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	1. Please describe the types of organic products produced or handled on your operation:
	2. How many states are your products sold in? Are they exported to other countries?
	3. How many years has your operation been certified organic?
	4. Which organic products do you use this substance on/in? (e.g., yogurt, fruit juices, baked goods, etc.)
	5. What function does the substance provide in your organic products and why is it essential? (e.g., stabilizer, thickener, flavor, sanitizer, etc.)
	6. With what frequency does your operation use the substance? (e.g., seldom, as needed when a certain condition arises, routinely, etc.)
	7. Have you conducted a search for the availability of natural (if the substance in question is synthetic) or organic (if the substance in question is natural) alternatives? (e.g. using yeast instead of chemical leavening agents)
	???-� �I�f� �s�o�,� �p�l�e�a�s�e� �d�e�s�c�r�i�b�e� �w�h�a�t� �y�o�u�r� �s�e�a�r�c�h� �e�n�t�a�i�l�e�d�:
	???-� �B�a�s�e�d� �o�n� �y�o�u�r� �s�e�a�r�c�h�,� �d�e�s�c�r�i�b�e� �t�h�e� �a�v�a�i�l�a�b�i�l�i�t�y� �o�f� �a�l�l�o�w�e�d� �a�l�t�e�r�n�a�t�i�v�e�s� �(�o�r�g�a�n�i�c� �o�r� �n�a�t�u�r�a�l�)� �i�n� �t�e�r�m�s� �o�f� �q�u�a�l�i�t�y�,� �q�u�a�n�t�i�t�y� �a�n�d� �f�o�r�m�:
	???-� �I�f� �a�v�a�i�l�a�b�l�e�,� �h�a�v�e� �y�o�u� �c�o�n�d�u�c�t�e�d� �r�e�s�e�a�r�c�h� �(�e�.�g�.� �R� �&� �D� �t�r�i�a�l�s�)� �o�n� �t�h�e� �u�s�e� �o�f� �a�l�l�o�w�e�d� �n�a�t�u�r�a�l� �o�r� �o�r�g�a�n�i�c� �a�l�t�e�r�n�a�t�i�v�e�s� �i�n� �y�o�u�r� �o�r�g�a�n�i�c� �p�r�o�d�u�c�t�(�s�)�?� �B�r�i�e�f�l�y� �d�e�s�c�r�i�b�e� �t�h�e� �r�e�s�u�l�t�s�.� �D�i�d� �t�h�e�y� �m�e�e�t� �y�o�u�r� �s�p�e�c�i�f�i�c�a�t�i�o�n� �r�e�q�u�i�r�e�m�e�n�t�s�?
	8. Are there any other management practices that would eliminate the need for the substance? (e.g., delayed harvesting instead of using a chemical growth hormone for ripening). If so, please describe the efficacy of the alternative management practices:
	9. Describe the impact to your operation should you no longer be allowed to use the substance:
	???-� �O�r�g�a�n�i�c� �p�r�o�d�u�c�t� �e�f�f�e�c�t�s� �(�e�f�f�e�c�t�s� �t�o� �t�h�e� �q�u�a�l�i�t�y� �o�f� �t�h�e� �o�r�g�a�n�i�c� �p�r�o�d�u�c�t�(�s�)� �y�o�u� �a�r�e� �m�a�r�k�e�t�i�n�g�)�:
	???-� �E�n�v�i�r�o�n�m�e�n�t�a�l� �e�f�f�e�c�t�s� �(�e�f�f�e�c�t�s� �t�o� �e�n�v�i�r�o�n�m�e�n�t� �i�f� �t�h�e� �s�u�b�s�t�a�n�c�e� �w�a�s� �n�o� �l�o�n�g�e�r� �a�l�l�o�w�e�d�;� �e�f�f�e�c�t�s� �t�o� �e�n�v�i�r�o�n�m�e�n�t� �f�r�o�m� �p�o�t�e�n�t�i�a�l� �a�l�t�e�r�n�a�t�i�v�e�s�)�:
	???-� �E�c�o�n�o�m�i�c� �e�f�f�e�c�t�s� �(�e�f�f�e�c�t�s� �t�o� �e�c�o�n�o�m�i�c� �h�e�a�l�t�h� �o�f� �y�o�u�r� �o�p�e�r�a�t�i�o�n�)�:
	11. NOSB collects information about the "ancillary substances" (e.g. carriers, preservatives, stabilizers) that may be used to formulate commercial forms of the substance. Please list any ancillary substances that are identified on the ingredient stat...

