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order to join the Animal Welfare 
Approved Program and be able to use 
the Animal Welfare Approved seal on 
your products.      

• Carefully review the husbandry 
standards for the species in 
question to make sure you feel that 
they are consistent with your own 
farming methods and values. It is 
important to us that our farmers 
share our philosophy about raising 
animals according to the highest 
welfare standards, with both 
compassion and respect. 

• Once you have reviewed the 
standards, begin the approval 
process by filling out an Animal 
Welfare Approved Program 
application (available as an online 
form ). 

• After we receive your application, 
we will contact you to discuss any 
questions you may have about the 
program or approval process and to 
schedule a farm visit. 

Distributed in furtherance of the Acts of Congress of May 8 and June 30, 1914.  North Carolina State University and North Carolina A&T State 
University commit themselves to positive action to secure equal opportunity regardless of race, color, creed, national origin, religion, sex, age, or 
disability.  In addition, the two Universities welcome all persons without regard to sexual orientation.  North Carolina State University, North Carolina 
A&T State University, U.S. Department of Agriculture, and local governments cooperating.  For accommodations for persons with disabilities, 
contact Anass Banna at (252) 358-7822, no later than five business days before the event.	  
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Animal Welfare 
Approved 

Certification Process 

 
There are five basic steps a 
family farmer must be able 
to successfully complete in 
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• A qualified Animal Welfare 
Approved program auditor will 
then pay a visit to your farm to 
complete a confidential audit. 

• A review of the slaughter 
facilities, either on the farm or at 
the premises you utilize, will 
take place to ensure compliance 
with Animal Welfare Approved 
program requirements. 

• Farms who wish to also apply for 
American Grassfed Association 
certification need to complete a 
few additional questions on the 
application form. Both audits 
will be completed during the 
same time frame. See American 
Grassfed Standards on the AGA 
website as well as specific 
information about licensing and 
use of label. 

Once satisfactory reviews of the farm 
and slaughter facility are completed, 
you will enter into an agreement 
with the Animal Welfare Approved... 
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Organic certification 

 

What is Organic Food? 

Organic food is produced by 
farmers who emphasize the use of 
renewable resources and the 
conservation of soil and water to 
enhance environmental quality 
for future generations. Organic 
meat, poultry, eggs, and dairy 
products come from animals that 
are given no antibiotics or growth 
hormones. Organic food is 
produced without using most 
conventional pesticides; 
petroleum- based fertilizers or 
sewage sludge-based fertilizers; 
bio-engineering; or ionizing 
radiation.  

Before a product can be labeled 
USDA organic, a Government-
approved certifier inspects the 
farm where the food is grown to 
make sure the farmer is following 
all the rules necessary to meet 
USDA organic standards. 

  According to the U.S. 
Department of Agriculture 
"Certified organic" means that 
agricultural products have been 
grown and processed according to 
the specific standards of various 
State and private certification 
organizations. Certifying agents 
review applications from farmers 
and processors for certification 
eligibility and qualified inspectors 
conduct annual onsite inspections 
of their operations. 
 

program by signing an 
affidavit pledging to abide by 
the Animal Welfare Approved 
standards and to allow one 
yearly inspection, or more 
often if animal husbandry 
issues arise that require more 
frequent follow-up. 

Once officially approved, we 
will provide you with labels 
and marketing materials to 
help you promote your 
involvement with the 
program, and we will do our 
part to inform consumers 
about your products as well. 
We are committed to making 
this a smooth and pleasant 
experience for those who wish 
to participate in our program, 
and we are eager to provide 
ongoing support and 
guidance. 

 

2012-2013 Good 
Husbandry Grants 
AWA’s Good Husbandry 
Grants program will also 
continue its focus on welfare 
improvements in the slaughter 
process. Previous slaughter 
plant projects include: a new 
knock box and handling 
facility improvements, 
stunners for on-farm poultry 
slaughter, a mobile processing 
unit, and visual barriers to 
reduce handling stress. 

For more information contact 
Grants Coordinator Emily 
Lancaster at 
Emily@animalwelfareapprov
ed.org or (202) 618-4497 with 
any questions	  
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How do I become a certified 
organic grower?  
 
Organic production is a system 
that is managed in accordance 
with the Organic Foods 
Production Act (OFPA) of 1990 
(PDF) and regulations in Title 
7, Part 205 of the Code of 
Federal Regulations to respond 
to site-specific conditions by 
integrating cultural, biological, 
and mechanical practices that 
foster cycling of resources, 
promote ecological balance, and 
conserve biodiversity.  
  
Who needs to be certified?  
 
Operations or portions of 
operations that produce or 
handle agricultural products that 
are intended to be sold, labeled, 
or represented as "100 percent 
organic," "organic," or "made 
with organic ingredients" or 
food group(s).   
 
How do farmers and handlers 
become certified?  
 
An applicant must submit 
specific information to an 
accredited certifying agent.  
Information must include:  
- The type of operation to be 

certified; 
- A history of substances 

applied to land for the 
previous 3 years; 

- The organic products being 
grown, raised, or processed; 

- The organic system plan 
(OSP) – a plan describing 
practices and substances 
used in production. The 
OSP also must describe 
monitoring practices to be 
performed to verify that the 
plan is effectively 
implemented, a record-
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keeping system, and practices to prevent commingling of organic and nonorganic 
- A plan describing practices and substances used in production. The OSP also must describe monitoring 

practices to be performed to verify that the plan is effectively implemented, a record-keeping system, and 
practices to prevent commingling of organic and nonorganic. 
 

Compliance review and enforcement measures 
 
The regulations permit USDA or the certifying agent to conduct unannounced inspections at any time to 
adequately enforce the regulations. Certifying agents and USDA may also conduct pre- or postharvest testing 
if there is reason to believe that an agricultural input or product has come into contact with a prohibited 
substance. 

NC Organic Certification Cost Share Program 
	  
The organic certification cost share program is funded through the Farm Bill.  We will know more after 
congress passes the farm bill if you need any information contact Heather Barnes, Marketing Specialist at 
(919) 707-3127 or   Email: Heather.Barnes@ncagr.gov	  

  
 

USDA, Agricultural Marketing Service, Fruit and Vegetable Program, 
Specialty Crops Inspection (SCI) Division Audit Programs offers 
voluntary independent audits of produce suppliers throughout the 
production and supply chain. SCI Division Good Agricultural Practices 
(GAP) and Good Handling Practices (GHP) audits focus on best 
agricultural practices to verify that fruits and vegetables are produced, 
packed, handled, and stored in the safest manner possible to minimize 
risks of microbial food safety hazards. SCI Division GAP & GHP 
audits verify adherence to the recommendations made in the U.S. Food 
and Drug Administration’s Guide to Minimize Microbial Food Safety 
Hazards for Fresh Fruits and Vegetables  
 
Produce GAPs Harmonized Food Safety Standard Audit  
 
USDA incorporated the Produce GAPs Harmonized Food Safety 
Standard into its GAP & GHP audit program in 2011, and plans to 
make it our audit of choice for the 2013 growing season. The Produce 
GAPs Harmonization Initiative is an all-industry effort to harmonize 
GAP standards – go here for more information about the Initiative. 
 
N. C. Good Agricultural Practices Certification Assistance Program 
 
Cost-share assistance has been approved for the 2013 season. If you are  
Planning a GAP audit this year, contact me  
 
 For additional information or to request an application for this 
program, contact Shirley  
Nicholson, 919-707 -3136 or email Shirley.Nicholson@ncagr.gov. 
 
                          
  

	  
	  

EVENTS	  &	  FIELD	  DAYS	  
	  
	  

• July	  15	  -‐17th	  	  –	  NC	  Tobacco	  Tour	  –	  Includes	  stops	  at	  Cunningham,	  Upper	  Coastal	  an	  
Oxford	  Tobacco	  Research	  Stations	  
	  

• July	  18th	  –	  Mountain	  Research	  Field	  Day;	  2:30pm	  –	  Mountain	  Research	  Farm	  
	  

• July	  25th	  –	  Northeast	  Ag	  Expo	  (Soybeans);	  7:30am	  –	  169	  Gregory	  Rd.	  Shawboro,	  NC	  
-‐	  Contact	  Tommy	  Grandy	  at	  (252)232-‐2262	  

	  
• July	  30th	  –	  Organic	  Grain	  Field	  Day;	  10am	  –	  2pm	  –	  Cherry	  Research	  Farm	  

	  
• August	  7th	  –	  Blacklands	  Farm	  Management	  Tour;	  8:30am	  –	  Blacklands	  Farm	  
Management	  Tour	  (Terra	  Ceia	  Community	  Beaufort	  Co.)	  

	  
• August	  8th	  –	  Tomato	  &	  Vegetable	  Field	  Day;	  1pm	  –	  Mountain	  Horticultural	  Crops	  
Research	  Center	  

	  
• August	  14th	  –	  Turfgrass	  Field	  Day;	  8:30am	  –	  1pm	  –	  Lake	  Wheeler	  Road	  Field	  Lab	  



	  

Disclaimer	  
	  
Recommendations	  for	  the	  use	  of	  agricultural	  chemicals	  are	  included	  in	  this	  newsletter	  as	  a	  convenience	  to	  the	  reader.	  	  The	  
use	  of	  brand	  names	  and	  any	  mention	  or	  listing	  of	  commercial	  products	  or	  services	  in	  this	  newsletter	  does	  not	  imply	  
endorsement	  by	  the	  North	  Carolina	  Cooperative	  Extension	  nor	  discrimination	  against	  similar	  products	  or	  services	  not	  
mentioned.	  	  Individuals	  who	  use	  agricultural	  chemicals	  are	  responsible	  for	  ensuring	  that	  the	  intended	  use	  complies	  with	  
current	  regulations	  and	  conforms	  to	  the	  product	  label.	  	  Be	  sure	  to	  obtain	  current	  information	  about	  usage	  regulations	  and	  
examine	  a	  current	  product	  label	  before	  applying	  any	  chemical.	  	  For	  assistance,	  contact	  your	  county	  Cooperative	  Extension	  
agent.	  
	  

   

          
 
Note:  If you have and email 
access help us with our going green 
initiative, please send us your email 
address to receive an electronic 
version of the “Alternative Farming 
with Anass” newsletter. 
 
 
 
 

 
Anass Mollah Banna 
Area Small Farms Management Agent 
Hertford, Bertie and Northampton 
Counties 
Northampton County: 252-534-2711 
Hertford County: 252-358-7822  
Bertie County: 252-794-5317 
ambanna@ncsu.edu 
 
 
 
 
 

USDA- GAP CERTIFICATION 
	  

	  
USDA, Agricultural Marketing Service, Fruit and Vegetable 
Program, Specialty Crops Inspection (SCI) Division Audit 
Programs offers voluntary independent audits of produce 
suppliers throughout the production and supply chain. SCI 
Division Good Agricultural Practices (GAP) and Good 
Handling Practices (GHP) audits focus on best agricultural 
practices to verify that fruits and vegetables are produced, 
packed, handled, and stored in the safest manner possible to 
minimize risks of microbial food safety hazards. SCI Division 
GAP & GHP audits verify adherence to the recommendations 
made in the U.S. Food and Drug Administration’s Guide to 
Minimize Microbial Food Safety Hazards for Fresh Fruits and 
Vegetables  
 
Produce GAPs Harmonized Food Safety Standard Audit  
 
USDA incorporated the Produce GAPs Harmonized Food 
Safety Standard into its GAP & GHP audit program in 2011, 
and plans to make it our audit of choice for the 2013 growing 
season. The Produce GAPs Harmonization Initiative is an all-
industry effort to harmonize GAP standards – go here for 
more information about the Initiative. 
 
N. C. Good Agricultural Practices Certification Assistance 
Program 
 
Cost-share assistance has been approved for the 2013 season. 
If you are  
Planning a GAP audit this year, contact me  
 
 For additional information or to request an application for this 
program, contact Shirley  
Nicholson, 919-707 -3136 or email 
Shirley.Nicholson@ncagr.gov. 
 
	  


