
 

  

 

 

 

 

 

https://www.soilassociation.org/our-standards/read-our-organic-standards/health-beauty-standards/
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• Health & Beauty care manufacturers, processors, and packers, 

• Wholesalers, 

• Retailers who process, pack, or label their products. 

 

  

 

 

 

 

 

 

 

 

 

 

• goods in records 

• batch codes for goods in records 

• invoices for goods purchased 

• delivery notes for goods received 

• production records 

• packing records 

• batch numbers for goods produced 

• dispatch notes 

• remittance advice documents. 

 
 

• process organic and non-organic products separately, and 

• clean according to these standards before production. 

 
 

•  

• annual stock take records, and 

• quantities sold on a daily basis to the final consumer if applicable. 

 



 

 
 

• all complaints you make or receive, and 

• any response to the complaint and the action taken.  

 
 

• have a system to keep track of procedures and records to ensure they are correct, up to date 
and effective 

• keep a Product Information File (PIF) for at least 10 years after the last batch was made 
available on the market. 

 

 

 

 

 

 
 

 

 

 

 

 
 

 

 

• organic ingredients 

• additives 

• processing aids 

• ingredients of fragrances 

• micro-organisms, or 

• enzymes. 

 

 
 

 
 

 

 



 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 
 

 

 

 

• Nanoparticles and nanoemulsions, and 

• Nanostructures including nanocapsules, nanotubes, fullerenes (buckyballs), quantom dots and 
nano wires. 

 

 
 

 

• food additives, such as for flavouring, enhanced absorption of nutrients or modifying texture 

• health and beauty, such as in transparent mineral sunscreens and make-up products 

• packaging, including quantum dots for traceability, UV light filters, nanoclays as gas barriers 
and carbon nanotubes to alter strength-to-weight ratio 



 

• medicinal, such as drug delivery, DNA vaccines and advanced therapies 

• industrial, such as fuel additives and window coatings 

• environmental, such as soil remediation 

• electronic, such as nanocomponents in electronic circuits 

• pesticides, such as pesticide delivery in nanoemulsions, and 

• textiles, such as stain and water resistant coatings. 
 

 

• engineered nanoparticles that are intentionally produced to have a specific novel property, 
such as for the uses listed above, and 

• other manufactured nanoparticles that are produced incidentally by industrial processes, 
particularly modern high-energy processes such as those using high pressure (for example, 
some types of homogenisation). 

 

 

 
 

• the mean particle size is 200 nm or smaller, and 

• the minimum particle size is 125 nm or smaller. 
 

 

 

 

 
 

• use local ingredients wherever possible (to reduce energy use and to support local 
communities) 

• use as high a proportion of organic materials as possible 

• keep processing to a minimum  

• use as few additives and processing aids as possible, and 

• use organic additives and fragrances if they are available. 

 

 

 

 

• grade 

• composition 

• quality 

• quantity and 

• product descriptions. 
 

 

 



 

 

 

 
 

 
 

 

 
 

  
  

  
  
  
  
  
  
  

  
  
  
  
  
  

  
  
  
  
  
  
  
  

  
  
  
  

  
  
  
  
  
  
  
  
  

  
  
  



 

  
  
  
  
  
  
  

  
  
  
  

  
  
  
  

 

 

 

 
 

• they are natural flavours as defined in regulation (EC) No 1334/2008 

• they are not made from GMOs 

• they do not contain anything made from GMOs 

• for liquid flavours, water, glycerol, vegetable oil and ethanol are the only carrier solvents used, 
and 

• for extraction, water, glycerol, vegetable oil, ethanol and carbon dioxide are the only solvents 
used. 

 

 

 

 
 

 

 

 

 

 

• where the water comes from, and 

• how you treat the water and what you add to it. 

 

 

 
 



 

 

 

 
 

• are not genetically modified 

• do not contain detectable GM DNA from the substrates used to grow the micro-organisms, and 

• preferably, are grown on organic substrates. 

 

 

 
 

 
   

   
   
   

   
   

   
   

   
   

   
   

   
  

 

 

 

 

 

 

 

 
 

• raw materials 

• retail and bulk products 

• processed and unprocessed products, and any 

• promotional material, catalogues and websites. 
 

 
 

• clearly and accurately describe the product, and 

• comply with all relevant legislation. 



 

 
 

• reconstituted ingredients, labelled as dried or reconstituted 

 

 

 
 

 

 

 
 

 
 

 
 

•  

• 

 

 
 

 
 

•   

• -  

 
 

 

 

 

 

 

 

 

 

 

 

• so that the recipient can easily identify the product and status, the seller or owner, traceability 
code and % organic (if less that 95%). 

•  

 



 

 

 

 

 

 

 

 

 



 

 

 
1. You can only use the Soil Association symbol on organic products that meet the Soil Association 

standards. 
2. You must reproduce the symbol from original artwork and it must appear: 

a) complete and upright 
b) in proportion to the product description 
c) at least 10mm in diameter (example 'A') 
d) in black or white (examples 'B' and 'C') 
e) clearly visible 
f) clear and legible over the whole of a background, for example if used over a photograph 

(example 'D') 
 

 
 

 
 
3. The symbol must not appear: 

a)  
b) incomplete 
c) at an angle 
d)  
e)  
f)  

 
 

 
 

 
 
 

 

 

https://www.soilassociation.org/certification/food-drink/business-support/marketing-organic/using-the-organic-symbol/


 

 

 
• Chapter 1: Processes in the chain between farm and consumer. 

 

• Chapter 5.2 Principles, 

• Chapter 5.3 Becoming Soil Association certified, 
 

 

 

 

 

 
 

• have procedures to maintain the organic integrity of your products, from buying raw materials 
to goods out 

• always work to good practice guidelines for your sector  

• operate high standards of hygiene in the premises make sure that staff operate high standards 
of personal hygiene, and 

• make sure that organic product is not contaminated 

 
 

 

 

 

 
 

• are fully trained for the tasks they are carrying out 

• are aware of the relevant standards, and 

• understand the importance of maintaining organic integrity throughout the production cycle. 

 

 
 

 

 

 

 
 

• minimise processing 

• minimise energy use and waste 

 
 

• mechanical, physical and biological methods  

• washing as we allow in these standards 

https://www.soilassociation.org/media/25988/sa-gb-food-drink.pdf


 

• cleaning as we allow in these standards, and 

• heating and cooling. 

 
 

 

 
 

 

 
 

 

• Assess the risk of contamination and accidental substitution and put in place controls to avoid 
those risks 

• Process organic products separately from non-organic products 

• Clean, only in ways we allow, the plant and equipment you use to make organic products 
before you start processing, and 

• Finish the whole run of organic products before you start to process non-organic products 

 

 

 
 

• are energy efficient 

• minimise waste, and 

• are easy to clean and are hygienic. 

 

 

 
 

• book all goods into storage 

• check the organic status and make a record of this check, and 

• check that the supplier is on the list of suppliers that we have approved. 

 

 

 
 

• get written confirmation from the supplier 

• send it back 

• sell it as non-organic, or 

• use it in non-organic products. 

 



 

 

 
 

• label the room, area, or  

• organic products 

• label all organic materials clearly to avoid accidental contamination 

• have sufficient space or barriers around the organic storage area to stop accidental 
contamination 

• only use stores, bins and containers that are suitable for use  

• dedicate and label bins and containers as organic 

• prevent contamination by birds, insects and vermin, and 

• clean the stores regularly so that there are no residues which could contaminate organic 
products or encourage pests. 

 
 

• stock records 

• traceability records, and 

• records showing that the store was cleaned regularly during use and before holding organic 
products. 

 

 
Standards Guidance 
SA GB 2.6.1 Scope 

 
 

 

• containing 

• protecting 

• preserving 

• handling 

• storage 

• delivery 

• labelling 

• marketing, and 

• presentation of your products. 
 

 

 

 
 

 
This standard applies to products you process, pack or label, 
(including on farm), or have contract made for you, 

user). This standard 
does not apply if you purchase an already certified product 
(for example, a wholesaler buying an already certified 
product). In this case you do not have to supply information 
on the packaging of that purchased product. 
 

 
 

 
1. the Defra regulations on extended producer responsibility 

for packaging products. 
2. the European Parliament and Council Directive on 

Packaging and Packaging Waste (94/62/EC) 
3. the European Standard for Compostable Packaging 

(EN13432)  if you are using compostable packaging. 
4. applicable legality legislation for cellulose based materials, 

this means the UK Timber Regulations, in GB, and the EU 
Deforestation Regulations, in Northern Ireland and the 
EU. 

https://www.gov.uk/guidance/packaging-waste-prepare-for-extended-producer-responsibility
https://www.gov.uk/guidance/packaging-waste-prepare-for-extended-producer-responsibility
http://ec.europa.eu/environment/waste/packaging/legis.htm
http://ec.europa.eu/environment/waste/packaging/legis.htm
http://www.bpf.co.uk/topics/Standards_for_compostability.aspx
http://www.bpf.co.uk/topics/Standards_for_compostability.aspx
https://www.gov.uk/guidance/regulations-timber-and-flegt-licences
https://environment.ec.europa.eu/topics/forests/deforestation/regulation-deforestation-free-products_en
https://environment.ec.europa.eu/topics/forests/deforestation/regulation-deforestation-free-products_en


 

 

 
 

 
 

 
 

 
 

 

SA GB 2.6.2 Chlorine bleached 
paper or cardboard 

 
 

 

 
 
 

 

SA GB 2.6.3 Paper, card and wood-
pulp packaging products* 

 
 

 
 

 

 

 

 

• source products which carry source FSC or PEFC 

certification from suppliers,  

• obtain an independent FSC or PEFC chain of custody 

certificate,  

• establish FSC or PEFC group certification with other 

businesses (suitable for small businesses).  

 

https://www.gov.uk/government/publications/make-a-green-claim
https://www.gov.uk/guidance/how-to-collect-your-packaging-data-for-extended-producer-responsibility#packaging-class-data
https://www.gov.uk/guidance/how-to-collect-your-packaging-data-for-extended-producer-responsibility#packaging-class-data
https://oprl.org.uk/what-we-do/
https://oprl.org.uk/what-we-do/
https://uk.fsc.org/chain-of-custody-certification/chain-of-custody-group-schemes
https://www.pefc.co.uk/chain-of-custody-logo-use/group-certification/
https://fsc.org/en/chain-of-custody-certification
https://standards.pefc.org/the-standards/chain-of-custody


 

 

 
 

 
 

  
 

 
 

 

SA GB 2.6.4 Plastic materials, 
coatings, dyes or inks containing 
phthalates* 

 
 

 
 

 

 
 

 
  

 

 
 

 
a. avoid PVC and use plastics that do not require 

plasticizers for flexibility, such as polyethylene, e.g., 
PET, HDPE, and LDPE.  

b. using non-phthalate-based plasticizers which are 
widely available on the market, see the ChemSec 
marketplace for more options. 

c. consider whether packaging is necessary or if there 
are non-plastic alternatives. 

 

SA GB 2.6.5 PVC and other 
chlorinated plastics* 

 
 

 

 
 

 

• polyvinyl chloride (PVC) 

• polyvinylidene chloride (PVdC) (applied from 
September 2026) 

• vinyl chloride  

https://fsc.org/en/what-the-fsc-labels-mean
https://fsc.org/en/what-the-fsc-labels-mean
https://marketplace.chemsec.org/
https://marketplace.chemsec.org/


 

 

 

 
  

 

 
 

 
 

 

• metal jar lids or caps (e.g. for jams, sauces and baby 
food), and  

• tamper evident seals on jar lids or caps. 
 

 

SA GB 2.6.6 Non-GM packaging 

 
 

 

 

• polylactic acid (PLA) 

• polyhydroxyalkanoates (PHA) 

• polybutylene succinate (PBS) 

• different starch blends. 
 

 
 

 

• Raw materials from certified organic production 

• Non-GMO Project certification (more info here) 

• IP or PCR testing results for the raw materials 
 

 

• glues, 

• labels,  

https://www.nongmoproject.org/


 

• inks and dyes applied to packaging products,  

• biodegradable coatings, 

• lids containing epoxydised soybean oil (ESBO), 

• starch used in paperboard manufacture, and, 

• enzymes used in the packaging manufacturing 
process. 

 

 

 

 

SA GB 2.6.7 BPA and other 
bisphenols in food-contact 
materials 

 
 

 
 

 

 
 

 
 

 
 

 

SA GB 2.6.8 Oxo-degradable 
Plastics* 

 
 

 
 

 

 

 
 

 

• use of recyclable plastic formats such as LDPE, or, 

• use of certified compostable Packaging 
 for more guidance) 



 

 

 
 

  
 

 
 

SA GB 2.6.9 Polystyrene* 

 
 

 
 

 

 

 
 

 
 

 
 

 
 

 

SA GB 2.6.10 PFAS (Per- and 
polyfluoroalkyl substances) * 

 
 

 
 

 

 

 

• greaseproof or water-resistant paper packaging (e.g., 
bread / pastry bags), 

• baking paper or cake cases, 

• takeaway pizza boxes and card clamshells, 

• butter and cheese papers, 
 

 
 

  
 

 
 

 

https://ellenmacarthurfoundation.org/oxo-statement
https://www.gov.uk/guidance/how-to-collect-your-packaging-data-for-extended-producer-responsibility#packaging-class-data
https://marketplace.chemsec.org/
https://marketplace.chemsec.org/


 

 

 
 

• transport organic goods in closed packaging or containers 

• transport organic goods in vehicles that are suitable for them 

• transport organic goods with appropriate labels which include the name and address of the 
operator shipping the product and, where different, of the owner or seller of the product. 

• make sure the loading equipment and the vehicles are clean and have been cleaned only in 
ways we allow in these standards, and 

• record details of all collection runs and record results of all the checks you make. 

 

 

 

 

 
 

• all detergents, disinfectants, sterilants and terminal sanitisers allowed for use in the industry, 
 

• dry cleaning methods where they will not risk organic integrity, or 

 
 

• clean all surfaces that may be in contact with organic products before the start of production 

• clean throughout the production process to prevent build-up of residues or micro- organisms 
that could contaminate the product 

• always rinse off remaining disinfectants and sanitisers with potable water to prevent residues 
left on the surface contaminating the organic product, and 

• only use alcohol wipes that do not leave any residue after the alcohol has evaporated. 

 
 

• leave sanitisers in contact with the equipment before you make organic products 

• use substances on contact surfaces that could taint or contaminate organic products, or 

• use ionising radiation on equipment for organic products. 

 
 

 

 

 

 

 
 

• work out how much organic product you need to put through to remove all residue of non-
organic product 

• write a procedure for how you will do the purge, including how much organic product you will 
use and showing how this will remove all non-organic material 



 

• show this at your inspection so that we can approve the procedure if we think the precautions 
are adequate, and 

• keep full records of all your bleed runs, including the quantities of purge material you have 
used. 

 
 

 

 

 
 

• label all detergents and sanitisers correctly with the name of the product and safety 
information 

• store bulk stocks of detergents and sanitisers safely in a marked store to reduce the risk of 
contamination, and 

• store stocks of detergents and sanitisers in closed containers.  

 

 

 
 

• what will be cleaned 

• how and how often 

• what chemicals and equipment you will use, and 

• the final rinse of food contact surfaces with potable water before processing organic products. 

 
 

• you cleaned all equipment before organic production 

• the clean was done according to the schedule, and 

• you complete a final rinse of all surfaces rinsed with potable water. 

 

 

 
 

• mechanical screens, nets, doors and shutters 

• sound barriers, and 

• light barriers. 

 
 

• desiccant dusts such as diatomaceous earth and amorphous silica, preferably from naturally 
occurring sources 

• electric flying insect control units, with shatterproof tubes that are changed at least annually 

• tamper resistant bait stations that contain legally approved pesticides 

• sticky boards for insects, and 

• pheromones in traps and dispensers, for monitoring pest levels or as attractants and sexual 
behaviour disrupters. 

 



 

 

 

 

• carbon dioxide or nitrogen 

• freezing and heating 

• vacuum treatment, or 

• desiccant dusts, such as diatomaceous earth or amorphous silica. 

 
 

 

 

 

 

 

 

 

 

 

 

• you may use pyrethrum as a spray or fog only to control insects 

• before using pyrethrum, you must remove all organic products from the area to be treated 

• you must not put organic products back into the treated area for at least 24 hours after the 
treatment 

• 

 

• you must clean all product contact surfaces in the area, using methods that we allow, after the 
treatment and before you process or store organic product there again, and 

• you must contact us before you want to spray if you cannot remove organic products from the 
area. In some cases, we may allow you to cover organic products with impermeable sheeting 
to prevent contact with the spray. 

 

 

 

 
 

 

• provide evidence to show that other methods of trapping have failed or are not appropriate, 
before you use the glue boards, and 



 

• use them according to the British Pest Control Association code of practice; 

• check rodent glue boards at least once every 12 hours including at weekends and Bank 
Holidays, as required by the British Pest Control Association code of practice 

• keep a record of each check. 
 

 

 

 

 

 

 

• non-organic preparation areas 

• stores only used for non-organic product 

• loading bays, and 

• offices, toilets and canteens. 

 

 

 

 

• the products you intend to use and the active ingredients of those products 

• where the infestation is and where organic products and production areas are (preferably by 
marking the areas on a plan) 

• how you will comply with the specific conditions that are shown for each of the chemicals 

• why your existing precautions failed to prevent this infestation and what precautions you will 
take to stop the infestation coming back, and 

• what precautions you will take to prevent contamination of organic products with the pest 
control product. 

 

 
 

 
 

 

 

 
 

• what pests you have found 

• what chemicals, methods and equipment you used on them 

• who did the treatment, when and which area or equipment was treated, and 

• what precautions you took to prevent contamination of organic products.  



 

 

 

 
• Chapter 5.2 Principles, and 

• Chapter 5.3 Becoming Soil Association certified. 
 

 

 

 

 
 

 

• herbal products 

• natural and herbal medicine-like products 

• toiletries 

• body care products, and 

• cosmetics and perfumery. Note - toiletries include: 

• foaming products 

• blended oils 

• emulsified products 

• pastes 

• salves 

• gels 

• toilet soaps 

• aqueous products, and 

• fragrances. 
 

 

 

 

• processing of the raw materials 

• manufacture 

• labelling, and 

• composition. 

 

 
 

 

 

 

https://www.soilassociation.org/media/25988/sa-gb-food-drink.pdf


 

 

 

• safety 

• manufacturing and composition 

• grade, quality and quantity 

• product descriptions/labelling, and 

• any other national, European and international legislation for food, medicines and/or 
cosmetics (as appropriate). 

 

 

 

 

 
 

• be fit for their purpose 

• have as high as possible proportion of organic ingredients 

• be clearly identified, traceable and separate from non-organic products at all stages of 
manufacturing 

• not be tested on animals 

• not be harmful to human health and the environment in manufacture and use, and 

• be labelled to give clear and accurate information to the consumer. 

 

 

 
 

 
 

• the mean particle size is 200nm or smaller, and 

• the minimum particle size is 125nm or smaller. 
 

 
 

 

 

 
 

 
 

 

 



 

 

 

 
 

• the fragrance ingredient is not available in organic form 

• the fragrance does not contain any synthetic ingredients 

• the non-organic fragrance is not prepared using solvents other than those we allow for 
extraction of organic products 

• the fragrance does not contain the same ingredient in organic and non-organic form 

• the final product in which a fragrance is used does not contain the same ingredient in organic 
and non-organic form, and 

• the final product labelling must show that the fragrance is non-organic 

 

 

 
 

• Where the water comes from, and  

• How you treat it. 

 

 

 
 

• montmorillonite and kaolin clays 

• chalks 

• sand 

• salt 

• pumice, and 

• diatomaceous earth. 

 

 

 

 

• within the limitations of use listed, or 

• for general purposes if no limitation of use is listed. 
 

 
 

 
 

 
 

http://www.iucnredlist.org/


 

  
 

 

 

 
 

 
 

 

 
 
 

 
 

 

 

     

 
 

 

 

 

  
 

  

 
  

 

   

 
  

 

 

     

  

 

 
 

 

     

  
   

     

     

 
 

   

     

 
 

 

 
 

 

   

 

 
 
 
 



 

     

    

 

 

 
 

   

  
 

   

   

 
 

 

 
 

   

 
 

 
  

 

  

     

     

     

  
 

 
 

 

 
 

   

  
 

   

  
 

 
 

 
 

 
 

 

 

 
 

   

  
   

 
 

   

  
 

  

 
 

 

 

 

 
 

   

 
 

   



 

   

 

 

     

 
 

 

 

 

   
 

 

 
 

   

     

     

  

 

  

     

     

   

 

 

   

   

   
 

 

     

   

 

 

     

  

 
 

 

     

 
    

 
 

   

 
 

 
 

 

  

 
 

   



 

   

 

 

     

 
  

 
 

   
 

 

 
  

 
 

 
 

   

   
 

 

     
 

 
 

 
 

• washing 

• steam cleaning 

• ultra heat treatment  

• other mechanical cleaning methods, and 

• drying. 

 

 

 
 

• viscosity modifiers, thickeners and anti-oxidants in standards 1.10.2 

• processing aids listed in standard 1.15.1 

• other plant gums 

• other plant-derived anti-oxidants 

• sodium hydroxide and potassium hydroxide as pH adjusters, and 

• phytic acid as a chelating agent.  

 

 

 
 

 

 

 
 

• benzyl alcohol 



 

• benzoic acid and its salts 

• sorbic acid and its salts 

• dehydroacetic acid 

• sodium dehydro acetate 

• agricultural raw materials or extracts, which may be modified by simple physical or chemical 
processes that do not change the active ingredients  

 
 

• phenoxyethanol 

• lactoperoxidase 

• phenylethyl alcohol 

• any other anti-microbial agent that meet the criteria in standard 3.16.14. 
 

 
 

 
 

 

 

 
 

• extract as much of the herb as possible, and 

• use extraction methods that extract the biologically active parts of the plant material while 
retaining maximum activity. 

 
 

• use extraction ratios (solvent to plant) to recognised standards, where they exist 

• tell us which standards you are using 

• justify the extraction ratio you use, where there are no recognised standards. 

 
 

• solvents of organic origin (for example, alcohol, glycerol, lactose, sugar, vinegar) 

• potable (fit for drinking) water (see standard 1.12, and 

• carbon dioxide, either as liquid CO2 or in supercritical fluid extraction (SCFE). 

 
 

• use denaturants for alcohol where they are legally required 

• tell us which denaturant you are using. 

 



 

 
 

 
 

• non-organic glycerol providing it is not from animals and organic glycerol is not available, 

• non-organic herbs extracted in an organic solvent if the herb is not available in organic form. 
 

 

 
 

• maceration (hot or cold) 

• expression 

• percolation 

• juicing 

• solar extraction (for example of flower remedies) 

• cold extraction 

• pressing 

• pressure 

• vacuum 

• distillation using water or steam at low pressure 

• decoction 

• infusion (hot or cold), and 

• microbial digestion/fermentation 

 

 

 
 

• filtration with non-bleached filtering papers 

• micro filters 

• depth filters 

• concentration by evaporating, vacuum distilling or spray drying 

• nitrogen flushing, and 

• clarifying and precipitating agents listed in standard 1.15.1. 

 
 

• ultrasound 

• rectification 

• post packaging sterilisation (for example: UV irradiation) 

• pasteurization 

• standardisation. 

 

 
 

• aroma enhancers 



 

• ionising radiation, or 

• electron beaming. 

 

 

 
 

• air drying with natural hot air or heated air 

• freezing/individually quick freezing, and 

• storing with modified atmosphere, for example using nitrogen. 

 

 

 

 

 
 

 
 

• physical methods (including heating and cooling) 

• mechanical techniques 

• biological processes, such as fermentation, but not using GMOs or their derivatives, and 

• saponification of organic materials using sodium hydroxide or potassium hydroxide. 

 
 

• the additives and processing aids listed in standards 1.10.2 and 1.15.1. 

• petrochemical and synthesised chemicals as reagents, if the resulting substance complies with 
the toxicity and biodegradability criteria in standard 3.15.4. 

 
 

  
  

 
  

 
 

  
  

 
 

 
 

 

 
 

 
  

 

 

 

 



 

 

 
 

• alkylation 

• amidation 

• biotechnology processes 

• calcination of plant residues 

• carbonisation (resins, fatty organic oils) 

• condensation/addition 

• esterification/trans-esterification/inter-esterification 

• etherification 

• hydration 

• hydrogenation 

• hydrolysis 

• ionic exchange 

• neutralisation 

• oxidation/reduction 

• phosphorylation (only for ingredients for leave-on products) 

• saponification 

• sulphation/sulphatation 

 

 

 

 

 
 

• petrochemical solvents and/or petrochemical auxiliaries (including catalysts, anti- foaming, 
etc), even if removed. 

• the halogenation process (even as an activating step). 

 
 

• Aqueous solutions of mineral acids (hydrochloric acid, sulphuric acid, phosphoric acid, etc.) 
are allowed as manufacturing auxiliaries for neutralization, purification and extraction. They 
are not allowed as reactants (raw material or ingredient) 

• Manufacturing auxiliaries are therefore not listed in the INCI list of the ingredient or cosmetic 
finished product 

• There are exemptions for sulphuric acid which is allowed for sulphation/sulphatation 
reactions, and for phosphoric agents which are allowed to produce phosphorylated 
ingredients, for leave on products only. 

 
 

• monochloroacetic acid =<5 ppm 

• dichloroacetic acid =<10 ppm 



 

• free amidoamine =<0.3% 

• 3-aminopropyldimethylamine (DMAPA) =<15ppm 
 

 
 

 

• you need to use that ingredient in your product, and 

• the ingredient meets our requirements for toxicity and biodegradability in standard 3.16.1. 
 

 

 

 

 
 

• sulphonation (as the main reaction) 

• alkoxylation using alkylene oxides (which includes ethoxylation and propoxylation), 

• bleaching for deodourisaion (on a support of animal origin) 

• deterpenation (other than with steam) 

• halogenation 

• ionising radiation 

• treatments with ethylene oxide 

• treatments with mercury 

 
 

 
  

  
 

  
  

 
 
 

 

 

 

 

• aquatic toxicity - the EC50 and LC50 for algae, crustaceans and fish must be at least 1mg/kg 

• aerobic bio-degradability -  
301A-F 

• anaerobic bio-degradability -  

• bio-accumulation - the log Pow value must be no more than 3. 
 

 

 



 

 

 
 

• clearly and accurately to give information to the consumer so they can make informed buying 
decisions, and 

• with a list of English, as well as International Nomenclature on Cosmetic Ingredients (INCI) 
names. 

 

 

 
 

• the full ingredient breakdown in descending order by weight  down to 1%. (We may give you 
permission to use a reduced ingredient listing in the case of complex fragrances). 

• The percentage of minerals (if used in the product). 

• For products with 70% - 
 

 
 

• the calculation is of the finished product 

• you must exclude any added water from the calculation, including floral waters 

• for an ingredient that itself includes water, you must exclude the water part from the 
calculation, and 

• for an ingredient of mixed organic and non-organic origin, either as a mixture or arising from 
a chemical reaction, you must use the relative proportions in the calculation. 

 

 

 

 

 
 

 

 
 

 

 

• the calculation is of the finished product 

• you must exclude any added water from the calculation, including floral waters 

• for an ingredient that itself includes water, you must exclude the water part from the 
calculation, and 

• for an ingredient of mixed organic and non-organic origin, either as a mixture or arising from 
a chemical reaction, you must use the relative proportions in the calculation. 



 

 
 

 
 

 

 

 

 

 
 

• inspect your operation and premises (normally each year) 

• carry out unannounced inspections, and 

• take samples for residue testing if we or our inspector think there may be a risk of 
contamination or as a back up to the certification process. 

 

 

 
• Chapter 1 Processes in the chain between farm and consumer 

• Chapter 2 Manufacturing 

• Chapter 3 Health and beauty care products  

• Chapter 5.2 Principles 

• Chapter 5.3 Becoming Soil Association certified  

•  
 

 

 

 

 

 

 
 

• they are made from organic ingredients, and 

• these have been extracted and diluted according to these standards 

 

 

 
 

• comply with the registration and other requirements of the MHRA 

• comply with our standards for processed foods, where relevant, and you may in addition use: 
o hydroxypropyl methyl cellulose as a coating in tablets 
o microcrystalline cellulose as a binding agent in tablets 

https://www.soilassociation.org/media/25988/sa-gb-food-drink.pdf


 

 

 

 

 

• in the product name 

• in the contents panel to identify the organic ingredients 

• elsewhere on the label and/or patient information leaflet as 'certified organic to Soil 
Association standards'. This wording must be subordinate in placement and prominence to 
the statutory information. 

 
 

 
 

 
 

 

 

• in the contents panel to identify the organic ingredients 

• elsewhere on the label and/or patient information leaflet as 'certified organic to Soil 
Association standards'. This wording must be subordinate in placement and prominence to 
the statutory information. 

 
 

 
 

 
 

 

 

 

 

• you can justify to us that the minerals are essential for the product, and 

• your label states the organic percentage in the product title. 
 

 

 

 

 
 

• carbon dioxide 

• air, and 

• nitrogen. 



 

 

 

 
 

• titanium dioxide 

• zinc oxide 

• silicon dioxide (as a surface treatment to aid dispersion) 

• caprylic diglyceride (as a dispersant) ) 
 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

 

 
 
 
 
 
 
 
 
 

 
 

 
 

 
 

 

 

 

 



 

 
 

 

 

 

 

 


