MEGHALAYA NATURAL AND ORGANIC FARMING SOCIETY FOR LIVELIHOOD AND INNOVATION IN AGRICULTURE
(MEGNOLIA)
in collaboration with FoodChain ID (FCID)

3-Day Training Programme on NPOP Organic Certification

5th — 7% October 2026 | Venue: MAMETI, Upper Shillong
DAY 1- Monday, 5th October 2026

Time Session [ Activity Delivery method
9:00 AM - 9:45 AM | Arrival & Registration of Participants MEGNOLIA
9:45 AM - 9:50 AM | Inaugural Session - Welcome Address MEGNOLIA
ing R k jecti f the Traini
9:50 AM - 10:00 AM Opening Remarks & Objectives of the Training MEGNOLIA
Programme
Address by Representative, FoodChain ID (FCID) FCID Resource Person
Landscape of national and international organic This session gives
regulations overview of various
e NPOP national and international
» USDA-NOP regulations and
IOREE A =TEDO AN | o Bl Erie @3 compliance according to
« COR point of sale.
e Bio-Suisse The delivery format —
s JAS presentation and
o Demeter discussions.
e Naturland
11:00AM- 11:15 AM | Tea [ Coffee Break
11.15 A.M-1:00AM Introduction to National Program on Organic This session gives
Production (NPOP) overview of NPOP
- APEDA requirements.
- Scope of standard The delivery format —
- (Bintegrity program presentation and
General understanding — Terms and Definitions discussions.
1:00 PM- 2:00 PM Lunch Break
2:00 PM-4:00PM Organic Crop Production - Individual Farms This session gives
 Crop production plan overview of technical
e Conversion requirements requirements as
» Landscape perspective for
e Choice of Crops and Varieties Individual Farmers.
o Diversity in crop production and
management plan The delivery format -
e Pest, Disease and Weed Management presentation and
e Contamination Control discussions.
e Soiland Water conservation
Collection of non-cultivated material of plant
origin/forest produces
4:00PM Tea Break




Session [ Activity

Delivery method

4:20 PM

Activity, Quiz and Review of the training, Q&A Session

I DAY 2 - Tuesday, 6th October 2026

Session [ Activity

Resource Person / In-
Charge

09:30 AM Course Recap Course recap
addressing questions &
concepts of the
participants.

Delivery Format - Q & A,
discussions.

10:00 AM Guidelines for certification of grower groups This session gives

e Constitution of the ICS overview of technical
e Internal control system (|CS) requirements as
e Development of ICS required from standard
e Internal Control System Manager (I1CS perspective for Grower
Manager) Groups (ICS).
e Internalinspectors The delivery format —
Approval manager/committee presentation and
discussions.
11:30 AM Tea [ Coffee Break
11:45 AM o ICS staff and their training requirements - This session gives
Field officer, Purchase officer, Warehouse overview of technical
manager, Processing manager requirements as
o Internal Standards required from standard
e Conflict of interest perspective for Grower
e Scope of certification Groups (ICS).
e Trade The delivery format -
o (Critical control points for risk assessment presentation and
Internalinspections and approvals discussions.
1:00 PM Lunch break
2:00 PM e Externalinspections The delivery format —
e Farmer training presentation and
e Yield estimates discussions.
e Non-compliance and sanctions
e Overview of Procurement requirements
Organic food - Processing and handling
e Specificrequirements for Organic Food
processing
e Pestanddisease control
e Ingredients




Session [ Activity

Resource Person [ In-
Charge

e Processing Methods

e Packaging and Labelling requirements

e Processed products

e Storage & Transport

e Food Additives Including Carriers for Use in
Production of Processed Organic Food

e Processing Aids and other products for use for
processing of ingredients of Agricultural

Origin from organic production

Approved Products for Packaging of Organic Food
Stuffs

4:00 PM Tea Break

4:15 PM Requirements for organic certification mark This session gives overview
of Organic logo

¢ India Organiclogo requirements.
Specifications and concepts Jaivik Bharat logo Delivery Format - Q & A,

Group discussions and
presentation.

5:15 PM Quiz and Review of the training, Q&A session

I DAY 3 - Wednesday, 7th October 2026

Session [ Activity

Resource Person / In-

Charge
9:30 AM Course Recap Course recap addressing
questions & concepts of
the participants.
Delivery Format - Q & A,
discussions.
10:00 AM Organic food - Trading Trading requirements from
e Supplier verification standard perspective.
e Mass balance and traceability Delivery Format —case
Storage and transport StUdy, group discussions and
presentation.
11:00 AM Tea [ Coffee Break
11:15 AM Training on Tracenet Overview & Updates on
Tracenet
1:00 PM Lunch break
2:00PM Training on Tracenet - (continue)




Session [ Activity

Resource Person [ In-

Charge

3:00 PM Course Recap To overview the topics
covered

4:00 PM Tea/Coffee Break
Course assessment &
Certificate Handover.

. (The certificate of Course

4:15 PM Course Assessment by Exam Attendance or Successful
Completion depending on
the score obtained.)

4:30 PM Valedictory Session & Distribution of Certificates MEGNOLIA

5:00 PM Vote of Thanks & Closing Remarks MEGNOLIA




