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EN 

ANNEX I 
’ANNEXI 

F ertilisers, soil conditioners and nutrients referred to in Article 3(1) and Article 6d(2) Note : 

A: fluthon'sed under Regulation (BBC) No 2092/91 und carried over by Article 16(3)(c) ochgulnlion (EC) No 834/2007 

B: nulhorised under Regulation (EC) No 8314/2007 

Name 
Aulhorisation 

Compound products or products containing only Description, compositional requirements, conditions for use materials listed hereunder: 

A Farmde manure 
Product comprising a mixture of animal excrements and vegetable matter (animal bedding). 

Factory farming origin forbidden 

A Dried farmyard manure and dehydrated poultryFactory farming origin forbi d den manure
‚ 

A 
Composted animal excrements, including poultr_x 

Factory farmmg ongmforb1dden 
mzmure and composted farmde manure included 

A Liquid animal excrements Use afier controlled fermentation and/or appropriate dilutipn 
‘ Factory farming origin forbidden 

B Composled or fermented mixture of household 
waste 

Product obtained from source separated household waste, which has been submitted to composting or to anaerobic fem1entation for biogas production 
Only vegetable and animal household waste 

Only when produced in a closed and monitored collection system, accepted by the Member State 

Maximum concentrations in mg/kg of dry matter; 

cadmium: 0,7; copper: 70: nickel: 25; lead: 45; zinc: ZOO; mercury: 

0,4; chromjum (total): 70: chromium (VI): not detectable A Feat 
' 

_ Use limited to hortiéulture (market gardening, floriculture, arboriculture, nurserv) 
A Mushroom culture wastes The initial composition of the substrate shall be limited to products of this Annex 
A Dejecta of wenns (vermicomposl) and insects 

A Guano 

A Composted or fermented mixture of vegetable 
matter 

Product obtained from mixtures of vegetable matter, which have been submitted to composting or to anaerobic fermentation for biogas groduction
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B Biogas diggstate coqlaining animal by-produ_ct_s “’ Animal by-products (including by-products of‘wild animals) of category 3 

djgestgd “:“h material °f plant "" ammal ongm 35 
and digestive {rast content of category 2 (categories 2 and 

listed in this Annex 
’ 

3 as defined in Regulation (EC) No 1069/2009 of the European Parliament and ofthe Council' must not be from factory farming origin. 
e Processes have to be in accordance with Commission Regulation (EU) No 142/20112. 

Not to be applied to edible parts of the crop 
( ]) Maximum concentration in mg/kg of dry matter of‘chromium (VI): not 

B 
Products or by-products of animal origin as below: deteclable 

Blood meal (2) Not to be applied to edible parts of the crop 

Hoof men] 

Horn meal 

Bone meal or degelalinised bone meal
' 

Fish meal 

Meat meal 

Feather, hair and “chiquette” meal 

Won! 

Fur ( I ) 

Hair 

Dairy products 

Hydrolysed proteins (2) 

A Proglgcls and by-products of plant ong1 " 
forExamples: oilseed cake meal, cocoa husks, malt culms 

fer11113ers 

B Hydrolysed proteins of plant origin 

A Seaweeds and seaweed products 

As far as directly obtained by: 

(i) physical processes including dehydration, fieezing and grinding (ii) exlraction with water or aqueous acid and/or alkaline solution (iii) fermentation 

A Sawdust und wood chips Wood not chemically treated after felling 

A Composted bark Wood not chemically treated afier felling 

A Wood ash 
From wood not chemically treated afier felling 

' 
Regulation (EC) No 1069/2009 of the European Parlia 

intended for human consumption and repcali 2 
Commission Regulation (EU) No 142/201 1 of 25 February 

ns rcganß animal by-pmducls und deri\'cd produ 
cxcmpt from vetcrinar_v checks al the: border und 

201 | implemenling Rogulati 
als not intended for human (: 

ment and of the Council of 21 October 2009 
ng Regulation (EC) No 1774/2002 (Animal by 

er that Directive (OJ L 54, 26.2.201 !, p. l 

laying down health rules us re 
-produots Regulation) (O.! L 
069/ 2009 of the European P 
nd implementing Council Di 
). 

gards animal by-producls und 
300.14.11.2009‚ p. !) 
arliument und of the Council laying down health rules rective 97/78/EC ns regards cenain samples and items 

den'ved products not 

on (EC) No I 

onsumplx'on a



This draft has not been adopted or an 
the preliminary views of the Commis ' 

stating an official position of the C 
Member State or entity to which it: 

WORKING DOCUMENT 
dorsed by the European Commission. Any views expressed are 

ommrssion. The information transmitted is intended only for the 5 addressed for discussions and may contain confidential and/or privile ed material. 
A Sofl ground rock phosphate Product as specified in point 7 of Annex IA.2. to Regulation (EC) No * 

2003/2003 of the European Parliament and of the Council-‘ relating to fertilisers , 7 

Cadmium content less than or equal to 90 mg/kg of P205 
A Aluminium-calcium phosphate 

Product as specified in point 6 of Annex IA.2. of Regulation 2003/2003, 
Cadmium content less than or equal to 90 mg/kg ofP205 
Use limited to basic soils (pH > 7,5) 

A Basic slag 
Products as specified in point 1 of Annex IA.2. of Regulation 2003/2003 

A Crude polassium sah or kaim't Products as specified in point 1 of Annex IAS. of Regulation 2003/2003

A 

Potassium sulphate, possiny containing Product obtained from crude potassium sah by a physical extraction process, magnesium sah containing possiblv also mamesium salts 

A Stillage and stillage extracl Ammonium stillage excluded 

A 
Calcium carbonale Only ofnatural origin 

Ü chalk, mad, ground limestone, 
Breton amehoranl, (macrl), phosphale chalk) 

A Magnesnum and calc1um carbonale 
Only 0 f natur al origin 

e.g. magnesian chalk, ground mamesium, limestone 

A Magnesium sulphate (kieserite) Only of natural origin 

A Calcium chloride solution 
_ 

„ . Fohar treatment of apple trees, afier 1denhfication of deficit of calcium 
A Calc1um sulp hate (g,-psum) 

- Products as specified in point ] of Annex ID. of Regulation 2003/2003 
Only of natural origin 

A, B Industrial lime from sugar production By—product of sugar production from sugar beet and sugar cane 

A Industrial lime from vacuum sah production By—product of the vacuum sall production from brine found in mountains 
A Elemente] sulphur 

‚ _ Products as spe0lfied m Annex ID.3 of Regulation 2003/2003 

A Trace elements 
. . . . . [norgamc m1cronutnents llsled m part E of Annex I to Regulation 2003/2003 

A 
' 

Sodium chlon'de 
Only mined sa]! 

A Stone meal and clays 

3 
o.! [, 304, 31.1 1.2003. p. 1.
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B Leonardite (Raw örganic sedimem “th in humi°0nly if obtained as aby-productofmining activities 
„ c und fuli‘ic actds Onlyilf_<jzbßéäged b iganilic‘.jsggltsls©lutiöns N!ddinäf‘animoniumiiflts„br .B 

From'driyik‘in‘g Wat ‚ific‘äftio'r’; 

B l eite Only il" obtained as & by—product of mining activities (e.g by-product of 
' 

brmm coal mining) 

B Chili" (Polysacchan'de obtained fi'0m the shell 0f0nly if obtained from sustainable fisheries, as defined in Article 3(e) of cmstaceans) 
Council Regulation (EC) No 2371/2002“ or organic aquaculture 

' ' 
h d'n nt from fresh waler bodies ‚ ‚ 

B 
[9033256 “finds; 

' 
]Zx clu s i on of oxygen Only orgamc sed1men_ls that are by-products of fresh water body management or extracted from former freshwater areas (eg. sapr opel) 

When applicable, extraction should be done in a way to cause minimal impact on the aquatic system 

Only sediments derived from sources free from contaminations of pesticides, persistent organic pollulams and petrol like subslances 

Maximum concentraiions in mg,/kg of dry matter: 

cadmium: 0,7; copper: 70: nickel: 25; lead: 45; zinc: ZOO; mercury: 0,4: 
chromium (total): 70; chromium (VI): not detectable

B 

4 
Council Regulation (EC) No 2371/2002 of 20 December 2002 on the conservation and suslninablc explnilntion of fi 31.12.2002,p. 59).

4 

y contain confidential and/or 

sherics resources under the Common Fishen'es Policy (O.! L 358,

.
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ANNEX H 

'ANNEX VII] 
Certain products and substances for use in production of processed organic food, yeast and yeast products referred to in Article 27(1)(a) and Article 27a(a) 

SECTION A — FOOD ADDITIVES, INCLUDING CARRJERS 
For the purpose of the calculation referred to in Article 23(4)(a)(ii) of Regulation (EC) No 834/2007, food additives marked with an asterisk in the column of the code number, shall be calculated as ingredients of agricullural origin 

Preparation of foodstuffs 
of 

Code Name 
_ Specific conditions 

lan! origin ani.mlal 
p ongm 

E 153 Vegetable carbon X Ashy goat cheese 

) Morbier cheese 

E 160b* )( 

Annatto, Bixin, Red Le1cester cheese 

Norbixin 
‚ Double Gloucester cheese 

Cheddar 

Mimolette cheese 

E 170 Calcium carbonate X X 
. 

Shall not be used for colouring or 
calcium enn'chment of products 

. „. X (Only forln fi'uit wines (*) and mead with and E 220 Sulphur d ede X 
mead) without added sugar): 100 mg (**) 

E224 Potassium metabi-X X (Only for 
sulphite mead) 

In fruit wines (*) and mead with and 
without added sugar): 100 mg (**) 

*) In this context, ‘fruit 
wine’ is defined as wine made from 
fruits other than grapes (including 
cider and perry). 

(**) Maximum levels 
vailable from all sources, expressed 

as SO; in mg/l. 

Sodium metabi 
E 223 sulphite X Crustaceans (3)

5
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E 250 Sodium nitrile For mean products ('): 

or 

E 252 Potassium nitrate 

For E 250: indicalive ingoing amounl 
expressed as NEIN031 80 mg/kg 
For E 252: indicalive ingoing amount 
expressed as NaNO;: 80 mg/kg 

For E 250: maximum residual amount 
expressed as NaNO;: 50 mg/kg 

For E 252: maximum residual amounl 
expressed as NaNO;: 50 mg/kg 

E 270 Lactic acid 

E 290 Carbon dioxide 

E 296 Malie acid 

E 300 Ascorbic acid Meat products (3) 

E 301 Sodium asc0rbate 
Meat products (2) in connection with 
nitrates and nitrites 

Tocopherol—rich . _. * - E 306( ) extra'ct Anti omdam 

> 

E 322(*) Lecilhins Milk products (2)

O 

E 325 Sodium lactate Milk-based and meat products 

E 330 Citric acid 

E 331 Sodium citra1es 

E 333 Calcium citrates
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E 334 x 

Tartaric acid X (Only for 
(L(+H mead) 

E 335 Sodium tartrates X 

E 336 Potassium tanrales X 

E 341 (i) ägggfiä2mm X Raisin3 agent for self raising flour 

Extracts of Only when derived from organic 
E 392* rosemarv X X production 

E 400 Alginic acid X X Milk-based products (3) 

E 401 Sodium alginate X X Milk-based products (3) 

E 402 Potassium alginate X X_ Milk-based products (3) 

E 406 Agar X X Milk-based and 'meat products (3) 

E 407 Canageenan X X Milk—based products (2) 

_ 

E 41()* Locust bean gum X X 

E 412* Guar gun] X X 

E 414* Arabic gum X X 

E 415 Xanthan gum X X 

l_‚f9_r.m.enly
_ E 418 Gellzm gum x x Ved’ «@: & ‘p“‘xüduatibrt 

x 
....... 

“
— 

E 422 Glycerol X
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E 440'(i)* Pectin X X Milk-based products (3) 

E 464 Hydroxypropyl melhylX 
X Encapsulahon malenal for 

cellulose capsules. 

E 500 ‘ 

Sodium carbonate X X 

Polassium E SUI 
carbonates X 

. Ammonium E 503 
carbonates X 

Magnesium E 504 
carbonates X 

E 509 Calcium chloride X Milk coagulation 

E 516 Calcium sulphate X Carrier 

‘ 
Surface lreatmen! of ‘Laugengebäck’ 

E 524 Sodium hydroxide X and regulation of acidity in organic 
flavourings 

E 551 X X For herbs and spices in dried powdered 
form,flavourings and propolis 
an”—“i 

E 553b Tale X X Coating agent for ment products 

E 901 Beeswax X 

As a glazing agent for confeclionary 
only. 

Beeswax from organic .. : 1.05. 
E 903 Carnauba wax X .

. As a glazmg agent for confect10nary 
only. 

n derived from organic
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E 938 Argon X X 

E 939 Helium X X 

E 941 Nitrogen X X 

E 948 Oxygen X X 

E 968 Erythritol X X 
Only when den'ved from organic 
production without using ion exchange 
technologv 

(ä)__Ih„i.swagsiixiyssan 99.1Y.???..Häfifihif.i.'é.h.??é.P??H..Ä%.WPDEH?FQQ39.3b9.593i5f39i9n91!.'i%EQD?HQFEDS.?HSÜQEEM.EHEF...QQSä€hfl9.'98i£?léEEEUHEÄY%..äMÜB...„ the same guarantees and/or allowing to maintain the specific features of the product, is available. 
(1) The restriction concerns only animal products.



privileged material. SECTION B — PROCESSING AIDS AND OTHER PRODUCTS, WHICH MAY BE USED FOR PROCESSING OF INGREDIENTS OF AGRICULTURAL ORIGIN FROM ORGANIC PRODUCTION 
paration o Preparation of 

Name foodslufi‘s o foodstufTs of Specific conditions plant origin animal origin 

Water X X 
_

„ Drinking water Within the meamng of Council 
Directi ve 98/83/EC 

Calcium chloride X Coa ulation agent 

Calcium carbonale X 

Calcium hvdroxide X 

Calcium sulphate X Coagulalion agent 

X ‘ 

Coagulation agent 
Magnesium chloride (or nigari)

_\ 
Polassium carbonate 

Drv'mg ofgrapes 

Sodium carbonate X . 

Laclic a id x ' c 

For the regulation of the pH of the brine bath in 
che_ege qduction (‘) 

.
y 

" “ " 
‘Eéparafiai‘ fi‘bpfofbäfbmieinig;'f—‘aäd otfiäf ‘plärü 

Cilric acid X x \ 
For sugar(s) production.

‘ Sodium hydroxide x For oil production excluding olive oil production 
' 

peu pro} uiid oflzefblant 

S“'Ph““° “°'d X X 
Gelatine production (‘) 

Sugar(s) production (°) Hydrochloric acid X 

Gelatine production 

For the regulation of the pH of the brine bath in the 
processing of Gouda—, Edam and Maasdammer 
cheeses, Boerenkaas, Friese and Leidse Naoelkaas \L‘ 

Ammonium hydroxide 
[X Gelatine production 

'10



Carbon dioxide 

Nitro ren 

Ethanol 

annic acid 

’.30 > white albumen 

Casein 

Gelatin 

lsin dass 

Ve_etnble oils 

Activaied carbon 

X Gelatine production .

X \X

X 

Solvent 
.‘< 

Filtration aid\ 
Greasing, releasing or anli—foaming agent. X Onlv when derived from organic production 

.‘( 

nl @ . épemficbumv' Maria 'fo'r' Tale 
008 

Y

‚ 

°chez‘réivmtidnot’foödsmnfi'söt‘plantnngniänd Benlonite 
“a stickin_ cent for mead ll 

‘( 

Celluose 
elatine roduclion ]] 

Diatomaceous eanh

X

' Gelatine . reduction ll) 

' Gelatine -roduction ll) 

Releasing age_r1 
Beeswzm From omanic b;

11



Releasing agent. 
ed from or_anic raw material 

Camauba wax 
’When den'v 

Only when derived fiom organic production. For fish processing, only from biotechnological 
source, exced if -roduced bv or from GMC 

Acetic acid/fine ar 

Only for use in processing of fruit wines, including '

% cider and pem’ and mead
' 

Thiamin hvdrochloride 

Only for use in processing of I’nu't wines, including 
cider and e 'and mead 

The source of timber should be restn'cted to 
certified, sustainably harvested wood. 

Wood used must not contain toxic components 
(post-hamest treatment, naturally occum'ng toxins X or toxins from micro—or_anisms "‘--i-'=';.T.1zqrfilni9ßi9ß990.995ns.99!me9!959d99&<3l“wä9$?i93i9999r1°.9m8„9n!x 

PÄ@£PEPÄWS; .. „ .. .. „ „ .. 

Diammonium hosphate 

SECTION C — PROCESSING AIDS FOR THE PRODUCTION OF YEAST AND YEAST PRODUCTS 

Yeasl confcctions/ ' 
' sl

. 

Name a nary y “ 
formulutrons Specific conditions 

Calcium chloride
' \ \X \\ 

Carbon dioxide X X 
Cilric acid X 

For the regulation ofthe pH“ 
Lactic acid

X 

For the regulation ofthe p\ L Nilrogen 
X X 

.

‘ 

L Oxygen 
X X 

For filtering 

Only when derived from organic groduction 

For the re ulalion of th 

Pointe starch 

Sodium carbonate 

Vegetable oils 

Greasing, releasing or anti-foaming agent Only 
when derived from organic production

12
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ANNEX III 
'ANNEX V]lla 

Products and substances authorised for use or addition in organic products ofthe wine sector referred to in Article 29c 

Specific conditions, rcslriclions within Ihe limits nnd ‚
. 

Name of products or subslunces conditions set out in Regulation (IEC) No 1234/2007 - i 

und Regulation (EC) No 606/2009 
‘ ' 

"I'_\pc of lrcalment in accordnncc with Annex I A 10 

Regululion (EC) No 606/2009 

— Air 
Point ] : Use for aeration or oxygenation 

— Gaseous oxygen 

Point 3: Centril'uging and fillralion Use only 85 an inert filtering agent 
—— Perlite 

—— Cellulose 

— Diatomeceous emh 

Point 4: Use in order to create an inert‘“ N1trogen 

almosphere and to handle the product shielded_ Carbon dioxide 
from the air . 

— Argon 

Poinls 5‚ 15 and 21: Use ——Yeasls (') 

— Di-ammonium phosphate 

Point 6: Use 
—- Th1amme hydrochlonde 

yeast hulls 

Point 7: Use —— Sulphur dioxide &) The maximum sulphur dioxide 
—— Polassium bisulphite or potassium metabi- qontent shall r}ol exceed 100 ml}hgrafns per 

sulphite htre for red wmes as referred 10 m pomt l(a) 
of Part A of Annex I B 10 Regulation (EC) No 
606/ 2009 and with & residual sugar level 
lower than 2 grams per litre; 

(b) "I'I'he maximum sulphur dioxide 
content shall not exceed 150 milligrams per 
litre for white and rose’ wines as referred to in 
point l(b) of Part A of Annex I B to "; 
Regulation (EC) No 606/2009 and with a 

}; 
residual sugar level lower than 2 grams per 5 

Point 9: Use w 

—- Charcoal for oenoloqical use 
Point IO: Clarification 

—— Edible gelatine (z) 

—- Plani proteins from wheat or peas (l) 
— Isinglass (3) 

— Egg white albumin (z) 
—— Tannins (2) 
— Potato proteins (2) 

— Yeast protein extracts(°) 

—- Casein
, 

—— Chitosan derived from AspergI/lus niger 
'— 

Potassium caseinate 

—— Silicon dioxide 

— Bentonile 
—— Pectolx4ic enzwmes 

Point 12: Use for acidification purposes 
—— Lactic acid 

— L(+)Tarlan'c acid

13
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L(+)Tartaric acid 

Caléium carbonale 

Neutral potassium lartrate 

— Potassium bicarbonate Point 142 Addition 

—— —Aleppo pin Point 17: Use 

— Lactic bacteria Point 19: Addition 

Point 22: Use for bubbling !—& 
Point 23: Addition 

L-Ascorbic acid 

Nitrogen 

_ 

— Carbon dioxide 

Pomt 24: Addlthn for wme stablhsathn_ 
Cilric acid purposes 

Point 25 : Addition — Tannins (Z) 

Point 27: Addition — Mela-tartan'c acid 

Point 28: Use — Acacia gum (3) (= gum arabic) 

Point 30: Use — Potassium bitartrate 

Point 31: Use 

Point 31: Use —— Copper sulphate 

Point 35: Use 
L— Yeast mannoproteins 

Point 38: Use — Oak chips 

Point 39: Use 
—— Potassium alginate 

Point 44: Use 
—— Chitosan den'ved from Aspergi/lus niger 

Point 5 !: Use 
— Inactivated veast Type of treatment in accordance with Annex“ Calcium sulphate III, point A(2)(b) to Regulation (EC) No 

606/2009 

(*!f9r .t.‚h..e. lod!vidu.al 
Y???.S‘EFD.€Äiffi!?i'äkifiaääli!äfif'79m.9‘1€€9!?.EW.mäiäfiäß 

(.? 
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Only for ‘vino 
licor‘ 

generoso' or ‘vino generoso de 

nvedfromorganicrawmaterial!.f.9.va.'!ahisi
.


