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AL PTPIDMY PPCT £YNF PILLTIA Y (e
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NEF ANLT FA ANA £FAA:

'EU' @297 'EU SALPY P94 PAT NIPCE AP PNAM AAF NILFL PATP: (DM AT 9484 AR]& NAT (DF9F SANTFDIP::

3. NHY RYPR RIPR 1 AT 2 7§ NAYPR 33(3) @AM PTMPAt PARETF NPAA NILFE (AN NNAR NILFL NF PART ALLNTD E1NAT AT NMAR PILINAN A§ P99 M. DUy AANF@<:

AYPR 33

PADCT UNST PRCILA TPCT ACO7
1. A@CT UNCT PRCOLA PCT 7CO9 NHU £ DC R9LMMAD PCHTY ADAS AGNMT: ATIPLA AT ATINTPOP MPG° AL, AD4 &FAA:
ADCT UNEE TACILA FPCT RCIT AY8U NGCITM: ADFC AT T9NTOES DG NTEPH AGDCE A ATIPUCTE IATIPT MPI° AL A DA £FAAT U "MPP FTPEY NTONAT PCFF 2CILA PC 1€ ATIAAT TMEEL NALY AT ACTIM NANG 5 AL
NtPMME UAT (WET R7NT NHNH: NAYEHU 987 Bt NANG 5 RY$PR 32(2) A6 NAYPR 1.7 MALLHT TERTL AL U 1IP:
AMCT UNEE TACILA PPCT ACIT NAYPR 30(5) 1MNT (A) A6 (th) AL AYLTIARD ATPINNG PANT AT NRAYPR 30(3) AL AYLTIARD ADTKY ATLLLCT PPCHT MPI° AL DPA PANTIP::
2. NAYPR T UATE 700 RIPR (WS MPI° AL NAPA NATPC: PAGCT UNET FRCILA JPCT AC9T N2017/625 7N (EU) RYPR 86 K§ 91 MWL R&MAT T9¢INEE, 1D

3. PAMCT YN TACLA P°PCT ACY NANTE AICT ATLIDM: PPCHT MMPT° ROTG6B L PFA: £ ACTT NRTEHU ALY PCHT (DAL AL NFP: NRYPR 32(2) $TMPND PPART NADALD AL (DFPF AANT::

4. SA@CT UNEE PRCOLR PPCT ACTY NANG 5 AL 9TIDMAY LA 292nTA ALY NHE AN¢ BN +HIDMEY £7NF 9FANG ”ANT:

5. Neu¢-® ACIIPT AE 914 ACITPF NHU £7N IC PILMMED PPCHFFY NADAL APz APG-dA AT TINFDLE AL AN &FAM:

AYPR 35
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ePANC DLt

1. Nt PATD NANAMET DL TN NTLLINT L RMAMC NANAMET OLI° SRMME ANAT NAYPR 34(1) MWLT MPNPADT PADP A NHU £7N DC PILNTTITY AT DI RTETC OLI° PRTETCT M€Y SPARC O¢PT MNMT "ANTFD-:
?PPANC Ok PIUNTATY 99L47 RANT:

(U) HFA DM NAARTCLR MDAR ODAMAE

(A) NEYN PANAKY HCHC NACTENE ST PIPCT PPLNTY A6 SRENYT L RLIPC O TE ey OLI° FrTETCTY N ATRAL (DEPLT

(ch) $TIARD KYPA M NHU £701 DC P9LMMYI® (DUPYY 99¢INME K
(@D) NANS VI NTAM@ PLA (DWET ADAMY AANYT::

2. PHU AYPR RYPR 8 K PRIPR 34(2) £IDVPT AL MM RTETCT AF SATEHCT MEFF NHU RYPR RIPR 1 AL AYLTIARD ANPLI M ?PPNAC PPt EHD NALT NATPC NRYPR 2(1) BN K7L RCLh PCHF OLP W1L TAPPSH PCHT
PTMex PPCHFFY NNS AL TIPS PANTFDIP::

3. NHY A7$R ONM $TMPAD PPAAC DLt N2017/625 &3 (EU) R¥$R 86(1) AYPR (U) TCTI° WL rEMAR PIPNAC MLPt MUY AANT::

4. M8 K16 HC ML ATETCT &Y NTIAAL ?ANA UNC NM NHIDAAL $PCH PPN BNM NTZNEDT TN¢F DC NTEFH NAYE NAL $RMMC ANA YPPARC MLPt $991TT BN+ AR FLDIP: LUP K TG T4 DRI PRTETCT MN&Y NTAPR
FPCTT PHNBT AE PACERT RLEPT AL PILNGNTDY T8TTFT $MPAAA:

5. PR7E PRTGTCT K€Y ANAYT ANA SN TG HCT NEY SPARC M¢PT NTLAKTTD T94FD TNET AL $ANN SPPARC OLPt 2991Tr (DN AEFETF OGP

6. KTGTCT APCNPFFD PP Y PRTETCT PPPARC DT TN RANTF D

7. NHY RY$PR RYPR 1 AT 4 W PCFF NOLNTAT PLNT (W (DODLN "ANT D
(U) SATPINNG TRATE PROPT DMuFT: HEFYE Ao T PAOPYT (DG RARNTY ERLIPCE
(A) PAYAATE ATPINNG SATNAT OITLFFE

() RO AT 2ATPINNG PRA ACNF PPCHFE

(@D) YL PN PILLIANA TPINNG $ANCT PPCHTE A ACNT PPCHTY FRIPCE

(W) gz

(&) 087z

(M) NHY £7N @A NANS T BN PTHCHSGT DL NPLID+ PLNT LATALT e PCHT =

AYPR 39
NrTETCT AS NATETCT NEEF ADNS NATINTD ACPPEPF T6RITS £7NF
1. NRYP& 15 (EU) £70 (EU) 2017/625 Nte@MMet NLFPF NHERITSE RTETCTF AF PRTETCT M&FF PIUNTATY 99240 AANTF D

(U) NHY &7 D¢ AMMI9F@y ASPARY (DHINFY (DSH:

(A) ARGAAR RMMC ANLAN ST LAY (DABPF A At ATHIFT 0981
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(ch) PHUY £ ODNNC ATIONM THITE +NGR ACTPEPTY (DN LE

(0D) A7 ANAALYF $9LLLI° AE RIZHADY ADNIABEL (DAR T9PLA:

(i) £2COLH 0L PA@M YL+ @NM I°CT AEA (D (DAL A§ NHU L3N (DWET R9LNEOY TN¢E

(i) PHUY £ ODNNC ATIONM 2TDNA L. THITE TINER ACPPRPFE

(i) AY& M

— SPCHEY THP T NR A& AE SATPYI° MHAT TTADP K TINEGY (DS NILMANTD NANAMY BLP° AEAL NPT NRMMC NANAMY LI NeMMC ANA DC MAPOM: 2L AAMNTA MCME NHIIM: YN AMAMMAP MCMé ADNE
29923 A NPT OLP° NMER DN $ATY PPCHT TARATTT $9244 RATTANC NHCDIM:

- PRMMC AAMY OLI° FRMMC ANA APPC FRMMC 4.LAY TIATAAE ATDPNA DL NACILR PPCT ADM RMMC 4LA7Y NETN ARTPAT G0DF+ NADERLAD $2MMC NANAMY MLI° SRMMC ANA T9$P+:

- NRELA PCE AQM AN AAD NANAMY OL° NRIPR 34(4) W ATMLND NANAMT DL ANA O&fDF TFADDP: A

- 700 TREFTF NTAFR $2MMC NANAMET PLI° SRMMC RNAT RMMC NAC NANT Ua NATHE NANAMET BLI° ANAT (DNNA P0DEE ADDTY ATDPNA:

RT$PR 45

*CDLA AE NAQTD AT A PCFFY 99NN

1. A7€ PPCY NRALT N AL RCOLh PPCT DLI° AL TAPPS® PCH AN ATIPELA NANTE UNC AMM £FAAT £UP STUNTATY AE U2FPHF NTaRA 10«

(U) °C NAYPR 2(1) AL RYLTMPND: PPCT 1<
(A) NOZNTAT BN A7 T4RTL L IPFA:

(i) PCk SHUY £7N PPOGE 117 TIT A6 IV 292NNC NI AF NAYPR 36 STMfr LA K TETCT AT SRTSTCT N&EF: NWATED UNC DN A ANPFY (IPC: NAYPR 46 DWET NRMMC NANAMEF 0L N®MMC ANAT *MMC AC BAPA:
AT RIHE NANAMET LI ANAT ARTEHY AL YT RTETCTT PATLTCT A6 SANPT NEFF £UYY 7N 29%8NNG P FFDY 292N PIPHAC DLt AMTPAE

(i) PPCE NRYPR 47 MW NFOP AATE UTC $ODM NPYE 9°CE NTLODANTE £71& NPV BN NP Mt B3rPF C 292N 9997 NP DL

(iii) P°CR NRIPR 48 (OWT NFOP AATE UIC $ODM NPYE PCF PHE AATE UC TIDMMT $°CH AF $RMMC LYNFY 299299A K NANTFD UNC NPt NATE NANAMES: $2MMC NANAMET DL $RMMC ANAT PTAMEY £UYY TIHIT
2992¢INM &TA ACTLNT £H NOER, 292,00M NUPYE A§

() NOATE ACTF @GN £ KTETCT NTTVTOP W NANEE DA AR AADELPTE N ® NAFAMET K7L NANTE MCT DN A AIAPTFIE CAPCNPFTOY $2MMC NAFAMET PLT° P2MMC ANATY AGDAPT 929N T4 (D¢2
MAMY &FAAT LU 2920DANTEY AL OLI° NADADM AL £A PPCT ODNFTAY ATILINM 1@< &Y (D¢ ARNIDELP T SMMC NAFAMET OLI° SRMME ANATI® TN (DY "ANT:
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— ACAPTF A7 PPN OLI° (DF ANAAE

- AGPM) AG ADS PILUF 9NUC ELE: A5 AT (LPFT:

- ADMYPHH tMSF9Z, OPT G Ta PhYe

- TMER MDELPF AT (DEELP

- 0N A9P:

- ANEAL HEAE

- OPPYL A PPYI° AL YT PIILEH TN NCT PAATD: 91dME N (DSALEPT=
- MM ANCE OLI° NTNLNE AL LATP:

- (€7 NNCE MLI° NTNENE PATNLNE

- M¢ 8 KG LA $LPFr

- NOOPYT PTPIDAD NUAR AOPT HNBHF:

AN¢ 1

NAY$PR 2(1) ®AM M Ao PCHFT

— 99 M4 N@e: YOLT PMATE SHYNN AN ST NP A AT TADAAEL PILNA SAOPT NEAT AT NAM PTUID¢LE PPCHT=
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AN¢ 1T

NPOGE IIT @AM PTMPrx HCHC PI°CT UNF

A IV: $T$10N04 29PN P°Cr £INF

NRYPR 97 11 A% 16 AL NTPIME AMPAL RPPCY INF N4 NHYU AEA $HPMMt £YNF ATPINNG PANF RCILH PCT TR L PFA:

1. $TPINNE PP ATIPLT AMPAL MDNLCHT

1.1. 892N HERITEPFE $I9PINNCGE MCEPHF AT Afe TME INCT AE AP TFPINNEE PTZIANA YME NCT KE ATL TGN $A PILTING TFEFDII R99PINNEE ATPRF $MG PI7+ERT LY APPRFY (DCPPT T9ANC AANTD (1)

1.2, 9TPINNG PANFY $99LADCE 1 T&HCT MAT SU $I9PINNCE £LBEPFY NNCIHT NADART TN PAWEC %% DADALYT A& TIHADY AANTF(D::

1.3. NAYPR 1.2 AL STMPAF L+AF ATINNC P92 H STH1NNS PPCHT LALKI® NHU £7N1 D 92MMID DT $CINMA=

1.4. KTGTCT NAYPR 1.2 AL ¢TMPAFTT LA TFANC AT TANEGR 99L¢N AANTFET 7§ NTALT RI$R 287 ALIN PIUNTATY 9L AANTD:
(U) $M792 ACPPEPTY (DONLE AF PAIHEY ACPPEPF (DHINF ODSH:
(A) THIT9E R&T ACIPEPTTY TANGR 972N MMLFI71FFOY MDNFTA AT SATHUY NEPF (DHINT ODSHE

() 2COLA LAY PPCHF NING AL AV.LIFLPADME AT ACILH JPCTY $TLLAARYT PARYT MDFSGY 99¢DIM::

1.5. $T$1NNG 2CILAT NADMD GNM A KE RELA SALY PCHT HNZT N L NNF ACH NACH APNF P AANYF: RCDLAT NADD ONM A KE RCLA SALY PCHT NTTYTD° MPPLY NTLIDANTE PHNZT h&d BN AHIE. 0L
ANIPE: xT¢ s PILNTATY 9924 AANT:

(U) NHYU W AN NAG AR AMTY 0L ANdAL NTLETNT L $2MMC NAFAMYY BLP° S2MMC NAFAMYY 594D P:

(A) 9PCt Y&t AANMEPS £4NT NAA NIFIFDIP PPPCT AT (RCDLAT NACMD DN ML *CILA LALY) AL NTNEOY TAAAL N¢-PF NTTMA NNFO LI NLH ANFD B SATIRLM FNEDGAL

() 2COLRT DA AL 2A G RCILA SALY PPCFTFY NP MIED N A6 NAA NNF OLI° NLH APNF ITNTYTH:
(0D) $TNEO Y UAYP NPT AG DMEF PHADY ADHNN AY&FC 99LLNE
(W) $NFPFY MAPT ATTLINM KE NACILAT NODAQM AL K RCILA NALY PCHT (DNNA £NASTY DL AD@MFY ATPNDIL ANEALDY ACTPE (DBNLE

(¢) R99PLF MACEPEY NANNM RS N3A NF NRCLA QLT NAGT AL A PCFF AL N¢PFY TINEOY=

1.6. xCILA PPN NOIPINNCE NITNTYFH OPF Mk NULLFY $92LPUL: LA PPANT NIPINNE & PFATTIT OMATY $9LeATNAA BLI° K78 KCILH PN AING ATIPLAN AN PCHFTY ADITE t4ME NTAANT SHAAT NUS PATO:
PCHFT: TMENCT AF BRLNTF MPP AL (DPA SANT OGP

1.7. KTETCF R7BHU ALYF dP&FY NTT ML NTMPAD NRYPR 25 MW THPINNG ACILR PPANFY ATIPLE RCLH SALT NCE ANGHFY ANADMPI® @T4.PLATDY N127F 9N ”AANT D«

2. $1PINNEG PPN AT HOHE DAL CHT
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2.1. 992N TAT B33 PF ATINNE R LA PN ANMC TdRTY &IPFA:

(U) P°CE NPEYF NAS T OAD NEHCHLD: $NCE MNTEF DL WIL U PP AL XYM NTHDE. PCEF LI MY AN X)L PG NPTTYE NATHU PCHT PHID¢H MUY AQOAY: PTEMIDS DY XS O P BAD AN
AN

(A) RQTA YME NC NTIAAL YN NCIC AR NALT $C8 AN DFC PANTIRE

(h) NRCILH @LI° *CDLA NALY (AN NTADAAL YME NC DC ANE MD'T+ PANTIR:

2.2. PN ATIPINNC PTONAY PPCFFY AT TS NCTY (MPP

2.2.1. NRY$PR 24 LI NAYPR 25 WL ARCILH PPCT MPP AL RY& DA P P& YN TERITCPTE PIIPINNGE (&% TME NCT AE NAYPR 2.2.2 $TMPM PCHT A TN NCT NF NN 9PINNELE BN MPP AL A DA £FAAT
NOLY HCk PPCHT RS 7ME NCT NATPCE APTT D PREA 6 1M 2 TR BPTAT K APTE D PREA 7 1MN 1.3 ”CH NALY NATC::

2.2.2. PN NILINNC LT DN 29ZNTAT PCFFE YME NCTF MPG° AL ADA &FAN:

(U) NgPAN 9999NNELE BN NTATPR MPGP AL, 2T9,MDA MPDY UPAT AG PPN ATHEPT HNBY: KVL PPN TERIICPF PILANA YN ATHETF NAYPR 24 (WET NACILA PPCT BN MII° AL AR M T PLATOD NPIE

(A) NEINM RIPR 16(2)7 (3) AF (4) MWL PHME MOP AL YT NCTF DL ¢HMC MO AL HVBET TNAD TALA NEIN KIPR 16(2)F (3) AF (4) W NAYSR 3(2) €3N (EC) 2MC 1334/2008 1N () A (AD)(i) TTIAR YN,
CF AE PCRT

() NRYPR 17 &7 (EC) *MC 1333/2008 MWLT NDVE PAIRAA PCETY ATTTIP PILLIANA PATPFE

(D) PTPPA AYRAA PCF NGADE NTONAT LH BN AN ATIPLAN NTIAN NUAR SBMEM PATP ADAMYT LTLLIANA TEMER PATPT AT HEME Ay YN NCTHE

(W) 2ODMM @Y AT XCILH OLP 2CI'LA PALY M@ (ML AARGL L DLI° 7HALP AACGLLE KTL MMALIE TN NCT) NAMPAL NP TFPINNEE BN MBI AL & DAAE
(¢) 90L4%F (RODNFTE YN NCTFY MIPC): ALFILTF: AILF AALT AF TILRC YN NECT: P9LNTATY Nt

(i) APPNYE AGDENT &2 PN NPMF N PTLINT ALPTF BUTP T9AT NRLET A7 OLI° NRLEY 47 DC NTZLMMID: N ® ) £ VPF NPMF $TLMEP ALY: NHUI® PRI ATHU TF0L5: ARFTLLTF: hT2P AT DLI° T7ERE TN
NCF NATERLME PPN ADLNT §2F K7L PPN NN AL LCH APIDM AL FAT T9AT 10: OLI°

(i) NING AL 2T9$CN PANTF NMLE OLI° NAMIN JC NELH ML NT@A'Y ATTFF NEFF §ANFT DC NTELH AR NUCET DL TORTPT NAAT D

— NA@CT TCAY AF NIPAC Nk 7N (EU) €MC 609/2013 RIP& 1(1) AT (A) AL NTMPAF PCHFF BAM (1) AMPPIFTD ST PLD NHE 1D
NTEANEY PPCFTF AL NOME 7N AYPR 11(1) WL P+DNS. £7NFE &L DL

— NNYETY ADADSS 2006/125/EC NTLINT PPCHF @AMz AMPPIFTD NHE ADADLL PTEPL 10

2.2.3. NRAY$R 24 MW ATILINNC MPP AL RI8DN PTLPLATD PRETE 28¢-TNL PCHF NF AHU GAT7 MIP AL (DPA AANT@: A TETCT TAL7278 PPCH MPP AL CPANYY 7 ML 77 9PCH N9P: YR YN NECE AF PAMPPI Ny
ERIPC TAIHEY PPCHTF AMPPI> MHINTFY (DEH AANT @<

2.2.4. NAY$R 30(5) AL ATMPAD NAT JATY PITNTAT £7NF R, BPEA:
(U) NAYSR 24 WEE NRCILN PCT DA MIP AL RI8DM PTdPL. PTOAT PPN HEITLPT RVL MNCE INGEF BAAAE
(A) NAYSR 2.2.2 1N (U)F (h)7 (D)7 (W) AF (¢) BAM PEMPAT HABET K NS NET KT NCE IMNGAT 1S MG

(ch) TACT RS OACH PCHFT AL 9NCE AINGFF LAAA:

2.3. ¥7¢HCF NPAN PCE BND MIP AL PAYY TYTDIP ANGEF HINT DL AANTFD<: 9+PY-L. PPCHT NTLADLENT Vi SANGEY (DM 92842 PPN N AHNEEHTY/PIDCTY & 0Dk
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AKA V: $TPINNG 9PN PCF 70 F

NAYPR 97 11 A 17 AL NTIDM AMPAL $P°CH £INF NHERITST NHU N&A MM LYNF ATPINNE 00§ *CILA PPCT TERTL &IPTAS:

1. 9TPINNEG PN ATIPPLT ARMPAL (DALCHT

1.1. 9PN TERIIEPFT 299PINNELE MCEPT A AT YN NCT AG AMDS T9PINNEE PILNAA ANGEFTF AT KYL 9NN LA MPIP AL, RITDA TIFFDGP 99PINNLL APPRF LM< T+ AT AGPIPL IDCPPFY TFANC AANTFD-:

1.2. $TPINNE PPN $ILLADCE R TG THCT MAT ST $I9PINNCE £LEPFY NNCSHT NADARY TINDY L+ GDADALYT AE TIHADY AANT (e

1.3. NAYPR 1.2 AL PTMPAT L&HFF ATINNC P920DLE PT1NNG PCHF BALKI® NHYU £70 DC $92MMAD MUEFDY $INMA:

1.4, KTETCTF NRIPR 1.2 AL PMPAFTY LT TTANC AT TANGR 9L MANTFD: 7§ NTALT AYPR 287 ALTN PTUNTATY 9L AANTFD:
(U) $M792 ACPEPTY (ONL 7§ PRIHEY ACPPEPF (VHINF ODSH:
(A) TNI99%, °R& ACTPRPTY tNCR 99&¢NT GMFITIFTFOY MNFTA AT PRIHUY NEPF DHINT (DPH:

() 2COLR LAY PPCHT NING AL A7.LIFLPADME AT ACILR JPCHY $TLLADARYT PPARYT (DR 99¢ONM:=:

1.5. 9TPINNG 2CILAT NADD GNAM A AE RCLA SALY PCHT HAZY N BLP° NNF ACH NACH APNF P AANF: xCILAT NADT GNM A KE RCLA LAY PCHFF NTPYTD MPPLY NTLIANTE PHAZT h&A BN AHIE. 0L
ANIYE: xT¢ 4 PTLNTATY 99£4 AANT: (U) SRMME NAFAMYY OL° S2MMC ANAY NHU (WET T9A0P:

(A) PPCY Y&k AANMEPD &4N7 NAA NOTYFDR PCH K& (RCOLHE NAGM BN OLI° »CILR PALY) AL NTNEOY TMDAAL AGPF NTEMA NNFE OLI° NLH ANFD M0 SATIRLM FNEDEAL

() 2QILAE NADD AL 2A AT RCLH SALY PCHFY NP MIEM NSt KE N2A NNF DLI° NLH APNF ITNT7T4r:
(0D) $TNEO Y UAYP NGPF RS DMEF PHADY (DHN AY&FC T9L&ENE
(W) $NFPFY MAPT ATTINM A& NRCILAT NIDADM AL K RCILA NALT PCHT (DNNA £NASTY DL AQ@MFY ATFNDIL ANLALDY ACTPE (DDNLE

(¢) R99PPF MAGRPEY NRANM MRS N3A NF NRACLA OLP NADT AL NA PCHTF AL NEPFTY TTNED 7=

2. $TPINNE PP AT HOHE DAL CHT

2.1. %CI'LA 20DF RARNT DI NADPIC AL £ TODF ®RARAT: ACILR NALT (DN&F NHAD¢E TADAAL P0DF RARAT DC NAYE WH ML XA $0DF F°CT NNMC AN PANTFOIP::

2.2. N3QILWA P°CT BN MIP AL ePA ML eHPINNG TFFFDI P0DF RARNTF NNLILNA TPY8. (DFZHFFY NADMPI° MNEDT PANTFDIP::

2.3. NAYPR 24 MWLT ARCLA PCH MPP AL AT&MA PP PROPTE PAADT CAYNAT DLI° TACH o768 $970L7 TPY6E (DS RARN AT 20DF TERLITCPF K RI9PINNCE &+ TN NET NF RCOLA LAY 20DF RARAT (DFDY NIFPINNC AL
ASIAA &FAA:
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2.4, NAYPR 24 MWET ATIPINNC MPI° AL RY&MDN T P2 SRETT 90¢-TNL PCHT NF AHU 9ATY MPI° AL (DPA "ANTD<: KTLTCT TALT2T8. PPCT MPI° AL SPANTY 7 OLI° 77 RPPCE ATP: TR YN NCTE A SAMPPP NFY MIPC
PAIHUY PCHFF AMPPI° MHINFY (DEH AANT @<

2.5. KTEHCT NPAN PPCH BND MPPP AL SPAYY T9VFOFP° ANGFF (HINTF MDFH AMNT D @TPYL. PPCHFFY NILADLENT WHF $NGT AT PO4TLH (DMYY 992912 $1IIA $9°N AHNEET
MDODSEPF/PMET AN AAD NANAMY DLI° ARMMC ANA AET P10 (DS AANTD:
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N&A VI 087

1. 007

1.1. NAYPR 97 107 117 16 AF 18 AL NTPIDMF AMPAL PI°CT £7NF NHERII4: NHY NEA TP M £7NF NLYN: (EU) €MC 1308/2013 RYPR 1(2) A7PR (1) AL RYETIARD NOLY HCsk PPCHT 2CILh PPCT AL TdRTY, LUPEA:

1.2. NHY A&A @AM NAR R7RTIARD NALY NATPC $RIETY 270 (EC) *MC 606/2009 (1) A6 (EC) €MC 607/2009 (2) T4RZ, LPFA::

2. 9TONY PCFFY AT TN NCTY (M

2.1. 0L HC PPCHT NRACILH Mé 09PF 9L MUY "ANT D

2.2. NAYPR 24 MWLT ARQLA PCH MPIP AL AV DN PTEPLATD PCHFE YN NET NF NOLT HCE BNM ATLIDGE PCHT TTPLT MPI° AL A DN &FAAT LU NRFACENA APPRF: LATE URTPEPT OF+: NLYN: (EU) €MC 1308/2013
AT 270 (EC) ®MC 606/2009 A§ NTALT NAAT D £7N AN¢ IA BN NTPIMet U2FPFE 180T (WS 10

2.3. xTEHCTF NOLY PCr BN MPG° AL RPADY 97YFDII° PPCE A M NC AMPPP A7 ARG h§ ABL-TNE AMPPI° AHINTY (DPH AANTFD LU A2787.8. PCT MPI° AL SPANYY ¢ ML $77 PPCk NIP: T8 TN NCE AT
ANAL NTLPLINY W SAMPPP° NF7Y RIPC::

3. PRFAPE, ATTRT AF RN

3.1. SHU PEA REA 1 AT 2 X6 N1 3.27 3.3 A 3.4 BN ATPMMEt PTOAT NANAPT AF 1&NF ALDATYE SRFAENA APPRT: LEAT AT URPLPHF NTF Ldban: LU NEIN (EU) *MC 1308/2013 A¥PR 80 A& A7$R 83(2) @NM $HLINTHY
N&NF RIPCE NAYPR 3 NRYPR 5 AAN 9 A NEIN:(EC) *MC 606/2009 A¥$R 11 AAN 14 A NKINT 1 7 2010 N+ MPP AL SPAT £7NF ANC DN L4PRA:

3.2, 99NTATY OAEAPE, ATTRTE VAT AT URPEPT (DM SHNANA 10+
(U) NANG N9PYHT NEA 1 h&EA B.1 0L &7 (EU) *MC 1308/2013 MWL NIPHPH Nhd NdA AFPFrE
(A) NANG TA RY$R 8 (DWET NEYNe(EC) ®*MC 606/2009 MW NANAR YLe+F ?NALC %L 2NALLY TPNDLE
(ch) NANS TA K &7 (EC) *MC 606/2009 A¥$R 36 (DWELT $OLY ME 93CHC MDY ATFLINM CrAnTCELANN hRIPLE
(0D) NANG TA AY$R 40 (WS NEYN (EC) €MC 606/2009 DC NOLNI79Y (DA BLY NNdA AAPAY FTNDNLE

(W) NANG IA &7 (EC) €MC 606/2009 x7$& 43 MW YOLY ME FCHC DY ATIONM NN RADETLCT 92847 hhgPs:

3.3. P9UNTATY ST AL APPPPRTE Y& AT URTPEPF MMPI® NOLNTAYT U3t PF L4PaA:
(U) 20D+ GDM' N75°M $97LNAM NPT NANS TA 1N 2 MWET NLIN (EC) *MC 606/2009 IC NTLNTTTF DA P0Db+ MATPEPHE

(A) NANE TA RIPR 3 (WS N (EC) €MC 606/2009 MWLt AYHEEEIM AT 99MEL NTLYPAPNA $99MLE ONA IC DL SANE P& &PE (MY N0.2 9L ACIZTC £10 NAL:

3.4. NeYNk (EC) *MC 1234/2007 L £7N BNM PTLINTHY PrEACB, ATIRTY: YeAFY AT hhJPIPTEY NHADANT NRIAT 17 2010 NAA 99N TFVT D T9AAL
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ANG I

NP IIT N ¢+MPf HCHC 9PCr UA T

N&EA VII: ACH AL PN PLT° MDF MPP AL L DAA

NRYPR 97 117 167 17 A6 19 AL NTPIMET AMPAL $I°CY 70T N4 NHYU AEA DN HPI M £INF ATPN LI AGFIFT MPG° AL RILMDADT ACR ACILH JPCT AL TdRIL LLPEA:

1. AMPAL MNLCHF

1.1. ARCILR KCH ATIPLE: NRCDLA $THIDCE TR NCT NF MPP AL DPA AANTD<: PFIP: AN FUAN 317 2024 &4N AN 5% RCILA SALY PACH 9@MT ML 0L YM (NLLP N ANLY $92NA) DERIDC 2 T¢HCTF NRCILh PPC PACR
TOMt OLI° AQFANT T9VTH NOTLFANT L KL ACH ATIPPLT R4PaA:

1.2. %CQ1LA KCH NRCOLH PPN @AM DFC PLI° NRCILA SALT ACR DC ANE GDAD PANTIP:

1.3. 99LNTAYT PPCHT AT 7ME NCT RCLA ACRT ATIPLT ATIMEM AT ASTHIET MPP AL A DA &FAA:
(U) NRY$R 24 (WET AR PCT MPP AL K7&Mn PTEPLATD P991NNCE MALIPFE

(A) NAGA IV 1M 2.2.2 1M (U): (A) A6 (W) BAM Mt PCEF A6 YN NCH:

1.4. NRYPR 24 MWET ATIPINNC PG AL R &M TTPLATO 9R2+E $8¢-TNE PPCHT NF AHU GATY MII° AL, (DPA AANTFD-::

1.5. KTETCT ARCH PCT AT ARG AT ABC-TNE MPIP AL SPA 99VFDII° PCH AT TN NC AVHINFY DEH AANTFD: BUTP AL7278 PPCT MPP AL SPANTY ¢ ML $77 PIPCk NP 1R T NCTE AT SAMPPP NFY MIPC:
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AN¢ TI1

PPCEF ANANT TIRNT IPARH R TINIGF

1. 9PCHT MANAN A6 0L HNZY NEAT T9ARH

ATGHCT RCLAT NADMD OAM A KE ACLA LAY PCHFTY NAYE L MANAN SILFAT NAC LR NAGM BAM £A AT 2CLh NALT PPCHT (DNA AFC PILTA 9975 &NAP ML AD@M AMNANA A§ RCILA AT NADD N A
PCHFEY AALT TN ACPPEPT NTONAL. NF 104 xTeTE ARMME NANAMY OLF° ARMME ANA P2 TEY PCHFT PADANANS P NG+ OGS KT PTPNANTY $7 A A%+ PILMANYT (D¢E MDFH AANT::

2. PCHFFY 99RN AT 0L AT RTCTCT 0L &AT 09AAN

2.1. 299$CN (DL

2.1.1. RT¢HCT 2COLA PCET 76 NADM AL $A PCHT 0L AdeT FTETCT 0L N&ATT BIPA AT A FCFCPTY MIPCT NTING: IR PYELICT DL TANCNEPT NF MAAHTFDY 99N ’ANTD: U SLHEY AQM: (D TNTY
MIPCE TYUTAD ALHN MLI° ALAL A NTFUNS U™ P9LMLR Are T AMANTT ALAL.7 PINAR (DAL ThMFa:

(U) $xT6 T4 N9° AT AL EA RS RPPCH NANT DLI° Ak PTA? NUPYE
(A) ?9°Ck n9°:
() *TeHe RILNHNT $2MME NANAMY OLI° PRMMC ANA NP> DLI° P& ®MCE AT

(0D) ANLA, NTLLINT LT PN DAL PPARE NAC APE 242 NTEPL LI NRMMC NANAMY PLI° NRMMC ANA DC MNP KE NAYPR 34(5) NTMPAt IPHINT DC AYRNET $9LPL $99CA ANMM ACITY PILNTA 10

2.1.2. xT¢HCT @8 AT 2T HCT @LI° BHFPF: BIPA XY Ae FCFCPTY MIPC: NACILR PPCY PTEPLATD HeNAP MEPF NUNEE H7 NTLMLR AT PARFT NTERLITS PILNTADY $92NAR DAL MDPHTDY 99N AANTF D«

(U) NRY$R 2.1.1 AR 9N ODGE
(A) AALAY, NTLPTNT LHT NLLP RN ANLT:

(i) $XCILA (DF RARNT AMPAL (DFF:

(ii) NA@D GAM $A PN RARNT AMPAL (D5

(ifi) YO (i) A6 (i) PATALY DS RARAT AMPAL ODF2T

(iv) $M1CE P°Y5B RMPAL, (DF (DFZ:

(h) AALA NOLPYNT LT PACOLA 0D ®RARN T NIPFE

(@D) ANEA NOLLPTNT LHF NAGM AL /A RPN RARNF NIPFI AG

(W) NAYPR 30(6) AWLT AAME 297LFA $PYL MDF: 74U 981k (DF NHU £7N (WS NRCLA PC BN MPI° AL A D4 R7LILTFA $92L1EL ARt

2.1.3. (DADSE 66/401/EECY ARMAT ATETCT NANG ITAEA 11 1.8.5 AL NTPMM AN AT U2FPTF MW 4P TAMATD @TOAT ¢TALR PREPT HCSPF ACOLA KE NDADM AL A OLI° ACOLh PAULY HEFY S8H 20DF tha
HCY &A% NIIANL@ DAL AL MSHTEDY 9D AANTD::




Machine Translated by Google

?ACILR P°CT LYNFY PI9NNE YLt R 22 8,41

7017 AA £NAPD FARAT REAT (D¢B ENMAT NALYL 7S PREA HCE ANLT MDFZ AT TN HCEPF AFG LFFA=

NQ@DEDSS 66/401/EEC AN¢ IV NC NTeID Mt THITE MALLHT NTERITST £ (DCE NHY 1M PODEMEE RIPR BNM NILLALATT PARFT NTERHITS ACILA OLP° NHNMDT AQD DN PTAPID: LENARY TAEA HCPPT HCHC 97Nt RANT::
NeNAR GNM PAG PRCILA AT NHAMT AGT @AM A HEF HI T D AMPAL ID4Z 7N 70% DY AANY:

ENAR RCLH PAPY HEFY 92H NI (DAL $T2NTADY (DMIAS, T9NHT RANT:- ‘PENARY AMPPP PILLPLD NTE.PLM DAY AT AT £UYY £NAP ADDMPI® 4D NAMT NAQ NANAMY T AHYF BN NF 10 LU NRCLh PCHF
ACILH PCE RS ADAS AAMM AL NAM: &3 11 (EU) 2018/848 R¥+R 1.8.5 I NILNITI7 (DAN:'

NAYPR 2.1.1 A6 2.1.2 STMPAD: (DCE APCN PILTFAD 778U 9L1F N1& NIPCE TIAL: PYELIC DL PHANCNS +¢7N7°CE DC NTFLNE AN ANST 292 A NPT NF 10 £U TALT AL AA APGNO OLT° AA AAAH (DEE TN ”ANT:

2.2. 299087 EPYELICTF ML RTANCNCP T (DHDT NOLNTAYT Ut PF BN ALNLANI:
(U) GARM @ 292NEOI0 NUAT RTEHCTH ODANA ALY BAKS® NACILA $MME ACHT TTH §FPs
(A) TRAH P KCILN DL NAGM BAM A PCHEY NF Pnirda:
(th) PPCHE NRY$R 2.1 ODWET P99LNLANDY (DEE PIZNM AV LHO: (DBSTD AG

(D) $994.MY9° LY RODPNS 2 T&TCTF PATEHY ALIT PH¢INZCr AP FY HIN MI&F ATEMME NANAMY ML ATSMME ANA ShPPPMA:

3. (057 0L A 9°CH DRP° THNZY RS OLI° $9TNTTF NFPF ATAAH AR UNF
KTGHCT MEY 0L AfeT FP°CT DRI FHNZT ST L PITNITF NPT ASATH SIUNTAYY U3FPT MRAFTFDY 97OIM AANTE:
(U) NODAAY LHE ACD'LR NPT DN R9%0D&LT (DF: NADD AL £A (DF 2§ ACILh SALY 0D NANA TALL D @MF97 NPT (DNE TASLTPAL
() RCOLR SALY PCHFY $AA K HAINCNCPT LT NYELICTH 2O DL NADT AL A PPCHTY ATPARH PILIATIAT PTENHAT NP NF 10+

(i) RQLh @R NADT AL $A PCFFY NITAAH Nt TN, $R&+ ACTPEPT ThEDIPAT DMFTNFFOI° TCINMAT AT R TETCTE TATHUY NEPF HINT LLHAL

(i) BATP TN ACTPEPT NEMMC HEFT (WS NTIN004 ALIPF AL NODODNCT TNER LPTAT AT ANLAY, NLPINT LH 3 TG HET ACILA ALY PCHT BL NS ANN KYLITLFA $CINMAL

(iii) & hé ATEMME NANAMY OLI° ATEMME ANA PRYEHU AL TY PF¢INZ7Cr NGPF PA1L MDHINTY LEHAS
() 9TMEPP @ AR OLI° NADT AL £A PPN T9AAH NAAT PTMEPR PPCHT T9ARH NAnA OLI° NLH TASELA:

(GD) NODAAY K7 DEIDSS AL PHIDE PCET NHT WG NIVECH HC OFF FHENND 7Y T8 AANN NHT LODHINA:

4. ¢MF 91 99ARH

4.1. 6@ 9P F TN NPT FIMEPTULPT OGN MAXH AANTFOE LUI° 0D+ (DMYYE 99993 KAAZYY NTHIDANT PLHLAPE, SANVEFF DY 2928T9A 7RU BY AAD-:

4.2, 3CD'A 29YF 29Y PCHFY NIPARHP Nt: F7PF NI MDRET: N6¢-TNL (DR&LT K (DFMAN AANTD:

4.3, ®MEEY ADPIN MIPEPF MONL AANTD: NTEIN7CE 0Pt MATTE AHCEPE V8, ST 8¢ AL D&M PANTIP:

4.4. MM 4.17 4.2 3§ 4.3 AR ATMPAT NPT MHINF LPIDMA:
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5. NART RTETCTF 0L h&AT PCHFTY (DPNA

2Tetg AL OB NAGM AL £A PPCH APNAT ANEAL NTLPINT LK PITALLDY: SAP DY OLI° PTANCNSOY (DHDT AE NA&A 2 BNM PTIARYY PARFT MDFEFDY 991 ”ANT:

2 T¢ g NAKA 2 NTMPAD GDAL AL SADY DEE NTELHY A1&F DC NOIMEADC T9LINM AANT:: PRIHE 9INPT QML NAYPR 34(5) NTMPAt CHINF A NNAR (DMPH AANT::

6. NOATE UNC P90 M PPCHFFY ATDPNA AR UNF

QLR PLP NAGM AL A PPCHT NANTE UIC ANNE BHE A7&L TN AT PANDY DAL K6 At NFPFY AMAPT STZAA PPARFTY AT *MECFY NTLEH (DA NTHD (AN NTING: TFANL PLP PTELICT NM MAAH AMANT D AE ANLAL
NP NAATE UG ATPAMMT $RMMC YPARC BLPt ANE PN AN

NAATE UIC 1N RQLh ORI NADM AL £A PPCT APNAT DL AIC BNM $IND 0P PIZLCNT: AT ATERITS HOET ORI AING PILPNAD: TMER MLI° UDE B FITFALL DY @RI TAP DY GDHDF 99D AANTT AT NATPR 45(1) 10 (A)
(iii) WET ML AC ONM Mk PCHFT ASG: NHE RYPR @AM STMPAD IETA PIPANC OLPT NEFBBIE DN SADT FPCH AL 1T AYLILAEY 97T AANT:: PHU FTCINEE, B4THY NRYPR 34(5) NTMPA+ MHINT BN NAR (AR ”ANt::

7. 9PCHT O9NoYF

7.1. 8PPCHF 99NOYF NFPF NFPFY ALY AT A6 NRCILA PP°CE £7NF DC 299 MM D PPCHTY ML TN NCTY NAPAPA DL NODNNA ATSMAN NTZLATA DNE L 1&LHA: RCILR AT NMPC AL A PCHT ALK NMAR AAR
R9LFA MUY AANTF @

7.2. NRY$R 9 KE 24 MW NRQLA PPCT BN MPI° AL AT M NTEPLATD O6R, IPY° AL VT PN PCHT OLI° YN NCT NRCLA PLP° NADD L&+ MNM NA TAEPT KE SATAAYT ACNF
A&AT @NM MM PANTOI:

7.3. SaeT TR SATAAY YRS PCFTF: AYENTENTY IPCE NDNCT A6 NOY ACNF NFPF OAM APMME LT2LFAT NAGA IT AT NANG 1T A&A III 3.1.4.2(U) AL NTMPAD YRS DC NHEPH NATANT ANGP SFHH NUPYE AHTA NILLLNT N
NIPFFEOY 7§ NAYPR 34(5) AL NTMPAt HINF @A EAHINTFOY NEDIME 1@<

7.4, XT6HCT *Q LA 0L NAGM AL DL 2CILA ALY PPCHFTY NITIFOP MPLt ALATENL. AT 2CDLA LT NADM AL 2/ PCHT AreT $NCE PCHT LI PPN APPF NILNTPENTFD R9NIYF NFPF OGN ANTE:

(U) 20 @RI NADM AL £ PPCHFTF NAAT $NCT PPCHT OLI° 9PN PPCHF TALTD (DPIDM AANTDE
(A) SAPMIFEY ADALT ATTINM A§ NRCILAT NADADT AL NA AT ACILH NALT PPCHT (DNNA $924MS LM DL ADDMY ATINDIL Ke¥&74 ACIPZ LDNRAL

() 2COWA OLP NHNMT ADD GND A PPCHT NADNTFFFTD Nt TN, 082+ ACPPEPF (ONL AANTD: BMITPIFFOP TINMAT AT 2TETCE TAIHUY NEPF HINT MFH AANTF @

7.5. NRYPR 24 MW ARCLR PCH MP AL KT8 S PLATD 9RGTE $84-TNL PCHFT NF AHU 9A9Y NITNIIF NFPF BN MPP AL DPA AANT D«
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£U Rv& KY8 ML (DACE NTF $FAN ALY PPI° AL YE UDR TRAF SAQGP: SUNCE T2IPF ARHE PPII° 221 TMPELTT AEON&IP:: THITBYT PATD LT ThAAT $EPF: MANSPTFDY IPC: NADCT UNLT rMAAR BCTA AL
240D A6 N EUR-Lex $987F £F 0« AHE *AMAR AT NHU N1& BN NTRHET AFET NeMF e TP

IR TAdRRI° &7 (EU) 2021/1165

ngAgL 157 2021 9.9°.

TONAT PCFFY A6 YN NCTFY NRCLA PC BAM A7&MP0D (D&PL AE HOHCFTOY 0922

(NtMENE Wr9° 2023-02-07 A6ERC GDTIAEL)

AN¢ 11T

A7 (DF @LI° AGDT PPCT MPP AL A8 9148 PPCHT AE YN NCT

n&A U

NAYPR 24(1) 1 (h) AL STMPAG PTAAT PRADT PRINAT DL PACE Y6 DLI° PIFLACNATR PLI° $970L7 P76 U $DF RARN HE.PLAT RCILA ALY 20DF RARN
27N (R@CT UN<T) 2018/848

1. 9990£7 YA ®RARNTY (DDA

NN NFAe?) BAM ®MC (1) AP RTONAY B3FPF AE NLNF
11.1.1 NAALI® NCNET

11.1.2 NANGN $NUC PCEHT
11.1.4 99CA

11.1.5 AFFY

11.1.13 NAASP AAPEY

11.2.1 99NLER9° 2hALE

11.2.4 BNEPP AT AIYLECN
11.2.6 GNLEP L&

11.2.7 99NLE 9P NCPEY

11.3.1 2NAALP BT

11.3.2 PeLNANLP BNt
11.3.3 PENANLP BNt

11.3.5 NAALP-99NL TP BNt
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11.3.8 TNHLP Nt
11.3.10 PEALIT LNLT
11.3.16 NAARP PL.0P Ehd:t
11.3.17 PEAPIIP £NLT (AP &0Y0.ECEY ACHENT) AYYW ACNF NF
11.3.19 TYFO RSP +ENET (STPP) AT AINAY PPN NF
11.3.27 N8 2LYL.ECEY &EENLT (SAPP) A RNYAAT PN NF
11.4.1 PSP AMe-L.€
11.4.2 N NENCNBYT
11.4.4 N.L9° NCNEYT
11.4.6 NaLP NALYT
11.5.1 7P8P AL

(1) NZYP¢ 16 $7 2013 NOMA* PnILAT &7 (EU) $MC 68/2013 MW ET NADMINS RARNST NFAe) AL (O] L 297 30.1.2013: 1R 1)=

1. AR 9PN RARAT

NN NFe @GN *MC

) nge PEONAY BEtPF 26 12N
10 9% DL QAAT 2OY RYNAT ADYA PN HEY | NeYNk (EU) *MC 138072013 N M MCPPT MWLF NNAMAME ABDE NAGD: 0P WS HAGR XYL 9HINM 994 TIMDE UNFF
A AT 20DF RARNT HFYH RN BN
NNOZNA P+PY.L. (DIIHT ALELNTFD: 292D OLI° PILHDE. NIPTT AMPSITFD: . PLA AOOPT RAN AYAAT NF 1De
294 TCLY YEECALRYT MPP LM ADMT 06PT AATHIE. AYNAT NF 10+
10 QW RPAAR MLI° PRGNERY TPV PPN HEF | ARD DN, AYAAT PAA KCNF
A6 AT 20DF RARNT NANG IT AEA IIL AAN 27 (EU) 2018/848 &4 NAG* R¥$& 3.1.3.1(ch) WLFT NNAFAME AODE NAD- 0L MWL HAS XYL
+¢INME 29YW T9MIDE ACAPT: NLIN (EU) *MC 1380/2013 NTHAD M ACPPT MWCHT HAG RYLUT T¢I ML 99Y T9MIDE hCAPT::
N9Y: NAGAEALET ML NPAAPT: ¢HOALS NGY: NAGNEALET DL NPANDT PTONALF NEYN (EU) 2018/848 REA III AY$&
3.1.3.3(ch) DC NTZNTITY MANE DL NHLH AG AND: AR 623 MPP AL NAPA (DA 3¥F: NAGNIEALET DL NPANDT PF 1T e I hI$R
III AY$& 3.1.3.3(0D) DC NILNTTIT (DA 10+
10 294 &.BT hG P9V HEY NAETVY £LE: NOY OAM ATLES GWF: ATEL.L AGTPT AT ATBU O TEOY A Ah4C RAA Y8U BY 9%
NAN¢ IT AEA IIL AAN 27 (EU) 2018/848 &4 NAG* R¥$& 3.1.3.1(ch) WLFT NNAFAME AOPE NAD- 0L MW HAS XYL
H¢INME 23YW T9MIDE ACAPT: NLIN (EU) *MC 1380/2013 NTHAD MM CPPT MWEHT HAG RYLUT T¢INML 99Y 99MIDE hCAPT::
NNCPTE NhLSF BN PAD T4 MEE DF NNE (MY NFFLIINT L NF7 TTLL FACIPT KE 276U OY T¢O (STACNEERT) 2005 &Y
O NLNH 25% P99 KUA AG 10% P9Y HE*:
(Spp.) AT NALIZH NTEA (TYINLA ATT.) S9N Y BAM NNH 10% 3% BLI° 99U HEA: NRYSR 3.1.3.4(h)(i) AG (ii) DWETT NRYSR
3.1.3.4(h)(i) £ (i) Wrs £34 (EU) 2018/848 xN¢ 11 n&A III:
12.1.5 NCRPF NACILA PCY NTFLINT U
12.1.12 AR T NRCILA PPCH NTFLINYT L
PANTCA NAG 0T (APAY) NAZ LAY NADASET KE NACAFALHTT: NRALT 0L NAAT YT 011 G

NALYF £LE KE NFT 9988 NFPF AE NEPA TLAALL NFPF DNM CT2LL AETPT AF £76U OY T-OY (FFACNEEIT NT.) $RMC PPN €ANEFY
AT
NxCILH P°CYT NIFLFINT LH
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06PT

NtALI® N2018/848 $L7N (EU) R¥PR 24(3) RY$R (W)(iv) (DWLT:
- N2CD'h @DAR NIFLNTNT LH

— $A IINA (DI P920DLT/FIZH R
- NN &R OGN NETTD 1%

PANN

NTALI° N2018/848 2LY (EU) AYPR 24(3) A¥PR (W)(iv) MWLt
- NG AR 998730 L

— £A NIINA (DI PIRIDLT/FIZHI R
- NN G GNP NETTD 1%

SETAYRTY WG HATAYRTY 10N TCEY

NACD'LA MY A6 ACNF N NF

[ORTP

NtALI° N2018/848 L3N (EU) A¥PR 1.9.3.1(ch) A§ 1.9.4.2(ch) (DWLH:

- AN FUAN 31 $7 2026 9.9°.

- NACD'Lh GDAR NIFRNFNY LH:

- A NLIINA D9RIRT PIRIDLT/RO2HD B

- AN 35 N7 PILMHT RATIPTFY DL @M 2&C ACNFPFY AGDIDIAN:
-N12 O¢t Wb GO NNCT YR 999050 NETT DY 5% $99UL10Y (DT

$OPF

NtALI° N2018/848 $L7N (EU) RYPR 24(3) RY$R (W)(iv) (DWLT:
- NRCOLh AR NO7LNINT L

— SA ILNA (DI 9990DLT/RIZHR:
- NP &Y BN NETTD 1%

(1) NeyN (EU) €MC 68/2013 MW LT

NEA A

N2018/848 YAY$R 24(1) £70 (EU) A¥$R 24(1) AL NTMPAG 1A (0D) AL NAYANT AIDIIN BN MPP AL, RT9DN 914 PLATD PODF TELIFCPF KE 99P1NNGE (DCEPF
NHY A&A OND STHCHST PPN TAITEPF NLYNk (EC) MC 1831/2003 (WLt P& T9TH AANT D

AU PP Mt AR U3FPT NN (EC) €MC 1831/2003 MWET NHAMET dP&F U3FPF NTERIIS TANGE Y AANTFD<:

1. PERFAE, TERIICPT
U) 200MNN$LPF
MFOEP MC ML FTINGE LY
nee rOAY U5FPF AE NLNF

%200 ACNA RAE
A 236 £C9%n AL
%237 1899 £CoV
% 260 AATR AL
%270 Ath RAE
A 280 TETPLA AL
%330 ATCR AALE
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A) ArtrnAL YT
MFOLE *MC ML HINC LY
nee 0N LBFPT AE NLNF
1b306(i) NATAAT HEAT PANCA FBIIEPT
1b306(ii) NATAAT HEAT PNABT FNd.CA (2AF PNABT)

h) AMAAELCH: TPONLPF: OET° K BAIN OnAT
ODFOLL *MC OLI° TNC LY
ng° tOAY B3P AE N8N
1322 AAN NXCILA MG 09 ADM NF
1c322i AR RCNF PRYAAT ODF NF 91180 AMPPT°
A.407 NCLELY AT RYAAT PPN NF
A410 ?AYNM NeA 99AEN (NCN 99nth) NXCILA PG NOZHIE QODMNA L% NF e oM AYNAT PPN NF Py
A412 AC 99htn
A 414 ANAL (TP REANT) AN AYNAT N NF
NXCILA P 2925 NLPY
A415 RHYFY 99Nt
D) T9$SHPF AE B¢-h DT
20FOLS *NC OLI° NC MLy
ng° 0N BBFPF A 18N
A412 AC 99NtN
A535 NeLP &LEALLE N&tE EHT: 20 92.°1./N.). NaCl 178 &CASSLL ALTY PTNA
A 5511, PALL AAN
A551c NAATC (8FFT9N FPLCE PTME)
1m558i YRRt
A559 NRALER BRAPTE NAAMLARNA 2RS
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A 560 NEFLT AE PAMPGLT TLMER £NAST
A 561 fcounAgt

A 562 ATEALY

A 563 ATEALR A

A 566 CRALT-EFALYT

11568 e te YR AAFTEARALY

1°1599 AAB-TPYRPSABT-NRALT

A 599 TCALY

W) AAS TRIICPF

AFOe? *MC DL TIANCR
nge 0N LBFPF A LN
ey
1My ATHE PN MPPY YPAY N& PP PODGNT LTY ATIONM NF eHdpL
1k236 £C9%A AALE
1k237 P8P £CIPT
1k280 TCTPLh AL
1k281 N899 TCTE5t
<) N99L.PFAAYN 9MMY 91N AAAT ATSIA 29948, YD INCH
?0FOe? *MC DL TINCE
ng° 0N LBFPF A 18N
ey
1m588 MY
2. AING TRIISPT-
2MDFOLE *MC ML HNC LY
ng° @AY BBFPF A 18N
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PACILA PCT LYNFY P99NNLE YLk 1R 29 &, 41
ex2a ANFNTLY K78 RCILH AGAEART HART NA RCILA YT AT NF
ANATDY KE ATCOT PEHE RS, GANEFTOY N994.3L0 NN BN NF
NACDLA PYEF ¢HTT ANNTEY NAAT NHME PYEF 9HT0 AANTELY A28 AANTEY SNABN ddP C&HIY £ M
AL A DA BFAA:
ex2b Mo SAFD OULT NANCE PCFF eTONL. NF: PENTIT S9OMTY (NAFEE ALA 924) FRLIPC::
3. PAODDN HERIISPF
U) T0DAAL MY $AT@ AL 3096 TC-AFI2ET AT NNT2NA NN ¢HIAR TR NCH
?0DFOe? *+MC OLI° TINER
ng° AT B3 PH A5 10T
ey
ex3a ALHI9ET KE TCLFOUEF NANCE PCHF 17
NANCE PCET 999275 NPY:
— A@ AGH NPT DNE HTH NANCE PPCFT HF H0DAAL NFILET NF ATMA PE MINAT A6 Ard ACNF
ATNAT ASIAA £FAA
— NNCE PCHT $TF AFTETF DC HIAAL PP NFTLET Kot & AE A ANF ANNFTF MIP AL ADA &FAAE
AMPSID 2CILA NPT AIEALDY MY PATOY AFILET NN BT NNA 2997 AEAY NADIPIGP PANA UG+
L0 P TVH, 10
3a370 FOCY ADRTE £0FF NF
NA@ AR 976 RLLAGP: NA
33920 e RIYLLCh AIMA P& AYNAT AT NRCILA PPCT ACLODME 9% F NFE NAA NTLMC PO76Rs

A) NI YN NCT BULF

MFOLP MC OLI° PTINC LY e O U3FPF 2§ 180%F
3Mn101 NI NCNET (M&ET)
3N0103 NEHID) NALT PFLLST
3M104 NEGHID) NALT $TTYLLeT
3A201 7HARP APRLL
3b202 NANST AF8LTF RIYLLCH
3b203 LI MEME NANLP ATLLT AYYLLEN
3N301 PAAYT (IT) AET tetrahydrate
3M302 PNAY(IT) CPEt




Machine Translated by Google

ACILA PCY £7NFY P9NNE VLY TR 30 7 41
3N303 PNAT(II) NCN2t+ YELChALE (2:3) PRYL LT
30304 TR MEME SAM PNAT(IT) NNt
3N305 PNAT(II) NALYT $THY L4
3b402 M2&N(II) NCNEt 2LYLLCHNA, PFLLET
3b404 M&A (II) XAAL.L
3n405 Q0D (IT) AAGT BYFYL.LeT
3b409 BNTC ARGLL TCYLECRALE
3n.502 997D%H (II) ApALE
3Nn503 99700 NALT: PRLLET
3b603 HYh rpALE
3b604 HYA AT ¥THYeeet
3605 HYh NA&T PRLeet
3b609 HYR AAPGLL YRECNALLE PRELET
3b701 N8P PANLT LYLLGT
3b801 ML AATLT
3b802 TR MEME AD: N8P AASET
3b803 [CRTLE NS S
3b810 ?+Nntd. ACR Saccharomyces cerevisiae CNCM 1-30607 $18A
3b811 ?+Nntd. AGRT Saccharomyces cerevisiae NCYC R397: $118A
3b812 ?tntd, ACR: Saccharomyces cerevisiae CNCM 1-3399: ?118A
3b813 ?+Nhtd. ACR: Saccharomyces cerevisiae NCYC R646% 91184
3b817 ?1+Nhtd. ACR: Saccharomyces cerevisiae NCYC R645 $t12A
h) A998 AT MPFFD AL RINPTTO:
DFO¢P *MC ML TNER
e h9> TONY LEFPF A6 LT
3c3.5.1 MAYNLR) PRYLECHAELE PRYLECELT NEAT $224MC
N2018/848 xN¢ 11 N&A I AEA 3.1.3.3 AL PTHCHST DS PPYEBF 94 @Y PAGDINAN §ANY ATIIRAY Nk PUPY YNLeLy
h§ 3c352 NAPLM AAATPLET P0DF AT MPP AL ADA &FAA:
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?RCILR P°CY L7NFY PI9NNE YLt

& 31 441

4, ERYAAT BRLNA TERITSPT
0DFOe? *MC OLI° TINER
ng LEOAY L5 P A6 NenF
ey
4a% 4b7 4c %6 4d ATHEPT AT (oD THhPNEY
4d7 1% 4d8 ATLIP AAPGL.L ASODEF NF




Machine Translated by Google

RCILR P°CY £YNFY 2I9ANLE Y% R 32 8,41

ANG RGHE

N2018/848 £L7N AY$R 24(1) (EU) 1N (W)z (¢) AT (M) ®ND $TMPrt ARGTE ABSL-TNL YT 9TEb & PPCHFT

n&a U
ARTANY ACNF RILANA NP FYE AEPFTE YN CANPLEPL MDNLTYE IIPTY ML TP TRIFTY ATIRGHE ATIR ST PILANA PPCHT

n&a A
ANCE ACH TINTIFY ATPC ASNEN PPCH RILLNAA MYIPTY A TRITFY ATIRGT hE ATIRLY PTLIANA PPCHT

n&A h
NI9PINNEE AT NIINITF +2I7+ DN ARG+ hE ABL-TNE PPCHF

n&A (D
NHY 7N x79& 12(1) BN tMPAt PCHFT

NANG VII N ALYAN (EC) MC 889/2008 PTHCHSETY R92NTATY TR TN NCT S9H R9INTAT PPCHT ML PPCHT A7L NTALA PPCHFT ALIAA AL FAIR:

—hoNth nea: —

noAth 7R —

AAAR AL

— ntAN HeH: NALYLC HEY A6 NTTCILYT HEF NATPC PROPT TdMER BHTE — 246N AMLET — BAZ¢h
ALEE — N8P

NCNEYT: — 002N

NALTE — 7FAL9°

TOETEY — NN ER

?NIZAL HC A 9AL HC nhi —

U92h AMLT — NEEATH AL NATPC PEChANTH
AL




Machine Translated by Google

?ACILR P°CT LYNFY PINNLE oY

1R 33 &, 41

NRY$PR (U) £7N (EU) 2018/848 279R 24(2) AL ¥TMPAt ST PLATD RPN TLIICPTF AF 999PINNCE (VCEPF

AGA U1 - $9°1N HERITCPF: TANTLPFY RIPC

AN¢ 5

AL PPN ML (DR PILLANA TPINNG RCILH PPANFY hE ACRT ATIPPLY PTEPLATD PCHTF AE YN NCF

n&a U

PN TERHIFCPF AGRBIENT D RILFANTFD RCLH PPANF NLYN- (EC) *MC 1333/2008 (DWST NTAMET 24PE N8NTF N FFEe:

AU CHPIME AR U2FPFE 1NF NLYNk (EC) *MC 1333/2008 MW NTAMET P U3FPHF NTERITS TANER (Y srANTFd-:

N2018/848 &7 (EU) x7$R 30(5) AL PTMPADY MFZ ATIAAT: NPL *M& AL BN NPNAN PARYT STLNNTFD: PPN TERIISPT RTL $NCT YR TME NCTF LNAAA:

[PC NAAT §CEEPT 2HN¢ DLYT ALC AT B¢ FHIPC) KE 93L& NTERLODE
TBFNANELF DC AT PAM

NnC

n& g ASROENFD: 299FA RCILA PANT: HONT BB AE 18N
A 153 PRTRAT NCNY Q9UNA PEH PCAF TRODE §9A REA
SPCNIC REAN
A 160b(i)* AeH NANY $L ANTC AR
£CN AehC KeN
Fe(
QOUPAT KEA
A 160b(ii)* AGH RCNAAY L ANTC AN
£CN AeirC KeN
Fe(
LOUPAT AEA
A 170 NANSP NCNET NOBPTE NATAAT PHYT PO APPCET: $AP DL NAALT ATINARD M AL, (DPA PANTI®
A 220 NALC REXNALE 964666 MLET (NOLT NITSC NAAT §6ELPT T DLIT ALLE NG TS 100 99.91/A, (NUATP YT NETE@ MY £IFAT N mg/l @AM
FRIPC) A 938, NANC IC G SATERITS NG SO2 TN £NARA)
A 223 N8P TLFNAALLT RGNBAIN
K224 7P 96064 DLTTF (NOLY NAH

100 92.°1/A, (NUATP YT N&HF O DM £1FAT N mg/l BN
SO2 T £IARA)
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RCILR P°CY L7NFY 2I9ANE VY 1R 34 8, 41
A 250 NeSP fo 6T ?ND PCHF MNP AL A DA PILFAD TDAAL PATE $9%AM KG/DLI° IPCEY AR
NUGET ATDMND $I98ATA PPY° ALY+ PENFAE, RITH6R KYLAA AN A
NANAMY KGN NTEONM ANF 10«
N E252 DG révtMaD¢s®
NETFO 29LOM@ (MY K72 NaNO2 £IARA: 80 mg/kg? NETED: $9%b¢ M
DM K72 NaNO2 £1ARA: 50 mg/kg
%252 THFASP (LG 20D PCEF: MBP AL AD4 FILFAQ TADAAL PATE $T2NT AE/DLP PPCEY AR
NUGET ATDMND PI9LATA PPYI° AL T+ PENSAE, RITER KYLAA AINN NAQH
NANAMY ACNF NHEOM NF 10«
n E252 DG mévtMaD¢s®
NEHE@ 2IOM@ MY 272 NaNO2 £IARA: 80 mg/kg: NETED: 9590
DM x78 NaNO2 £1ARA: 50 mg/kg
A 270 Ath AL NOBPHS NRYNAYT 1T PCAF
A290 neNy 2ErRALE NOBPHS NRYAAT T PCAF
A 296 99AR AL AP DA PPCHT
A 300 ANPCNA ANE PROPT ODYA OG-
20D P
A 301 P&LP ALY ?ND PCHF NEETETN A TRETN DC NTERH NF MIG° AL ADA £TFAA
A 306* NHN&EA PNABT PAOPHE PRYNAY TPRAPH 84-FAASTYY
A 322% MAATIN PROPT ODVA PPCHF NxCILh PCH NF
0T TPRAPF
A 325 M2.29° ARt PROPT ODYA JOCAT
N@+¥ AL $TNALE AT 91D DMLFF
A330 ATeh AL NOBPHE NAYNAYT PFTT PCET
A 331 NELP &N NOBPHE NAYAAY PFTT LT
A 333 NAASLT AFEHh PROPT ODYA JPCAT
A 334 FCHOR AL (L(+)) REPY (DVA PPCHT
L8
A 335 L8P FCretn PROPT OD1A PCEF
A 336 7FNP9° FCHETN REPY DYA OGS
% 341(1) PENANLT BNt Y RILeN 8B 2994218 DA
A 392* NOOPTE NAYAAT 917 SCHIBE PMLAT S9@ Mt NXCLH PCH NF
A.400 RAZLA AL PAOPT (DYA P°CHF
0T TPRAPF
A401 H2.99° RAZET PAOPT (DY P°CHF
O TPRAPF
NAD AL STADALE RASIPH
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?ACILR P°CT LYNFY PI9NNE YLt 1R 35 2, 41
A 402 7HOS9° AARET AOPT ODYA JPCHF:
O TPRAPFH
A 406 G AOPT ODYA JPCEF
NOTr AL PTIACE PPCFT AE 91D OMAT
A 407 NC&BSY AOPT (DYA P°CHF
NO++ AL PTIDALE PCHF
A 410* PAYNM NA AN DAOPTE PATAAT (D14 PCET PROPHE OAYNAT nrCLh PC NF
A 412% AG 99Nt YA PPCEY PAOPHE PAYNAT (DYA PCFT nxQun PCr NF
A 414* PR 99Nt PABPHE PAYAAYT (DIA PPCET NxCILh PCH NF
A415 RHYFY 9INtN
A 417 e3¢ 99hth NOBPHE NRYNAT PT1T AT 0%
nNrCLh P NF
A 418 ZAY 99NN NOBPHE NRYNAT P+ PPCAT: NETE-RNA $CO NF
NXCILA P°CF NFr AN BYPS 17 2026 24N TR, LIPFA:
A 422 AANCA PROPYT TPRAPF NXOPT MDVA NF
moPH: NMNEPH ZA NTAT CDAA AdY BAM NREPT TPRAPT AG
MOPF ONM 9929993 h§ N0
nNxCLh PCt NF
%, 440(i)* ™Y PROPT ODVA PPCHF
N0+ AL 9T ALK PCFF
A 460 feivien Aty
A 464 YRLCANTCTA % tA Mo NOSPHE NAYNAT T PPCET ANTTAT 99T R99ANE RARA
A 500 N8P NCNET NOBPHE NAYNAT T PCET
A 501 R7FNPP NCNET NAGPT $HTT LT
A503 ATPLEP° NCNBT NOOPT $HTT PPLHT
A 504 RIPNLHLT NCPET NOOPY 1T PPCr
A 509 NAASP AieCL& PO+ tPRAPF NASPT R8P (CDT OnA
A 516 NANST® AALYT T AT M e
A 524 Nl YL LCRALE AGYENR f0AA YRS
moPH ALY (DEMMLEL
A 551 AANY 28rNALE PPP: dMA PMAT he $IDIY $IDPF NLLE 2%t (DAR APP®: NGNA-NC NILAGERS TIRETF BAM NF MPIC AL 29904
moPH
TE7AN
A 553, Fan PROPY DYA PPCHF NAD AL ATDNCE BASIPHT 1&F URTPE NF
NND AL PTADNCK RASIPF
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ACILR P°CT LYNFT PINNLE LT

1% 36 28, 41
A 901 N AP M6 PNF: 0DNFOF ONA
nNACLA P°Cr NF
A 903 CEDN AP M6 PNF 0DNFOF ONA
AN §¢ NNIERT R IO MWL AL, UPATY ATDNANA K7L RANRE $¢IEY ACIPE
PELELY NETE PHPHY PI9NONL HE,
@DaD¢e (EU) 2017/1279(1)
nNrCLh PCr NF
A 938 AT NOOPTE NAYAAT 917 PP
A 939 AP NOSPTE NAYNAT P PPCEF
A 941 CONCEY NOSPTE NATNAT P PCEF
A 948 SANZY NOSPHE NAYNAT P PPCET
A 968 ROTOFA NOBPTE NAYAAT ¢+ PPCRT RTT ADQM BAFARZY AL MPOD NACOLH P°CT NF

(1) $P9LAY ATINNC GDADSS (EU) 2017/1279 NBAL 14 ¢7 2017 9.9°. BIPC KN BAL 14 ¢7 2017 9.9°. &N $ADY R9PAC N+ (DODSE 2000/29/ECY NANE T AAN V NITARA AROPT DL AAOPT PPCHT AE, ST UPATY 0L
TPUNLAN BN NIFIANNT AT NTFUNLAN BN NODAGERFTD AGDNANA $0DNANS ACIPEPFY (O) L 184% 15.7.2017: 1R 33)=

AGA U2 - R&NTE AT PCHTY T99INNCE ATHUT NNCT 91T ANGHFY ATIPINNC ASIAA TLFA
*CDW TC&AAY

AHU PP M AR U2FPHE 10% NLINk (EC) *MC 1333/2008 MW NTAMAT ¥ U3FPHF NTERIFS TANER (VY srANTF@-:

e 299N HAYY RCILA PANT ASTHIET NF STdbe T P
oy PROPTE PATAAT ODIA PCHFT PROPT 0DTA N9°AC Nk ADDSS 98/83/EC(1) AW SADMM @Y
NAASP NPCLe PCET 229° MDCD+ DA
NND AL PTIDNE RATIPH
NAASTP NCN%tT PROPYT ODYA PPCAF:
NAASLI® YRLECNLE AOPT 0DYA PPCHF
NANST® NAGT PAOPT MDIA PPCHT PAOPYT 289° DL+ ONA
TGTRP NAe¢LL (DL 1DE) 1A PPCHT 229° (DGt DA
7HALP NCNET 0e5F R996:¢P DA
12,990 NCN NOJPHE NAYAAT HTT LT
AR AALE AEA NEH PGt @A PE0PIY DFMNE T 7 ADDSMME
L(H)Ath RAL NhPMM, 99915 PROPT TCHY SIMt
AR AL NOBPHE NAYAAYT ¢HTT PCHT
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Gouda-, Edam x§ Maasdammer x&1,
Boerenkaas, Friese Af
Leidse Nagelkaas

LTCATY A P9°RC Nk (2)
ALA NITPINC L+ DN P00 DFMNS T T ATSMMC

?ACILR P°CT LYNFY PI9NNE YLt 1R 37 8. 41
NeQP YLLCRALE NPT
20L¢ HEXY ARERIPC NOOPT 17T HEt
PROPT TCHY 9OMt
NALSR AL BATLY
NPT
U 9OMt AOPT (DYA PPCHF: ABL-TUPASLY GATGPF NF
nxCLh PCr: hA
TRy CAY FOMt SROPH ODYA PCHT ABLAUPALY SATIPH NF
NxCLh PCr hA
Ye.LCAACH RALE BATY QBALY PCY NADCT UNGT 230 (EC) @MC 853/2004 MWL

ATLIP YL LCRALE QEATY PBATY PPCY NLYN (EC) *MC 853/2004 IC NILMMY® (DA
Ye,e:C%7 TCRRALL: Aty ?2AtY 9°Cr NeYN (EC) ®*MC 853/2004 JC NIZLMMIP (DA
NCNY 8LXNALE NOOPTE NAINAT TPRAPT 17T P°Cr
§RTCBY NOBPHE NAYAAT #HT PPCET
rTA PROPTE TAYAAT TPREPT CROPTE PAYAAYT 09I999%
Fuh AL TPRAPT PAGPEE PRYNAY FI9MEY RC&F
RYRAA 16 RANCDY TPRAPT
Y PAEPY ODYA PPCHT
BATY SROPY ODYA PCHT
ANIIAN PROPYT ODIA PPCEF
PRTRAT HE AT NOBPHE NAYNAT #HT PPCET 3N+ PN+: MAPP OLI° B¢-réd: ONA
NrQLA P°Cr NF
PAADY RLRNALE TA DL P L (D&Y AOPT DY PPCET
nenery NOBPTE NAINAT PH7T PCEF
(CAS-7440- 44-0)
FaR PROPYT (D1 PCET PROPY AP H6RI9¢ E 553b ntOAT $76US (DALCHT DC NINIF9 AN
MHYFEET 0DYA PCHFT PAOP 0DYA A9%8 299.MNP Oh.A
foivref PCRF
224990 PPLC PROPYT (DVA PPCET
TCART PROPYT (DYA PPCHT
PYHAYT PCLAF PREPY (DY PPCHF
24 H PPN PROPH (DYA PPCHT
¥N AP PROPY ODYA PPCET 299APP DNA

nxCLh PCr NF
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RGO PCT LINFY Q99NNE: Vet 1R 38 2. 41
NCEON AP PROPY (DYA PPCET RIYAPE DDA
NACLA P°C NF
AER AAE/PIPMM, ROPT ODYVA PPCFT nxCILh PCr NF
NtdMEE §AT
299 YL ECNLLL PE¢-E6 DRETT ALCT TS KE 938
LLPIEP LAY P6¢E6 LT ALC TS A6 3L
RV 4BNC NOBPHE NAYAAT #HT PCRF PRYERT PPYER NT¢INM A NHARYT NSZANAN RYERLS NF STOAT DY ”AANT
MBG° AL, SPAD RYERT GDCHOY MY, 1NCHY (NODNC NAA §9%847 AATPEE NTME P92 DCHIY TN, NCHY
0L NIILNC-TUPALY $9%ADM: ADCHIY YL 1NCHY) ADSH PANI®

(1) AND* AB €23 FANEY QY M NTIDANT NERIPNC 37 1998 YOMM: 9PAC NF GDADSS 98/83/EC (O) L 3307 5.12.19987 1R 32)=
(2) PAOCT TCATY A % TSA 29 #7 2004 PPRC N £ (EC) €MC 853/2004 PrYAAYT MDF PNY NTIANT $TONAY 276US £3NFY AdMEA (O L 139: 30.4.2004 1R 55)

N&A A

N2018/848 &7l (EU) AY$& 24(2) AY9& (A) AL PTMPADY PTPINNG KCILR PANTFY ATIPLT P14 PLAT D RCILA LAV PNCE AINGFTF MPI° AL 28D

ng° @AY UBFPF A5 180T

AAD ARG (RS NALRAN)T SATNAG KE NHYU A JC NPMF PHPLH
RODEMDLS £42 T9PINNGE PCHT

AAD LB (LHNE LALCTP): PATAG KE NHY A4S DC NPT o+PPH

PADEMDLY £LZ TIPINNCY PCHT

OTMx BACH HE YYECTEN AGPEELFAN APIPNF KE ATL £NAP NF MBI AL, 29%0MA

('ATF)

nAN NAINAT TMER e 09PTF DL NROPT (D17 RARN

ALY NAATY ) O6R, NAAT YT

OTT 990L7 LT/dAR DA NADA L° NNEA N2 AARELL AMDTNY ANTT UPA TANC DI AL ADA NF

22,0 IWHE 28,0 @Y AINATE ATPINNG WYL U NYLPF ¢+ LT NANG IT AAN £3N (EU) 2018/848 NEA ITI 74K 3.1.3.1(ch) DWEFE NN (EU) MC 1380/2013 NbADM+ DCPPF MDWLT NNAFAMY ADPE NADH

03L& W HAR AYRUPY 9T¢INM $9Y 99 ADE UNFF NF=:

NACILA ROY XCNF BN NIILIFNT L NF

NEA

NAY$R 24(2) &3 (EV) 2018/848 R¥$R (ch) AL PTMPAtY PACH AT PACH PCETFY ATIPLY e PLATD 9T9INNLE MALEPF K et PCEFT
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ACILR P°CT LYNFT PINNLE LT

1% 39 &, 41

ng PE RCH PACE °C TOAY B5FPF A6 NeNT
NYNA/ECODA
NAAST AACLE
neNY 42RNALE
AFGR AAL NXCE P°CT BN THT MYy AMSMMC
Ath Ahe NAGE 9°CY N TR T MYy ASMMG
£RYCEY A
*RNEY
87 S A%IMes
NAQLA P°C NF
N9 NCNEY $TxF (DMYY ADSMMC
A HOAY ACEY RTTNANA DLI° BN 99260 DA
NRQLA P°Ct NF
nEA (D

NOLY HC& DNM RCILA 0L MLY PCHFY ATIPPLE A§ AGDMND S HdPLATD PPCHT A TME NCT NAYPR 6 AIPR 2.2 AL NTMPN@* &30 (EU) 2018/848 AN¢ I N&A 6 AL TMPAPA:

NANG 1 BN ATONTF T9MSAPT

CAS 921-53-9

" IO SMCE £ (\@CT UNET) 2019/934 A L AT
A%C NEA U WYMEH 17 90T 1 25 8
DH $A® RAAEY A948 n&A Ur WM 17 9N 1
CAS 17778-80-2 N&A Us WyM¢H 27 ¥ 8.4
ACYY 7938 n&aA Ur WYMEFr 11N 4 ATIEAT MPP AL A DA AL TFATP
CAS 7440-37-1 N&A Us WyM¢H 23 1N 8.1
GeTCBY A 941 NEA Ut WYMETH 15 1MNF 47 7 76 8
CAS 7727-37-9 n&A Ur WyM¢Hr 25 v 8.2
neNy SLFANLE %290 NEA Ur WYMETr 1: 1N 4 16 8
CAS 124-38-9 n&A Uz WyM¢Hr 28 v 8.3
PR RV RCD G nEA Us WYMEHr 1: 1m0 11
FCFH AALE (L(+)-) A334 n&A Ur WYMETHr 25 v 1.1
CAS 87-69-4
Ath aE A 270 n&A Ur WYMEHr 27 1N 1.3
7HASP L(+)- FCreT %. 336 (ii) NEA Ur WYMEH 27 11N 1.4
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?ACILR P°CT LYNFY PI9NNE YLt

R 40 &, 41

7FO8P NeNC¥Y . 501 (i) nEA Ur WYMEHr 25 1N 1.5
CAS 298-14-6
NAASP NCNBY % 170 n&A Ur WYMETH 279N 1.6
CAS 471-34-1
NAASP ALY A 516 NEA Ur WymMeEr 27 1N 1.8
NALC 2LXNARE % 220 n&A Ut WYMEHr 27 4 2.1 NETFD PNALC SERINALE EHT APL DEFT NALFC N100
CAS 7446-09-5 TIAEGI® ADNAM LANTIE &Y NANG T A&A B AL NTONAD
PRSP ANAGET % 228 nea Us WYMckr 27 11 2.2 271 (EU) 2019/934 2§ $4¢® ?ARC DM N2 169 NF3H NP
CAS 7773-03-7
7HALP TIFNNALLT A 224 n&A Us WYMEEr 27 1N 2.3

CAS 16731-55-8

NETED PNALC 2L FNALL EHT A16R RS ACH BLY NAFC N150
TIANET DNAM PANTI® LU NANG I R&A B @AM ATONAD: &7
(EU) 2019/934 A 2L ® *MAC ADMY N2 1GI° NASC 10 10

AAMT OLEF NODAT NANG T AEA B (WS $THINCD N&tE
NALL ALRAALE BHY NATC N30 TZANGT LTAA:

A ANPCAA AL

A.300

n&A Ur WyMetr 251N 2.6

ARPPENA MPP LT9PY NNAA

A Ut WYMET 27 1A 3.1

LLPIRP° YRLCEY BNt A 342

CAS 7783-28-0

A Uz WYMETH 27 1N 4.2

F9997 YREChACRE

CAS 67-03-8

A Uz WYMETH 27 1 4.5

ACR RQFAL AT

A Uz WYMET 27 11 4.6

OACH (A NENLPF

A Uz WYMETH 27 1N 4.7

PATIPR RCRPF n&A Us WyM¢H 25 1N 4.8

n&A Ur WYMEH 2: 1N 10.5

n&A Ur WYM¢H 27 %N 11.5
RTYNA BALY CAS 9000-70-8 A&A U WyMEAr 27 YN 5.1 NACLA ME hP 9T N
eNY& TCHY A&A Ur WYMEH 27 v 5.2 NACILA Me ke 1T NP
et TCLY n&A U Wym¢H 27 v 5.3 NACILH M¢ A T NP
LY ety n&A Ur WYMEHr 27 v 5.4 NACLA M¢ A 1T Y
ANIVAN n&A Us Wym¢H 2: ¥ 5.5 NACILA M¢ A 1T NP
Ay CAS 9005-43-0 n§A Us WYMEH 2: 1N 5.6 NACILA Me ke 1T LAY
7FA89 NHETN CAS 68131-54-4 n&A Us WYMEH 27 YN 5.7
PRTRAA RANTYLY CAS 9006-59-1 N&A Us WYMEH 2: v 5.8 NACILA M¢ ke 1T LAY
nyHees A 558 n&A Us WYM¢H 2: 1N 5.9




Machine Translated by Google

?ACILR P°CT LYNFY PI9NNE YLt

R 41 4,41

AANY 2ERAALE (ZA LT PA-L.L
D&Y

A 551

AgA U WYM{H 25 ¥ 5.10

Fn

n&A U WYM¢H 25 v 5.12
&4 Ur WyMeTH 2: 17 6.4

NACLA Me hd 2T N

THA7 NANTCLAN LEC 1T

CAS 9012-76-4

A&A Uz WYM{¢H 27 70N 5.13
nEA Uz WyM¢H 25 1N 10.3

PACR TCLY Y@My n&A Ur WYMEH 25 1N 5.15 NRLA Mé AP PTT NP
7HNLI° RAEET A 402 n&A Ur WYMEFr 27 1N 5.18
CAS 9005-36-1
R7FALP YRECEY FCT&T E336(i) A&A Ut WYMEH 27 1N 6.1
CAS 868-14-4
nreh AE A 330 n&A Ur Wym¢H 2: YN 6.3
9YFFCER AL A 353 n&A U WYMETH 25 1N 6.7
99hEN ACNT A 414 A&A U WYMEH 27 1N 6.8 NRLA Mé AP PTT NP

CAS 9000-01-5

SACH 99YETCEY

nEA Us WYM¢H 25 11N 6.10

TALY AN CE4.2.2.10 n§A Us WYMEH 2: 1N 7.2 ATYNGET NF ARFAZNA GATIPT NF
TAtY BtAANBCH CE3.1.1.11 NEA Us WYMEH 2: v 7.3 ATINGEE NF ARFAZNA GATIPT NF
7AJARKCEH CE3.2.1.15 A&A Ur WYMEHr 27 v 7.4 ATINGEE NF ARGAENA GATFPT NF
2NN CE3.2.1.78 n&A Uz WyM¢Hr 2: v 7.5 ATINGLE NF AREACZNA GATIPT NF
MAAN CE3.2.1.4 NEA Uz WYMEH 25 YN 7.6 ATINGEE NF ARFAZNA GATIPT NF
ADLY PG ZCPPF nEA Us WYMEH 23 11N 9.1 ARETR Y8, PACE HCRPF: RCILA NAT
PARtH AAE NABCP A&A Ur WYMEHr 27 11N 9.2

20D&N AFST CAS 866-82-0 n&A U WYMEH 23 1N 10.2

A7 PME (D65, n&A Us WYMEH 23 1N 11.1
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This text is meant purely as a documentation tool and has no legal effect. The Union's institutions do not assume any liability for its contents. The authentic versions
of the relevant acts, including their preambles, are those published in the Official Journal of the European Union and available in EUR-Lex. Those official texts are
directly accessible through the links embedded in this document

REGULATION (EU) 2018/848 OF THE EUROPEAN PARLIAMENT AND OF THE COUNCIL
of 30 May 2018

on organic production and labelling of organic products and repealing Council Regulation (EC) No 834/2007

(ABSTRACT from consolidated version 2023-02-21)

CHAPTER | - SUBJECT MATTER, SCOPE AND DEFINITIONS
Article 1
Subject matter

This Regulation establishes the principles of organic production and lays down the rules concerning organic production, related certification and the use of indications referring to
organic production in labelling and advertising, as well as rules on controls additional to those laid down in Regulation (EU) 2017/625.

Article 2
Scope

1. This Regulation applies to the following products originating from agriculture, including aquaculture and beekeeping, as listed in Annex | to the TFEU and to products originating
from those products, where such products are, or are intended to be, produced, prepared, labelled, distributed, placed on the market, imported into or exported from the Union:

(a) live or unprocessed agricultural products, including seeds and other plant reproductive material;
(b) processed agricultural products for use as food;
(c) feed.

This Regulation also applies to certain other products closely linked to agriculture listed in Annex | to this Regulation, where they are, or are intended to be, produced, prepared,
labelled, distributed, placed on the market, imported into or exported from the Union.

2. This Regulation applies to any operator involved, at any stage of production, preparation and distribution, in activities relating to the products referred to in paragraph 1.

3. Mass catering operations carried out by a mass caterer as defined in point (d) of Article 2(2) of Regulation (EU) No 1169/2011 are not subject to this Regulation except as set
out in this paragraph.
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CHAPTER Ilil - PRODUCTION RULES
Article 9
General production rules
1. Operators shall comply with the general production rules laid down in this Article.
2. The entire holding shall be managed in compliance with the requirements of this Regulation that apply to organic production.

3. For the purposes and uses referred to in Articles 24 and 25 and in Annex I, only products and substances that have been authorised pursuant to those provisions may be used
in organic production, provided that their use in non-organic production has also been authorised in accordance with the relevant provisions of Union law and, where applicable,
in accordance with national provisions based on Union law.

The following products and substances referred to in Article 2(3) of Regulation (EC) No 1107/2009 shall be allowed for use in organic production, provided that they are authorised
pursuant to that Regulation:

(a) safeners, synergists and co-formulants as components of plant protection products;
(b) adjuvants that are to be mixed with plant protection products.

The use in organic production of products and substances for purposes other than those covered by this Regulation shall be allowed, provided that their use complies with the
principles laid down in Chapter II.

4. lonising radiation shall not be used in the treatment of organic food or feed, and in the treatment of raw materials used in organic food or feed.
5. The use of animal cloning, and the rearing of artificially induced polyploid animals, shall be prohibited.
6. Preventive and precautionary measures shall be taken, where appropriate, at every stage of production, preparation and distribution.

7. Notwithstanding paragraph 2, a holding may be split into clearly and effectively separated production units for organic, in-conversion and non-organic production, provided that
for the non-organic production units:

(a) as regards livestock, different species are involved;
(b) as regards plants, different varieties that can be easily differentiated are involved.
As regards algae and aquaculture animals, the same species may be involved, provided that there is a clear and effective separation between the production sites or units.

8. By way of derogation from point (b) of paragraph 7, in the case of perennial crops which require a cultivation period of at least three years, different varieties that cannot be
easily differentiated, or the same varieties, may be involved, provided that the production in question is within the context of a conversion plan, and provided that the conversion
of the last part of the area related to the production in question to organic production begins as soon as possible and is completed within a maximum of five years.

In such cases:

(a) the farmer shall notify the competent authority, or, where appropriate, the control authority or the control body, of the start of harvest of each of the products concerned at least
48 hours in advance;

(b) upon completion of the harvest, the farmer shall inform the competent authority, or, where appropriate, the control authority or the control body, of the exact quantities harvested
from the units concerned and of the measures taken to separate the products;
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(c) the conversion plan and the measures to be taken to ensure the effective and clear separation shall be confirmed each year by the competent authority, or, where appropriate,
by the control authority or the control body, after the start of the conversion plan.

9. The requirements concerning different species and varieties, laid down in points (a) and (b) of paragraph 7, shall not apply in the case of research and educational centres,
plant nurseries, seed multipliers and breeding operations.

10. Where, in the cases referred to in paragraphs 7, 8 and 9, not all production units of a holding are managed under organic production rules, the operators shall:
(a) keep the products used for the organic and in-conversion production units separate from those used for the non-organic production units;
(b) keep the products produced by the organic, in-conversion and non-organic production units separate from each other;

(c) keep adequate records to show the effective separation of the production units and of the products.

Article 11
Prohibition of the use of GMOs

1. GMOs, products produced from GMOs, and products produced by GMOs shall not be used in food or feed, or as food, feed, processing aids, plant protection products,
fertilisers, soil conditioners, plant reproductive material, micro-organisms or animals in organic production.

2. For the purposes of the prohibition laid down in paragraph 1, with regard to GMOs and products produced from GMOs for food and feed, operators may rely on the labels of a
product that have been affixed or provided pursuant to Directive 2001/18/EC, Regulation (EC) No 1829/2003 of the European Parliament and of the Council or Regulation (EC)
No 1830/2003 of the European Parliament and of the Council or any accompanying document provided pursuant thereto.

3. Operators may assume that no GMOs and no products produced from GMOs have been used in the manufacture of purchased food and feed where such products do not
have a label affixed or provided, or are not accompanied by a document provided, pursuant to the legal acts referred to in paragraph 2, unless they have obtained other information
indicating that the labelling of the products concerned is not in conformity with those legal acts.

4. For the purposes of the prohibition laid down in paragraph 1, with regard to products not covered by paragraphs 2 and 3, operators using non-organic products purchased from
third parties shall require the vendor to confirm that those products are not produced from GMOs or produced by GMOs.

Article 16
Production rules for processed food

1. Operators that produce processed food shall comply, in particular, with the detailed production rules set out in Part IV of Annex Il and in any implementing acts referred to in
paragraph 3 of this Article.

Article 17
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Production rules for processed feed

1. Operators that produce processed feed shall comply, in particular, with the detailed production rules set out in Part V of Annex Il and in any implementing acts referred to in
paragraph 3 of this Article.

Article 18
Production rules for wine

1. Operators that produce products of the wine sector shall comply, in particular, with the detailed production rules set out in Part VI of Annex .

Article 19
Production rules for yeast used as food or feed

1. Operators that produce yeast to be used as food or feed shall comply, in particular, with the detailed production rules set out in Part VII of Annex II.

Article 23
Collection, packaging, transport and storage

1. Operators shall ensure that organic products and in-conversion products are collected, packaged, transported and stored in accordance with the rules set out in Annex .

Article 27
Obligations and actions in the event of suspicion of non-compliance

Where an operator suspects that a product it has produced, prepared, imported or has received from another operator does not comply with this Regulation, that operator shall,
subject to Article 28(2):

(a) identify and separate the product concerned;
(b) check whether the suspicion can be substantiated;
(c) not place the product concerned on the market as an organic or in-conversion product and not use it in organic production, unless the suspicion can be eliminated;

(d) where the suspicion has been substantiated or where it cannot be eliminated, immediately inform the relevant competent authority, or, where appropriate, the relevant control
authority or control body, and provide it with available elements, where appropriate;

(e) fully cooperate with the relevant competent authority, or, where appropriate, with the relevant control authority or control body, in verifying and identifying the reasons for the
suspected non-compliance.
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Article 28
Precautionary measures to avoid the presence of non-authorised products and substances

1. In order to avoid contamination with products or substances that are not authorised in accordance with the first subparagraph of Article 9(3) for use in organic production,
operators shall take the following precautionary measures at every stage of production, preparation and distribution:

(a) put in place and maintain measures that are proportionate and appropriate to identify the risks of contamination of organic production and products with non-authorised
products or substances, including systematic identification of critical procedural steps;

(b) put in place and maintain measures that are proportionate and appropriate to avoid risks of contamination of organic production and products with non-authorised products or
substances;

(c) regularly review and adjust such measures; and
(d) comply with other relevant requirements of this Regulation that ensure the separation of organic, in-conversion and non-organic products.

2. Where an operator suspects, due to the presence of a product or substance that is not authorised pursuant to the first subparagraph of Article 9(3) for use in organic production
in a product that is intended to be used or marketed as an organic or in-conversion product, that the latter product does not comply with this Regulation, the operator shall:

(a) identify and separate the product concerned;
(b) check whether the suspicion can be substantiated;
(c) not place the product concerned on the market as an organic or in-conversion product and not use it in organic production unless the suspicion can be eliminated;

(d) where the suspicion has been substantiated or where it cannot be eliminated, immediately inform the relevant competent authority, or, where appropriate, the relevant control
authority or control body, and provide it with available elements, where appropriate;

(e) fully cooperate with the relevant competent authority, or, where appropriate, with the relevant control authority or control body, in identifying and verifying the reasons for the
presence of non-authorised products or substances.

Article 29
Measures to be taken in the event of the presence of non-authorised products or substances

1. Where the competent authority, or, where appropriate, the control authority or control body, receives substantiated information about the presence of products or substances
that are not authorised pursuant to the first subparagraph of Article 9(3) for use in organic production, or has been informed by an operator in accordance with point (d) of Article
28(2), or detects such products or substances in an organic or an in-conversion product:

(a) it shall immediately carry out an official investigation in accordance with Regulation (EU) 2017/625 with a view to determining the source and the cause in order to verify
compliance with the first subparagraph of Article 9(3) and with Article 28(1); such investigation shall be completed as soon as possible, within a reasonable period, and shall take
into account the durability of the product and the complexity of the case;

(b) it shall provisionally prohibit both the placing on the market of the products concerned as organic or in-conversion products and their use in organic production pending the
results of the investigation referred to in point (a).
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2. The product concerned shall not be marketed as an organic or in-conversion product or used in organic production where the competent authority, or, where appropriate, the
control authority or control body, has established that the operator concerned:

(a) has used products or substances not authorised pursuant to the first subparagraph of Article 9(3) for use in organic production;
(b) has not taken the precautionary measures referred to in Article 28(1); or
(c) has not taken measures in response to relevant previous requests from the competent authorities, control authorities or control bodies.

3. The operator concerned shall be given an opportunity to comment on the results of the investigation referred to in point (a) of paragraph 1. The competent authority, or, where
appropriate, the control authority or control body, shall keep records of the investigation it has carried out.

Where required, the operator concerned shall take such corrective measures as necessary to avoid future contamination.

CHAPTER IV - LABELLING

Article 30
Use of terms referring to organic production

1. For the purposes of this Regulation, a product shall be regarded as bearing terms referring to organic production where, in the labelling, advertising material or commercial
documents, such a product, its ingredients or feed materials used for its production are described in terms suggesting to the purchaser that the product, ingredients or feed
materials have been produced in accordance with this Regulation. In particular, the terms listed in Annex IV and their derivatives and diminutives, such as ‘bio’ and ‘eco’, whether
alone or in combination, may be used throughout the Union and in any language listed in that Annex for the labelling and advertising of products referred to in Article 2(1) which
comply with this Regulation.

2. For the products referred to in Article 2(1), the terms referred to in paragraph 1 of this Article shall not be used anywhere in the Union, in any language listed in Annex IV, for
the labelling, advertising material or commercial documents of a product which does not comply with this Regulation.

Furthermore, no terms, including terms used in trademarks or company names, or practices shall be used in labelling or advertising if they are liable to mislead the consumer or
user by suggesting that a product or its ingredients comply with this Regulation.

3. Products that have been produced during the conversion period shall not be labelled or advertised as organic products or as in-conversion products.

However, plant reproductive material, food products of plant origin and feed products of plant origin that have been produced during the conversion period, which comply with
Article 10(4), may be labelled and advertised as in-conversion products by using the term ‘in- conversion’ or a corresponding term, together with the terms referred to in paragraph
1.

4. The terms referred to in paragraph 1 and 3 shall not be used for a product for which Union law requires the labelling or advertising to state that the product contains GMOs,
consists of GMOs or is produced from GMOs.

5. For processed food, the terms referred to in paragraph 1 may be used:
(a) in the sales description, and in the list of ingredients where such a list is mandatory pursuant to Union legislation, provided that:
(i) the processed food complies with the production rules set out in Part IV of Annex Il and with the rules laid down in accordance with Article 16(3);

(ii) at least 95 % of the agricultural ingredients of the product by weight are organic; and
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(iii) in the case of flavourings, they are only used for natural flavouring substances and natural flavouring preparations labelled in accordance with Article 16(2), (3) and (4) of
Regulation (EC) No 1334/2008 and all of the flavouring components and carriers of flavouring components in the flavouring concerned are organic;

(b) only in the list of ingredients, provided that:

(i) less than 95 % of the agricultural ingredients of the product by weight are organic, and provided that those ingredients comply with the production rules set out in this Regulation;
and

(ii) the processed food complies with the production rules set out in points 1.5, 2.1(a), 2.1(b) and 2.2.1 of Part IV of Annex Il, with the exception of the rules on restricted use of
non-organic agricultural ingredients set out in point 2.2.1 of Part IV of Annex I, and with the rules laid down in accordance with Article 16(3);

(c) in the sales description and in the list of ingredients, provided that:

(i) the main ingredient is a product of hunting or fishing;

(ii) the term referred to in paragraph 1 is clearly related in the sales description to another ingredient which is organic and different from the main ingredient;
(iii) all other agricultural ingredients are organic; and

(iv) the processed food complies with the production rules set out in points 1.5, 2.1(a), 2.1(b) and 2.2.1 of Part IV of Annex Il, with the exception of the rules on restricted use of
non-organic agricultural ingredients set out in point 2.2.1 of Part IV of Annex Il, and with the rules laid down in accordance with Article 16(3).

The list of ingredients referred to in points (a), (b) and (c) of the first subparagraph shall indicate which ingredients are organic. The references to organic production may only
appear in relation to the organic ingredients.

The list of ingredients referred to in points (b) and (c) of the first subparagraph shall include an indication of the total percentage of organic ingredients in proportion to the total
quantity of agricultural ingredients.

The terms referred to in paragraph 1, when used in the list of ingredients referred to in points (a), (b), and (c) of the first subparagraph of this paragraph, and the indication of the
percentage referred to in the third subparagraph of this paragraph shall appear in the same colour, identical size and style of lettering as the other indications in the list of
ingredients.

6. For processed feed, the terms referred to in paragraph 1 may be used in the sales description and in the list of ingredients, provided that:
(a) the processed feed complies with the production rules set out in Parts Il, Il and V of Annex Il and with the specific rules laid down in accordance with Article 17(3);
(b) all of the ingredients of agricultural origin that are contained in the processed feed are organic; and

(c) at least 95 % of the dry matter of the product are organic.

Article 32
Compulsory indications
1. Where products bear terms as referred to in Article 30(1), including products labelled as in-conversion products in accordance with Article 30(3):

(a) the code number of the control authority or control body to which the operator that carried out the last production or preparation operation is subject shall also appear in the
labelling; and

(b) in the case of prepacked food, the organic production logo of the European Union referred to in Article 33 shall also appear on the packaging, except in cases referred to in
Article 30(3) and points (b) and (c) of Article 30(5).




PROCESSING ORGANIC PRODUCTION RULES Pag. 9 di #1

2. Where the organic production logo of the European Union is used, an indication of the place where the agricultural raw materials of which the product is composed have been
farmed shall appear in the same visual field as the logo and shall take one of the following forms, as appropriate:

(a) ‘EU Agriculture’, where the agricultural raw material has been farmed in the Union;
(b) ‘non-EU Agriculture’, where the agricultural raw material has been farmed in third countries;
(c) ‘EU/non-EU Agriculture’, where a part of the agricultural raw materials has been farmed in the Union and a part of it has been farmed in a third country.

For the purposes of the first subparagraph, the word ‘Agriculture’ may be replaced by ‘Aquaculture’ where appropriate and the words ‘EU’ and ‘non-EU’ may be replaced or
supplemented by the name of a country, or by the name of a country and a region, if all of the agricultural raw materials of which the product is composed have been farmed in
that country and, if applicable, in that region.

For the indication of the place where the agricultural raw materials of which the product is composed have been farmed, as referred to in the first and third subparagraphs, small
quantities by weight of ingredients may be disregarded, provided that the total quantity of the disregarded ingredients does not exceed 5 % of the total quantity by weight of
agricultural raw materials.

The words ‘EU’ or ‘non-EU’ shall not appear in a colour, size and style of lettering that is more prominent than the name of the product.

3. The indications referred to in paragraphs 1 and 2 of this Article and in Article 33(3) shall be marked in a conspicuous place in such a way as to be easily visible, and shall be
clearly legible and indelible.

Article 33
Organic production logo of the European Union
1. The organic production logo of the European Union may be used in the labelling, presentation and advertising of products which comply with this Regulation.

The organic production logo of the European Union may also be used for information and educational purposes related to the existence and advertising of the logo itself, provided
that such use is not liable to mislead the consumer as regards the organic production of specific products, and provided that the logo is reproduced in accordance with the rules
set out in Annex V. In such case, the requirements of Article 32(2) and point 1.7 of Annex V shall not apply.

The organic production logo of the European Union shall not be used for processed food as referred to in points (b) and (c) of Article 30(5) and for in-conversion products as
referred to in Article 30(3).

2. Except where used in accordance with the second subparagraph of paragraph 1, the organic production logo of the European Union is an official attestation in accordance with
Articles 86 and 91 of Regulation (EU) 2017/625.

3. The use of the organic production logo of the European Union shall be optional for products imported from third countries. Where that logo appears in the labelling of such
products, the indication referred to in Article 32(2) shall also appear in the labelling.

4. The organic production logo of the European Union shall follow the model set out in Annex V, and shall comply with the rules set out in that Annex.

5. National logos and private logos may be used in the labelling, presentation and advertising of products which comply with this Regulation.

Article 35
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Certificate

1. Competent authorities, or, where appropriate, control authorities or control bodies, shall provide a certificate to any operator or group of operators that has notified its activity
in accordance with Article 34(1) and complies with this Regulation. The certificate shall:

(a) be issued in electronic form wherever possible;

(b) allow at least the identification of the operator or group of operators including the list of the members, the category of products covered by the certificate and its period of
validity;

(c) certify that the notified activity complies with this Regulation; and
(d) be issued in accordance with the model set out in Annex VI.

2. Without prejudice to paragraph 8 of this Article and to Article 34(2), operators and groups of operators shall not place products referred to in Article 2(1) on the market as
organic products or in-conversion products unless they are already in possession of a certificate as referred to in paragraph 1 of this Article.

3. The certificate referred to in this Article shall be an official certificate within the meaning of point (a) of Article 86(1) of Regulation (EU) 2017/625.

4. An operator or a group of operators shall not be entitled to obtain a certificate from more than one control body in relation to activities carried out in the same Member State
regarding the same category of products, including cases in which that operator or group of operators operates at different stages of production, preparation and distribution.

5. Members of a group of operators shall not be entitled to obtain an individual certificate for any of the activities covered by the certification of the group of operators to which
they belong.

6. Operators shall verify the certificates of those operators that are their suppliers.

7. For the purposes of paragraphs 1 and 4 of this Article, products shall be classified in accordance with the following categories:
(a) unprocessed plants and plant products, including seeds and other plant reproductive material;

(b) livestock and unprocessed livestock products;

(c) algae and unprocessed aquaculture products;

(d) processed agricultural products, including aquaculture products, for use as food;

(e) feed;

(f) wine;

(g9) other products listed in Annex | to this Regulation or not covered by the previous categories.

Article 39
Additional rules on actions to be taken by the operators and groups of operators
1. In addition to the obligations laid down in Article 15 of Regulation (EU) 2017/625, operators and groups of operators shall:
(a) keep records to demonstrate their compliance with this Regulation;

(b) make all declarations and other communications that are necessary for official controls;
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c) take relevant practical measures to ensure compliance with this Regulation;
d) provide, in form of a declaration to be signed and updated as necessary:

(
(
(i) the full description of the organic or in-conversion production unit and of the activities to be performed in accordance with this Regulation;
(ii) the relevant practical measures to be taken to ensure compliance with this Regulation;

(

i) an undertaking:

— to inform in writing and without undue delay buyers of the products and to exchange relevant information with the competent authority, or, where appropriate, with the control
authority or control body, in the event that a suspicion of non-compliance has been substantiated, that a suspicion of non-compliance cannot be eliminated, or that non-compliance
that affects the integrity of the products in question has been established,

— to accept the transfer of the control file in the case of change of control authority or control body or, in the case of withdrawal from organic production, the keeping of the control
file for at least five years by the last control authority or control body,

— to immediately inform the competent authority or the authority or body designated in accordance with Article 34(4) in the event of withdrawal from organic production, and

— to accept the exchange of information among those authorities or bodies in the event that subcontractors are subject to controls by different control authorities or control bodies.

Article 45
Import of organic and in-conversion products

1. A product may be imported from a third country for the purpose of placing that product on the market within the Union as an organic product or as an in-conversion product,
provided that the following three conditions are met:

(a) the product is a product as referred to in Article 2(1);

(b) one of the following applies:
(i) the product complies with Chapters Il, 1ll and IV of this Regulation, and all operators and groups of operators referred to in Article 36, including exporters in the third country

concerned, have been subject to controls by control authorities or control bodies recognised in accordance with Article 46, and those authorities or bodies have provided all such
operators, groups of operators and exporters with a certificate confirming that they comply with this Regulation;

(ii) in cases where the product comes from a third country which is recognised in accordance with Article 47, that product complies with the conditions laid down in the relevant
trade agreement; or

(iii) in cases where the product comes from a third country which is recognised in accordance with Article 48, that product complies with the equivalent production and control
rules of that third country and is imported with a certificate of inspection confirming this compliance that was issued by the competent authorities, control authorities or control
bodies of that third country; and

(c) the operators in third countries are able at any time to provide the importers and the national authorities in the Union and in those third countries with information allowing the

identification of the operators that are their suppliers and the control authorities or control bodies of those suppliers, with a view to ensuring the traceability of the organic or in-
conversion product concerned. That information shall also be made available to the control authorities or control bodies of the importers.
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ANNEX |
OTHER PRODUCTS REFERRED TO IN ARTICLE 2(1)

— Yeasts used as food or feed,

— maté, sweetcorn, vine leaves, palm hearts, hop shoots, and other similar edible parts of plants and products produced therefrom,
— sea salt and other salts for food and feed,

— silkworm cocoon suitable for reeling,

— natural gums and resins,

— beeswax,

— essential oils,

— cork stoppers of natural cork, not agglomerated, and without any binding substances,
— cotton, not carded or combed,

— wool, not carded or combed,

— raw hides and untreated skins,

— plant-based traditional herbal preparations.
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ANNEX Il
DETAILED PRODUCTION RULES REFERRED TO IN CHAPTER I

Part IV: Processed food production rules

In addition to the general production rules laid down in Articles 9, 11 and 16, the rules laid down in this Part shall apply to the organic production of processed food.

1. General requirements for the production of processed food

1.1. Food additives, processing aids and other substances and ingredients used for processing food and any processing practice applied, such as smoking, shall comply with the
principles of good manufacturing practice ( 1 ).

1.2. Operators producing processed food shall establish and update appropriate procedures based on a systematic identification of critical processing steps.

1.3. The application of the procedures referred to in point 1.2 shall ensure that the produced processed products comply with this Regulation at all times.

1.4. Operators shall comply with and implement the procedures referred to in point 1.2, and, without prejudice to Article 28, shall in particular,:
(a) take precautionary measures and keep records of those measures;
(b) implement suitable cleaning measures, monitor their effectiveness and keep records of those operations;

(c) guarantee that non-organic products are not placed on the market with an indication referring to organic production.

1.5. The preparation of processed organic, in-conversion and non-organic products shall be kept separate from each other in time or space. Where organic, in-conversion and
non-organic products, in any combination, are prepared or stored in the preparation unit concerned, the operator shall:

(a) inform the competent authority, or, where appropriate, the control authority or control body, accordingly;

(b) carry out the operations continuously until the production run has been completed, separately in place or time from similar operations performed on any other kind of product
(organic, in-conversion or non-organic);

(c) store organic, in-conversion and non-organic products, before and after the operations, separate by place or time from each other;

(d) keep available an updated register of all operations and quantities processed;

(e) take the necessary measures to ensure identification of lots and to avoid mixtures or exchanges between organic, in-conversion and non-organic products;
(

f) carry out operations on organic or in-conversion products only after suitable cleaning of the production equipment.

1.6. Products, substances and techniques that reconstitute properties that are lost in the processing and storage of organic food, that correct the results of negligence in the
processing of organic food, or that otherwise may be misleading as to the true nature of products intended to be marketed as organic food, shall not be used.

1.7. Operators shall keep available documentary evidence on authorisations for the use of non-organic agricultural ingredients for the production of processed organic food in
accordance with Article 25 if they have obtained or used such authorisations.

2. Detailed requirements for the production of processed food
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2.1. The following conditions shall apply to the composition of processed organic food:

(a) the product shall be produced mainly from agricultural ingredients or products intended for use as food listed in Annex I; for the purpose of determining whether a product has
been produced mainly from those products, added water and salt shall not be taken into account;

(b) an organic ingredient shall not be present together with the same ingredient in non-organic form;

(c) an in-conversion ingredient shall not be present together with the same ingredient in organic or non-organic form.

2.2. Use of certain products and substances in processing of food

2.2.1. Only food additives, processing aids and non-organic agricultural ingredients authorised pursuant to Article 24 or Article 25 for use in organic production, and the products
and substances referred to in point 2.2.2 may be used in the processing of food, with the exception of products and substances of the wine sector, for which point 2 of Part VI shall
apply, and with the exception of yeast, for which point 1.3 of Part VIl shall apply.

2.2.2. In the processing of food, the following products and substances may be used:

(a) preparations of micro-organisms and food enzymes normally used in food processing, provided that food enzymes to be used as food additives have been authorised pursuant
to Article 24 for use in organic production;

(b) substances and products defined in points (c) and (d)(i) of Article 3(2) of Regulation (EC) No 1334/2008 that have been labelled as natural flavouring substances or natural
flavouring preparations in accordance with Article 16(2), (3) and (4) of that Regulation;

(c) colours for stamping meat and eggshells in accordance with Article 17 of Regulation (EC) No 1333/2008;

(d) natural colours and natural coating substances for the traditional decorative colouring of the shell of boiled eggs produced with the intention of placing them on the market at
a given period of the year;

(e) drinking water and organic or non-organic salt (with sodium chloride or potassium chloride as basic components) generally used in food processing;
(f) minerals (trace elements included), vitamins, amino acids and micronutrients, provided that:

(i) their use in food for normal consumption is ‘directly legally required’, in the meaning of being directly required by provisions of Union law or provisions of national law compatible
with Union law, with the consequence that the food cannot be placed at all on the market as food for normal consumption if those minerals, vitamins, amino acids or micronutrients
are not added; or

(i) as regards food placed on the market as having particular characteristics or effects in relation to health or nutrition or in relation to needs of specific groups of consumers:

— in products referred to in points (a) and (b) of Article 1(1) of Regulation (EU) No 609/2013 of the European Parliament and of the Council ( 1 ) their use is authorised by that
Regulation and acts adopted on the basis of Article 11(1) of that Regulation for the products concerned, or

— in products regulated by Commission Directive 2006/125/EC, their use is authorised by that Directive.

2.2.3. Only the products for cleaning and disinfection authorised pursuant to Article 24 for use in processing shall be used for that purpose. Operators shall keep records of the
use of those products, including the date or dates on which each product was used, the name of the product, its active substances and the location of such use.

2.2.4. For the purpose of the calculation referred to in Article 30(5), the following rules shall apply:
(a) certain food additives authorised pursuant to Article 24 for use in organic production shall be calculated as agricultural ingredients;
(b) preparations and substances referred to in points (a), (c), (d), (e) and (f) of point 2.2.2 shall not be calculated as agricultural ingredients;

(c) yeast and yeast products shall be calculated as agricultural ingredients.

2.3. Operators shall keep records of any input used in the food production. In case of production of composite products, complete recipes/ formulae showing the quantities of input




PROCESSING ORGANIC PRODUCTION RULES Pag. 15 di 41

and output shall be kept available for the competent authority or control body.
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ANNEX Il
DETAILED PRODUCTION RULES REFERRED TO IN CHAPTER I

Part V: Processed feed production rules

In addition to the general production rules laid down in Articles 9, 11 and 17, the rules laid down in this Part shall apply to the organic production of processed feed.

1. General requirements for the production of processed feed

1.1. Feed additives, processing aids and other substances and ingredients used for processing feed, and any processing practice used, such as smoking, shall comply with the
principles of good manufacturing practice.

1.2. Operators that produce processed feed shall establish and update appropriate procedures based on a systematic identification of the critical processing steps.

1.3. The application of the procedures referred to in point 1.2 shall ensure that the produced processed products comply with this Regulation at all times.

1.4. Operators shall comply with and implement the procedures referred to in point 1.2, and, without prejudice to Article 28, shall in particular:
(a) take precautionary measures and keep records of those measures;
(b) implement suitable cleaning measures, monitor their effectiveness and keep records of those operations;

(c) guarantee that non-organic products are not placed on the market with an indication referring to organic production.

1.5. The preparation of processed organic, in-conversion and non-organic products shall be kept separate from each other in time or space. Where organic, in-conversion and
non-organic products, in any combination, are prepared or stored in the preparation unit concerned, the operator shall:

(a) inform the control authority or control body accordingly;

(b) carry out the operations continuously until the production run has been completed, separately in place or time from similar operations performed on any other kind of product
(organic, in-conversion or non-organic);

(c) store organic, in-conversion and non-organic products, before and after the operations, separate by place or time from each other;

(d) keep available an updated register of all operations and quantities processed;

(e) take the necessary measures to ensure identification of lots and to avoid mixtures or exchanges between organic, in-conversion and non-organic products;
(

f) carry out operations on organic or in-conversion products only after suitable cleaning of the production equipment.

2. Detailed requirements for the production of processed feed

2.1. Organic feed materials, or in-conversion feed materials, shall not enter simultaneously with the same feed materials produced by non-organic means into the composition of
the organic feed product.

2.2. Any feed materials used or processed in organic production shall not have been processed with the aid of chemically synthesised solvents.

2.3. Only non-organic feed material of plant, algal, animal or yeast origin, feed material of mineral origin, and feed additives and processing aids authorised pursuant to Article 24
for use in organic production may be used in the processing of feed.
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2.4. Only the products for cleaning and disinfection authorised pursuant to Article 24 for use in processing shall be used for that purpose. Operators shall keep records of the use
of those products, including the date or dates on which each product was used, the name of the product, its active substances, and the location of such use.

2.5. Operators shall keep records of any input used in the feed production. In the case of production of composite products, complete recipes/ formulae showing the quantities of
input and output shall be kept available for the competent authority or control body.
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ANNEX Il
DETAILED PRODUCTION RULES REFERRED TO IN CHAPTER I

Part VI: Wine

1. Scope

1.1. In addition to the general production rules laid down in Articles 9, 10, 11, 16 and 18, the rules laid down in this Part shall apply to the organic production of the products of the
wine sector as referred to in point (I) of Article 1(2) of Regulation (EU) No 1308/2013.

1.2. Commission Regulations (EC) No 606/2009 ( 1) and (EC) No 607/2009 ( 2 ) shall apply, save as explicitly provided otherwise in this Part.

2. Use of certain products and substances

2.1. Products of the wine sector shall be produced from organic raw material.

2.2. Only products and substances authorised pursuant to Article 24 for use in organic production may be used for the making of products of the wine sector, including during the
oenological practices, processes and treatments, subject to the conditions and restrictions laid down in Regulation (EU) No 1308/2013 and Regulation (EC) No 606/2009, and in
particular in Annex | A to the latter Regulation.

2.3. Operators shall keep records of the use of any product and substance used in the wine production and for cleaning and disinfection, including the date or dates on which each
product was used, the name of the product, its active substances, and where applicable, the location of such use.

3. Oenological practices and restrictions

3.1. Without prejudice to Sections 1 and 2 of this Part and to specific prohibitions and restrictions provided for in points 3.2, 3.3 and 3.4, only oenological practices, processes and
treatments, including the restrictions provided for in Article 80 and Article 83(2) of Regulation (EU) No 1308/2013, in Article 3, Articles 5 to 9 and Articles 11 to 14 of Regulation
(EC) No 606/2009, and in the Annexes to those Regulations used before 1 August 2010 shall be permitted.

3.2. The use of the following oenological practices, processes and treatments shall be prohibited:
a) partial concentration through cooling in accordance with point (c) of Section B.1 of Part | of Annex VIl to Regulation (EU) No 1308/2013;

b) elimination of sulphur dioxide by physical processes in accordance with point 8 of Annex | A to Regulation (EC) No 606/2009;

(
(
(c) electrodialysis treatment to ensure the tartaric stabilisation of the wine in accordance with point 36 of Annex | A to Regulation (EC) No 606/2009;
(d) partial dealcoholisation of wine in accordance with point 40 of Annex | A to Regulation (EC) No 606/2009;

(

e) treatment with cation exchangers to ensure the tartaric stabilisation of the wine in accordance with point 43 of Annex | A to Regulation (EC) No 606/2009.

3.3. The use of the following oenological practices, processes and treatments is permitted under the following conditions:
(a) heat treatments in accordance with point 2 of Annex | A to Regulation (EC) No 606/2009, provided that the temperature does not exceed 75 °C;

(b) centrifuging and filtration with or without an inert filtering agent in accordance with point 3 of Annex | A to Regulation (EC) No 606/2009, provided that the size of the pores is
not smaller than 0,2 micrometres.

3.4. Any amendment introduced after 1 August 2010 concerning the oenological practices, processes and treatments provided for in Regulation (EC) No 1234/2007 or Regulation
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(EC) No 606/2009 may apply to the organic production of wine only after those measures have been included as permitted in this Section and, if required, after an evaluation in
accordance with Article 24 of this Regulation.
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ANNEX Il
DETAILED PRODUCTION RULES REFERRED TO IN CHAPTER I

Part VII: Yeast used as food or feed

In addition to the general production rules laid down in Articles 9, 11, 16, 17 and 19, the rules laid down in this Part shall apply to the organic production of yeast used as food or
feed.

1. General requirements

1.1. For the production of organic yeast, only organically produced substrates shall be used. However, until 31 December 2024 , the addition of up to 5 % non-organic yeast extract

or autolysate to the substrate (calculated in weight of dry matter) is allowed for the production of organic yeast where operators are unable to obtain yeast extract or autolysate
from organic production.

1.2. Organic yeast shall not be present in organic food or feed together with non-organic yeast.

1.3. The following products and substances may be used in the production, confection and formulation of organic yeast:
(a) processing aids authorised pursuant to Article 24 for use in organic production;

(b) products and substances referred to in points (a), (b) and (e) of point 2.2.2 of Part IV.

1.4. Only the products for cleaning and disinfection authorised pursuant to Article 24 for use in processing shall be used for that purpose.

1.5. Operators shall keep records of any product and substance used for yeast production and for cleaning and disinfection, including the date or dates on which each product was
used, the name of the product, its active substances, and the location of such use.
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ANNEX Il

COLLECTION, PACKAGING, TRANSPORT AND STORAGE OF PRODUCTS

1. Collection of products and transport to preparation units

Operators may carry out the simultaneous collection of organic, in-conversion and non-organic products only where appropriate measures have been taken to prevent any possible
mixture or exchange between organic, in-conversion and non-organic products and to ensure the identification of the organic and in-conversion products. The operator shall keep
the information relating to collection days, hours, the circuit and date and time of the reception of the products available to the control authority or control body.

2. Packaging and transport of products to other operators or units

2.1. Information to be provided

2.1.1. Operators shall ensure that organic products and in-conversion products are transported to other operators or units, including wholesalers and retailers, only in appropriate
packaging, containers or vehicles closed in such a manner that alteration, including substitution, of the content cannot be achieved without manipulation or damage of the seal
and provided with a label stating, without prejudice to any other indications required by Union law:

(a) the name and address of the operator and, where different, of the owner or seller of the product;
(b) the name of the product;
(c) the name or the code number of the control authority or control body to which the operator is subject; and

(d) where relevant, the lot identification mark in accordance with a marking system either approved at national level or agreed with the control authority or control body and which
permits the linking of the lot with the records referred to in Article 34(5).

2.1.2. Operators shall ensure that compound feed authorised in organic production transported to other operators or holdings, including wholesalers and retailers, are provided
with a label stating, in addition to any other indications required by Union law:

a) the information provided in point 2.1.1;
b) where relevant, by weight of dry matter:
i) the total percentage of organic feed materials;

ii) the total percentage of in-conversion feed materials;

(
(
(
(
(iii) the total percentage of feed materials not covered by points (i) and (ii);
(iv) the total percentage of feed of agricultural origin;

(c) where relevant, the names of organic feed materials;

(d) where relevant, the names of in-conversion feed materials; and

(

e) for compound feed that cannot be labelled in accordance with Article 30(6), the indication that such feed may be used in organic production in accordance with this Regulation.

2.1.3. Without prejudice to Directive 66/401/EEC, operators shall ensure that on the label of the packaging of a mixture of fodder plant seeds containing organic and in-conversion
or non-organic seeds of certain different plant species for which an authorisation has been issued under the relevant conditions laid down in point 1.8.5 of Part | of Annex Il to this
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Regulation, information is provided on the exact components of the mixture, shown by percentage by weight of each component species, and where appropriate varieties.

In addition to the relevant requirements under Annex IV to Directive 66/401/EEC, that information shall include besides the indications required in the first paragraph of this point
also the list of the component species of the mixture that are labelled as organic or in-conversion. The minimum total percentage by weight of organic and in-conversion seeds in
the mixture shall be at least 70 %.

In case the mixture contains non-organic seeds, the label shall also include the following statement: “The use of the mixture is only allowed within the scope of the authorisation
and in the territory of the Member State of the competent authority which authorised the use of this mixture in conformity with point 1.8.5 of Annex Il to Regulation (EU) 2018/848
on organic production and labelling of organic products.’

The information referred to in points 2.1.1 and 2.1.2 may be presented solely on an accompanying document, if such a document can be undeniably linked with the packaging,
container or vehicular transport of the product. This accompanying document shall include information on the supplier or the transporter.

2.2. The closing of packaging, containers or vehicles shall not be required where:

a) the transport takes place directly between two operators, both of which are subject to the organic control system;

(

(b) the transport includes only organic or only in-conversion products;

(c) the products are accompanied by a document giving the information required under point 2.1; and
(

d) both the expediting and the receiving operators keep documentary records of such transport operations available for the control authority or control body.

3. Special rules for transporting feed to other production or preparation units or storage premises
When transporting feed to other production or preparation units or storage premises, operators shall ensure that the following conditions are met:
(a) during transport, organically produced feed, in-conversion feed, and non-organic feed are effectively physically separated;
(b) vehicles or containers which have transported non-organic products are only used to transport organic or in-conversion products if:

(i) suitable cleaning measures, the effectiveness of which has been checked, have been carried out before commencing the transport of organic or in-conversion products and
the operators keep records of those operations;

(ii) all appropriate measures are implemented, depending on the risks evaluated in accordance with control arrangements, and where necessary, operators guarantee that non-
organic products cannot be placed on the market with an indication referring to organic production;

(iii) the operator keeps documentary records of such transport operations available for the control authority or control body;
(c) the transport of finished organic or in-conversion feed is separated physically or in time from the transport of other finished products;

(d) during transport, the quantity of products at the start and each individual quantity delivered in the course of a delivery round is recorded.

4. Transport of live fish

4.1. Live fish shall be transported in suitable tanks with clean water which meets their physiological needs in terms of temperature and dissolved oxygen.

4.2. Before transport of organic fish and fish products, tanks shall be thoroughly cleaned, disinfected and rinsed.

4.3. Precautions shall be taken to reduce stress. During transport, the density shall not reach a level which is detrimental to the species.

4.4. Records shall be kept for operations referred to in points 4.1, 4.2 and 4.3.
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5. Reception of products from other operators or units

On receipt of an organic or in-conversion product, the operator shall check the closing of the packaging, container or vehicle where it is required and the presence of the indications
provided for in Section 2.

The operator shall cross-check the information on the label referred to in Section 2 with the information on the accompanying documents. The result of those verifications shall
be explicitly mentioned in the records referred to in Article 34(5).

6. Special rules for the reception of products from a third country

Where organic or in-conversion products are imported from a third country, they shall be transported in appropriate packaging or containers, closed in a manner that prevents the
substitution of the content and bearing the identification of the exporter and any other marks and numbers that serve to identify the lot, and shall be accompanied by the certificate
of control for import from third countries where appropriate.

On receipt of an organic or in-conversion product imported from a third country, the natural or legal person to whom the imported consignment is delivered and who receives it
for further preparation or marketing shall check the closing of the packaging or container and, in the case of products imported in accordance with point (b)(iii) of Article 45(1), shall
check that the certificate of inspection referred to in that Article covers the type of product contained in the consignment. The result of this verification shall be explicitly mentioned
in the records referred to in Article 34(5).

7. Storage of products

7.1. Areas for the storage of products shall be managed in such a way as to ensure identification of lots and to avoid any mixing or contamination with products or substances not
in compliance with the organic production rules. Organic and in-conversion products shall be clearly identifiable at all times.

7.2. No input products or substances other than those authorised pursuant to Articles 9 and 24 for use in organic production shall be stored in organic or in-conversion plant and
livestock production units.

7.3. Allopathic veterinary medicinal products, including antibiotics, may be stored in agricultural and aquaculture holdings provided that they have been prescribed by a veterinarian
in connection with the treatment referred to in points 1.5.2.2 of Part Il and 3.1.4.2(a) of Part Ill of Annex Il, that they are stored in a supervised location and that they are entered
in the records referred to in Article 34(5).

7.4. Where operators handle organic, or in-conversion or non-organic products in any combination and the organic or in-conversion products are stored in storage facilities in which
also other agricultural products or foodstuffs are stored:

(a) the organic or in-conversion products shall be kept separate from the other agricultural products or foodstuffs;
(b) every measure shall be taken to ensure identification of consignments and to avoid mixtures or exchanges between organic, in-conversion and non-organic products;

(c) suitable cleaning measures, the effectiveness of which has been checked, shall have been carried out before the storage of organic or in-conversion products and the operators
shall keep records of those operations.

7.5. Only the products for cleaning and disinfection authorised pursuant to Article 24 for use in organic production shall be used in storage facilities for that purpose.
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This text is meant purely as a documentation tool and has no legal effect. The Union's institutions do not assume any liability for its contents. The authentic
versions of the relevant acts, including their preambles, are those published in the Official Journal of the European Union and available in EUR-Lex. Those official
texts are directly accessible through the links embedded in this document

COMMISSION IMPLEMENTING REGULATION (EU) 2021/1165

of 15 July 2021

authorising certain products and substances for use in organic production and establishing their lists

(ABSTRACT from consolidated version 2023-02-07)

ANNEX Il

Authorised products and substances for use as feed or in feed production
PART A

Authorised non-organic feed material of plant, algal, animal or yeast origin or feed material of microbial or mineral origin referred to in point (c) of Article 24(1) of
Regulation (EU) 2018/848

1. FEED MATERIALS OF MINERAL ORIGIN

Rumbens f%?d CEEIELTD Name Specific conditions and limits
11.11 Calcium carbonate

11.1.2 Calcareous marine shells
11.14 Maerl

11.1.5 Lithothamn

11.1.13 Calcium gluconate

11.21 Magnesium oxide

11.2.4 Magnesium sulphate anhydrous
11.2.6 Magnesium chloride

11.2.7 Magnesium carbonate

11.3.1 Dicalcium phosphate

11.3.2 Monodicalcium phosphate
11.3.3 Monocalcium phosphate

11.3.5 Calcium-magnesium phosphate
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11.3.8 Magnesium phosphate

11.3.10 Monosodium phosphate

11.3.16 Calcium sodium phosphate

11.3.17 Monoammonium phosphate (Ammonium dihydrogen orthophosphate) only for aguaculture
11.3.19 Pentasodium triphosphate (STPP) only for pet food
11.3.27 Disodium dihydrogen diphosphate (SAPP) only for pet food
11.4.1 Sodium chloride

11.4.2 Sodium bicarbonate

1144 Sodium carbonate

11.4.6 Sodium sulphate

11.5.1 Potassium chloride

(M In accordance with Commission Regulation (EU) No 68/2013 of 16 January 2013 on the Catalogue of feed materials (OJ L 29, 30.1.2013, p. 1).

1.

OTHER FEED MATERIALS

Number in feed catalogue

(1)

Name

Specific conditions and limits

10

Meal, oil and other feed materials of
fish or other aquatic animals origin

provided that they are obtained from fisheries that have been certified as sustainable under a scheme
recognised by the competent authority in line with the principles laid down in Regulation (EU) No 1380/2013
provided that they are produced or prepared without chemically synthesised solvents their use is authorised
only to non- herbivores livestock

the use of fish protein hydrolysate is authorised only for young non- herbivores livestock

10

Meal, oil and other feed materials of
fish, mollusc or crustacean origin

for carnivorous aquaculture animals

from fisheries that have been certified as sustainable under a scheme recognised by the competent
authority in line with the principles laid down in Regulation (EU) No 1380/2013, in accordance with point
3.1.3.1(c) of Part lll of Annex Il to Regulation (EU) 2018/848

derived from trimmings of fish, crustaceans or molluscs already caught for human consumption in
accordance with point 3.1.3.3(c) of Part lll of Annex Il to Regulation (EU) 2018/848, or derived from whole
fish, crustaceans or molluscs caught and not used for human consumption in accordance with point
3.1.3.3(d) of Part Ill of Annex Il to Regulation (EU) 2018/848

10

Fishmeal and fish oil

in the grow-out phase, for fish in inland waters, penaeid shrimps and freshwater prawns and tropical
freshwater fish

from fisheries that have been certified as sustainable under a scheme recognised by the competent
authority in line with the principles laid down in Regulation (EU) No 1380/2013, in accordance with point
3.1.3.1(c) of Part lll of Annex Il to Regulation (EU) 2018/848

only where natural feed in ponds and lake is not available in sufficient quantities, maximum 25 % of
fishmeal and 10 % of fish oil in the feed ration of penaeid shrimps and freshwater prawns (Macrobrachium
spp.) and maximum 10 % of fishmeal or fish oil in the feed ration of siamese catfish (Pangasius spp.), in
accordance with point 3.1.3.4(c)(i) and (ii) of Part Il of Annex Il to Regulation (EU) 2018/ 848

12.1.5

Yeasts

when not available from organic production

12.1.12

Yeast products

when not available from organic production

Cholesterol

product obtained from wool grease (lanolin) by saponification, separations and crystallisation, from shellfish
or other sources

to secure the quantitative dietary needs of penaeid shrimps and freshwater prawns (Macrobrachium spp.) in
the grow-out stage and in earlier life stages in nurseries and hatcheries

when not available from organic production
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Herbs in accordance with point (e)(iv) of Article 24(3) of Regulation (EU) 2018/848, in particular:
— when not available in organic form

— produced/prepared without chemical solvents

— maximum 1 % in the feed ration

Molasses in accordance with point (e)(iv) of Article 24(3) of Regulation (EU) 2018/848, in particular:
— when not available in organic form

— produced/prepared without chemical solvents

— maximum 1 % in the feed ration

Phytoplankton and zooplankton only in the larval rearing of organic juveniles

specific protein compounds In accordance with point 1.9.3.1(c) and 1.9.4.2(c) of Regulation (EU) 2018/848, in particular:
— until 31 December 2026,

— when not available in organic form,

— produced/prepared without chemical solvents,

— for feeding piglets of up to 35 kg or young poultry,

— maximum 5 % of the dry matter of feed from agricultural origin per period of 12 months

Spices in accordance with point (e)(iv) of Article 24(3) of Regulation (EU) 2018/848, in particular:
— when not available in organic form

— produced/prepared without chemical solvents

— maximum 1 % in the feed ration

() In accordance with Regulation (EU) No 68/2013.

PART B
Authorised feed additives and processing aids used in animal nutrition referred to in point (d) of Article 24(1) of Regulation (EU) 2018/848
Feed additives listed in this Part must be authorised under Regulation (EC) No 1831/2003.

The specific conditions set out here are to be applied in addition to the conditions of the authorisations under Regulation (EC) No 1831/2003.

1. TECHNOLOGICAL ADDITIVES
a) Preservatives
o) T 20 7 (G I Name Specific conditions and limits
group
E 200 Sorbic acid
E 236 Formic acid
E 237 Sodium formate
E 260 Acetic acid
E 270 Lactic acid
E 280 Propionic acid
E 330 Citric acid
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b) Antioxidants
22 G2ty O TG Name Specific conditions and limits
group
1b306(i) Tocopherol extracts from vegetable oils
1b306(ii) Tocopherol-rich extracts from vegetable oils (delta

rich)

c) Emulsifiers, stabilisers, thickeners and gelling agents

ID number or functional

group Name Specific conditions and limits

1c 322 Lecithins only when derived from organic raw material

1¢c 322i use restricted to aquaculture animal feed

E 407 Carrageenan only for pet food

E 410 Locust bean gum (Carob gum) only for pet food obtained only from a roasting process from organic production if
available

E 412 Guar gum

E 414 Acacia (Gum arabic) only for pet food
from organic production if available

E 415 Xanthan gum

d) Binders and anti-caking agents

ID number or functional

group Name Specific conditions and limits
E 412 Guar gum
E 535 Sodium ferrocyanide maximum content: 20 mg/kg NaCl calculated as ferrocyanide anion
E 551b Colloidal silica
E 551c Kieselgur (diatomaceous earth, purified)
1m558i Bentonite
E 559 Kaolinitic clays, free of asbestos
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E 560 Natural mixtures of steatites and chlorite
E 561 Vermiculite
E 562 Sepiolite
E 563 Sepiolitic clay
E 566 Natrolite-Phonolite
19568 Clinoptilolite of sedimentary origin
19599 Illite-montmorillonite-kaolinite
E 599 Perlite
e) Silage additives
o) SO o0 7 (G I Name Specific conditions and limits
group
1k Enzymes, micro-organisms only authorised to ensure adequate fermentation
1k236 Formic acid
1k237 Sodium formate
1k280 Propionic acid
1k281 Sodium propionate

f) substances for reduction of the contamination of feed by mycotoxins

ID number or functional
group

Name

Specific conditions and limits

1m588

Bentonite

2, SENSORY ADDITIVES

ID number or functional
group

Name

Specific conditions and limits
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ex2a Astaxanthin only when derived from organic sources, such as organic crustacean shells
only in the feed ration for salmon and trout within the limit of their physiological needs
if no astaxanthin derived from organic sources are available, astaxanthin from natural
sources may be used such as Astaxanthin-rich Phaffia rhodozyma
ex2b Flavouring compounds only extracts from agricultural products, including Chestnut extract (Castanea sativa Mill.)
3. NUTRITIONAL ADDITIVES

a) Vitamins, pro-vitamins and chemically well-defined substances having similar effect

ID number or functional
group

Name

Specific conditions and limits

ex3a

Vitamins and Provitamins

derived from agricultural products

if not available from agricultural products:

— derived synthetically, only those identical to vitamins derived from agricultural
products may be used for monogastric animals and aquaculture animals

— derived synthetically, only vitamins A, D and E identical to vitamins derived from
agricultural products may be used for ruminants; the use is subject to prior authorisation
of the Member States based on the assessment of the possibility for organic ruminants to
obtain the necessary quantities of the said vitamins through their feed rations

3a370

Taurine

only for cats and dogs
not from synthetic origin, if available

3a920

Betaine anhydrous

only for monogastric animals and fish from organic production; if not available, from
natural origin

b) Compounds of trace elements

ID number or functional

Specific conditions and

group T limits
3b101 Iron(1l) carbonate (siderite)
3b103 Iron(ll) sulphate monohydrate
3b104 Iron(ll) sulphate heptahydrate
3b201 Potassium iodide
3b202 Calcium iodate, anhydrous
3b203 Coated granulated calcium iodate anhydrous
3b301 Cobalt(ll) acetate tetrahydrate
3b302 Cobalt(ll) carbonate
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3b303 Cobalt(ll) carbonate hydroxide (2:3) monohydrate

3b304 Coated granulated cobalt(ll) carbonate

3b305 Cobalt(ll) sulphate heptahydrate

3b402 Copper(ll) carbonate dihydroxy monohydrate

3b404 Copper (Il) oxide

3b405 Copper(ll) sulphate pentahydrate

3b409 Dicopper chloride trihydroxide

3b502 Manganese (Il) oxide

3b503 Manganous sulfate, monohydrate

3b603 Zinc oxide

3b604 Zinc sulphate heptahydrate

3b605 Zinc sulphate monohydrate

3b609 Zinc chloride hydroxide monohydrate

3b701 Sodium molybdate dihydrate

3b801 Sodium selenite

3b802 Coated granulated sodium selenite

3b803 Sodium selenate

3p810 Selenised yeast, Saccharomyces cerevisiae CNCM [-3060, inactivated
3p811 Selenised yeast, Saccharomyces cerevisiae NCYC R397, inactivated
3b812 Selenised yeast, Saccharomyces cerevisiae CNCM [-3399, inactivated
3p813 Selenised yeast, Saccharomyces cerevisiae NCYC R646, inactivated
3p817 Selenised yeast, Saccharomyces cerevisiae NCYC R645 inactivated

¢) Amino acids, their salts and analogues

ID number or functional

group Name Specific conditions and limits
3¢3.5.1 L-histidine monohydrochloride monohydrate produced through fermentation ] , o
may be used in the feed ration for salmonids when the feed sources listed in point 3.1.3.3
and 3¢352 of Part Il of Annex Il to Regulation (EU) 2018/848, do not provide a sufficient amount of

histidine to meet the dietary needs of the fish
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4. ZOOTECHNICAL ADDITIVES

ID number or functional

Name Specific conditions and limits
group
4a, 4b, 4c and 4d Enzymes and microorganism
4d7 and 4d8 Ammonium chloride only for cats
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ANNEX IV

Authorised products for cleaning and disinfection referred to in points (e), (f) and (g) of Article 24(1) of Regulation (EU) 2018/848

PART A
Products for the cleaning and disinfection of ponds, cages, tanks, raceways, buildings or installations used for animal production

PART B
Products for the cleaning and disinfection of buildings and installations used for plant production, including for storage on an agricultural holding

PARTC
Products for cleaning and disinfection in processing and storage facilities

PART D
Products referred to in Article 12(1) of this Regulation

The following products or products containing the following active substances as listed in Annex VIl to Regulation (EC) No 889/2008 cannot be used as biocidal products:

— caustic soda;

— caustic potash;

— oxalic acid;

— natural essences of plants with the exception of linseed oil, lavender oil and peppermint oil;
— nitric acid;

— phosporic acid;

— sodium carbonate;

— copper sulphate;

— potassium permanganate;

— tea seed cake made of natural camelia seed;

— humic acid;

— peroxyacetic acids with the exception of peracetic acid.
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ANNEX V

Authorised products and substances for use in the production of processed organic food and of yeast used as food or feed

PART A

Authorised food additives and processing aids referred to in point (a) of Article 24(2) of Regulation (EU) 2018/848

SECTION A1 - FOOD ADDITIVES, INCLUDING CARRIERS
The organic foodstuffs to which food additives may be added are within the limit of authorisations given in accordance with Regulation (EC) No 1333/2008.
The specific conditions and restrictions set out here are to be applied in addition to the conditions of the authorisations under Regulation (EC) No 1333/2008.

For the purpose of the calculation of the percentages referred to in Article 30(5) of Regulation (EU) 2018/848, food additives marked with an asterisk in the column of the code
number shall be calculated as ingredients of agricultural origin.

Code Name Organic foodstuffs to which it may be added Specific conditions and limits

E 153 Vegetable carbon edible cheese rind of ashy goat cheese
Morbier cheese

E 160b(i)* Annatto bixin Red Leicester cheese

Double Gloucester cheese

Cheddar

Mimolette cheese

E 160b(ii)* Annatto norbixin Red Leicester cheese

Double Gloucester cheese

Cheddar

Mimolette cheese

E 170 Calcium carbonate products of plant and animal origin shall not be used for colouring or calcium enrichment of
products

E 220 Sulphur dioxide fruit wines (wine made from fruits other than grapes, 100 mg/l (maximum levels available from all sources,
including cider and perry) and mead with and without added | expressed as SOzin mg/l)

sugar

E 223 Sodium metabisulphite | crustaceans
E 224 Potassium fruit wines (wine made from fruits other than grapes, 100 mg/l (maximum levels available from all sources,
metabisulphite including cider and perry) and mead with and without added | expressed as SO2 in mg/l)

sugar
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E 250 Sodium nitrite meat products may only be used, if it has been demonstrated to the
satisfaction of the competent authority that no technological
alternative, giving the same guarantees and/or allowing to
maintain the specific features of the product, is available
not in combination with E252
maximum ingoing amount expressed as NaNO2: 80 mg/ kg,
maximum residual amount expressed as NaNO2: 50 mg/kg
E 252 Potassium nitrate meat products may only be used, if it has been demonstrated to the
satisfaction of the competent authority that no technological
alternative, giving the same guarantees and/or allowing to
maintain the specific features of the product, is available
not in combination with E252
maximum ingoing amount expressed as NaNO2: 80 mg/ kg,
maximum residual amount expressed as NaNO2: 50 mg/kg
E 270 Lactic acid products of plant and animal origin
E 290 Carbon dioxide products of plant and animal origin
E 296 Malic acid products of plant origin
E 300 Ascorbic acid products of plant origin
meat products
E 301 Sodium ascorbate meat products may only be used in connection with nitrates and nitrites
E 306* Tocopherol-rich extract | products of plant and animal origin antioxidant
E 322* Lecithins products of plant origin only from organic production
milk products
E 325 Sodium lactate products of plant origin
milk-based and meat products
E 330 Citric acid products of plant and animal origin
E 331 Sodium citrates products of plant and animal origin
E 333 Calcium citrates products of plant origin
E 334 Tartaric acid (L(+)-) products of plant origin
mead
E 335 Sodium tartrates products of plant origin
E 336 Potassium tartrates products of plant origin
E 341(i) Monocalcium self-raising flour raising agent
phosphate
E 392* Extracts of Rosemary products of plant and animal origin only from organic production
E 400 Alginic acid products of plant origin
milk products
E 401 Sodium alginate products of plant origin

milk products
sausages based on meat
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E 402 Potassium alginate products of plant origin
milk products
E 406 Agar products of plant origin
milk-based products and meat products
E 407 Carrageenan products of plant origin
milk-based products
E 410" Locust bean gum products of plant and animal origin only from organic production
E 412* Guar gum products of plant and animal origin only from organic production
E 414> Arabic gum products of plant and animal origin only from organic production
E 415 Xanthan gum products of plant and animal origin
E 417 Tara gum products of plant and animal origin thickener
only from organic production
E 418 Gellan gum products of plant and animal origin high-acyl form only
only from organic production, applicable as of 1 January
2026
E 422 Glycerol plant extracts only from plant origin
flavourings solvent and carrier in plant extracts and flavourings
humectant in gel capsules surface coating of tablets
only from organic production
E 440(i)* Pectin products of plant origin
milk-based products
E 460 Cellulose gelatine
E 464 Hydroxypropyl methyl products of plant and animal origin encapsulation material for capsules
cellulose
E 500 Sodium carbonates products of plant and animal origin
E 501 Potassium carbonates | products of plant origin
E 503 Ammonium carbonates | products of plant origin
E 504 Magnesium carbonates | products of plant origin
E 509 Calcium chloride Milk-based products coagulation agent
E 516 Calcium sulphate products of plant origin carrier
E 524 Sodium hydroxide Laugengeback surface treatment
flavourings acidity regulator
E 551 Silicon dioxide cocoa, herbs and spices in dried powdered form for cocoa, only for use in automated dispensing ma- chines
flavourings
propolis
E 553b Talc products of plant origin For sausages based on meat, only surface treatment

sausages based on meat
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E 901 Beeswax confectionery glazing agent
only from organic production
E 903 Carnauba wax confectionery glazing agent
citrus fruit mitigating method for mandatory extreme cold treatment of
fruit as a mandatory quarantine measure against harmful
organisms in accordance with Commission Implementing
Directive (EU) 2017/1279™
only from organic production
E 938 Argon products of plant and animal origin
E 939 Helium products of plant and animal origin
E 941 Nitrogen products of plant and animal origin
E 948 Oxygen products of plant and animal origin
E 968 Erythritol products of plant and animal origin only from organic production without using ion exchange
technology

(1) Commission Implementing Directive (EU) 2017/1279 of 14 July 2017 amending Annexes | to V to Council Directive 2000/29/EC on protective measures against the
introduction into the Community of organisms harmful to plants or plant products and against their spread within the Community (OJ L 184, 15.7.2017, p. 33).

SECTION A2 — PROCESSING AIDS AND OTHER PRODUCTS, WHICH MAY BE USED FOR PROCESSING OF INGREDIENTS OF AGRICULTURAL ORIGIN FROM

ORGANIC PRODUCTION

The specific conditions and restrictions set out here are to be applied in addition to the conditions of the authorisations under Regulation (EC) No 1333/2008.

Only authorised for the processing

Name of the following organic foodstuffs Specific conditions and limits
Water products of plant and animal origin drinking water within the meaning of Council Directive 98/83/EC(")
Calcium chloride products of plant origin coagulation agent

sausages based on meat

Calcium carbonate

products of plant origin

Calcium hydroxide

products of plant origin

Calcium sulfate products of plant origin coagulation agent
Magnesium chloride (or nigari) products of plant origin coagulation agent
Potassium carbonate grapes drying agent

Sodium carbonate

products of plant and animal origin

Lactic acid

cheese for the regulation of the pH of the brine bath in cheese production

L(+)lactic acid from fermentation

plant protein extracts

Citric acid

products of plant and animal origin
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Sodium hydroxide

Sugar(s)
oil from plant origin excluding olive ail
plant protein extracts

Sulphuric acid

Gelatine
sugar(s)

Hop extract

products of plant origin

only for antimicrobial purposes
from organic production, if available

Pine rosin extract

products of plant origin

only for antimicrobial purposes
from organic production, if available

Hydrochloric acid

gelatin

Gouda-, Edam and Maasdammer
cheeses, Boerenkaas, Friese and
Leidse Nagelkaas

gelatine production in compliance with Regulation (EC) No 853/2004 of the European
Parliament and of the Council®@

for the regulation of the pH of the brine bath in the processing of cheeses

Ammonium hydroxide

gelatin

gelatine production in compliance with Regulation (EC) No 853/2004

Hydrogen peroxide

gelatin

gelatine production in compliance with Regulation (EC) No 853/2004

Carbon dioxide

products of plant and animal origin

Nitrogen products of plant and animal origin

Ethanol products of plant and animal origin Solvent
Tannic acid products of plant origin filtration aid
Egg white albumin products of plant origin

Casein products of plant origin

Gelatin products of plant origin

Isinglass products of plant origin

Vegetable oils

products of plant and animal origin

greasing, releasing or antifoaming agent
only from organic production

Silicon dioxide gel or colloidal solution

products of plant origin

Activated carbon
(CAS-7440- 44-0)

products of plant and animal origin

Talc products of plant origin in compliance with the specific purity criteria for food additive E 553b
Bentonite products of plant origin sticking agent for mead

Cellulose products of plant origin

Diatomaceous earth products of plant origin

Perlite products of plant origin

Hazelnut shells products of plant origin

Rice meal products of plant origin

Beeswax products of plant origin releasing agent

only from organic production
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Carnauba wax products of plant origin releasing agent
only from organic production
Acetic acid/ vinegar products of plant origin only from organic production
from natural fermentation
Thiamin hydrochloride fruit wines, cider, perry and mead
Diammonium phosphate fruit wines, cider, perry and mead
Wood fibre products of plant and animal origin the source of timber should be restricted to certified, sustainably harvested wood

wood used must not contain toxic components (post-harvest treatment, naturally
occurring toxins or toxins from micro-organisms)

(1) Council Directive 98/83/EC of 3 November 1998 on the quality of water intended for human consumption (OJ L 330, 5.12.1998, p. 32).
(2) Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 2004 laying down specific hygiene rules for food of animal origin (OJ L 139,

30.4.2004, p. 55)

PART B

Authorised non-organic agricultural ingredients to be used for the production of processed organic food referred to in point (b) of Article 24(2) of Regulation (EU)

2018/848

Name

Specific conditions and limits

Alga Arame (Eisenia bicyclis), unprocessed as well as
products of first-stage processing directly related to this
alga

Alga Hijiki (Hizikia fusiforme), unprocessed as well as
products of first-stage processing directly related to this
alga

Bark of the Pau d’arco tree Handroanthus impetiginosus
(‘lapacho’)

only for use in Kombucha and tea mixtures

Casings

from natural raw materials of animal or from plant origin material

Gelatin

from other sources than porcine

Milk mineral powder/liquid

only when used for its sensory function to replace wholly or partly sodium chloride

Wild fishes and wild aquatic animals, unprocessed as well
as products derived therefrom by processes

only from fisheries that have been certified as sustainable under a scheme recognised by the competent authority
in line with the principles laid down in Regulation (EU) No 1380/2013, in accordance with point 3.1.3.1(c) of Part
Il of Annex Il to Regulation (EU) 2018/848

only when not available in organic aquaculture

PART C

Authorised processing aids and other products for the production of yeast and yeast products referred to in point (c) of Article 24(2) of Regulation (EU) 2018/848
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. Yeast production g i Lo
Name Primary yeast confection/formulation Specific conditions and limits

Calcium chloride X
Carbon dioxide X X
Citric acid X for the regulation of the pH in yeast production
Lactic acid X for the regulation of the pH in yeast production
Nitrogen X X
Oxygen X X
Potato starch X X for filtering . .

only from organic production
Sodium carbonate X X for the regulation of the pH
Vegetable oils X X greasing, releasllng or ant!- foaming agent

only from organic production

PART D

Authorised products and substances for the production and conservation of organic grapevine products of the wine sector referred to in point 2.2 of Part VI of

Annex Il to Regulation (EU) 2018/848

References in Annex | to Delegated

Name ID numbers Regulation (EU) 2019/934 Specific conditions and limits
Air Part A, Table 1, points 1 and 8
Gaseous oxygen E 948 Part A, Table 1, point 1
CAS 17778- 80-2 Part A, Table 2, point 8.4
Argon E 938 Part A, Table 1, point 4 may not be used for bubbling
CAS 7440-37-1 Part A, Table 2, point 8.1
Nitrogen E 941 Part A, Table 1, points 4, 7 and 8
CAS 7727-37-9 Part A, Table 2, point 8.2
Carbon dioxide E 290 Part A, Table 1, points 4 and 8
CAS 124-38-9 Part A, Table 2, point 8.3
Pieces of oak wood Part A, Table 1, point 11
Tartaric acid (L(+)-) E 334 Part A, Table 2, point 1.1
CAS 87-69-4
Lactic acid E 270 Part A, Table 2, point 1.3
Potassium L(+)- tartrate E 336 (ii) Part A, Table 2, point 1.4

CAS 921- 53-9
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Potassium bicarbonate E 501 (ii) Part A, Table 2, point 1.5
CAS 298-14-6
Calcium carbonate E 170 Part A, Table 2, point 1.6
CAS 471-34-1
Calcium sulphate E 516 Part A, Table 2, point 1.8
Sulphur dioxide E 220 Part A, Table 2, point 2.1 the maximum sulphur dioxide content shall not
CAS 7446-09-5 exceed 100 milligrams per litre for red wines as
: : : - referred to in point A.1.(a) of Part B of Annex | to
Potassium bisulphite E 228 Part A, Table 2, point 2.2 Delegated Regulation (EU) 2019/934 and with a
CAS 7773-03-7 residual sugar level lower than 2 grams per litre
Potassium metabisulphite E 224 Part A, Table 2, point 2.3

CAS 16731-55-8

the maximum sulphur dioxide content shall not
exceed 150 milligrams per litre for white and rosé
wines as referred to in point A.1.(b) of Part B of
Annex | to Delegated Regulation (EU) 2019/934 and
with a residual sugar level lower than 2 grams per
litre

for all other wines, the maximum sulphur dioxide
content applied in accordance with Part B of Annex |
to Delegated Regulation (EU) 2019/934 shall be
reduced by 30 milligrams per litre

L ascorbic acid E 300 Part A, Table 2, point 2.6

Charcoal for oenological use Part A, Table 2, point 3.1

Diammonium hydrogen phosphate | E 342 Part A, Table 2, point 4.2
CAS 7783-28-0

Thiamine hydrochloride CAS 67-03-8 Part A, Table 2, point 4.5

Yeast autolysates

Part A, Table 2, point 4.6

Yeast cell walls

Part A, Table 2, point 4.7

Inactivated yeasts

Part A, Table 2, point 4.8
Part A, Table 2, point 10.5
Part A, Table 2, point 11.5

Edible gelatine

CAS 9000-70-8

Part A, Table 2, point 5.1

derived from organic raw material if available

Wheat protein

Part A, Table 2, point 5.2

derived from organic raw material if available

Peas protein

Part A, Table 2, point 5.3

derived from organic raw material if available

Potatoes protein

Part A, Table 2, point 5.4

derived from organic raw material if available

Isinglass Part A, Table 2, point 5.5 derived from organic raw material if available
Casein CAS 9005-43-0 Part A, Table 2, point 5.6 derived from organic raw material if available
Potassium caseinates CAS 68131-54-4 Part A, Table 2, point 5.7
Egg albumin CAS 9006-59-1 Part A, Table 2, point 5.8 derived from organic raw material if available
Bentonite E 558 Part A, Table 2, point 5.9
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Silicon dioxide (gel or colloidal
solution)

E 551

Part A, Table 2, point 5.10

Tannins

Part A, Table 2, point 5.12
Part A, Table 2, point 6.4

derived from organic raw material if available

Chitosan derived from Aspergillus
niger

CAS 9012-76-4

Part A, Table 2, point 5.13
Part A, Table 2, point 10.3

Yeast protein extracts

Part A, Table 2, point 5.15

derived from organic raw material if available

Potassium alginate E 402 Part A, Table 2, point 5.18
CAS 9005-36-1
Potassium hydrogen tartrate E336(i) Part A, Table 2, point 6.1
CAS 868-14-4
Citric acid E 330 Part A, Table 2, point 6.3
Metatartaric acid E 353 Part A, Table 2, point 6.7
Gum arabic E 414 Part A, Table 2, point 6.8 derived from organic raw material if available

CAS 9000-01-5

Yeast mannoproteins

Part A, Table 2, point 6.10

Pectin lyases CE4.2.2.10 Part A, Table 2, point 7.2 only for oenological purposes in clarification
Pectin methylesterase CE 3.1.1.11 Part A, Table 2, point 7.3 only for oenological purposes in clarification
Polygalacturonase CE 3.2.1.15 Part A, Table 2, point 7.4 only for oenological purposes in clarification
Hemicellulase CE3.21.78 Part A, Table 2, point 7.5 only for oenological purposes in clarification
Cellulase CE3.214 Part A, Table 2, point 7.6 only for oenological purposes in clarification
Yeasts for wine production Part A, Table 2, point 9.1 for the individual yeast strains, organic if available
Lactic acid bacteria Part A, Table 2, point 9.2

Copper citrate CAS 866-82-0 Part A, Table 2, point 10.2

Aleppo pine resin

Part A, Table 2, point 11.1

Fresh lees

Part A, Table 2, point 11.2

only from organic production




