	Application Status
	Approved
	☐	Rejected
	☐	Returned for further information
	☐
	Food Safety (Module A)
	Food Safety Management (A) 
	☐	Product Quality & QA Logo Use (B)
	☐
	Meat Processing
(Module C)
	Beef
	Slaughter (C.1 to C.4)
	☐	Cutting/Boning (C.5)
	☐	Mincing & Comminuted Meat (C.5 & C.6)
	☐
	
	Lamb
	Slaughter (C.1 to C.4)
	☐	Cutting/Boning (C.5)
	☐	Mincing & Comminuted Meat (C.5 & C.6)
	☐
	
	Pigmeat
	Slaughter (C.1 to C.4)
	☐	Cutting/Boning (C.5)
	☐	Mincing & Comminuted Meat (C.5 & C.6)
	☐
	
	Poultry
	Slaughter (C.1 to C.4)
	☐	Cutting/Boning (C.5)
	☐	Mincing & Comminuted Meat (C.5 & C.6)
	☐
	Fruit & Vegetable (Module D)
	Fruit & Vegetable Processing
	☐	

	Value Added Further Processing (E)
	Ready-to-Eat (RTE) foods 
	☐	Cooking
	☐	Cooling of Cooked Foods
	☐	Pasteurisation / Sterilisation / UHT
	☐	Fermentation
	☐
	
	Smoking
	☐	Curing  
	☐	Dry Aging
	☐	Juicing  
	☐	Drying / Dehydration
	☐
	Other Programs
	Bord Bia USDA PVP
	☐	Associate Member
	☐	Grass Fed Beef
	☐	PGI Beef  
	☐	

	Number of Auditors / Audit Days Required
	
	Bord Bia Member Number (existing members only)
	

	Application Reviewed By
	X
	Date
	_ _ / _ _ / 2 0 2 _
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