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PART A: Scope and Overview of the Standard 

Foreword 

This document supersedes Vegan Standard for producers, traders and processors, , 

Version 2.0, 2021.   

The period for the transitioning of certifications to The Vegan Standard, Version 3.0, 

shall be six months from the date of publication of this revised Standard. Audits against 

version 3.0 of the Vegan Standard will commence 1 September 2026.  

Definitions to this Standard can be found under the “Definitions” section at the end of 

the Standard. Where this Standard refers to “product safety”, in relation to food 

products this should be interpreted as “food safety”.     

The following major changes have been made compared with Vegan Standard for 

producers, traders and processors, 2021, Version 2.0: 

Change No.  Date Scope 

00 04-2019 Version 1.0 of the Standard published. 

01 09-2021 

The presentation and layout of the Standard was revised. 

The scope of the Standard was updated. 

Requirements for certification (Part B) were revised to include 

requirements for management responsibility and commitment; 
documentation; purchasing and control of suppliers; personal 

hygiene and training. Requirements for the establishment 

(clause Error! Reference source not found.) were revised. A new s

ection (clause Error! Reference source not found.) was added 

to include requirements for HACCP (food products only), 
corrective action, nonconforming product, traceability, 

allergen control (food products only) and operational control. 

Product labelling requirements (clause Error! Reference source n

ot found.) were added. Clause added to prohibit mechanical 

pest control measures (e.g. glue boards) which cause harm or 

unnecessary stress to vertebrate animals (clause 5.8.4).   

A new section, Part C was added detailing the requirements for 

certification bodies. Residue testing requirements (clause 8.2) 

and Vegan logo use (clause 10) were revised. 

Appendix 2 is a revised list of animal derived ingredients which 

is subdivided into “Prohibited” and “May contain” and replaces 
Annex 1 from version 1.0 of the Standard. Appendix 1 and 

Appendix 3 have been added which include a list of minimum 

critical parameters (food products only), and product 

groupings, respectively. 

02 2026 

Version 3.  

Complete overhaul of the standard. Extension of the scope to 

several non-food areas, new logo/trademark. 
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Introduction 

1. The Vegan Standard was initially published in April 2019, with the first organisations 

being certified that same year. The Vegan Standard is a third party audited 

programme offered globally for the certification of vegan products. The Vegan 

Standard is currently owned by Peterson Solutions (www.peterson-solutions.com) 

referred to as the Scheme Owner throughout this and any supporting document. 

The Vegan Standard was revised in 2021 and 2025, resulting in the publication of 

versions 2.0 and 3.0, respectively.  

2. This standard is developed in accordance with, and takes into account, the 

requirements of several ISO standards, in particular the ISO 23662 (Definitions and 

technical criteria for foods and food ingredients suitable for vegetarians or 

vegans, including labelling and claims) and the ISO/IEC 17065 (Conformity 

assessment - Requirements for bodies certifying products, processes and services). 

A complete list of the ISO standards referenced is provided in the References 

section. 
 

Scope of The Vegan Standard 

The Vegan Standard applies to all activities related to the production, processing, 

and handling of food and non-food products intended to be labelled or marketed 

as “Vegan.”  

The vegan products: 

 shall not contain any animal-origin ingredients (including additives, carriers, and 

enzymes),  

 shall not use animal-derived processing aids, and  

 shall not involve the exploitation or cruelty of animals, including animal testing. 

 

Furthermore, this Vegan Standard addresses the reduction of cross-contamination, 

food safety requirements, and the avoidance or minimization of animal cruelty 

within production facilities (e.g. rodent control practices). 

For Vegan food products, this Standard is only applicable to activities of “food” as 

defined by ISO 22000, and which take place “post-farm gate”. Vegan food 

products shall conform to the technical criteria for “foods and food ingredients 

suitable for vegans” defined in ISO 23662.  

For non-food vegan products, this Standard supports plant-based lifestyles and 

provides verification of the chain of custody for vegan materials. 
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PART B: Requirements for Certification 

Organisations who wish to have their vegan products certified under this Standard 

shall comply with the requirements detailed in this part of the Standard. Four modules 

have been defined under this part of the Standard and application of the module will 

vary according to the scope of the product. Applicability of the modules is identified 

in the table below, followed by a full scope listing: 

MODULE DESCRIPTION APPLICABILITY SCOPES 

A 
General 

requirements 

• Applicable to all applicants – food and 

pet food, hygiene-sensitive products, and 

other vegan products. 

1-6 

B 

Requirements 

for vegan 

food and pet 
food 

• Organisations producing food or pet 

food; and  

• Who do not have a recognised, third-

party audited food safety certification 

(e.g. ISO 22000, HACCP or a GFSI-
benchmarked standard). 

1 

C 

Requirements 

for vegan 

hygiene 
sensitive 
products 

• Organisation producing materials and 

substances intended to be used in 
contact with food or pet food, or those 
topically applied to human or animal skin 

or mucosa, or cleaning agents and 
disinfectants; and 

• Who do not have a recognised, third-

party audited product safety or GMP 
certification (e.g. ISO 22716, ISO 13485, 
ISO 22000, GFSI-benchmarked 

Standard). 
 

Hygiene sensitive products are defined 

later in the       Standard, under the 
introduction to this module.  

2 

D 

Requirements 

for other 

vegan 
products 

• Applicable to all other vegan products. 

This includes products listed under the 
following scopes: pharmaceutical and 

medicinal products; textiles and textile 
related products, footwear rubber and 

latex; chemical, dyes, plastics and 
glassware; and other consumer 
products including electronics and its 

accessories. 

3-6 
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🍔 SCOPE 1    

Food and Pet food 

Excluding feed for animals bred for human 
consumption.  

   

Category 1.01 

Dairy analogues and Edible ices 

Milk, cream and cheese analogues and 

powdered dairy substitutes e.g. coconut and nut 

milk and their products. 

Non-dairy frozen desserts e.g. coconut or soya 

milk-based frozen desserts. 

Edible ices or water-based frozen desserts e.g. 

fruit sorbets, sherbets, ice and flavoured ice. 

Category 1.04 

Pasteurised and Retorted shelf-stable 

products 

Canned, bottled (pasteurised), or retort pouch 

fruits or vegetables including aseptically packed 

food. 

Canned/pouch pet food. 

Category 1.07 

Cereals and cereal products 

– cereal and dried cereal products derived from 

cereal grains, roots and tubers, pulses, legumes, 

or palm tree (pith or soft core). 

Whole and processed grains and rice e.g. flours, 

bran and starches. 

Breakfast cereals including rolled oats. 

Pasta and noodles. 

Rice and soyabean products e.g. rice paper and 

vermicelli, rice cakes and crackers, soybean 

pastas and noodles, soyabean cereal products, 

and textured soy protein. 

Category 1.10 

Dried/shelf-stable food ingredients 

Baking mixes and ingredients e.g. muffin mix, 

cake mix, pancake mix. 

Herbs, spices, seasonings and powdered soups 

and broths. 

Sugars, sweeteners and syrups e.g. coconut 

nectar, xylose, maple syrup, agave nectar, 

honey substitutes, molasses, stevia and artificial 

sweeteners.  

Sauces and condiments including mustard, 

ketchup, mayonnaise, salad dressings, vinegars, 

gravies, soya sauce.   

Instant coffee powder, coffee beans, loose leaf 

tea, teabags and dried herbal infusions. 

Category 1.05 

Beverages 

– non-alcoholic and alcoholic beverages. 

Carbonated and non-carbonated water-based 

drinks, fruit and vegetable juices and nectars. 

Prepared coffee, tea and herbal infusions. 

Alcoholic beverages (including sparkling) – beers, 

ciders, wines, spirits, etc. 

Category 1.02 

Fats and oils 

Fats and oils and their emulsions e.g. peanut oil, 

sunflower seed oil, and non-dairy fat spreads. Category 1.08 

Bakery products 

Shelf-stable/frozen, sweet and savoury breads, 

rolls, cakes, cookies, pies, pastries, and crackers 

e.g. bagels, pita, English muffins, jam pastries, 

and frozen pastry, pies, etc. 

Category 1.03 

Fruits, vegetables, nuts and seeds 

– including fungi, seaweeds, roots and tubers, 

pulses and legumes, and aloe vera. 

Unprocessed and processed, chilled/frozen fruits 

and vegetables. 

Dried/dehydrated fruits and vegetables. 

Fermented fruit, vegetables, seaweed and 

soyabean products. 

Vegetable- or fruit-based jams, jellies, 

marmalades, chutneys, spreads, toppings, 

preparations, pulps and purees. 

Fruit or vegetables in vinegar, oil, bine or 

soyabean sauce e.g. pickles and sott'olio. 

Peanut, nut and seed products e.g. peanut 
butter, nut butters, and nut/seed spreads, pastes 

and preparations. 

Category 1.11 

Foods for particular nutritional uses 

Dietary supplements and supplements for 
medical nutritional purposes, infant formula and 

complementary foods, e.g. vitamins, minerals, 

slimming supplements, protein bars and protein 

shakes.  

Category 1.06 

Confectionery 

Cocoa and chocolate products e.g. cocoa 
powder and butter, chocolate, chocolate 

spreads and pralines. 

Imitations and chocolate substitutes e.g. carob 

and compound chocolate. 

Candied fruits and nuts. 

Sugar confectionery e.g. hard and soft candy, 

toffees, marshmallows and nougats 

Sugar-based cake decorations and fondant. 

Sweet sauces and toppings (non-fruit) e.g. 

caramel and chocolate sauces. 

Chewing gum. 

Category 1.09 

Meals, prepared foods and meat 

analogues 

Frozen, ready-to-heat and ready-to-eat meals 

and desserts e.g. sandwiches, soups, pastas – 

lasagne, Bolognese. 

Meat substitutes. 

Chilled/frozen pet food. 
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🧼 SCOPE 2 💊 SCOPE 3 👕 SCOPE 4 🧪 SCOPE 5 🔌 SCOPE 6 

Hygiene sensitive products, 

cosmetics, personal care 

and household products 

Pharmaceutical and 

medicinal products 

Textiles and textile related 

products, footwear, rubber 

and latex 

Chemicals, dyes and plastics Other products including 

electronics and its 

accessories 

Category 2.01 

Food contact materials 

Food packaging materials, food wraps 

and foils, single-use plastics and 

disposable utensils. 

Category 3.01 

Medicines and pharmaceutical 

intermediates 

Medicine and Active Pharmaceutical 
Ingredients (API) produced without 

animal derivates. 

Category 4.01 

Textiles and clothing 

Cotton, jute, hemp and other plant-

based textile fibres e.g. coconut, 

banana, lotus, pineapple, etc.  

Synthetic and man-made fibres. 

Clothing, fabrics and textile articles. 

Tulles, lace, embroidery, ribbons, 

trimmings and other small wares. 

Yarn, twine and rope.  

Blankets and household linen. 

Category 5.01 

Dyes and chemicals 

Dyes and chemicals used for textiles, 

leather alternatives, footwear, 

agriculture production, latex and 

rubber. 

Wastewater treatment chemicals. 

Category 6.01 

Electronics and its accessories 

Electronics and its accessories which 

do not contain animal derivatives e.g. 

absence of leather, gelatine used in 
electroplating, animal fats and fatty 

acids in plastic and rubber 

components and cables, and animal 

derived lubricants.  

Electronic accessories (excl. plastic 

and textile products) e.g. cables, 

headsets, batteries, power banks, etc.  

Category 2.02 

Cosmetics and personal care 

products 

Beauty or make-up preparations 

Body creams and suntan lotion. 

Personal deodorants.   

Pre-shave, shaving or aftershave 

preparations, and depilatories. 

Bath preparations, bodywash and 

shower gels. 

Pet hygiene sensitive products e.g. cat 

and dog hygiene and grooming 

products. 

 

Category 3.02 

Topical medicines and 

disposable medical devices 

Creams, lotions, ointments, gels, 

patches, and sprays containing APIs. 

Disposable or single-use medical 
devices e.g. salines, surgical or other 

dressings and bandages containing 

APIs. 

Category 4.02 

Footwear 

Footwear made from synthetic and/or 
plant-based materials such as leather 

alternatives from pineapple leaf fibres, 

Eco-leather, mushroom leather, 

pleather, polyurethane and rubber.   

 

 

Category 5.02 

Plastics and bioplastics 

Plastics and plastic derivatives 
(excluding food contact packaging) 

which have not been derived from 

animal fatty acids. 
Polymers of ethylene, styrene, vinyl 
chloride or of other halogenated 

olefins. 

Polyacetals, other polyethers and 

epoxide resins. 

Polycarbonates, alkyd resins and other 

polyesters. 

Plastic accessories e.g. phone and 

laptop cases made of plastics.  

Category 6.02 

Pottery and Glassware 

Pottery, clay and ceramics which do 
not contain animal derivatives e.g. 

absence of bone ash and shellac in 

clay and glazes; and are not made 

using animal products e.g. chamois 
leather, marine sponges or natural 

bristle brushes. 

Porcelain and ceramic tableware, 

kitchenware, and homeware. 

Stoneware, earthenware. 

Glass products e.g. laboratory 

equipment and jewellery. 
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🧼 SCOPE 2 💊 SCOPE 3 👕 SCOPE 4 🧪 SCOPE 5 🔌 SCOPE 6 

Hygiene sensitive products, 

cosmetics, personal care 

and household products 

Pharmaceutical and 

medicinal products 

Textiles and textile related 

products, footwear, rubber 

and latex 

Chemicals, dyes and plastics Other products including 

electronics and its 

accessories 

Category 2.03 

Essential oils, perfumes and 

toilet waters 

Essential oils, resinoids and odoriferous 
substances and mixtures used as raw 

materials in the perfume industry. 

Perfumes and toilet waters. 

Category 3.03 

Complementary and alternative 

medicines 

Traditional medicines and herbal 
remedies (excluding foods for 

particular nutritional uses) that contain 

as active ingredients parts of plants, 

other plant materials, or combinations 
thereof e.g. ginkgo biloba, echinacea, 

myrrh, frankincense, cannabis 

products. 

Category 4.03 

Apparel and accessories 

Apparel and accessories made from 

synthetic and/or plant-based materials 

such as leather alternatives e.g. 
handbags, laptop bags, wallets, 

keyrings, watch straps, belts, etc.   

Apparel made from straw, cork, wood, 
and accessories and apparel not 

covered elsewhere e.g. straw hats and 

cork belts.   

Accessories e.g. buttons, zips, buckles, 

eyelets, hooks, clothing rivets etc.   

Category 5.03 

Petroleum products and related 

materials, waxes and adhesives 

Paraffin wax, petroleum jelly and other 

mineral waxes.  

Candles and crayons which do not 

contain animal derived stearic acid. 

Natural and other synthetic adhesives 

and waxes not derived from animals.   

Category 6.03 

Other household items 

Other household items not covered 

elsewhere e.g. jewellery, non-

electronic toys, wood and paper 

goods not included elsewhere, etc.   

Category 2.04 

Disposable sanitary care 

products and first aid 

Cotton wool, wipes and tissues. 

Sanitary products and nappies. 

Dressings, bandages and saline 

including contact lens solution 

(excluding Active Pharmaceutical 

Ingredients). 

 

 Category 4.04 

Rubbers and Latex 

Latex and rubber products which do 

not contain casein or animal derived 

stearic acid e.g. as lubricating agents, 

or other animal derivatives.    

 Category 6.04 

Product derived from 
agricultural by-products, waste, 

residues and co-product 

Bio-degradable packaging and 
disposable items (excluding food 

contact packaging and bioplastics), 

waste-derived industrial binders and 

fillers, and biofuel feedstock, paper, 
building materials, coconut coir 

products. 

Excluding animal feed. 
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🧼 SCOPE 2 💊 SCOPE 3 👕 SCOPE 4 🧪 SCOPE 5 🔌 SCOPE 6 

Hygiene sensitive products, 

cosmetics, personal care 

and household products 

Pharmaceutical and 

medicinal products 

Textiles and textile related 

products, footwear, rubber 

and latex 

Chemicals, dyes and plastics Other products including 

electronics and its 

accessories 

Category 2.05 

Household cleaning products  

Soaps, surfactants and household 

detergents and cleaning agents. 

Polishing preparations – polishes and 
creams, for footwear, furniture, floors, 

glass, metal and other household 

purposes. 

Other household cleaning and 

disinfecting agents.  
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MODULE  

A General Requirements 

This module is applicable to all applicants – food and pet food, hygiene-sensitive products, 

and other vegan products. 

 

A1  Management responsibility and commitment 

A1.1 A documented vegan identity policy shall be endorsed by management and 

communicated throughout the organisation. This policy shall include 

management’s responsibility and commitment to preserving the Vegan identity 
of its Vegan Certified Products, as well as the production of safe products which 

comply with legal requirements locally and in the country where the product is 

to be marketed and sold. Management’s commitment and the implementation 
of the policy throughout the organisation shall be clearly evident. 

A1.2 The organisation shall appoint personnel responsible for ensuring the 

implementation of and conformance to the Vegan Standard. 

A1.3 Management shall commit to preserving the product’s vegan identity by 

adherence to best practices and fostering a culture among employees that 
values authenticity in upholding the product’s vegan integrity. Management 

shall also commit to creating awareness within the company on the importance 

of informed consumer choice. This commitment shall be measurable through 
defined objectives and periodically monitored.   

A1.4 Management shall commit to ensuring that their organisation, any entities under 
their operational control, and third parties performing services or operations 

under their direction do not conduct any form of animal testing on the final 

Vegan Certified Product. There shall be evidence that the organisation enforces 
this requirement. 

A1.5 Management shall define measurable objectives to reduce the environmental 
impact of the facility, as a minimum for wet processing facilities, this shall include 

the departmental monitoring of the wastewater discharge factor within the 

organisation. These objectives shall be timebound and reviewed at least 
annually for effectiveness in reducing the environmental impact of the 

organisation (refer to requirement A5.7.5). 

A1.6 Management shall ensure that sufficient resources required to preserve the 
vegan identity and enable the production of safe products are provided and 

utilised. These resources include financial, human, infrastructure (or physical 

resources) and intellectual resources. 

A1.7 A clear organisational structure and defined and up-to-date job descriptions 

shall be available for personnel involved in preserving the vegan identity, 
product safety and legality of the product. 

A1.8 Employees shall be aware of their responsibilities with respect to ensuring the 
vegan identity, product safety, and legality of the product. 

A1.9 Management shall ensure that internal audits are carried out at least annually 

by impartial and independent auditors. These internal audits shall include all 
elements of this Standard and all processes required for the production of Vegan 
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Certified Products. Internal audits shall include timescales as well as verified 

closure for all identified nonconformities. Internal auditors shall be trained in 

auditing techniques; this may be training be in the requirements of ISO 19011.  

A1.10 At least annually, management shall review the entire process for the production 

of Vegan Certified Products to identify risks to the product’s vegan identity, 

safety and legality, and areas for continuous improvement. The management 

review shall consider: 

 a follow up of issues/actions from previous management reviews, 

 results of internal and external audits, 

 valuation of any changes that could affect the Vegan status (e.g. suppliers, raw 
materials, processes, etc.), 

 a review of the suitability and effectiveness of the company’s processes for ensuring 
Vegan integrity of the product, 

 any incidents, recalls or withdrawals relating to the vegan identity or safety of the 

product. 

A1.11 Management shall ensure that the organisation complies with applicable local 
legislation, as well as legislation in the country where the product is to be 

marketed and sold. 

Note: Applicable legislation includes but is not limited to those regulating vegan products. 
Where there is a conflict between legislation and the Standard, legislation shall be 
complied with, however, where legislation requires animals testing or the use of animal 
derived ingredients, the product may not be certified to this Standard. 

 

A2  Documentation and record requirements 

A2.1 An effective document control process shall be established for all 

documentation required by this standard or otherwise determined as necessary 
to conform to the requirements of this standard or comply with legal 

requirements. 

A2.2 At a minimum document control shall include a unique identification (e.g., 

document number, title or description) and effective date. A list of current 

documents shall be available. Obsolete documentation shall be easily 
identifiable. 

A2.3 All required documentation shall be securely stored, and the retention period 

shall comply with legal requirements. In the absence of such legal requirements, 
documentation shall be retained for one year after the end of shelf-life of the 

product. 

A2.4 The organisation shall maintain up-to-date, legible, auditable, and 

understandable records to demonstrate conformity with all requirements of the 

Standard.   

 

A3 Requirements for Raw Materials and Purchasing 

A3.1 Origin of Raw Materials 
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A3.1.1 Ingredients and inputs used in the manufacture of Vegan Certified Products shall 

comply with the requirements outlined below. For compound ingredients or 

inputs, each individual component is required to meet these same criteria. 
Additionally, additives, processing aids, carriers, and enzymes must also conform 

to these requirements. 

A3.1.2 Vegan Certified Products shall not contain any ingredients derived from animals, 
which includes but is not limited to meat, fish, fowl, animal by-products (including 

silk or dyes from insects), eggs or egg products, milk or milk products, honey or 

honeybee products, or be clarified or finished with any animal products. 

A3.1.3 No ingredient or input listed in APPENDIX 2 shall be used in the production of 

Vegan Certified Products or their ingredients unless the ingredient 
manufacturer’s documentation can unequivocally verify that the product is free 

from animal derivatives. 

A3.1.4 Products shall not contain or be sourced from leather, fur, silk, feathers, down, 

bone, horn, shell, wool, cashmere, shearling, angora, animal skin, suede, or 

mohair. 

A3.1.5 Animal derived ingredients such as animal elastin, glands, fat, protein shall not 

use in the manufacture of Vegan food or personal care products. 

A3.1.6 No animal testing, including food or clinical trials, shall be permitted for any 

ingredient of the finished product, nor on the finished product itself.  

A3.1.7 For initial approval, each Ingredient shall be accompanied by a signed letter 

from the ingredient producer stating that it has been produced without animal 

testing, mistreating, hurting or killing animals, and that no such testing has taken 
place prior, during or after its production. This requirement shall be verified at 

minimum every three years for each ingredient. 

A3.1.8 Products shall contain no known ingredients derived from a threatened species 
listed on the Red List of the IUCN (International Union for Conservation of Nature) 

and Convention on International Trade in Endangered Species (CITES) 
Appendix 1.  
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A3.1.9 Restrictions to the use of chemicals: 

a) Exclusion of inherently harmful substances that are classified as 

dangerous to human health and/or to the environment by REACH (The 
Regulation on the registration, evaluation, authorisation and restriction of 

chemicals). 

b) The Standard restricts the intentional use of hazardous chemicals in the 
production of Vegan Certified Products. It is the responsibility of the 

certified entity of Vegan Certified Products to ensure that the products 

shall not classify as Substances of Very High Concern (SVHC), Endocrine 
Disruptors and International Agency for Research on Cancer (IARC) 

group 1 list. 

c) Safety Data Sheets (SDS) along with Technical Data Sheets (TDS) must be 
available for each chemical input(s) used in the production of Vegan 

Certified Products. SDS must comply with either of the following 
templates: Globally Harmonized System (GHS), EC 1907/2006 (REACH), 

EC 2015/830, EC 2020/878, ISO 11014, ANSI Z400.1/Z129.1:2010, JIS 

Z7253:2012. 
d) Performing animal tests to determine unknown LD50 values in the course 

of the assessment procedure for inputs is prohibited. 

e) Performing fish and daphnia tests to determine unknown LC50 / EC50 
values in the course of the assessment procedure for inputs is prohibited. 

f) Companies must confirm that the raw materials adhere to strict cruelty-

free policies. 
g) Raw material producers must either use separate production lines for 

vegan and non-vegan items or perform a thorough cleaning (in 

conformity with Good Manufacturing Practices) of all machinery, 
equipment, and surfaces before producing vegan products. 

h) Packaging materials must also be free of animal-derived substances.  

i) Raw materials used for manufacturing of Vegan products shall have 
unambiguous labelling to prevent confusion with non-vegan raw 

materials. 

A3.1.10 For in-house laboratories, these shall not make use of animal derived 

consumables (e.g. microbiological and other medium or broths containing 

animal plasma, serum albumin, etc.) for analysis related to the Vegan Certified 
Products.  

A3.2 Purchasing and control of suppliers 

A3.2.1 The purchasing process shall be effectively controlled to ensure that materials 

are only purchased from vetted suppliers. The supplier vetting process shall 
evaluate vegan identity, product safety and regulatory requirements so far as to 

ensure conformity of the incoming materials and the final product. 

A3.2.2 All incoming materials shall be inspected for tampering, pest infestation, and 

other signs of contamination. Only materials that meet specification shall be 

accepted. Where product is found to be contaminated or tampered with, it shall 
be treated as nonconforming. All nonconformances relating to incoming 

materials which has the potential to impact the vegan identity, product safety 

or legality of the product shall be recorded and actioned effectively to prevent 
recurrence. Nonconforming product shall be rejected and shall not be used in 

Vegan Certified Products (refer to requirement A.6.1 for nonconforming 

product). 



 

   

The Vegan Standard  www.theveganstandard.com 
Version 3.0_2026 Ed.2026Mar03 

16 | 86  

A3.2.3 The organisation shall not receive any raw materials of animal origin that cannot 

be correctly classified and fully segregated to ensure that they do not 

intentionally or unintentionally come in contact with Vegan Certified Products or 
their ingredients or otherwise pose a risk of contamination to these products. This 

requirement also applies to raw materials with ambiguous or unclear identity of 

source. 

A3.2.4 The organisation shall assess for potential vulnerabilities to the authenticity of 

incoming materials. The assessment may be conducted through risk assessment 

or alternative justifiable methods (e.g., regulatory databases, historical 
evidence, etc.). 

A3.2.5 Where the authenticity of incoming materials has the potential to be significantly 
vulnerable, these shall be documented along with their established mitigation 

measures. 

 

A4  Requirements for Personnel  

A4.1 Training 

A4.1.1 Training needs related to vegan requirements shall be determined and 
documented for all personnel associated with the handling of Vegan Certified 

Products. 

A4.1.2 Records shall be retained for all completed training related to vegan 
requirements. These training records shall as a minimum include the date of the 

training, the name(s) of the trainer(s) and trainee(s), the duration of the training, 

and details of how understanding was assessed. 

A4.1.3 As a minimum all personnel handling Vegan Certified Products shall have 

received appropriate training on vegan requirements. 

A4.1.4 All personnel shall be trained in the proper handling, minimal use, and correct 

disposal of chemicals, and in the conservation of water. 

 

A5 Requirements for the Establishment/Facility 

A.5.1 Buildings and local environment  

A5.1.1 Although not always possible during construction, the premises and buildings of 
the establishment, both interior and exterior shall be maintained to minimise risk 

to the vegan identity of the product e.g. use of paint, varnishes and adhesives 

that do not contain animal derivatives. 

A5.1.2 The buildings and facilities shall be designed to prevent the ingress and nesting 

of pests. Consideration shall be given to doors, windows, vents and other external 
openings. 

A5.2 Layout and product flow 

A5.2.1 The layout of the facility and flow of materials and products shall be 

implemented and maintained as to minimise the risk of direct and indirect 
contamination and cross-contamination of Vegan Certified Products. 
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A5.2.2 Raw materials that are not suitable for use in vegan products must be separated 

during the production processes to avoid contamination of Vegan Certified 

Products. 

A5.3 Utilities 

A5.3.1 The organisation shall have a plan for the use of utilities (e.g. water, gas, 

electricity, etc.) in a sustainable manner, which includes defined monitoring 

processes for these utilities.  

A5.3.2 The use of these utilities shall not pose a risk to the vegan integrity of the product 

e.g. use of animal derivatives, waste or by-product in filtration, fuels, recycled 
water, etc. 

A5.4 Equipment and maintenance 

A5.4.1 Equipment and containers shall not pose a risk to Vegan Certified Products.  

A5.4.2 All equipment and utensils shall be routinely cleaned as appropriate (see 

requirement A5.5). 

A5.4.3 Lubricants and other maintenance consumables which may come into direct or 

indirect contact with the product shall not contain animal derivatives.  

A5.4.4 An effective preventive maintenance programme shall be implemented for all 

equipment that is used to control (prevent, eliminate or reduce) product safety 

hazards or preserve vegan identity. These equipment shall be serviced at a 
frequency based on risk, but at least annually or according to the 

manufacturer’s instructions. Refer to requirement A.6.3.6 for equipment used to 

monitor and measure critical parameters. 

A5.4.5 Maintenance activities shall not pose a risk to the Vegan identity of the product. 

Records shall be retained of all maintenance conducted.  

A5.5 Cleaning program 

A5.5.1 The cleaning program shall be defined and as a minimum include the frequency 

of cleaning, chemical dilutions, methods and materials to be used. 

A5.5.2 Cleaning equipment shall be appropriately stored, suitable for their intended 
use, and shall not pose a product safety or Vegan identity risk. 

A5.5.3 All cleaning chemicals and disinfectants used shall not contain animal 
derivatives, e.g. animal derived fatty acids and other animal fat derivatives used 

in soaps, detergents, and household cleaners. 

A5.5.4 Personnel diluting and issuing chemicals shall be appropriately trained and 

competent in these processes and should understand the associated risks. 

A5.6 Employee Facilities 

A5.6.1 Employee facilities shall be designed and maintained to minimise risk to the 
Vegan identity of the product (e.g. from staff food containing animal products). 

A5.6.2 Sufficient toilet facilities, changing rooms, and handwashing facilities shall be 
provided for the number of employees. These areas shall be sufficiently lit and 

ventilated.   
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A5.6.3 Suitable handwashing facilities shall be provided that have a running water 

supply at an appropriate temperature, and are sufficiently stocked with hand 

soap, and drying facilities (e.g., paper towel or air driers). These consumables 
shall not contain animal derivatives e.g. animal derived fatty acids and other 

animal fat derivatives used in soaps. 

A5.7 Waste and wastewater management 

A5.7.1 Sufficient, dedicated waste containers shall be provided that are clearly 
identified.  

A5.7.2 Waste containers and waste storage areas shall be regularly cleaned and 
maintained, at appropriate frequencies to minimise pest activity and as not to 

pose a risk of contamination. Special care shall be taken to prevent access of 

pests to waste. 

A5.7.3 Waste shall be removed from the product handling and storage areas at 

appropriate frequencies to avoid accumulation of waste which could attract 

pests. Waste shall be removed from these areas at least daily. 

A5.7.4 The establishments shall have effective systems for the evacuation of effluents 

and wastewater which shall be maintained in good working order. All 
evacuation ducts (including sewage systems) shall be designed to withstand 

maximum loads and avoid contamination of the drinking water supply. 

A5.7.5 Organisations engaged in wet processing shall have a defined process for 

monitoring their wastewater discharge factor. Goals shall be defined for each 

department based on risk to the environment (refer to Part B, requirement A1.5). 
The organisation’s wastewater parameters shall comply with relevant legal 

requirements. 

Note: The wastewater discharge factor shall as a minimum consider Total Suspended 
Solids (TSS), Chemical Oxygen Demand (COD) and Biological Oxygen Demand (BOD). 
For manufacturers of Vegan food, where wastewater is low due to the nature of the 

process the wastewater discharge factor monitoring can be reduced from departmental 
to organisational. 

A5.7.6 Nitrilotriacetic acid (NTA), Ethylenediaminetetraacetic acid (EDTA) and 
Diethylenetriamine pentaacetate (DTPA) shall not be used for process water 

softening purposes. 

A5.8 Pest prevention 

A5.8.1 An effective and continuous pest prevention program shall be applied. The 
buildings and the local environment shall be inspected periodically to minimise 

pest activity and remove any food sources and harbourage which may attract 

pests. 

A5.8.2 Pest activity shall not pose a risk to the vegan identity or safety of the product.  

A5.8.3 A map identifying and indicating the location of all pest detectors and bait 

stations used onsite shall be available.  

A5.8.4 Mechanical pest control measures (e.g. glue boards or sticky boards) that cause 

harm or unnecessary stress to vertebrate animals are prohibited. 
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A5.8.5 Pesticides and pest eradication measures (i.e. lethal traps and chemical agents) 

may only be used if other preventive measures (e.g. ultrasonic and other natural 

repellents, live-capture traps, natural predators – Owl boxes) cannot be applied 
effectively i.e. uncontrollable infestation. Pest eradication measures shall only be 

implemented in a way that avoids causing unnecessary suffering of vertebrate 

animals or secondary poisoning of other animals. 
Note: Anticoagulant poisons shall be avoided as they lead to internal bleeding, 

seizures, and a slow death over days or even weeks. In addition, they can cause 

poisoning of other animals e.g. secondary poisoning of birds of prey that may 

eat the poisoned rodent. Some sources to review: PETA, SPCA, Audubon, 

ASPCA. Where live-capture or catch-and-release methods are used, the traps 

should be checked regularly to prevent suffering of the animal.   

A5.8.6 Before applying pesticide, care shall be taken to protect all Vegan Certified 
Product, equipment and utensils against contamination. Pesticide shall not be 

permitted to contaminate product or product contact surfaces. 

A5.8.7 Application of pesticides shall be conducted by trained and licensed personnel 

and shall comply with legal requirements. Records shall be retained for all 

pesticide applications and shall include the name of the pesticide used, the 
targeted pest, quantity and concentration of the pesticide, the date of 

application and how the pesticide was applied. 

A5.9 Transport and Storage 

A5.9.1 All facilities used for the storage of Vegan Certified Products and their materials 
shall be appropriately designed, suitably maintained, clean, suitable for the 

intended use, and shall not pose a risk to the product. 

A5.9.2 All Vegan Certified Products and their materials shall be protected from 

contamination and damage during their storage. 

A5.9.3 Consideration shall be given to materials and products that may pose a risk of 
cross-contamination; these materials and products shall be stored separately to 

reduce the risk of cross-contamination. 

A5.9.4 Raw materials, finished products and packaging materials shall be stored off the 

floor and away from the walls. Storage activities shall not interfere with the 

effectiveness of cleaning and pest control processes. 

A5.9.5 Transport conditions shall prevent damage to Vegan Certified Products and their 

outer packaging. 

A5.9.6 All vehicles and containers used for the transport of Vegan Certified Product shall 

be appropriately designed and suitably maintained, clean, suitable for the 

intended use, and shall not contaminate the product. 

 

A6 Requirements for the Production Process 

A6.1 Nonconforming product and Corrective Action 

A6.1.1 The organisation shall define a mechanism to handle complaints and 
nonconforming materials. Documented evidence shall be retained in 

accordance with requirement A.6.1.5 for all actions taken to address complaints 

and nonconforming materials. 

https://www.peta.org.au/news/mice-plague/#:~:text=Mice%20feel%20pain%20and%20fear,deserves%20to%20die%20like%20this.
https://capespca.co.za/services/wildlife/humane-deterrents-and-pest-control/#:~:text=The%20Position%20of%20the%20SPCA,so%20eliminate%20any%20possible%20hiding
https://www.audubon.org/magazine/poisons-used-kill-rodents-have-safer-alternatives
https://www.aspca.org/about-us/aspca-policy-and-position-statements/rodent-control
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A6.1.2 Product identified as nonconforming shall be segregated from all other materials 

and products and shall not pose a contamination risk to Vegan Certified 

Products or their ingredients. 

A6.1.3 All nonconforming products shall be clearly marked with the details of the 

product, batch/lot numbers, and be clearly identified as nonconforming. 

A6.1.4 Corrective actions shall be recorded for all significant nonconformities relating to 

product safety, legality, or the vegan identity of the product. 

A6.1.5 Records for corrective and preventive actions shall include the details of the 

nonconformity and the affected product(s) including batch/lot numbers, the 

immediate action taken to address the nonconformity, timescales for the 
correction, and the root cause of the nonconformity and actions to prevent 

recurrence. 

A6.2 Traceability 

A6.2.1 The organisation shall have an effective traceability system to enable 
identification of the product one step forward (the immediate customer) and 

one step back (the supplier) in the supply chain. The traceability system shall be 

defined and include all incoming materials, intermediate products, and final 
products. All traceability records shall be retained for at least 3 years from date 

of manufacture. 

A6.2.2 Unique batch number shall be given to Vegan Certified Product(s) for their 

identification and traceability. 

A6.2.3 The organisation shall retain accurate and up-to-date traceability records of 
quantity produced and quantity claimed for Vegan Certified Products. A mass 

balance shall be conducted at least annually to verify Vegan identity. 

Note: Traceability and mass balance records should include relevant information such as 
quantity of material of non-animal origin received, quantity of input(s) consumed, 

quantity of main product(s) produced, quantity of by-product(s) produced, yield, and 
stock of inputs, main products, and by-products. 

A6.2.4 Where rework is used traceability of the product shall be maintained. 

A6.2.5 For each transaction, sales invoices and other documents (e.g. other sales 
documentation such as Waybills, packing details) accompanying the product, 

for Vegan Certified Products shall clearly indicate their vegan status. A positive 

identification of vegan status on the transaction is sufficient. Non-vegan products 
do not need to be explicitly marked as ‘non-vegan' but it must be explicitly clear 

which transactions include Vegan Certified Products and which do not.  

A6.3 Operational control 

A6.3.1 Formal procedures or recipes shall be documented, implemented for all 
products, and available at the point of use. These procedures or recipes at a 

minimum shall include the instructions for producing the product, the ingredients 

or materials comprising the product, and any parameters for ensuring vegan 
identity. 

A6.3.2 Procedures associated with weighing/blending/mixing/formulation should be 
implemented to ensure that the correct ingredient is added to the correct 

product as indicated in the formula/recipe. 
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A6.3.3 Any outsourced processes which have the potential to impact the vegan 

identity shall be effectively controlled. Procedures for these outsourced 

processes shall be documented and include any parameters for ensuring vegan 
identity. 

A6.3.4 Processing records shall be available for all Vegan Certified Product and shall 

include the product, date of production, and batch or product lot. Where 
applicable, processing records shall include outputs of any parameters for 

ensuring vegan identity, providing objective evidence that each batch or 

product lot conformed to the specified parameters. 

A6.3.5 Where other products are produced onsite which are outside of the scope of the 

certification, these products shall not pose a contamination risk to the Vegan 
Certified Products. 

A6.3.6 Equipment used to monitor and measure parameters that are critical to 
maintaining the vegan identity or product safety of the product, shall be 

identified, frequently verified based on risk, and calibrated to a traceable 

national or international standard. Monitoring equipment shall be calibration at 
a frequency based on risk, but at least annually or according to the 

manufacturer’s instructions. 

A6.3.7 Effective procedures are needed to prevent cross-contamination with animal-

derived materials on shared production lines or during storage and transport. 

 

A7  Product labelling 

A7.1 The organisation shall comply with the product labelling legislation in the country 

where the product is to be marketed and sold. 

A7.2 Where the product contains an allergen that is reasonably known to cause an 

allergic reaction, through consumption, application or use of the product, that 

allergen shall appear on the label of the product. Allergen labelling legislation in 

the country of intended sale shall always be complied with. 

Note: if not otherwise stipulated by legislation, it is acceptable if the allergen is listed in the 
composition or ingredients list, or as part of the product name or description. Presence of 
the allergen in the product could also be communicated to the immediate customer 
through a specification, where the product is not a final consumer unit. 

A7.3 An allergen warning for non-vegan ingredients due to possible cross-contact 

shall not prevent the use of the vegan claim, provided the Vegan Certified 
Product and its production comply with all other applicable requirements of this 

Standard. 

Note: This requirement must not be used to circumvent adequate controls designed to 
prevent cross-contamination, as defined in this Standard. It is acknowledged that a life-

threatening food safety risk, no matter how unlikely, should be communicated to the 
consumer. Therefore, alibi labelling, such as a “may contain” statement, serves to inform 
consumers with severe food allergies of potential risks, protecting both the manufacturer 
and the consumer. However, the detection of any animal derivatives in a Vegan Certified 
Product is unacceptable and will result in suspension of certification. 

A7.4 Where the product is not sold pre-packaged or is unlabelled all relevant 

information shall be made available to ensure the safe use of the product by the 

customer or consumer. 
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A7.5 The product labelling and packaging and any claims regarding Vegan Certified 

Products shall conform to the requirements on the use of The Vegan Standard 

logo (see requirement A9).   

A7.6 Where marketing claims and product labelling requirements for Vegan Certified 

Products are regulated in the country of sale, these shall be complied with. 

A7.7 The advertising and labelling of Vegan Certified Products shall not include false 

or misleading statements. 

A7.8 Vegan branded labelling and packaging shall be effectively controlled to 

ensure that it is not misused and does not result in misbranded product. Obsolete 

labelling or packaging with Vegan marks or claims shall be disposed of 
appropriately. 

 

A8  Animal residue testing  

A8.1 A defined and documented animal residue testing program shall be established 

for the Vegan Certified Products, based on risk. This program should be in the 
form of a grid or matrix and as a minimum should identify product or product 

categories, testing methods and the frequency of testing. Methods used for the 

detection of animal residues must be scientifically proven. 

Note: Frequency of testing should be based on risk and may include sampling across more 
than one product category with similar ingredients and processes. This frequency cannot 
only include testing at initial production/development but must include intervals. 
  
Where scientifically validated and effective methods for animal residue testing do not 
exist for a product, and the product inherently contains no animal derivatives, with no 
evidence of animal derivatives in similar products, animal residue testing may be 
excluded. This exclusion must be fully justified and supported by scientific evidence. 

A8.2 ISO/IEC 17025 accredited laboratories or laboratories operating to ISO/IEC 17025 

and Good Laboratory Practice and capable of producing precise and accurate 
results shall be used for animal residue testing. Laboratories shall have methods 

for determining the accuracy of results (e.g., ring or proficiency testing). 

Note: examples of animal residue testing may include DNA analysis methods (e.g. RT-PCR, 
gene sequencing), protein analysis (e.g. ELISA and Immunoassays), FTIR, fibre 
identification, etc. 
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A9  Requirements on the use of The Vegan Standard logos 

and claims  

A9.1 A claim is any statement that mentions or references The Vegan Standard. These claims 

may include any combination of the logo use, text claims, and/or links to additional 
information that mentions The Vegan Standard. A claims fall under one or more of the 

following categories: 

 

General claim: Any claim that does not reference a specific product. These claims may 

indicate or imply that a company meets the requirements of The Vegan Standard, 
purchases certified products, or certified in accordance with The Vegan Standard. 

Examples include information on a website, banners at a trade show, mention of The 

Vegan Standard in an advertisement, catalogue or point-of-sale 
marketing. 

 

Product specific claim: Any claim that references a specific product. These claims 

indicate or imply that a specific product meets the requirements of The Vegan 

Standard. These claims may be made on or off the products. Examples include 

packaging, online product description, catalogue product description, or point-of- sale 
marketing where the claim is connected to a specific product. 

 
Both general claims and product specific claims may be either business-to-business 

(wholesale catalogues, trade shows, websites, etc.) or consumer-facing claims (in-store 

displays, hangtags, catalogues, etc.). The Vegan Scheme logo (see A9.4) is not required 
for business-to-consumer claims. Any claim that makes reference to The Vegan 

Standard shall meet the requirements of this document. 

A9.2 Upon issuance of a certificate, the certification body may authorise the certified 
organisation to make use of The Vegan Standard logos: the on-product logo and/or 

scheme logo (collectively called The Vegan Standard logos). However, the Client is not 

obliged to use those for their vegan certified products. A certified organisation’s right to 
use The Vegan Standard logos is contingent on maintaining a valid certificate in respect 

of the certified products and compliance with the scheme requirements and any 

additional requirements defined by the owner of The Vegan Standard. Certified 
organizations may request The Vegan Standard logos files from their Certification Body. 

A9.3 When referring to or making use of The Vegan Standard logos, the following shall apply:  

 Misleading claim regarding the status of certification are not permitted;  

 Any claim implying or suggesting that the certification relates to activities, units or products 
that fall outside of the scope of certification are prohibited;  

 The Vegan Standard logos must be represented in its entirety and without any alterations;  

 The Vegan Standard logos may only be represented in its intended colours or in black and 
white;  

 Use of The Vegan Standard logos on laboratory reports is prohibited;  

 If any unauthorised party makes use of The Vegan Standard logos, the owner of The Vegan 
Standard may take legal action;  

 The owner of The Vegan Standard expressly reserves the right to publish any unlawful use of 
its logos. 
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A9.4 The following logo specifications shall apply: 

Colour Pantone CMYK RGB HEX 

Dark Green 3435 
87, 15, 77, 69 

 

21, 71, 52 

 

#154734 

 

Light Green 
7479 

 

64, 0, 71, 0 

 

38, 208, 124 

 

#26D07C 

 

Letter type 
 

Raleway and  Raleway Bold 
Raleway can be downloaded here: 

https://fonts.google.com/specimen/Raleway 

 

The Vegan Standard scheme logo:  

 

 

 
Any of the above colour variations may be used. 

 

The Vegan Standard on-product logo: 

 

           
 

Any of the above colour variations may be used. 
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A9.5 The Vegan Standard scheme logo: 

 The Vegan Standard scheme logo may only be used when referring to The Vegan 

Standard and its associated certification scheme. It must not be used as a product 

specific claim i.e.: to identify that specific product(s) are certified, nor may it be 
presented as a generic statement or claim. The Vegan Standard scheme logo must 

never appear on products or consumer packaging. 

 Certified companies may use The Vegan Standard scheme logo in their 
business-to-consumer communications and when referring to The Vegan Standard; 

however, the logo is strictly prohibited from being used on product packaging or 

directly on the products. 

A9.6 The Vegan Standard on-product logo: 

 The Vegan Standard on-product shall be used to identify certified product. Is 
designed to be used for a product specific claim. It may not be used as generic 

statement or a generic claim. The Vegan Standard on-product logo may appear 

on the product, consumer packaging and at the point of sale, but only on those 
product certified and complying with the requirements of this standard.  

 The Vegan Standard on-product logo should appear in the same field of vision as 

the product name; 

 The size of the Vegan on-product logo shall not be less than 10 mm in height; 

 The on-product logo text shall appear conspicuously, clearly, and legibly in letters 

of at least 1 mm in x-height and in Raleway and Raleway Bold font; 

 Adequate space (~20% of the width of the logo) shall be left around the logo and 
the logo shall not overlap with any other graphics or text; 

 The Vegan Standard on-product logo shall only be used in combination with the 

‘’CB_Short’’ followed by the client’s unique identification number, situated 
immediately below the logo. The ‘’CB_Short’’ is assigned by the standard owner 

and identifies the approved Certification Body. 

 The Vegan Standard on-product logo shall not be permanently printed on or 

affixed to any reusable packaging. 

 When the vegan product is mixed with non-vegan products, the final product must 

considered non-certified and consequently cannot use any claim or logo. 

 In case of composite non-food/feed product, where only certain part or 
component is vegan certified, those must be clearly identified. The claim and the 

on-product logo shall clearly identify the certified part (e.g. the interior and the 

seating of an automobile is vegan). This is not apply for food/feed, where 100% of 

the components and ingredients must be vegan certified. 

 

A9.7 The use of the Vegan Standard logos, statements of certification, claims, and any 

reference to the vegan certified products shall be evaluated by the certification body, 

as a minimum, during the annual audit against this Standard. 
Prior approval of the logo use e.g. packaging design, is not required. 
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A9.8 Certified clients (e.g., manufacturers, distributors, and retailers) must remove from the 

market, within 12 months from the effective date of these requirements, any products 

that do not comply with the rules governing the use of The Vegan Standard logo. All 

existing stock displaying the old logo must therefore be fully cleared within this 

12-month period. An exception to this requirement may be requested from the 

scheme owner. 
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MODULE  

B Requirements for vegan food and pet food 

 

Where the Vegan Certified Products are food products or pet food and the 

organisation does not have a recognised, third-party audited food safety certification 

(e.g. ISO 22000, HACCP or a GFSI-benchmarked standard), the following module shall 

be fulfilled in addition to the General Requirements for Certification (Module A). 

 

B1  Management responsibility and commitment 

B1.3 Management shall instil a culture of Product Safety in their employees, which 

shall be measurable through defined objectives, and periodically monitored.  

 

B2  Documentation and record requirements 

No additional requirements 

 

B3 Requirements for Raw Materials and Purchasing 

B3.1 Origin of raw materials 

No additional requirements 

B3.2 Purchasing and control of suppliers 

B3.2.1 Specified requirements for product safety shall be available for each incoming 

material or category of material. These specified requirements shall be reviewed 

at least every three years and for all new ingredients. 

B3.2.2 

(a) 

All incoming materials shall also be inspected for signs of product safety hazards 

and spoilage. Only materials that meet specification shall be accepted. Where 
product is found to nonconforming with food safety requirements, it shall be 

quarantined, recorded and actioned effectively to prevent recurrence. See 

requirement A6.1 for nonconforming product shall be adhered to.  

B3.2.2 

(b) 

Temperature requirements of incoming materials shall comply to specified 

temperature requirements (see requirement B5.9.7) by giving precedence in the 

following order: (1) legislative requirements; (2) those specified in international 
Codes of Practice; (3) those specified by the supplier on the product label or in 

specifications;  and (4) in the absence of such specified temperature 

requirements follow the temperatures specified in APPENDIX 1 for chilled and for 

frozen food products. 
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B4  Requirements for Personnel 

B4.1 Training 

B4.1.1 Training needs related to food safety shall also be determined and documented 

for all personnel. 

B4.1.2 Records shall be retained for all completed food safety training in accordance 

with the requirements for training records defined in A.4.1.2. 

B4.1.3 As a minimum all personnel handling open food products shall have received 

appropriate training on food hygiene and allergen awareness. 

B4.2 Personal Hygiene 

B4.2.1 Personal hygiene requirements shall be defined and communicated to 

personnel, visitors and contractors through signage or other appropriate means. 

The personal hygiene requirements shall be based on risk and as a minimum shall 

consider: 

 Sneezing and coughing into the elbow and away from open product. 

 Spitting shall be prohibited in the facility. 

 Smoking or eating shall not be permitted in product handling areas. 

 Jewellery shall not be worn in open product areas with the exception of a plain 
wedding band or medical alert bracelet; however, consideration should be given to 
religious and cultural obligations. 

 Personal items (e.g. cellular phones and personal medicines) shall not be permitted 
in product handling areas. These personal items should be stored in staff lockers or 
other designated areas. 

 Personal food shall not be permitted in product handling areas and shall be stored 
in designated staff areas.  

 Fingernails shall be kept clean and trimmed. Nail embellishments, varnish, and false 
nails and eyelashes are prohibited. 

 Toiletries with an excessive scent such as cologne or perfumes shall not be worn. 

B4.2.2 Suitable protective clothing shall be provided to personnel and visitors working 

in or entering areas where exposed product is handled. The design of the 
protective clothing shall not pose a food safety risk to the product. 

B4.2.3 Protective clothing shall be changed and laundered at appropriate frequencies 

based on risk and the nature of the product and process. 

B4.2.4 Where gloves are in use they should be changed regularly, at a frequency base 

on risk, and shall not pose a food safety risk to the product. 

B4.2.5 Wounds and cuts shall be covered with an appropriate dressing or plaster that is 

brightly coloured or easily discernible from the product. 
Note: Where organisations make use of metal detectors, plasters with metal 

detectable strips are also suitable and are recommended. 

B4.2.6 Footwear worn in open product areas shall be fully enclosed and where possible 
dedicated footwear should be provided. 

B.4.2.7 Hair, beards, and moustaches shall be completely covered in open product 
areas. 

B.4.2.8 All personnel, visitors and contractors shall be informed of the symptoms of 
diseases and illnesses which are transmissible through food and shall be required 
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to declare if they present with any of these symptoms. Anyone presenting with 

these symptoms shall be prevented from entering food-handling areas. Visitor 

health declaration records shall be retained.  

Note: Symptoms of disease and illness which are transmissible through food may include: 
diarrhoea, vomiting, jaundice, stomach pain, nausea, fever, sore throat with fever, 
infected skin lesions on the arms, hands or face (boils, cuts or sores) and discharges from 
the ears, eyes, or nose. 

 

B5  Requirements for the Establishment/Facility 

B.5.1 Buildings and local environment  

B5.1.1 The premises and buildings of the establishment, both interior and exterior, shall 

be maintained to minimise food safety risks. 

B5.1.3 The establishment shall be appropriately located, and the local environment 

shall not pose a food safety risk to the product. 

B5.1.4 Animals shall not be permitted in food handling areas or any place in the 

establishment where raw materials, packaging materials or finished products are 
stored or otherwise handled, regardless of whether the product is open or 

packaged. 

B5.1.5 The establishment shall be designed and constructed in a manner which 
minimises food safety risks and is appropriate to the nature of the product and 

process. 

B5.1.6 Vegan Certified Products shall not be produced in areas where the presence of 

potentially harmful substances may cause the contamination of these products 

or their derivatives at levels which may pose a food safety risk. 

B5.1.7 The use of materials that cannot be effectively cleaned and disinfected should 

be avoided (e.g., wood), unless the technology used makes its use essential and 
does not constitute a source of contamination. 

B5.1.8 Floors shall be made of materials resistant to traffic, impermeable, non-

absorbent, easily cleaned and should ideally be non-slippery. Floors shall not be 
cracked and shall be easy to clean and disinfect. 

B5.1.9 Floors should be appropriately sloped to the drain, or otherwise managed to 
prevent stagnant water. Liquid process waste shall be discharged directly into 

the drain, preventing accumulation of liquids on the floor. 

B5.1.10 Walls shall be coated or constructed of materials that are non-absorbent, easily 

cleaned, and should ideally be light in colour. Walls shall be smooth and without 

cracks. The junction between walls and floors in processing areas should ideally 
be coved to facilitate cleaning. 

B5.1.11 Ceilings and overhead structures shall be designed and maintained to prevent 

the accumulation of dirt, minimise condensation and mould formation, and 
facilitate cleaning. 

B5.1.12 Windows and other openings must be designed and constructed to prevent the 
accumulation of dirt, and shall not pose a product safety risk from glass 

breakage. 

B5.1.13 Doors shall be constructed of non-absorbent material and shall be easily 

cleaned. 
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B5.1.14 Openings to the exterior including windows, doors and vents shall be protected 

by screens that are constructed of appropriate materials and shall be easily 

cleaned and maintained. 

B5.1.15 Ladders, hoists and auxiliary structures, such as platforms, ladders and ramps, 

shall be located and constructed as not to pose a contamination risk to the 

product. 

B5.1.16 Elevated structures and fittings in product handling areas shall be installed and 

maintained to avoid direct or indirect contamination of Vegan Certified 
Products, their ingredients and packaging materials by condensation and 

dripping, and shall not interfere with the operations cleaning processes. 

B5.2 Layout and product flow 

B5.2.3 Special consideration shall be given to the handling and flow of waste materials 
within the processing environment as to avoid contamination of the product. 

B5.2.4 Zoning or segregation shall be implemented for Vegan Certified Products 
identified through the HACCP system as being at high risk for microbiological 

cross-contamination. Ideally these areas should be physically segregated from 

other areas of the facility. Where zoning is applied to reduce the risk of 
microbiological contamination, consideration should be given to the following 

requirements based on risk: 

 Access controls. 

 Change of protective clothing and handwashing station. 

 Use of dedicated equipment. 

 Positive air pressure (compared to surrounding areas). 

B5.2.5 Personnel handling any products or materials which pose a risk to the safety of 

the Vegan Certified Product shall not come into contact with any Vegan 
Certified Product or its ingredients until they have changed their protective 

clothing and washed their hands. 

B5.3 Utilities 

B5.3.3 Air quality and ventilation systems shall not pose a food safety risk to the product, 

and where zoning is applied ventilation systems shall ensure air flows from higher 

risk areas to lower risk areas. 

B5.3.4 Compressed air or gases used in the product process shall not pose a food safety 

risk to the product. Gases or air in direct contact with the product including 

blowing or dying shall be filtered and suitable for food contact. 

B5.3.5 Only potable water shall be used as an ingredient, in contact with the product 

(e.g., steam or ice) or for cleaning product contact surfaces. The chemical and 
microbiological quality of the potable water source (post treatments if 

applicable) shall be evaluated at least annually and comply with legislative 

requirements. In the absence of such legal requirements, the chemical and 
microbiological quality of the water shall conform to the WHO guidelines for 

drinking-water quality. It is recommended where water is used as an ingredient 

that microbiological analysis is conducted at least quarterly. 
Note: For Vegan food products municipal water results alone shall not be relied 

on as the water distribution system may present a source of contamination from 

local environmental contaminants and cracks/fractures in pipping systems. 
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B5.3.6 Where water supplies are treated onsite such as chlorine dosing, monitoring shall 

be implemented to ensure that residue levels are within legal limits at the point 

of use. 

B5.3.7 Where non-potable water sources are available on site these shall be managed 

to prevent contamination of the product. 

B5.4 Equipment and maintenance 

B5.4.1 

(a) 

Equipment, utensils, and containers shall be appropriately designed and 

constructed to facilitate cleaning, and as not pose a product safety risk. 

Equipment and utensils shall be suitable for their intended use and suitably 
maintained.  

B5.4.1 

(b) 

Equipment, utensils, and containers shall not compromise the vegan identity of 

Vegan Certified Products. Where the organisation produces both Vegan and 
non-Vegan products, dedicated equipment, utensils and containers shall be 

used where the open product comes into direct contact with these items. Where 

a production line is shared with non-vegan products or ingredients effective 
cleaning of all machinery, equipment, utensils, and surfaces must be performed 

prior to the start of production of Vegan Certified Products 

B5.4.1 

(c) 

Equipment and containers that are reusable shall be constructed of materials 

that allow for complete cleaning and disinfection. 

B5.4.1 

(d) 

Equipment and containers previously used to store or carry materials that are 
toxic or may otherwise pose a product safety risk, shall not be used in contact 

with Vegan Certified Products or their ingredients. 

B5.4.3 Lubricants and other maintenance consumables which may come into direct or 
indirect contact with Vegan Certified Product shall be food grade and shall not 

contain any allergens which are not declared on the final product.  

B5.4.4 As a guide equipment used to control food safety hazards may include the 

following, although this is not an exhaustive list: filters, magnets, metal detectors, 

X-ray detectors, refrigerators, freezers, cooking appliances, etc. 

B5.4.5 Maintenance activities shall not pose a food safety risk. Hygiene inspections shall 

be conducted following maintenance, and records shall be retained that verify 
the equipment has been effectively cleaned and that any contamination risks 

have been removed.  

B5.5 Cleaning program 

B5.5.1 

(a) 

The cleaning program shall include both hygiene and disinfection and should 
consider the specific requirements for each area. The program shall be 

monitored for ongoing adequacy and effectiveness and verified at least 

annually. 

B5.5.1 

(b) 

Where equipment is used for continuous or successive production of the same 

product, it should be cleaned and, as appropriate, sanitised at suitable intervals. 

B5.5.3 All cleaning chemicals and disinfectants used in food handling areas shall be 
food grade and shall not be strongly scented as to impart a taint to the product.  

B5.5.5 Appropriate precautions must be taken to clean and disinfect equipment and 
areas following any maintenance activities to remove food safety hazards and 

prevent contamination of the product. 
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B5.5.6 Where product risk necessitates the use of sanitising agents, these agents shall 

be effective and achieve the objective of protecting the product 

B5.5.7 Where cleaning in place (CIP) systems are used, as a minimum the following shall 

be adhered to: 

 The detergent lines shall be separate as not to pose a chemical risk to active product 
lines. 

 The CIP parameters shall be defined and validated for effectiveness. 

 During the CIP process the detergent concentrations, contact times and 

temperature shall be monitored. 

B5.6 Employee Facilities 

B5.6.1 Employee facilities shall also be designed and maintained to minimise food 

safety risks (e.g. from staff food containing allergens). 

B5.6.3 

(a) 

Handwashing facilities shall be provided conveniently at entry to production 

areas, adjacent to toilet facilities, and at appropriate locations within the food 

handling areas. Ideally taps should be hands-free operated, however, this may 
be assessed based on risk. 

Note: Where handwashing facilities at entry to production are not practical due 

to the design of the facility, then sanitiser points shall be available along with 

signage to direct personnel to the nearest handwashing facilities. 

B5.6.3 

(b) 

Handwashing facilities shall be hygienically designed, with separate sinks 
designated for handwashing and for food preparation or equipment cleaning 

B5.6.3 

(c) 

Where air driers are used consideration shall be given to the type of filters used 

and the frequency of replacement to reduce the risk of contamination.  

B5.6.4 Where the nature of the product and/or process, and associated risks requires 
sanitising of hands following handwashing, sufficient facilities shall be available. 

B5.6.5 Toilet facilities and staff canteens shall be segregated from areas where food is 
processed, packaged, or stored, and shall not open directly onto these areas.  

B5.6.6 Signage instructing staff to wash their hands shall be displayed clearly at the 

entrance to product handling areas and adjacent to all toilet facilities. 

B5.7 Waste and wastewater management 

B5.7.1 Waste containers shall be hygienically designed and impermeable and shall be 

placed in demarcated areas and covered where there is a risk of contamination.  

B5.7.7 Waste containers, equipment that has come into contact with waste, and waste 

storage areas shall be cleaned and disinfected immediately following the 

disposal of waste.  

B5.8 Pest prevention and control 

B5.8.2 Where pest infestation is identified, appropriate measures shall be taken to 

control and eliminate the pest infestation quickly and effectively.  

B5.8.3 Bait stations shall be tamperproof and secured. Where toxic bait stations are 

used as a last resort, they shall not be used in open product, packing or storage 

areas. 

B5.9 Transport and Storage 



 

   

The Vegan Standard  www.theveganstandard.com 
Version 3.0_2026 Ed.2026Mar03 

33 | 86  

B5.9.1 This shall include prevention of food safety risks posed by facilities used for 

storage of Vegan Certified Products.  

B5.9.2 This shall include protection from fumes, odours, water damage and other food 
safety contaminants 

B5.9.3 This shall include assessment of risk and separate storage of materials and 
products that pose a risk of allergen or microbiological cross-contamination. 

B5.9.6 Vehicles and containers used for other purposes shall be effectively cleaned 
prior to carrying Vegan Certified Products. For transporting bulk food 

commodities, only bulk containers dedicated to food use shall be used. 

B5.9.7 Environmental parameters including temperature and humidity appropriate to 
the type of products or materials, shall be maintained during transport and 

storage. Where temperature control is required, temperature records shall be 

retained to verify that the cold chain was maintained during transport and 
storage. 

B5.9.8 Stock rotation shall ensure that all materials are used prior to expiry, when 
applicable. 

 

B6  Requirements for the Production Process 

B6.1 Nonconforming product and Corrective Action 

B6.1.4 This shall include all nonconformities related to food safety including those 

identified during verification activities e.g. internal/external audits.  

B6.1.5 This shall include all nonconformities related to food safety including those 

identified during verification activities e.g. internal/external audits. 

B6.2 Traceability 

No additional requirements 

B6.3 Operational control 

B6.3.1 These formal procedures shall include critical parameters for ensuring food 

safety. Refer to APPENDIX 1 for the criteria for food products that should be 

considered where a minimum critical parameter applies (please note that this is 

not an exhaustive list).  

B6.3.3 This shall include effective control of outsourced processes which may pose a 

food safety risk. The documented procedures for these outsourced processes 
shall also include all critical parameters for ensuring food safety.  

B6.3.4 Processing records shall also include outputs of critical parameters for ensuring 

food safety, providing objective evidence that each batch or product lot 
conformed to the specified parameters. 

B6.3.5 This shall include assessment and control of food safety risk to the Vegan Certified 
Products from products produced onsite which are outside the scope of the 

certification.  

B6.3.8 Records shall be retained for all thermal processes relating to Vegan Certified 

Products to verify that the thermal process meets specified requirements. These 

temperature control records shall include the product, date of production, 
batch or product lot, and temperature recordings. 
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B6.4 Hazard Analysis and Critical Control Points 

B6.4.1 The organisation shall comply with the Hazard Analysis and Critical Control Point 
(HACCP) requirements defined by legislation for the product and/or process 

types in the country where the Vegan Certified Product is to be marketed and 

sold. 

B6.4.2 Where HACCP is not a legal requirement for the product and/or process types, 

a system based on the Codex Alimentarius HACCP principles shall be 
implemented. 

B6.4.3 A hazard analysis shall have been conducted for all Vegan Certified Products or 
categories of products to identify hazards associated with each step in the 

production process of these products or product categories. Food safety hazards 

include biological, chemical or physical agent in, or condition of, food with the 
potential to cause an adverse health effect. This should also consider use/misuse 

of the product.  

B6.4.4 Identify the risk level associated with each hazard based on its likelihood and 
severity.  

Note: This process may be simplified using a 3 x 3 matrix that categorises hazards 

by three levels of likelihood (e.g., Rare, Occasional, Likely) and three levels of 
severity (e.g., Minor, Moderate, Major), resulting in a risk level classification of 

either significant or not significant. 

B6.4.5 Effective control measures shall be established for all significant food safety 

hazards identified by the hazard analysis. Limits for these control measures shall 

be defined. 

B6.4.6 Monitoring records shall be retained for all control measures of significant 

hazards. These monitoring records shall include the time, date, measurement 
and limit, and identify the person who took the measurement. 

B6.4.7 Verification procedures shall be established for all control measures of significant 
hazards. These verification procedures shall include as a minimum the frequency 

and method(s) of verification. 

B6.4.8 Where a critical control point (CCP) has been identified, validated critical limits 
shall be defined, established, monitored (see requirement B6.4.5) and routinely 

verified (see B6.4.6).  

Note: Organisations may not always need to conduct studies themselves to 
validate critical limits. Validation of critical limits could be based on existing 

literature, regulations or guidance from competent authorities, or studies carried 

out by a third party. 

B6.4.9 Corrective action plans shall be defined and implemented for when critical limits 

are not met. 

B6.4.10 During the initial implementation of the HACCP system, after establishing 

verification procedures (see B6.4.7), evidence should be obtained to 
demonstrate in practice that control of the process can be consistently 

achieved. Any changes which may affect food safety may require re-validation 

of the HACCP system. 

B6.4.11 The HACCP system shall be reviewed regularly, as a minimum at least annually 

or when there are changes which may affect food safety. 

B6.5 Allergen control 
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B6.5.1 The organisation shall document the list of allergens handled on the premises. 

This list shall include all materials which contain common allergens as defined by 

legislation in the country of sale. 

B6.5.2 All personnel shall have received food allergen awareness training. 

B6.5.3 The production layout and product flow shall be designed to prevent cross-

contamination. 

B6.5.4 After handling or processing allergen containing product, equipment, surfaces 

and hands shall be thoroughly cleaned before handling or processing non-

allergen containing products. 

B6.5.5 Where a product may be unavoidably contaminated by a common allergen 

this shall be unambiguously communicated to the immediate customer, or on 

the product labelling. 

B6.5.6 Where the organisation is making allergen free claims on the Vegan Certified 

Products and allergens are handled on the premises, these claims shall be 
verified at a frequency based on risk. Verification may include allergen testing or 

surface protein swabs. 

B6.5.7 Where rework is use allergen containing product shall not be reworked into 

product that does not contain allergens. 

 

B7  Product labelling 

No additional requirements 

 

B8  Animal residue testing  

No additional requirements 

 

B9  Requirements on the use of The Vegan Standard logo  

No additional requirements 
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MODULE  

C 
Requirements for vegan hygiene sensitive 

products 

 

Where the Vegan Certified Products are hygiene sensitive products and the 

organisation does not have a recognised, third-party audited product safety or GMP 

certification (e.g. ISO 22716, ISO 13485, ISO 22000, GFSI-benchmarked Standard), the 

following module shall be fulfilled in addition to the General Requirements for 

Certification (Module A).  

Hygiene sensitive products are those that require special care in their manufacture, 

handling, and use to prevent microbial, chemical, or physical contamination that 

could harm human health. These products include materials and substances intended 

to be used in contact with food or pet food, or those topically applied to human or 

animal skin or mucosa. This definition also includes cleaning agents and disinfectants.   

 

C1  Management responsibility and commitment 

C1.3 Management shall instil a culture of Product Safety in their employees, which 
shall be measurable through defined objectives, and periodically monitored. 

 

C2  Documentation and record requirements 

No additional requirements 

 

C3 Requirements for Raw Materials and Purchasing 

C3.1 Origin of Raw Materials 

No additional requirements 

C3.2 Purchasing and control of suppliers 

C3.2.1 Specified requirements for product safety shall be available for each incoming 

material or category of material. These specified requirements shall be reviewed 

at least every three years and for all new ingredients. 

C3.2.2 

(a) 

Where temperature control is required for incoming materials, these parameters 

shall be specified and complied with. 

C3.2.2 

(b) 

All incoming materials shall also be inspected for signs of product safety hazards 
and spoilage. Only materials that meet specification shall be accepted. Where 

product is found to nonconforming with food safety requirements, it shall be 

quarantined, recorded and actioned effectively to prevent recurrence. See 
requirement A6.1 for nonconforming product shall be adhered to. 
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C4 Requirements for Personnel 

C4.1 Training  

C4.1.1 Training needs related to product safety shall also be determined and 
documented for all personnel. 

C4.1.2 Records shall be retained for all completed product safety training in 

accordance with the requirements for training records defined in A.4.1.2. 

C4.1.3 As a minimum all personnel handling open product shall have received 

appropriate training on personal hygiene, and if applicable, allergen awareness 
training. 

C4.2 Personal Hygiene 

C4.2.1 Personal hygiene requirements shall be defined and communicated to 

personnel, visitors and contractors through signage or other appropriate means. 

The personal hygiene requirements shall be based on risk and should consider: 

 Sneezing and coughing into the elbow and away from open product. 

 Spitting shall be prohibited in the facility. 

 Smoking or eating shall not be permitted in product handling areas. 

 Jewellery shall not be worn in open product areas with the exception of a plain 
wedding band or medical alert bracelet; however, consideration should be given to 
religious and cultural obligations. 

 Personal items (e.g. cellular phones and personal medicines) should not be 
permitted in product handling areas. These personal items should be stored in staff 
lockers or other designated areas. 

 Fingernails shall be kept clean and trimmed. Nail embellishments, varnish, and false 

nails and eyelashes are prohibited. 

 Toiletries with an excessive scent such as cologne or perfumes shall not be 

worn. 

C4.2.2 Suitable protective clothing shall be provided to personnel and visitors working 
in or entering areas where exposed product is handled. The design of the 

protective clothing shall not pose a risk to product safety. 

C4.2.3 Protective clothing shall be changed and laundered at appropriate frequencies 
based on risk and the nature of the product and process. 

C4.2.4 Where gloves are in use they should be changed regularly, at a frequency base 
on risk, and shall not pose a risk to product safety. 

C4.2.5 Wounds and cuts shall be covered with an appropriate dressing or plaster that is 
brightly coloured or easily discernible from the product. 

C4.2.6 Footwear worn in open product areas shall be fully enclosed and where possible 

dedicated footwear should be provided. 

C4.2.7 Hair, beards, and moustaches shall be completely covered in open product 

areas. 

C4.2.8 All personnel, visitors and contractors shall be made aware of the need to 

declare if they present with any symptoms of illness or have open and exposed 
skin lesions. Anyone presenting with these symptoms shall be prevented from 
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entering open product handling areas. Visitor health declaration records shall be 

retained. 

 

C5 Requirements for the Establishment/Facility 

C5.1 Buildings and local environment  

C5.1.1 The premises and buildings of the establishment, both interior and exterior, shall 

be maintained to minimise product safety risks. 

C5.1.3 The establishment shall be appropriately located, and the local environment 

shall not pose a product safety risk. 

C5.1.4 Animals shall not be permitted in open product handling areas. 

C5.1.5 The establishment shall be designed and constructed in a manner which 

minimises product safety risks and is appropriate to the nature of the product 

and process. 

C5.1.6 Vegan Certified Products shall not be produced in areas where the presence of 

potentially harmful substances may cause the contamination of these products 
or their derivatives at levels which may pose a product safety risk. 

C5.1.7 Floors shall be made of materials resistant to traffic, easily cleaned and should 

ideally be non-slippery. Floors shall not be cracked and shall be easy to clean 
and disinfect. 

C5.1.8 Walls shall be easily cleaned, smooth and without cracks. 

C5.1.9 Ceilings and overhead structures shall be maintained to prevent the 
accumulation of dirt and facilitate cleaning. 

C5.1.10 Windows and other openings must be designed and constructed to prevent the 

accumulation of dirt and shall not pose a product safety risk from glass 
breakage. 

C5.1.11 Doors shall be maintained, easily cleaned, and kept closed when not in use.  

C5.1.12 Windows and other openings to the exterior should be protected by screens that 
are easily cleaned and maintained. 

C5.1.13 Ladders, hoists and auxiliary structures, such as platforms, ladders and ramps, 

shall be located and constructed as not to pose a contamination risk to the 
product. 

C5.1.14 Elevated structures and fittings in product handling areas shall be installed and 
maintained to avoid contamination of Vegan Certified Products, their 

ingredients and packaging materials by condensation and dripping, and shall 

not interfere with the operations cleaning processes. 

C5.2 Layout and product flow 

C5.2.3 Special consideration shall be given to the handling and flow of waste materials 

within the processing environment as to avoid contamination of the product. 

C5.2.4 Personnel handling any products or materials which pose a risk to the safety of 

the Vegan Certified Product shall not come into contact with any Vegan 

Certified Product or its ingredients until they have changed their protective 
clothing and washed their hands. 
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C5.3 Utilities 

C5.3.3 Ventilation should be sufficient to prevent accumulation of heat and fumes. Air 
quality and ventilation systems shall not pose a risk to the product.  

C5.3.4 Compressed air or gases used in the product process or in direct contact with 
the product shall not pose a risk to the product and shall be suitable for its 

intended use.  

C5.3.5 The water quality should allow for adequate disinfection, where required, and 

shall not contaminate the product. The chemical and microbiological quality of 

the water shall be defined and suitable for its intended purpose. These water 
quality parameters shall be tested at least annually and comply with legislative 

requirements, where defined. 

C5.3.6 Where water supplies are treated onsite such as chlorine dosing, monitoring shall 
be implemented to ensure that residue levels are within legal limits at the point 

of use. 

C5.4 Equipment and maintenance 

C5.4.1 

(a) 

Equipment, utensils, and containers shall be appropriately designed and 

constructed to facilitate cleaning and not pose a product safety risk. Equipment 

and utensils shall be suitable for their intended use and suitably maintained.  

C5.4.1 

(b) 

Equipment, utensils, and containers shall not compromise the vegan identity of 

Vegan Certified Products. Where the organisation produces both Vegan and 

non-Vegan products, dedicated equipment, utensils and containers shall be 
used where the open product comes into direct contact with these items. Where 

a production line is shared with non-vegan products or ingredients effective 

cleaning of all machinery, equipment, utensils, and surfaces must be performed 
prior to the start of production of Vegan Certified Products 

C5.4.1 

(c) 

Equipment and containers that are reusable shall be constructed of materials 
that allow for complete cleaning and disinfection. 

C5.4.1 

(d) 

Equipment and containers previously used to store or carry materials that are 

toxic or may otherwise pose a product safety risk, shall not be used in contact 
with Vegan Certified Products or their ingredients. 

C5.4.3 Lubricants and other maintenance consumables should not pose a product 

safety risk or contaminate the product. 
Note: where lubricants contain a common allergen may come into contact with 

the Vegan Certified Product, the allergen should be declared on the final 

product packaging and/or specification.  

C5.4.5 Maintenance activities shall not pose a product safety risk or contaminate the 

product. Best practice should be taken to clean equipment and areas following 
any maintenance activities to remove any materials which could contaminate 

the product.  

C5.5 Cleaning program 

C5.5.1 

(a) 

The cleaning program should consider the specific requirements for each area 
and shall be monitored for ongoing adequacy and effectiveness.  

C5.5.1 

(b) 

Where equipment is used for continuous or successive production of the same 

product, it should be cleaned and, as appropriate, sanitised at suitable intervals. 
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C5.5.3 Cleaning chemicals and disinfectants shall not pose a product safety risk or 

contaminate the product.  

C5.5.5 Where product risk necessitates the use of sanitising agents, these agents shall 
be effective and achieve the objective of protecting the product 

C5.6 Employee Facilities 

C5.6.1 Employee facilities shall also be designed and maintained to minimise product 
safety risks (e.g. from staff food containing allergens). 

C5.6.3 

(a) 

Handwashing facilities shall be provided conveniently at entry to production 

areas, adjacent to toilet facilities, and at appropriate locations within the 
production areas.  

Note: Where handwashing facilities at entry to production are not practical due 

to the design of the facility, then sanitiser points should be available along with 
signage to direct personnel to the nearest handwashing facilities. 

C5.6.3 

(b) 

Handwashing facilities shall be hygienically designed, and should be separate 
from, yet easily accessible to, production areas. 

C5.6.4 Toilet facilities and staff canteens must be separate from production areas, 

ideally without direct access between them. 

C5.6.5 Signage instructing staff to wash their hands shall be displayed clearly at the 

entrance to production areas and adjacent to all toilet facilities. 

C5.7 Waste and wastewater management 

C5.7.1 Waste containers shall be hygienically designed and impermeable and shall be 
placed in demarcated areas.  

C5.7.7 Waste containers, equipment that has come into contact with waste, and waste 
storage areas should be cleaned and disinfected immediately following the 

disposal of waste.  

C5.8 Pest prevention and control 

C5.8.2 Where pest infestation is identified, appropriate measures shall be taken to 
control and eliminate the pest infestation quickly and effectively.  

C5.9 Transport and Storage 

C5.9.7 Environmental parameters including temperature and humidity appropriate to 
the type of products or materials, shall be maintained during transport and 

storage. Where temperature control is required, temperature records shall be 

retained. 

C5.9.8 Stock rotation shall ensure that all materials are used prior to expiry, when 

applicable. 

 

C6 Requirements for the Production Process 

C6.1 Nonconforming product and Corrective Action 

No additional requirements 

C6.2 Traceability 
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No additional requirements 

C6.3 Operational control 

C6.3.1 These formal procedures shall also include critical parameters for ensuring 
product safety.   

C6.3.3 This shall include effective control of outsourced processes which may pose a 
product safety risk. The documented procedures for these outsourced processes 

shall also include all critical parameters for ensuring product safety.  

C6.3.4 Processing records shall also include outputs of critical parameters for ensuring 

product safety, providing objective evidence that each batch or product lot 

conformed to the specified parameters. 

C6.3.5 This shall include assessment and control of product safety risk to the Vegan 

Certified Products from products produced onsite which are outside the scope 

of the certification.  

C6.4 Hazard Analysis and Risk Assessment (HARA) 

C6.4.1 The organisation shall comply with any legal requirements for HARA/HACCP 

defined by legislation for the product and/or process types in the country where 
the Vegan Certified Product is to be marketed and sold. 

C6.4.2 A hazard analysis shall have been conducted for all Vegan Certified Products or 

categories of products to identify hazards associated with each step in the 
production process of these products or product categories, as well as for each 

input/ingredient. Also identify potential unintended behaviours or use of the 

product that could result in a hazardous event (harm to the consumer). Define 
these hazards and their conditions for occurrence. 

C6.4.3 Identify the risk level associated with each hazard based on its severity (e.g. 
minor harm, hospitalisation or death) and likelihood of occurrence. The 

controllability of the hazard to reduce the risk level may also be considered.  

Note: Developing the risk assessment and determining the risk level should be 
based on evidence, professional knowledge, and experience, and may 

consider the following:  

 The nature of the hazard, its source and origin – e.g. biological, chemical, physical, 
or radiological, and does it arise due to human activity, environmental conditions, or 
equipment failure. 

 Predictable use/misuse by the consumer and abuse within the supply chain. 

 Detectability and controllability – Is the consumer able to detect and control the 
hazard or its risk level? 

 Route of exposure – how does it reach the consumer e.g. skin contact, inhalation, 
etc.?  

 Failure of the product accompanied by evidence linking the hazard to reported 

harm to the consumer. 

 Variability within populations, and vulnerable groups. 

 Uncertainties, along with clearly defined assumptions and limitations affecting risk 
level identification. 

Note: See APPENDIX 3 for an example of how to construct a HARA. 

C6.4.4 Effective control measures or mitigation strategies to eliminate or reduce the 
hazard to an acceptable level shall be established for all significant product 

safety hazards identified by the hazard analysis. Limits for control measures shall 
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be defined. Mitigation strategies may also involve applying appropriate labelling 

on the product, including clear instructions for safe use. 

Note: It is crucial that the control measures identified for significant product 
safety hazards are validated to ensure that they are effective in achieving the 

product safety goals. Validation could be achieved through existing literature, 

regulations or guidance from competent authorities, or studies carried out by a 
third party. 

C6.4.5 Monitoring processes shall be defined and conducted for all control measures of 

significant hazards. Monitoring processes should also be considered for identified 
mitigation strategies that may not be capable of being consistently applied and 

where the hazard is not mitigated at a later point. Monitoring records shall be 
retained and shall include the time, date, measurement and limit, and identify 

the person who took the measurement. 

C6.4.6 Verification procedures shall be established and implemented for all control 
measures and mitigation strategies of significant hazards. These verification 

procedures shall include as a minimum the frequency and method(s) of 

verification. 

C6.4.7 Corrective action plans shall be defined and implemented for when the limits 

established for control measures of significant hazards are not met. 

C6.4.8 During the initial implementation of the HARA, after establishing verification 

procedures (see Part B, requirement C.6.4.6), evidence should be obtained to 
demonstrate in practice that control of the process can be consistently 

achieved. Any changes which may affect product safety may require re-

validation of the HARA. 

C6.4.9 The HARA system shall be reviewed regularly, as a minimum at least annually or 

when there are changes which may affect product safety. 

C6.5 Allergen control 

C6.5.1 Allergen hazards shall be considered during the HARA. Where a significant 

allergen hazard is identified, suitable and effective control measures shall be 

implemented to eliminate or reduce the risk to an acceptable level. 

C6.5.2 When the organisation makes allergen-free, hypoallergenic, or similar claims 

regarding Vegan Certified Products, such claims must be scientifically 

substantiated and routinely verified. 

 

C7 Product labelling 

No additional requirements 

 

C8 Animal Residue Testing 

No additional requirements 

 

C9 Requirements on the use of The Vegan Standard logo 

No additional requirements 
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MODULE  

D Requirements for other vegan products 

 

The following module shall be fulfilled for all other vegan products, in addition to the 

General Requirements for Certification (Module A). This includes products listed under 

the following categories: pharmaceutical and medicinal products; textiles and textile 

related products, footwear rubber and latex; chemical, dyes, plastics and glassware; 

and other consumer products including electronics and its accessories. 

 

D1  Management responsibility and commitment 

No additional requirements 

 

D2  Documentation and record requirements 

No additional requirements 

 

D3 Requirements for Raw Materials and Purchasing 

D3.1 Origin of Raw Materials 

D3.1.9 Restrictions to the use of chemicals: 

a) For textile products, standard prohibits the use of animal/insect-based 

fibres like wool, silk, or fur. 
b) Manufacturers must submit a detailed bill of materials to confirm no 

animal-derived composition is present. 

c) Process chemicals used in textile manufacturing, sizing, wet processing 
such as dyes, finishing and pretreatment auxiliaries, must also be free from 

animal ingredients or by-products, e.g., mutton tallow. 

d) The methods used to create the product must not involve animal testing 
or the use of animal-derived materials in processing. 

e) Milk derivatives such as lactose, casein, also animal derivatives, animal 

fats and tallow, animal plasma, microorganism growth media are 
prohibited for all Other vegan product categories, e.g., pharmaceutical 

and medicinal products; textiles and textiles related products, footwear, 

rubber and latex, Chemicals, glassware, pottery, personal care products, 
plastics. Certified entities should ensure their raw materials are ADI-free 

(Animal Derived Ingredient-free). 

D3.2 Purchasing and control of suppliers 

No additional requirements 

 

D4 Requirements for Personnel 
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No additional requirements 

 

D5 Requirements for the Establishment/Facility 

No additional requirements 

 

D6 Requirements for the Production Process 

No additional requirements 

 

D7 Product labelling 

No additional requirements 

 

D8 Animal Residue Testing 

No additional requirements 

 

D9 Requirements on the use of The Vegan Standard logo 

No additional requirements 
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PART C: Requirements for Certification Bodies 

1 Application for certification 

1.1 General 

1.1.1 The Certification Body shall adhere to the requirements set out in ISO 17065 

relating to the Application (requirement 7.2) and Application review 

(requirement 7.3). 

1.1.2 Prior to providing an offer for audit and certification, the certification body shall 

obtain from the client a signed application form, information about any past 

certification(s) or audit(s) to the Standard by another certification body, and a 

copy of the most recent audit report and certificate where the client was 

previously audited or certified to the Standard.  

1.1.3 The applicant organisation shall supply the certification body with the 

information requested by them as necessary to provide the offer or contract. 

This shall include but is not limited to information relating to: 

a) The product(s) to be certified. 

b) Name, address, and contact details of the physical location(s) of the 

client to be audited. 

c) The production process(-es) including process flow and processing 

parameters of the product(s) to be certified. 

d) Outsourced process(-es) used by the client that will affect conformity to 

the requirements of the Standard. 

e) Additional locations (e.g., off-site storage or manufacturing facilities). 

f) Number of employees both full-time and contractors. 

1.1.4 The applicant organisation shall make available to the certification body their 

most recent audit report and certificate where they decide to transfer or 

otherwise move to a new certification body and/or where an organisation 

decides to re-enter the Vegan Certification Program. 

1.2 Audit duration 

1.2.1 Pre-audit product assessment duration shall be minimum one hour / 10 parent 

or alternate products pounded up to the whole number. The Certification Body 

may charge evaluation fee per product and may charge addition fee where 

the Pre-audit product assessment requires more time to retrieve the 

information.  
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1.2.2 The total audit duration (DS), expressed in days, is calculated for each scope 

and does not include the Pre-audit product assessment. Considering Table 1, 

the total audit duration is calculated as follows: 

DS = (TD + TM + TP + TF), where: 

TD is the basic audit duration, in days, per scope;  

TM is the additional days required for adding module B and/or C;  

TP is the additional days required per number of products; and  

TF is the additional days required based on the size of the facility.  

1.2.3 An audit day is equal to 8 hours. 

Table 1. Variables for calculating audit duration 

Scope Basic audit 
duration in 

days (TD) 

Additional days 
for modules and 

categories (TM) 

Additional days 
based on no. of 

products (TP) 

Additional days 
based on size of 

the facility (TF) 

For each 
additional 

location 

1  0.75 
Module B* 

+0.75 
+0.25 for 

each additio
nal HACCP/ 

HARA† 

1 to 50 = +0.0  
51 to 100 = +0.5  

>100 = +1.0  

≤5 000 m2 = +0.0  
5-10 000 m2 = 

+0.25  
≥10 000 m2 = +0.5  

+0.5 only if part 
of the same 

scope(s) and 
production 
process(es)  

and/or  

+0.25 For 
each additional 
off-site storage 

facility  

2  0.75 
Module C* 

+0.5 

3  0.75 
+ 0.125 per additional 

product category 

4  0.75 
+ 0.125 per additional 

product category 

5  0.75 
+ 0.125 per additional 

product category 

6  0.75 
+ 0.125 per additional 

product category 

* Only applicable where the client does not have a recognised, third-party audited certification for food 
safety (e.g. ISO 22000, HACCP or a GFSI-benchmarked standard) for scope 1; and product safety or 
GMP certification (e.g. ISO 22716, ISO 13485, ISO 22000, GFSI-benchmarked Standard) for scope 2. 

† In this context HACCP/HARA refers to a group of products/processes that have similar hazards and 
similar processes and technology (e.g. production, packaging, storage, etc.). Where modules B or C do 
not apply, reduce to +0.125 days for each additional HACCP/HARA. 

 

1.2.4 Where the facility produces products across multiple scopes, the scope with 

the highest TD value shall be used to determine DS. The combined parameters 

(i.e. TM, TP and TF) for all the scopes shall be used when calculating the total 

audit duration (DS). 

1.2.5 For initial and recertification audits, the audit duration shall be equal to DS. For 

surveillance audits, the audit duration can be reduced but shall not be less 

than 0.5 × DS. 

1.2.6 For all audit types, the audit duration may be increased or reduced when fully 

justified, but the deviation shall not exceed 30%, and the audit duration shall 

not be less than 0.5 days for all scopes, and 1.0 day where either modules B or 

C apply. 
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1.2.7 Approximately 30% of the total audit duration should be spent on the 

production floor auditing the process, facilities and interviewing personnel, to 

assess the integrity of the Vegan Certified Products. For simple processes this 

time may be reduced but shall not be less than 0.125 days. 

Note: simple processes include those where all the following apply: the use of industry standard 

equipment and processes; repeatable process steps with limited inputs and minimal variation; 

low complexity with little decision-making or specialise knowledge; processes are often 

manual with limited automation; and where controls are applied, outcomes are consistent 

and easily measured. 

1.2.8 Where either module B or module C apply, the time spent on the production 

floor should be increased to 40% but can remain at 30% for simple processes. 

In addition to assessing the integrity of the Vegan Certified Products, this time 

shall also be used to assess implementation of the food/product safety systems, 

pre-requisite programmes and their control measures. 

1.2.9 Where a translator or interpreter is needed to support the audit team additional 

audit time shall be considered. 

1.2.10 The total calculated audit duration excludes audit planning, report writing, and 

time allocated for travelling to the site and between additional locations. 

1.3 Multiple locations 

1.3.1 A certificate should generally be issued to a single legal entity. Where further 

locations or units require a certificate, these units should either apply for a 

separate audit and certification or be included as an additional location 

where the requirements of Part C, 1.3.2 are met.  

1.3.2 Where additional locations are included under a single certificate, all locations 

shall operate under the same management system, be part of the same legal 

entity and/or under the same organisational control, the additional locations 

shall be the sole receiver and customer of the main location and each other. 

The same requirements apply where a manufacturing process is split across 

multiple physical locations. 

1.3.3 By exception, where the client has identified an additional legal entity(-ies) for 

producing the Vegan Certified Product(s) (e.g. outsourced processes) the 

certification body shall establish appropriate contractual controls over the 

additional legal entity(-ies) for surveillance activities prior to certification.  

1.3.4 For certificates including multiple locations or legal entities, detail shall be 

provided on the certificate of each location and/or legal entity including the 

product(s) and process(es) at these different locations and/or legal entities. This 

requirement may be included as an annexure to the certificate.  
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2 Contractual requirements  

2.1 General 

2.1.1 The certification body shall have a legally enforceable certification agreement 

with the client in accordance with the requirements of ISO 17065 (requirement 

4.1.2). This certification agreement shall hereinafter be referred to as ‘The 

contract’. 

2.1.2 The contract shall include an identification of the product(s) and process(es) 

for which certification is to be granted (the scope of certification). 

2.1.3 The contract shall include or make reference to the following: 

a) The client shall ensure that products certified under the Vegan Standard 

conform to the requirements of the Standard, comply with legal and 

product safety requirements, and that the Vegan identity and 

identification of these products is preserved. 

b) The client shall inform the certification body within 24 working hours of 

changes that may affect its ability to conform to the requirements of this 

Standard and/or comply with legal and product safety requirements, such 

changes may include but are not limited to: 

i. Changes affecting the Vegan identity of Vegan Certified Product(s); 

ii. Any extraordinary event or circumstance which may impact the 

product safety, legality and/or integrity of the Vegan Certified 

Product(s); 

iii. Any public recalls relating to product safety or the integrity of the 

Vegan Certified Product(s); 

iv. Any changes to the ingredient(s) or supplier(s) of ingredients of 

Vegan Certified Product(s); 

v. Any changes to the production process(es) of Vegan Certified 

Product(s); 

vi. Changes to the manufacturing location, key personnel and/or legal 

ownership. 

c) The client shall make any necessary arrangements for and shall not 

unnecessarily withhold acceptance for: 

i. Assessments conducted by governmental bodies, the scheme 

owner and/or the accreditation body; 

ii. Participation of observers which may include but is not limited to, 

auditors in training, witness assessors for routine assessments or initial 

approval of auditors. 

2.1.4 The certification body shall make available to the client upon request: 

a) The most up-to-date version of the Vegan Standard including any relevant 

corresponding documents published by the owner of the Vegan Standard. 

b) All fees related to the certification of Vegan Products and required by the 

owner of the Vegan Standard. 
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c) The rights and obligations of the client and the certification body including 

the certification body’s procedures for the audit process and making a 

certification decision, terms of contract, statement of impartiality, and the 

complaints and appeals process. 

2.2 Multiple locations 

2.2.1 Where the client has multiple locations (as defined in Part C, requirement 1.3) 

the certification body shall ensure that the contract or legally enforceable 

agreement includes all locations to be included in the scope of certification. 

An agreement may be achieved through multiple agreements that reference 

or otherwise link to one another. 

3 Requirements for the audit process 

3.1 General 

3.1.1 The audit process shall adhere to the requirements of ISO 17065, and as a 

minimum shall include the following activities: 

a) Opening meeting in accordance with ISO 17021-1:2015 requirement 9.4.2, 

to provide an explanation of how the audit activities will be undertaken 

and to confirm the scope of the audit. 

b) Review of the internal audits, management review, complaints and recalls 

since the previous audit, focusing on issues relating to product safety, 

Vegan identity and legality of Vegan Certified Product(s).  

c) Verification of corrective actions that have been taken since the previous 

audit. 

d) Review of documentation and records for Vegan Certified Product(s) 

relating to product safety, legality and the Vegan identity of the product(s). 

e) A traceability evaluation (Vegan origin) including mass balance, and a 

label evaluation where clients produce both Vegan and non-Vegan 

products at the same premises. 

f) Onsite audit of the product(s) and process(es) for Vegan Certified 

Product(s). 

g) Final review of the audit findings by the auditor. 

h) Closing meeting in accordance with ISO 17021-1:2015 requirement 9.4.7, to 

present the audit conclusions, including the recommendation regarding 

certification. 

3.1.2 All audits are expected to be carried out onsite except in the following cases: 

i) Where an off-site follow up visit is permitted within this Standard for the close 

out of non-conformities which would otherwise require onsite close out; or 

j) Where this Standard makes provision based on specified requirements for 

off-site or remote evaluation. 

Notwithstanding requirement (a) and (b) above, where the certification body 

requires an onsite audit, this shall be adhered to.  
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3.2 Planning the audit 

3.2.1 The Certification Body shall adhere to the requirements set out in ISO 17065 

(requirement 7.4.1) for the planning of audits. 

3.2.2 Annual audits may be scheduled from 6 months after the previous audit but 

shall occur no later than 90 calendar days prior to the expiry of the current 

certificate, in the third year. Audits should typically take place around the same 

date each year (+/- 1 month). The certification body shall ensure that an audit 

plan is compiled, communicated, and agreed to by the client prior to 

conducting the audit, as the audit plan provides a basis for agreement of the 

dates, schedule, and activities for the planned audit.  

3.2.3 Where the client operates shifts, the activities that take place during shift 

working shall be considered when compiling the audit plan.  

3.2.4 The audit plan shall include the audit criteria, audit objectives, audit team 

members and observers and their roles, and the date(s), location(s) and 

duration of the audit activities and any remote activities, where appropriate. 

3.2.5 When certification including multiple locations is provided by the certification 

body, the planning for the audit shall ensure adequate on-site auditing to 

provide confidence in the certification.  

3.2.6 The Certification Body shall perform a Pre-audit Product Assessment based on 

the submitted documentation by the applicant/client. The submitted 

documentation shall include specifications, Product Data Sheet (PDS), and 

Safety data sheet (SDS). The minimum content of these documents is defined 

under point A3.1 (Origin of raw materials) including any additional 

requirements applied to this clause from modules B-D. During the Pre-audit 

Product Assessment, the Certification Body shall evaluate each product to be 

included in the certification scope, one by one. The Certification Body may 

charge a Pre-audit Product Assessment fee for this activity. During the on-site 

audit, the evaluated products shall be sampled to verify their accuracy and 

authenticity.  

3.3 Selecting the audit team 

3.3.1 The Certification Body shall follow the requirements in ISO 17065 (requirement 

7.4.2) when selecting the audit team. 

3.3.2 The audit team may include one or more of the following roles are required: 

a) One or more auditors as appropriate. Where the audit team includes more 

than one auditor, a lead auditor shall be appointed with overall 

responsibility to ensure the audit is effectively carried out and completed. 

b) One or more trainee auditors. 

c) A witness assessor for initial qualification of an auditor, or ongoing 

evaluation and re-qualification. 

d) Representatives from the Accreditation Body and/or Scheme Owner. 

e) a technical expert, as appropriate (see Part C, requirement 9.5).  



 

   

The Vegan Standard  www.theveganstandard.com 
Version 3.0_2026 Ed.2026Mar03 

52 | 86  

f) Translators or interpreters, as appropriate. The language of the audit shall 

be mutually agreed on between the client and the certification body. 

Where translators or interpreters are required, they shall be independent of 

the organisation being evaluated and shall be appointed by the 

certification body. 

Note: As required, the certification body and client shall facilitate the participation of observers 

from the owner of the Vegan Standard or Accreditation bodies; these observers are not 

considered to be part of the audit team. 

3.4 Audit resource requirements 

3.4.1 The Certification Body shall adhere to ISO 17065 (requirements 7.4.3, 7.4.4, and 

7.4.5) for the allocation of audit resources. 

3.5 Remote audits 

3.5.1 Remote audit shall adhere to the requirements detailed in APPENDIX 4. 

3.5.2 Application of remote auditing techniques shall be restricted to the following 

requirements for all scopes: 

a) Full remote audits shall only be permitted during surveillance audits and 

scope extensions.  

b) For initial and recertification audits a hybrid remote audit method can be 

utilised whereby the qualified auditor conducts the audit remotely and is 

facilitated by an auditor who is present onsite but is not qualified for the 

scope.  

3.5.3 Where modules B or C apply, application of remote auditing techniques shall 

be restricted to the following requirements: 

a) Full remote audits shall only be permitted where an extraordinary event has 

occurred (e.g., an outbreak or a pandemic) which restricts the ability of 

the auditor to conduct an onsite audit.  

b) The CB is required to undertake a risk assessment in accordance with the 

latest version of the IAF information document ID3 to determine the risks 

associated with continuing certification. Where the risk is determined to be 

significant, an onsite audit shall be required.  

c) Pending a favourable outcome from the IAF ID3 risk assessment, the CB 

shall conduct an additional risk assessment in accordance with the latest 

version of the IAF mandatory document MD4 to determine the viability of 

conducting a remote audit, and the associated risk. Where the risk is 

determined to be significant, an onsite audit shall be required to continue 

certification.  

d) The IAF MD4 risk assessment shall be dependent on the capability of the 

remote audit to including a live video feed to enable auditing of the 

product(s) and process(es) as referred to in Part C, requirement 1.2.8 

above.  
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e) Full remote audits are applicable to re-certification, surveillance and scope 

extension audits, pending favourable IAF ID3 and MD4 risk assessments.  

f) Notwithstanding requirement e) above, a hybrid remote audit method, as 

defined in 3.5.2 b) above, may be used for initial audits where the 

remainder of the requirements from 3.5.3 are met. 

3.6 Higher risk operations  

3.6.1 The certification body shall have protocols in place to ensure the integrity of 

products certified to this standard which involve higher risk operations. The 

following operations are considered higher risk: 

a) Locations which manufacture and/or handle both vegan certified and 

non-vegan product(s). In order to prevent the cross-contamination of 

Vegan Certified Products and/or misrepresentation, the Standard requires 

that ingredients from animal origin be segregated and effectively 

controlled, and that equipment, utensils and containers be effectively 

managed. Additionally, the certification body shall verify whether 

processes and documentation for purchasing, processing and storage are 

effectively controlled by trained and competent personnel, and that clear 

distinction between certified and non-certified product is made. Where 

non-certified product(s) cannot be clearly differentiated from Vegan 

Certified Product(s), measures shall be defined and implemented to 

mitigate the risk of cross-contamination and product misrepresentation. 

Vegan Certified Products shall conform with the requirements of ISO 23662, 

in so far as they apply to vegan foods and food ingredients.  

b) Locations which manufacture and/or handle vegan food products which 

require stricter operating and hygiene controls to minimise microbiological 

cross-contamination, such as zoning for high-risk and high-care products. 

The certification body shall ensure that additional care is taken to allocate 

experienced and competent auditors to audits of Vegan Certified 

Products which include these operational controls. It is strongly 

recommended that these auditors attend a recognised food microbiology 

course or additional training which includes microbiological hazards and 

control measures (including hygiene and environmental) related to chilled 

and ready-to-eat foods. 

4 Management of nonconformities 

4.1 General 

4.1.1 The Certification Body shall have processes to manage nonconformities in 

conformance with ISO 17065 (requirements 7.4.6, 7.4.7, and 7.4.8). 

4.1.2 At the closing meeting the auditor shall review and confirm any 

nonconformities raised and provide the client with a summary of the 

nonconformities within 3 working days after the closing meeting. 
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4.1.3 During the close out of all nonconformities the certification body shall require 

the organisation’s extent analysis into causative factors, evidence of correction 

and corrective action plan to prevent recurrence of the nonconformity. 

4.1.4 The certification body shall ensure that nonconformities are effectively closed 

out within the respective timeframes specified for critical, major, and minor 

nonconformities below. Exceeding these timeframes shall result in suspension of 

the current certification. Shorter timeframes may be allocated by the 

certification body if justified.  

4.1.5 An onsite follow-up visit shall be conducted where the certification body 

determines an additional visit is required to effectively verify the 

implementation of the corrective action and to close out the nonconformity. 

Remote auditing activities (e.g., live video streaming) should be considered 

only where they allow for objective and effective verification of the corrective 

action and close out of the nonconformity (see Annex 4.). Follow-up visits for 

the close out of a nonconformity shall adhere to the timeframes permitted for 

the close out of the respective nonconformity type.   

4.2 Critical nonconformities 

4.2.1 A critical nonconformity is raised where a direct Vegan identity or legal 

violation, or immediate product safety incident, without appropriate action, is 

observed at the time of the audit. 

4.2.2 A critical nonconformity shall result in failure to be certified or the immediate 

suspension of the current certificate and the organisation shall require a full 

re-certification audit to continue with the Vegan Certification Program. 

4.2.3 Following suspension or failure to be certificated due to a critical 

nonconformity, depending on the certification body’s protocol the 

organisation shall be prohibited from being certified for a period determined 

by the CB; during this period the organisation shall not be permitted to transfer 

to another certification body. 

4.3 Major nonconformities 

4.3.1 A major nonconformity is raised where a consequential failure to comply with 

a clause is observed at the time of the audit, which places significant doubt on 

the Vegan identity or safety of the certified product(s). 

4.3.2 Major nonconformities shall be effectively closed out within 30 calendar days 

from the last day of the audit according to Part C, requirement  4.1.3.  

4.3.3 In addition to Part C requirement 4.3.2, where a major nonconformity is raised 

the certification body shall, within 30 calendar days from the last day of the 

audit, verify appropriate implementation of the corrective action according to 

Part C requirement 4.1.5. 

4.3.4 More than 10 major nonconformities raised at an audit shall result in failure to 

be certificated or the immediate suspension of the current certificate and the 

organisation shall require a full re-certification audit to continue with the Vegan 

Certification Program 
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4.4 Minor nonconformities 

4.4.1 A minor nonconformity is raised for any failure to demonstrate adequate due 

diligence or conformance to the requirements of the Standard, which would 

not raise significant doubt as to the Vegan identity or product safety of the 

certified product(s). 

4.4.2 Minor nonconformities shall be effectively closed out within 30 calendar days 

from the last day of the audit according to Part C, requirement 4.1.3. 

4.4.3 For all minor nonconformities raised, the implementation of the corrective 

action plan shall be verified at the next scheduled audit. Where no corrective 

action has been implemented for a minor nonconformity by the next 

scheduled audit, the nonconformity shall be escalated to a major.  

4.4.4 Where more than 15 minor nonconformities and no major or critical 

nonconformities have been raised auditors shall be required to justify why there 

is no significant doubt as to the Vegan identity or product safety of the certified 

product(s). 

5 Audit reporting requirements 

5.1 General 

5.1.1 The Certification Body shall adhere to ISO 17065 (requirement 7.4.9) for the 

reporting of results of evaluation activities. 

5.1.2 Audit reports shall be compiled in English. An additional language may be 

included on the audit report where this is mutually agreed to between the 

certification body and the client. 

5.1.3 A complete, written audit report shall be sent to the client within 10 working 

days of the certification decision, for each audit conducted at the client. 

5.1.4 The audit report remains the property of the certification body and shall be 

treated as confidential. Detail contained within the audit report shall comply 

with relevant data protection legislation. 

5.1.5 The audit report shall be coherent and concise but provide a true reflection of 

the audit to allow for an informed certification decision to be made.  

5.1.6 The audit report shall provide sufficient objective evidence to demonstrate that 

all requirements of the Standard have been addressed. Where a clause of the 

Standard is identified as ‘not applicable’ to a client’s Vegan Certified 

Product(s) this shall be indicated in the audit report and fully justified. 

5.1.7 At a minimum, the audit report shall contain the following details: 

a) Identification of the certification body including their name and physical 

address and may or may not include the certification body’s logo. 

b) Identification of the client including their name, physical address and any 

additional locations audited. 

c) The type of audit conducted (e.g., initial audit, re-certification, surveillance 

or follow-up audit). 
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d) The audit criteria. 

e) The scope of certification (i.e., the product(s) and process(es) for which 

certification is to be granted). 

f) Identification of the lead auditor, any additional audit team members, 

technical experts, and any accompanying observers. 

g) The date(s), times and location(s) of the audit activities including reference 

to where these activities were conducted remotely. 

h) Where applicable, justifications for reductions or additions to the audit 

duration, including details where the audit was combined with another 

audit (refer to Part C, requirement Error! Reference source not found.). 

i) Where applicable, details regarding where and to what extent remote 

audits took place. 

j) Identification of any significant changes which have occurred since the 

previous audit that may affect the Vegan identity, product safety or 

legality of Vegan Certified Product(s) – refer to Part C, requirement 2.1.3(b). 

k) Verification of the effectiveness of corrective actions that have been taken 

since the previous audit (i.e., relating to the nonconformities raised at the 

previous audit). 

k) The audit findings and conclusions (i.e., the recommendation for or against 

certification). 

l) Identification of any unresolved issues. 

m) The corrections and corrective action plans submitted by the client for 

nonconformities raised at the audit, including timeframes for the close out 

of these nonconformities. 

n) A disclaimer statement stipulating that the audit was based on a sample 

of the information available at the time of the audit. 

o) For clients currently certified to the Standard, an indication that the client 

is conforming to the terms of use with respect to documents and marks of 

conformity shall be provided (refer to Part C, requirement 10). 

6 Requirements for the certification process 

6.1 General 

6.1.1 In accordance with ISO 17065, the certification body shall have processes for 

the review of information and results relating to the audit (requirement 7.5), and 

for making an informed certification decision (requirement 7.6). 

6.2 Certification decision 

6.2.1 A certification decision shall only be made by a qualified certifier (refer to Part 

C, requirement 9.4) who has been approved by the certification body. A 

certification decision includes any decision to grant, refuse, maintain, renew, 
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suspend, restore, or withdraw certification, as well as extending or reducing the 

scope of certification. 

6.2.2 A certification decision shall be made at the latest 60 calendar days after the 

last day of the audit. 

6.2.3 A certificate shall not be issued until all major and minor nonconformities have 

been corrected. 

6.3 Reduction, suspension, or withdrawal of certification 

6.3.1 The certification body shall adhere to ISO 17065 requirement 7.11 when 

terminating, reducing, suspending or withdrawing certification.  

6.3.2 Where certification is terminated, suspended, or withdrawn, the certification 

body shall, within 24 working hours: 

a) Notify the owner of the Vegan Standard; 

b) Update the status of, or remove the client from their Directory of certified 

companies and products (refer to Part C, requirement 11); 

c) Communicate the certification decision to the client, instructing them to 

inform all interested parties of the decision and to immediately cease to 

make use of The Vegan Standard logos or make any claims that the 

product(s) are certified, and providing them with the actions needed to 

end suspension and/or restore certification. 

6.3.3 If certification cannot be restored within 6 months from the decision to suspend, 

the certificate shall be withdrawn. 

6.3.4 The certification body shall request that the client return certification 

documents where the certificate has been withdrawn. 

6.3.5 Where the scope of certification is reduced (e.g., to remove nonconforming 

products), the certification body shall amend all formal certification 

documents, their Directory of certified companies and products (refer to Part 

C, requirement 11), and any other public information in order to accurately 

reflect the reduced scope. The certification decision for reducing the scope of 

certification shall conform to Part C, requirement 6.2 above. 

6.3.6 Products are not permitted to be excluded from the scope of certification on 

the basis of noncompliance with legislative or product safety requirements (for 

food safety – International Codes of Practice). 

6.4 Extension to scope 

6.4.1 When deciding to extend the scope of certification, the certification body shall 

evaluate the significance of the additional products and their risk to the 

credibility and integrity of the certification. Based on this risk, the certification 

body shall decide to either conduct a site visit, schedule a remote audit, or 

conduct a desktop review in order to obtain the required objective evidence 

to make an informed certification decision. 

6.4.2 An onsite audit shall be required where the certification decision relates to 

extending the scope of certification to include an additional location or 
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processing line, or to include products requiring additional processing 

technologies (for additional guidance make use of the scope tables on pages 

8-11) or which involve higher risk operations (see Part C, requirement 3.6). 

6.4.3 Where an onsite audit is conducted for the purposes of a scope extension it 

shall conform to Part C, requirement 8.1. 

6.4.4 The certification decision for extending the scope of certification shall conform 

to Part C, requirement 6.2. 

6.5 Changes affecting certification 

6.5.1 The certification body shall manage changes affecting certification in 

accordance with ISO 17065 requirement 7.10. 

6.5.2 According to the contractual requirements, Part C, 2.1.3(b), the certification 

body shall be notified by the client of any changes which may impact the 

integrity of the certification. On being notified of these changes, the 

certification body shall: 

a) Assess the impact of these changes and inform the client of the additional 

activities that need to be undertaken to maintain certification; 

b) Undertake the necessary activities (e.g., onsite or remote audit, or 

document review) prior to authorising the scope change, where 

applicable; 

c) Make a certification decision (Part C, requirement 6.2), and update the 

scope of certification and Directory of certified companies and products 

(refer to Part C, requirement 11), where applicable. 

7 Certificates 

7.1 General 

7.1.1 The Certification Body shall adhere to ISO 17065 (requirement 7.7) for the 

requirements to be included on the certificate. 

7.1.2 Certificates shall be compiled in English. An additional language may be 

included on the certificate where this is mutually agreed to between the 

certification body and the client. 

7.1.3 The certificate shall be sent to the client within 10 working days of the 

certification decision which results in the issuing of a revised certificate. 

7.1.4 The certificate remains the property of the certification body and shall be 

treated as confidential. 

7.1.5 The scope of certification defined on the certificate shall be the list of products 

and process(es) for which the certification is to be granted (refer to the scope 

tables on pages 8-11 for guidance). 

7.1.6 The certificate shall expire 36 months after the initial certification decision. For 

recertification the expiry date of the new certification should be based on the 

expiry date of existing certification. Where a client’s certificate has been 

expired for longer than 6 months this shall be treated as an initial certification.   
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7.2 Certificate detail 

7.2.1 Additional to ISO 17065 requirement 7.7, as a minimum, the certificate shall 

contain the following details: 

a) A unique identification number generated by the certification body and 

linked to an individually issued certificate. 

b) The name of the Standard “Vegan Standard” and the current version to 

which the certificate has been issued. 

c) The Vegan Standard scheme logo. 

d) additional locations audited and included in the scope of certification, 

including the product(s) and process(es) at these different locations. This 

requirement may be included as an annexure to the certificate.  

e) The date(s) of the audit activities including reference to where these 

activities were conducted remotely. 

f) A statement to the effect that the certificate remains the property of the 

certification body and where to access the Directory of certified 

companies and products (refer to Part C, requirement 11).  

g) The certification decision date and certificate issue date. 

h) The valid until or certificate expiry date.  

8 Surveillance activities 

8.1 General 

8.1.1 Certification bodies shall carry out minimum two surveillance activities during 

the 3-year certification cycle to validate that the organisation continues to fulfil 

the requirements of the Standard. These surveillance activities shall conform to 

ISO 17065 (requirement 7.9). 

8.1.2 Surveillance activities may be conducted announced or unannounced. 

Where nonconformities are raised, they shall follow the requirements of Part C, 

4, and a certification decision shall be made following the surveillance activity 

in accordance with Part C, requirement 6.2. 

8.1.3 Where a critical nonconformity was raised at the last audit and the site has 

been subsequently re-certified, the certification body should conduct a 

surveillance audit including product sampling and residue testing within four to 

six months from the current certificate issue date. This is particularly important 

where the critical nonconformity related to the Vegan identity of Vegan 

Certified Product(s). 

8.2 Residue Testing: 

8.2.1 For initial clients, within six months of a certification decision at least one sample 

and up to a maximum of three samples of the Vegan Certified Product(s) 

produced by the client shall be collected at random from the market for 

residue testing. 
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8.2.2 Based on risk, at least once over a three-year period the auditor shall take a 

minimum of one and maximum of three samples of the Vegan Certified 

Product(s) produced by the organisation for residue testing (i.e., this shall occur 

at least at every third audit).  

8.2.3 Samples for residue testing may be taken by the auditor during the on-site 

inspection where the auditor suspects that a Vegan Certified Product may 

have been contaminated with animal derivatives. 

8.2.4 Additional samples of goods may be taken from the supply chain at any time 

without advance notice. 

8.2.5 Except where Part C, requirement 8.1.3 applies, the certification body should 

not collect and submit samples for residue testing during more than one period 

within a year, unless there is evidence to suggest that the integrity of the 

certification is in question. 

8.2.6 Only ISO/IEC 17025 accredited laboratories, or laboratories operating to 

ISO/IEC 17025 and Good Laboratory Practice and capable of producing 

precise and accurate results shall be used for residue testing. Laboratories shall 

have methods for determining the accuracy of results (e.g., ring or proficiency 

testing). 

9 Competence and resource requirements 

9.1 General 

9.1.1 The certification body shall have processes in place to ensure that 

competence and contractual obligations with respect to their personnel are in 

accordance with ISO 17065 (requirements 6.1, and 6.2). 

9.1.2 Where the certification body makes use of outsourced or subcontracted 

organisations to conduct part of its certification activities it shall conform to the 

requirements of ISO 17065 (requirement 6.2.2). 

9.1.3 Certification decisions (Part C, requirement 6.2) shall not be outsourced. 

9.2 Auditor qualification criteria 

The Auditor qualification criteria is based on four principles: personal behaviour, 

education and work experience, audit training and experience and technical 

knowledge and skills. 

9.2.1 Personal behaviour 

9.2.1.1 Vegan auditors shall always display a professional behaviour during the 

audit process and shall possess the desired personal behavioural attributes 

referred to in requirement 7.2 of ISO 19011. 

9.2.1.2 Vegan auditors should be capable of communicating effectively, both 

orally and in writing (either personally, or through use of an interpreter). 

9.2.2 Education and work experience 

9.2.2.1 Auditor education and work experience for scopes 1 and 2:  
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(a) Vegan auditors should have completed a degree or higher 

education course in food-related, biological science, or in chemistry. 

(b) Vegan auditors shall have at least two years of work experience 

related to the industry for which the qualification is to be granted, in 

a position of progressive responsibility or in a quality assurance or 

product safety role. Work experience in associated industries 

including consulting, retail, enforcement, certification, or inspection 

shall also be considered. 

9.2.2.2 Auditor education and work experience for scopes 3-6:  

(a) Vegan auditors should have completed a degree or higher 

education course in chemistry, or 

(b) In case the auditor does not have degree/education related to 

chemistry, but they have to have sector specific degree relevant to 

the scope e.g. a graduate in electronic engineering could audit 

electronics (scope 6), a graduate in plastic production may audit 

plastic (scope 5), or 

(c) The absence of formal education in chemistry or relevant industry 

degree (but has another higher education degree in science or 

engineering filed) may be substituted with 3 years of work 

experience in the particular industry in production /quality control 

related work. 

9.2.3 Audit training and experience 

9.2.3.1 Vegan auditors should have completed an industry recognised lead 

auditor course of at least 40-hours duration through a reputable organisation. 

9.2.3.2 Vegan auditors shall have knowledge of, as well as the ability to apply 

the requirements of the certification body’s procedures relevant to their role 

within the organisation. 

9.2.3.3 Vegan auditors shall have completed a minimum of five vegan audits, 

at different organisations and at least 10 audit days. Where this is not possible, 

audits in other product or management system certification standard, related 

to the scope, may be accepted. For scopes 1 and 2 relevant food safety or 

quality management system audits may also be considered. 

Note: Relevant food safety audits include those where HACCP and Pre-requisite 

Programs are assessed such as the GFSI-recognised schemes (post-farmgate), ISO 

22000, HACCP, and GMP audits (where HACCP forms part of the audit). Relevant QMS 

audits may include ISO 9001 and ISO 13485. 

9.2.3.4 For initial auditor qualification the auditor shall be assessed at a 

minimum of one witness audit against the Vegan Standard, and until they are 

assessed as competent. 

9.2.4 Technical knowledge and skills 

9.2.4.1 Vegan auditors shall have received formalised training and examination 

on the Standard through a trainer and course approved by the owner of the 

Vegan Standard. 
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9.2.4.2 To audit modules B or C, the vegan auditor shall have a formal training 

in hazard analysis and critical control points (HACCP) or hazard and risk 

assessment (HARA) either as part of formal qualifications or through the 

successful completion of formal training. This may be done internally by the 

Certification Body. Minimum training duration shall be 16 hours and include an 

examination. Duration and content shall be indicated on the evidence 

available for this requirement (e.g. training certificate, evidence of training 

included in formal qualifications). 

9.2.4.3 Vegan textile auditors shall undergo an on-site apprenticeship period 

accompanying at least 5 inspections carried out for textiles. Details of these 

inspections shall be submitted to the certification body for approval and shall 

include at minimum the client registration number, date of inspection, and 

name of trainer. 

9.2.4.4 The certification body shall have a formal process for the evaluation and 

approval of Vegan auditors based on technical knowledge and skill for specific 

product types (see scope tables on pages 8-11). For qualification to audit 

module B and C, this process shall consider the following competence 

requirements: 

a) Being able to identify the pre-requisite programs, food/product safety 

hazards and legal requirements related to the product type(s); 

b) An ability to identify microbiological, chemical and physical hazards, 

allergens, food/product safety labelling requirements, and food/product 

safety regulations associated with the product type(s), as well as their 

recognised control measures; 

c) A knowledge and understanding of the Code(s) of Practice associated 

with the product type(s), or the ability to interpret and apply these Codes 

of Practice; 

d) Ability to apply HACCP principles as defined by Codex Alimentarius to the 

product type(s), or HARA principles, as applicable; 

e) A knowledge and understanding of Food Safety Management System or 

Quality Management System principles. 

9.2.4.5 The knowledge and experience of the Vegan auditor as outlined in Part 

C, requirement 9.2.4.4 above shall be challenged by the certification body. 

Prior to undertaking an audit for a specified product type(s), the certification 

body shall demonstrate that the Vegan auditor possesses sufficient knowledge 

and experience related to the product type(s) to undertake the audit. 

9.2.5 Maintenance of auditor qualification 

9.2.5.1 To maintain their qualification, vegan auditors shall complete at least 

five product or management system certification audits per year, but at least 

one audit shall be conducted against the Vegan Standard. For scopes 1 and 

2 relevant food safety or quality management system audits may also be 

considered. 

Note: Relevant food safety and QMS audits are defined in clause 9.2.3.3 above. 
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9.2.5.2 Where a new version of the Standard is published, prior to conducting 

audits against the revised Standard, auditors shall have received formalised 

training and examination on the revised Standard through a trainer and course 

approved by the owner of the Vegan Standard. 

9.2.5.3 To maintain their qualification, vegan auditors shall be assessed through 

a witness assessment at least once every three years against the Vegan 

Standard. 

9.3 Witness Assessors 

9.3.1 The certification body shall have a formal process for the approval of witness 

assessors which shall include the following minimum qualifications:  

9.3.1.1 Witness assessors shall be qualified and approved vegan, food or 

product safety auditors who meet all the minimum auditor qualification criteria 

(Part C, requirement 9.2).  

9.3.1.2 Witness assessors shall have more than two years of active auditing 

experience and shall have conducted more than 20 product or management 

system certification audits in the past two years. This active audit experience 

shall include at least 3 vegan audits. Relaxation may be applied to this 

requirement at the Scheme Owner’s discretion where a concession has been 

requested. 

9.3.1.3 Witness assessors shall have received formal training in witness audit 

techniques which shall include a competence assessment. 

9.3.1.4 Witness assessors shall have been identified by the certification body as 

competent to coach and train candidate auditors. 

9.4 Certifiers 

9.4.1 The certification body shall have a formal process for the approval of certifiers 

which shall include the following minimum qualifications:  

9.4.1.1 The certifier shall demonstrate his/her knowledge and understanding of 

the certification process. It may be done by completing a lead auditor course 

based on ISO 19011 (with the scope ISO 9001, ISO 14001, ISO 45001, ISO 22001, 

ISO 27001, ISO 5001, etc.), but other alternative ways may also be explored e.g.  

proof of multiple years of working experience as a certifier.  

9.4.1.2 Certifier education and work experience for scopes 1 and 2:  

(a) Certifiers should have completed a degree or higher education 

course in a food-related or biological science or chemistry, or 

engineering discipline. Alternatively, qualified Vegan auditors with 

more than two years of audit experience may also be considered. 

(b) Certifiers shall have at least two years of work experience related to 

the industry for which the qualification is to be granted, in a position 

of progressive responsibility or in a quality assurance or product 

safety role. Work experience in associated industries including 
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consulting, retail, enforcement, certification, or inspection shall also 

be considered. 

(c) To qualify to certify modules B or C, the certifier shall have a formal 

training in hazard analysis and critical control points (HACCP) or 

hazard and risk assessment (HARA) either as part of formal 

qualifications or through the successful completion of formal training. 

This may be done internally by the certification body. Minimum 

training duration shall be 16 hours and include an examination. 

Duration and content shall be indicated on the evidence available 

for this requirement (e.g. training certificate, evidence of training 

included in formal qualifications). 

9.4.1.3 Certifier education and work experience for scopes 3-6:  

(a) Vegan certifier should have completed a degree or higher 

education course in chemistry with 3 years of work experience in the 

particular industry in production /quality control related work, or 

(b) In case the certifier does not have degree/education related to 

chemistry, but they have to have sector specific degree relevant to 

the scope e.g. a graduate in electronic engineering could certify 

electronics (scope 6), a graduate in plastic production may certify 

plastic (scope 5), with 3 years of work experience in the particular 

industry in production /quality control related work. 

9.4.1.4 Certifiers shall have knowledge of, as well as the ability to apply the 

requirements of the certification body’s procedures relevant to their role within 

the organisation. 

9.4.1.5 Certifiers shall have received formalised training and examination on the 

Standard through a trainer and course approved by the owner of the Vegan 

Standard. 

9.5 Technical Experts 

9.5.1 The certification body shall have a formal process for the approval of technical 

experts. A technical expert may assist the auditor by fulfilling the competence 

requirements related to technical knowledge and skills (see Part C, requirement 

9.2.4) and shall therefore have demonstrable experience in the applicable 

industry and with the related product types. 

9.5.2 Where Technical experts are used, they shall be independent of the 

organisation(s) being evaluated and shall be appointed by the certification 

body. 

9.5.3 Technical experts may provide advice to the audit team for the preparation, 

planning or audit. 
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10 Ownership and use of the Vegan Logos 

10.1 General 

10.1.1 The goal of this Vegan Standard is to ensure trust in vegan claims and to allow 

for consumers to make an informed choice. The “Ownership and use of the 

Vegan Logos” (A.9) section details the requirements and conditions for the use 

of The Vegan Standard logos, and for making claims regarding products 

certified against this standard. The term vegan product(s) referring  only to 

those product(s) complying with requirements  of this Vegan Standard and 

produced by those companies certified against this Vegan Standard. 

10.1.2 The Scheme Owner is the owner of The Vegan Standard logo which is a 

registered certification mark. The owner of the Vegan Standard expressly 

reserves the right to take legal action against any unauthorised or unlawful use 

of its logos.  

10.1.3 Certification Bodies may use The Vegan Standard scheme logo (see A9.4) in 

their business-to-consumer communications, on Vegan certificates, and when 

referencing The Vegan Standard. A Certified organization may indicate that it 

is certified to produce (or sell) products in accordance with The Vegan 

Standard in its marketing and public relations materials. Any statement made 

about the vegan claim shall be true, accurate, and not misleading. 

 

10.1.4 In accordance with ISO 17030, The Vegan Standard logo may be used by the 

certified organisation and approved certification bodies following the 

requirements detailed in section A.9. 

 

11 Directory of certified companies and products 

11.1 General 

11.1.1 The Scheme Owner has a publicly available Directory of certified companies 

and products which is maintained up to date. 

11.1.2 The certification body shall ensure that the information required to maintain the 

Directory of certified companies and products is provided to the Scheme 

Owner within 2 working days of a certification decision. 

12 Complaints and appeals process 

12.1 General 

12.1.1 The certification body shall have a formal process conforming to ISO 17065 

(requirement 7.13), for managing complaints and appeals from applicant and 

certified organisations, or other third parties arising from certification activities 

rendered in connection with certification to the Vegan Standard. 

12.1.2 Clients shall direct all complaints and appeals to the certification body. The 

client may only approach the owner of the Vegan Standard for relief where 
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they have followed the certification body’s processes for complaints and 

appeals, and the appeal or complaint cannot be resolved. 

12.1.3 Where an appeal is made it shall be submitted to the certification body within 

10 working days of the certification decision, where stricter timeframes are 

provided by the certification body these shall be adhered to. 

12.1.4 The certification body shall provide a formal written response, including 

decision, within 30 calendar days of receipt of the appeal, or certification 

decision whichever is longer. 

13 Approval of Certification Body by the Scheme Owner   

13.1 Applications and approval  

13.1.1 The CB shall complete the steps listed below before carrying out any Vegan 

audits, issuing any Vegan certificates, or being granted approval. 

13.1.2 The applicant CB send a completed application form in English and pay the 

CB Application and Evaluation Fee (as per the latest version of The Vegan 

Standard Fee Table) to the Scheme Owner in order to initiate the approval 

process. 

13.1.3 After a positive evaluation of the application and before approval, the 

applicant CB shall complete the following steps: 

a) Sign an agreement with the Scheme Owner 

b) Pay the CB Annual Base Fee (as per the latest version of The Vegan 
Standard fee table) 

13.1.4 After approval, but before conducting any Vegan audit, the applicant CB shall 

complete the following steps: 

a) Register and receive access to the Vegan IT systems 

b) Register all its auditors in the Vegan IT systems  

c) Have all its auditors complete the necessary Vegan trainings and tests for 
the relevant scope(s) 

d) Pay the relevant CB Auditor Fee as per the latest version of The Vegan 
Standard fee table 

e) The CB shall nominate a Vegan Program Manager 

f) The CB shall nominate an in-house trainer and complete or at least 
register for the Vegan training of the relevant scope(s). 

g) After issuing a certificate, the CB shall pay the Certificate Fee to scheme 
owner (as per the latest version of The Vegan Standard fee table). 

13.2 CB Operational requirements 

13.2.1 The CB shall continuously register all CB auditors with the Scheme Owner in the 

Vegan IT systems. The registered auditors shall complete the necessary online 

and face-to-face trainings and tests for the relevant scope once these are 

available in their working language). The CB shall pay the relevant training fees 
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per registered CB auditor as per the latest version of The Vegan Standard fee 

table. 

13.2.2 The CB shall use The Vegan Standard logos and/or claim according to the rules 

in this standard. 

13.2.3 The CB shall continuously register all issued Vegan certificates with the Scheme 

Owner in the Vegan IT systems (hosting the Directory of certified companies 

and products) and shall pay the relevant certificate fees per certified clients as 

per the latest version of The Vegan Standard Fee Table. 

13.2.4 All the points described in the Vegan Standard shall be accepted and 

included in the relevant operational document of the CB for Vegan 

certification to all scopes. 

13.2.5 The CB is responsible for communicating to its registered clients all relevant 

updates, as well as the date of first application and grace period of any new 

Vegan versions of normative documents. 

13.2.6 The Scheme Owners representatives shall be entitled to participate, upon prior 

notice and at its own cost, in audits carried out by the CB. 

13.2.7 The CB shall inform the Scheme Owner within 24 hours of changes that affect: 

a) Personnel relevant for the management of the Vegan scheme (e.g., 

change of the program manager) 

b) Personnel relevant to the competency of auditors, including any in-house 
trainer 

c) Operation as an independent CB, in particular withdrawal of any 
ISO17065 accreditation or corporate changes 

13.2.8 The CB shall actively cooperate with the Scheme Owner during management 

of complaints related to the CB or to clients with valid contracts with the CB. 

13.2.9 The Scheme Owner may instruct CBs to conduct additional announced or 

unannounced CB audits or on-site visits to investigate complaints. 

13.3 CB certification and compliance data communication with the Scheme 

Owner. 

13.3.1 The objective of data communication is to “know at any point in time, instantly 

and worldwide” the details of certification and compliance data of each 

registered applicant. Therefore, the CB shall keep the following information up 

to date in the Vegan IT systems, according to the Vegan registration data 

requirements and the Vegan. data access rules: 

a) Its present status and status history 

b) Its products 

13.3.2 Consequently, the CB data communication with the Scheme Owner shall: 

a) Ensure that when a CB has taken a positive certification decision, the 
client is displayed as “certified” in the Vegan IT systems 

b) Ensure that as soon as a sanction has been issued, the client’s status shall 
be updated in the Vegan IT systems to reflect the current status (the time 
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between issuing the sanction and updating the status in the IT systems 

shall not exceed more than one working day) 

c) Ensure that the status of all clients in the IT systems is up-to-date 

d) Ensure availability of immediately accessible information on all CB audit 
details (including those of announced, unannounced, and surveillance 

audits) as well as details for each certificate 

13.3.3 If the certificate holder is facing a complaint regarding food safety (i.e., 

potentially involved in a foodborne outbreak), workers’ well-being, 

environmental protection, or animal welfare, or is involved in a court trial or has 

been found by a court of law to have infringed a national or international law, 

and these actions can endanger the reputation and credibility of The Vegan  

standard, the CB shall inform the Scheme Owner within 24 hours. 

13.4 CB independence, impartiality, confidentiality, and integrity 

13.4.1 In accordance with ISO/IEC 17065, the approved CB shall be structured to 

ensure separation of activities that may cause a conflict of interest. All CB 

personnel shall operate at high levels of professional integrity; shall be free from 

commercial, financial, or other pressures that may affect their judgment; and 

are expressly forbidden from promoting any goods or services during audit 

activities. 

13.4.2 Confidentiality: Information relating to the client, including details of products 

and processes, audit reports, and associated documentation, shall be treated 

as confidential (unless otherwise required by law). No information shall be 

released to third parties without the prior consent of the client unless stated 

otherwise in this standard. 

13.4.3 The CB shall establish measures and procedures to prevent bribery and 

corruption at all levels of its organization. 

13.5 Surveillance Activity by the Scheme Owner 

13.5.1 CB shall allow the Scheme Owner to conduct surveillance assessments in the 

CB’s premises and shall ensure that the Scheme Owner is allowed unrestricted 

access to conduct surveillance assessments in the certified company’s sites. 

13.5.2 CB shall actively cooperate with the Scheme Owner during surveillance 

assessments and regarding any other surveillance activities such as complaint 

investigations. CB shall: 

a) grant access to and provide the Scheme Owner with any documents and 
other information relevant to complete surveillance assessments within 

the timeframe required by the Scheme Owner;  

b) cooperate with the Scheme Owner in the management and processing 

of complaints; in particular, the certified company shall not refuse, hinder, 
or avoid any CB investigations for residue, contamination, traceability, 
fraud, or other, otherwise the certified company may be suspended;  

c) provide the Scheme Owner with, or enable the Scheme Owner or third 
parties instructed by the Scheme Owner to directly take, samples of 
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products for laboratory analysis (e.g., in the event of complaints relating 

to residues, contaminations, traceability violations or fraud).  

13.5.3 The CB shall bear the costs in relation to the Scheme Owner visits and other 

surveillance activities according to the latest version of The Vegan Standard 

Fee Table. 

13.6 Termination of approval 

If a CB requests the termination of the license and certification agreement, the 

following actions shall be taken: 

a) The CB shall send a formal termination request to the Scheme Owner. 

b) The CB shall inform all clients that their recertification shall be carried out by a 

different CB. 

c) The CB shall be blocked in the IT systems and shall not register new clients or 

reissue and extend their valid certificates. 

d) The CB shall be listed on the Vegan website until their last certificate expires. A 
comment shall be added that the CB shall not contract/certify clients and will 

terminate its approval on a specific date. 
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APPENDIX 1 Minimum Critical Parameters 

 

The following food safety parameters are to be used as guidance for food products 

in the absence of specified legislative requirements or international Codes of Practice.   

PARAMETER CRITERA EXAMPLES OF METHODS 

Heat treatment of 

perishable foods* 

Heat product to a minimum core 

temperature of 70 °C for a minimum 

of 2.4 minutes. 

Cooking, heating, 

pasteurisation, etc. 

Heat treatment of 

ambient stable 

foods 

Sufficient Fo value to obtain 

commercial sterility of the product. 

Retorting, canning, UHT 

processing, etc.   

Perishable foods Shall be held for no longer than 2 

hours between 5 – 63 °C. 

Preparing, serving, 

displaying, cooling, etc.  

Hot holding For hot holding food shall be kept 

at or above 63 °C. 

bain-marie, steam table, 

etc. 

Thawing  

(defrosting) 

Completed within 2 hours between 
5 – 63 °C, or for extended periods 

below 5 °C.   

In the fridge overnight, 
under running water in a 

sealed container, or in the 

microwave. 

Refrigeration 

(chilled products) 

Chilled perishable foods shall be 

stored at or below 5 °C. 
  

Freezing 

(frozen products) 

Frozen products shall be stored 

below –18°C with a tolerance of 
3°C for brief periods during 

distribution.  

 

* Equivalent temperature and time combinations may be used where the same log reduction or higher 

would be achieved (at least 6-log reduction based on L. monocytogenes). 
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APPENDIX 2 List of Animal Derived Ingredients 

 

The following ingredients are commonly known to be derived from animals. Please 

note that this is not an exhaustive list, and it is expected that all ingredients are verified.    

PROHIBITED* Ingredients that are generally derived from animals 

Adrenalin Cashmere Feathers 

Alanine Castoreum (Beaver) Fishmeal or fish scales 

Albumen Catgut Fish oil 

Ambergris Caviar Fur 

Amino acids Chitin or chitosan Gelatine or aspic 

Angora Cholecalciferol (Vitamin D3) Glycerol / Glycerine (422) 

Animal fats and oils Cholesterol Guanylic acid (626) 

Animal protein Cholic acid Honey 

Animal skin Civet Horn 

Arachidonic acid Cochineal, see Carmines Inosinic acid (630) 

Azodicarbonamide (927a) Cod liver oil Isinglass 

Bee pollen Collagen or reticulin Keratin 

Bee products Confectioner’s glaze, see Shellac Lactitol (966) 

Beeswax (901) Crushed invertebrates Lactose 

Bee venom Cysteine, L- Lanolin 

Blood Disodium guanylate (627) Lard 

Bone ash/char Disodium inosinate (631) Leather 

Bone or bonemeal Disodium 5'-ribonucleotides (635) Lipases (1104) 

Bone phosphate (542) Down Lysozyme (1105) 

Carbamide, see Urea Egg Marine Oil 

Carmines (120) Elastin Methionine 

Casein Emu oil Milk and milk products 
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PROHIBITED* Ingredients that are generally derived from animals 

Mink oil Rennet Suet 

Mohair Roe Stearates 

Musk Royal jelly Stearic acids 

Myristic acid  Sea Turtle Oil Stearic acids, salts of (470) 

Myristic acid, salts of (470) Shark Liver Oil Stearine 

Oestrogen Shearling Sucroglycerides (474) 

Oleic acid Shell Tallow 

Oleic acid, salts of (470) Shellac (904) Testosterone 

Oleostearin Silk Triacetin (1518) 

Palmitic acid Snails Urea (927b) 

Palmitic acid, salts of (470) Sodium caseinate, see Casein Uric acid 

Pepsin Sperm oil Vitamin D3 (Cholecalciferol) 

Placenta Spermaceti Whey 

Polyglycerol esters of fatty acids (475) Squalene / Squalane Wool 

Progesterone Sucrose esters of fatty acids (473)  

Propolis Suede  

* The ‘Prohibited’ list contains ingredients that are generally known to be derived from animals. In some 

cases, plant or microbially derived variants may exist for an ingredient that has been added to the 

‘Prohibited’ list. Ingredients present in the ‘Prohibited’ list shall only be permitted in Vegan Certified 

Products if they conform to the requirements of Part B, 0 above. 

 

MAY CONTAIN Ingredients that may be derived from animals 

Aliphatic alcohol Cetyl alcohol Gum base 

Allantoin Cetyl palmitate (spermaceti, coral) Glyceryl monostearate 

Alphahydroxy acids Dexpanthenol Lecithin (322(i)-(ii)) 

Amino-succinic acid  Distearate 
mono‐ and di-glycerides of 

edible fatty acids (471) 

Biotin Emulsifiers Lactates (325, 326, 327, 329) 
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MAY CONTAIN Ingredients that may be derived from animals 

Calcium Carbonate (170(i)) Fatty acid esters of glycerol (472) Lactic acid (270) 

Canthaxanthin (161g) (colourant) Fatty acid salts (470) Nucleotides (634-635) 

Caprylic acid Ferrous lactate (colourant) Polyglycerol Polyricinoleate (476) 

Carbon black (colourant) Flavour enhancers Polyoxyethylene Stearates (430-431) 

Carotenoids (160) Glycerides Polysorbates (432-436) 

Stabilisers Stearoyl lactylate (481-482) Quinoline Yellow (104) (colourant) 

Stearoyl acetate Tyrosine Wax 

* Ingredients present on the ‘May Contain’ list may sometimes be derived from animals. Ingredients 

present on the ‘May Contain’ list shall only be permitted in Vegan Certified Products if they conform to 

the requirements of Part B, 0 above. 
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APPENDIX 3 HARA example and tools 

 

The examples listed below are non-normative but may be used as tools to 

demonstrate compliance with the Standard. Please note that the examples provided 

in the hazard analysis and control measure tables are meant solely to demonstrate a 

concept and should not be used exactly as presented. 

 

RISK MATRIX Severity 

  Minor Moderate Critical 

Li
k

e
li
h

o
o

d
 

Rare Low Low Medium 

Occasional Low Medium High 

Likely Medium High High 

 

HAZARD ANALYSIS   

Process 

Step 

Potential hazard  

Type*, and whether its 
introduced (how), enhanced, 
or where control is required.  

Does the hazard need to be 

addressed? Y/N 

The significant hazards must be 

addressed. Always justify the 
decision taken. 

Control/mitigation 

What control measures or 
mitigation measures that can 
be applied to prevent or 
eliminate the hazard or reduce 
it to an acceptable level.  

 

5 

Example: 

Mixing – possible introduction of 

peanut oil residues, at the mixing 
step, from the botanical face 

cream line. 

Y – Identified as high risk using the 

risk matrix due to likely occurrence 
as the line is shared with the 

botanical line, and critical severity – 

possible hospitalisation or death to 
vulnerable group. Controllability of 

the hazard by the consumer 

possible through epinephrine 

injection but cannot be relied on, 

uncertainty. 

Control measure: 

Cleaning – effective cleaning to be 
conducted prior to start-up and 

rapid allergen test swabs for peanut 

traces to be used as verification. 

Mitigation strategy 
Labelling – Warning required on the 

label, indicating that the product 

may contain traces of peanut. 

9 Addition of primary coloring agent – 

introduction of a chemical hazard 

as a mucosal irritant to the 

shampoo. 

N – Identified as medium risk using 

the risk matrix due to occasional 
occurrence of the product coming 

into contact with mucosa during 

consumer misuse when applying 

the product to the hair, and 
moderate severity – possible 

burning and swelling of the mucosa. 

Controllability of the hazard by the 

consumer – Yes, warning indicated 
on the label to avoid contact with 

the eyes, nose and mouth, as well 

as indications for rinsing, to control 
the hazard, if the product comes 

into contact with these areas – this 

would reduce the risk to low. 

N/A 

*Biological, chemical, physical, allergen, etc.  

Conduct a hazard analysis for each product or category, covering each process step. 

It is essential to assess each ingredient, usually at its intake point, or alternatively, carry 
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out separate analyses for ingredients and the process steps. Remember to consider 

consumer use/misuse and vulnerable populations.  

HARA Plan   

Process 

Step 

Control/ 
Mitigation 

and number 

Control limits and 
control measure 

validation 

Monitoring, verification and 

records 

Method, frequency, 
responsibility, record* 

Corrective Actions 

 

5 

Example: 

5A – Rapid 
allergen test 

swabs for peanut 

traces 

conducted 
immediately 

following pre-

cleaning of the 

mixing tank. 

 

 

Using the colour indicator 

above, only a green ‘pass’ 

result will be accepted. 

Validation was achieved 

through a study (doc. 

6.4.4.) where samples of 
the final product were sent 

away for ELISA testing. 

Samples were taken of a 

batch of product placed in 
the mixing tank before 

cleaning, after rinsing only, 

and then following 

thorough cleaning. The 
ELISA results were 

compared with swabs 

results taken in parallel.  

 

Who – operator 

What – take a peanut trace test 

swab of the mixing tank. 

How – remove the swab gently 
from the solution and wipe the 

inside surface of the mixing tank, 

covering a 10 cm2 area, following 

the swabbing procedure outlined in 

doc. 6.4.5. 

When – following pre-cleaning at 
start-up and following pre-cleaning 

prior to product changeover. 

Record – to be recorded on the 
swab verification form (doc. 

6.4.4.5A). 

Verification (frequency & method) – 
Supervisor to check prior to line 

start-up that the swab has been 

taken, take a photograph of the 
result and sign-off the swab 

verification record. 

 

Corrective action – If 
the swab test identifies 

a ‘caution’ or ‘fail’ 
result, repeat the 

cleaning process and 

repeat the swabbing. If 

the swab still fails, 
contact the Quality 

manager for further 

action to be taken.  

 

12 Allergen hazard 

introduced at 

process step 5: 

12L – Application 

of label 
containing 

warning may 

contain traces of 

peanut. 

Warning to be present on 

label – control limits not 
applicable to mitigation 

strategy. 

Who – label clerk 

What – confirm that the correct 
label has been requested with the 

warnings. 

How – verify the label request 

(including product and quantities) 
with the production schedule for 

the day and confirm the item code 

on the production record and 
attached labelling record with the 

item code in the label catalogue. 

When – at line start-up and each 

label request. 

Record – label request form (doc. 
7.1), and labelling record (doc. 6.5) 

which includes verification sign-off. 

Verification (frequency & method) – 
At each line start-up and product 

changeover, supervisor to confirm 

the correct label, attach a copy of 

the label to the verification record 

and sign-off the record. 

Corrective action – If 

the label clerk identifies 

any discrepancy 

during the label 

request process, notify 
the supervisor for 

assistance.  

If the supervisor detects 
any incorrect labels 

applied to the product, 

or labels without the 

warnings, immediately 
stop the line, 

quarantine all product 

since line start-up 

according to the non-
conforming product 

procedure and notify 

the Quality manager 

for further action.   

*Method – what and how; Frequency – when; responsibility – who.  

Significant hazards identified during the hazard analysis require appropriate control 

measures or mitigation strategies, which are documented in the HARA Plan. Within this 

plan, limits are established for each control measure, including the validation process 

undertaken to demonstrate their effectiveness. Additionally, a monitoring and 

verification plan is specified to ensure that these controls are consistently applied. 
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In contrast, mitigation strategies aim to reduce the risk level after a hazard has 

occurred. Therefore, the focus for mitigation is on ensuring that the strategy can be 

effectively executed, often by the end user. To support this, the HARA Plan should at 

a minimum define verification processes for the production steps that enable the 

mitigation strategy to function properly. 

For example, hair dye containing ammonia poses a risk of damaging the eye’s cornea 

by breaking down cell membranes. A mitigation strategy would involve the user’s 

ability to promptly rinse their eyes if hair dye comes into contact with them, thereby 

reducing the impact. For this mitigation to be effective, consumers must be clearly 

informed about the necessary precautions to take in such an event. Consequently, a 

warning on the product’s insert becomes a crucial element of the mitigation strategy 

and its inclusion with the product must be verified during the production process. The 

insert should also include precautions to prevent eye contact. 
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APPENDIX 4 Using ICT for a remote CB audit (based on 

IAF MD4:2025) 

 

ICT refers to the use of technology for gathering, storing, retrieving, processing, 

analyzing, and transmitting information. It includes software and hardware such as 

smartphones, handheld devices, laptop computers, desktop computers, drones, 

video cameras, wearable technology, artificial intelligence, emails, and others. 

A3.1 Security and confidentiality 

In accordance with information security and data protection measures and 

regulations, before the CB audit, the use of ICT for auditing purposes shall be mutually 

agreed upon between the client and the CB performing the audit. Video and/or 

audio recording, screenshots, and storage of evidence shall also be mutually agreed 

upon. The CB shall keep records of the agreement. If no evidence of agreement is 

available, ICT shall not be used for the off-site stage. 

A3.2 Planning and scheduling 

a) The feasibility of the CB audit shall be determined to provide confidence that 
the CB audit objectives can be achieved. This shall take into consideration 

factors such as: 

(i) Sufficient and appropriate information for planning and conducting the 

CB audit 

(ii) Adequate cooperation from the client 

(iii) Adequate time and resources for conducting the CB audit 

b) The CB shall define eligibility criteria for determining when it is appropriate to 
perform a CB audit using ICT. Examples of criteria that can make the company 

eligible for a CB audit using ICT: 

(i) An acceptable period for performing the off-site stage 

(ii) The client’s ability to designate one or more representatives who are 
capable of communicating in the same language as the CB auditor and 
of using the agreed platform 

(iii) The CB’s capability and aptitude to conduct the off-site stage in the 
chosen medium/forum 

(iv) The availability of a list of activities, areas, information, and personnel to 
be involved in the off-site stage 

c) Before the off-site stage takes place, the CB shall: 

(i) Determine the platform (e.g., virtual meeting app, wearable technology, 
telephone/video call, messaging app, drones, other platforms) for hosting 

the CB audit. This platform shall be agreed upon between the CB and the 
client. 

(ii) Explain to the client which documents, activities, facilities are expected 
to be audited via video streaming (real time) and which will be evaluated 
based on records/recorded information. If applicable, the CB shall 

additionally inform the client which people need to be interviewed. 
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(iii) Test the ICT platform compatibility between the CB and the company 

prior to the CB audit. A trial meeting using the same media platform 
agreed upon shall be conducted to ensure the scheduled CB audit can 

be performed as planned. 

(iv) Encourage and consider the use of webcams, cameras, etc. if physical 

evaluation of an event is desired or necessary. 

If the use of ICT is impossible due to technical restraints (e.g., no phone or 

internet connection on the farm), the off-site stage is limited to document or 

record review. 

A3.3 Remote audit using ICT 

a) The remote audit be conducted in quiet environments whenever possible to 

avoid interference and background noise (e.g., through speakerphones). 

b) Both parties shall make their best effort to confirm what was heard, stated, and 

read throughout the CB audit. 

c) The remote audit shall be conducted in the same way as the normal audit 

(e.g., opening meeting, clarification of findings, non-conformances). 

d) The start time, the end time, and the participants of the remote audit shall be 
recorded. Evidence of opening and closing meetings shall be kept even if 

there were multiple sessions. Electronic acknowledgement of receipt is 
equivalent to “signature”. 

e) The fact that the CB audit was conducted remote audit, as well as the software 
used and any technical problems encountered during the CB audit, shall be 

noted in the CB audit report. 

f) If it is not possible to maintain a satisfactory connection or satisfactory 
conditions during the scheduled time of the remote audit, the CB auditor may 

terminate the CB audit before the scheduled time. This shall be recorded in the 
CB audit report. 

g) The remote audit may be continued later only if the CB and the company both 
agree to this. The continuation of the remote audit shall follow the planning as 
described above. This shall be confirmed during the opening meeting. 

h) The CB auditor shall be aware of the risks and opportunities of the ICT and the 
impact these risks and opportunities may have on the credibility and objectivity 

of the information gathered. It is the responsibility of the CB to train the CB 
auditor accordingly. 

i) The following means (tools) of verification may be used: 

(i) Interview with the individual client or group representative. Worker 
interviews may be conducted by phone or video call. 

(ii) Video call in which the client or client representative shows records. 

(iii) Video call in which the client or client representative streams video of the 

site/facility to the CB auditor. However, all the observed evidence shall 
be recorded in the checklist. Video streaming of the site/facility may be 

done by the client or client representative or by an assigned person the 
CB chooses, who need not necessarily be an auditor. 
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(iv) Sending pictures/videos instantly during the interviews. The files shall 

include information on the time and geo-reference for the location, or this 
information shall be available by other means. 

j) The CB audit report shall contain details about the different means (tools) used 
during the CB audit in order to demonstrate the proper implementation of this 

procedure. 

k) The CB shall inform the client when, how, why, and of what to make recordings 
or take pictures or video footage. The CB shall also indicate which of these will 

be saved as evidence, why, and for how long they will be stored. The client 
shall agree and, if applicable, give consent and send/submit/transmit the 

evidence to the CB within the agreed timeframe. 
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DEFINITIONS  
 

Allergen free claims A statement made on the package of a food product or its 
advertising material that the food product is free from one or 

more common allergen recognised in the country of sale.  

Categories Inside these scopes there are different product Categories. 

Certification Bodies Organisations providing audits and certification against the 

Control Union Vegan Standard. 

Client, the Refer to the definition for ‘Organisation’. 

Critical parameters Key process parameters involved in the manufacturing, handling 
or packing of food which if not met may result in food which is 

unfit for human consumption.  

Codes of Practice Local and/or international rules that are generally accepted as 
the minimum guidelines or Best Practice for a specific industry, 

including those specified by Codex Alimentarius (food products).  

Commercial sterility The absence of microorganisms capable of growing in the food 
at normal nonrefrigerated conditions at which the food is likely to 

be held during manufacture, distribution, and storage. 

(Reference: CAC/RCP 40-1993). 

Control Measure Any action and activity that can be used to prevent or eliminate 

a food safety hazard or reduce it to an acceptable level. 

Corrective Action Action to eliminate the cause of a nonconformity and to prevent 

recurrence (Reference: ISO 22000). 

Extraordinary event 

or circumstance 
As defined in IAF ID3. 

False or misleading 

statements 

A statement which, at the time the Vegan food product was 

produced and considering the evidence about the product at 

the time of production, is untrue or misleading regarding the 
Vegan identity of a Vegan Certified Product or omits essential 

facts required to prove otherwise. Includes false or misleading 

statements made out of ignorance.  

Food  

(Food Product) 

Substance (ingredient), whether processed, semi-processed or 

raw, which is intended for consumption, and includes drink, 

chewing gum and any substance which has been used in the 
manufacture, preparation or treatment of “food” but does not 

include cosmetics or tobacco or substances (ingredients) used 

only as drugs (Reference: ISO 22000). 
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Food Fraud Misrepresentation of food, food ingredients or food packaging, 

labelling, product information or false or misleading statements. 
made about a product for economic gain that could impact 

consumer health (Reference: Spink, J. & Moyer, DC (2011) Journal 

of Food Science, 76(9), 157-163). Includes adulteration, 
substitution, dilution, tampering, misrepresentation, product 

overrun, theft, grey-market production, diversion, unapproved 

enhancements, simulation, and counterfeiting. 

Hazard A biological, chemical or physical agent in, or condition of, food, 

or hygiene sensitive products, with the potential to cause an 

adverse health effect. 

Interested parties An organisation or person that can affect, be affected by, or 

perceive themselves to be affected by a decision or activity. 

Internal audit A systematic, independent and documented process for 
obtaining audit evidence and evaluating it objectively, 

conducted by the organisation itself, or by an external party on its 

behalf, to determine the extent to which the audit criteria are 

fulfilled. (Reference: ISO 22000).  

Note: Audit criteria means a set of policies, procedures or requirements used as a 
reference against which objective evidence is compared, which includes this 

Standard, and the food safety and legal requirements locally and in the country 
where the product is to be marketed and sold. 

Location Location refers to a distinct physical site(s) or facility(ies) where 

relevant activities covered by this standard take place. It is the 

place where operations, production, processes, sales or 
management functions related to the certified product are 

performed and can be audited independently. A Location may 

include any of the following types of sites: 

 Production/manufacturing facility – where vegan products are 
produced, mixed, or packed. 

 Storage/warehouse – where certified vegan materials or finished 
products are stored. 

 Retail or catering site – if vegan claims are made at the point of sale 
or preparation. 

 Head office/management site – if documentation control, 
procurement, or labelling decisions occur there. 

Therefore, the term Organisation is used for the legal entity holding 

the certificate, the Location is the physical place where relevant 

activities occur and the Facility is a specific operational unit (e.g., 
factory, lab) of a location. A Multi-site organisation has several 

locations under one management system. 

Minimally 

processed 

Product processing that is limited to washing, cleaning, freezing, 
peeling, cutting, dehulling, deshelling, blanching, chilling, and 

freezing. 
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Mitigation strategy An action taken to reduce the risk associated with a product 

safety hazard, but only after the hazard has occurred. Mitigation 
strategies may also include existing processes that lessen the 

impact of the hazard, with potential for additional measures to 

further enhance their effectiveness. 

Modules The Vegan standard’s certification requirement consists of 4 

Modules: Module A - General requirements: applicable to all 

applicants; Module B - Requirements for vegan food and pet 
food; Module C - Requirements for vegan hygiene sensitive 

products; Module D Requirements for other vegan products: 

Applicable to all other vegan products. Module B and C are only 
applicable where organisations do not already have third-party 

certifications to food or product safety standards.  

Monitoring The act of conducting a planned sequence of observations or 
measurements of control parameters to assess whether a control 

measure is under control. 

Nonconforming 

product 

Product that does not fulfil any requirements specified legal or in 

this standard for food safety, legality or vegan identity. 

Non-food products Consumer products, excluding food, which are wholly or partially 

derived from plant-based materials, including textiles and 

personal care products. 

Objective A specific result(s) to be achieved. Objectives can be strategic, 

tactical or operational, and can be applied at different levels. 

Objective evidence Evidence that is not subject to bias and is and able to be 

independently confirmed and verified. 

Organisation, the The legal entity holding the certificate; or the entity applying for 
certification of their product(s), and to be audited against the 

Vegan Standard. 

Outsourced 

processes 

Part of an organization’s function or process that is performed 

externally by arrangement. (Reference: ISO 22000). 

(Outsourcing) 

Subcontracting 

In relation to a certification body, is subcontracting to another 

organization to provide part of the certification activities on 

behalf of the certification body. 

Note: Where the certification body engages individuals (whether employees of 

other organisation or not) to provide additional resources or expertise, these 
individuals do not constitute outsourcing if they are individually contracted to 
operate under the certification body’s management system. 

Parent and alternate 

products 

Parent products is the main certified product or formulation 
forming the basis for certification. Alternate Product is a variant or 

derivative of the parent product differing only in minor, non-

material aspects (e.g. packaging, relabelled product, or different 
size, diluted concentration), but identical in composition and 

process 
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Pet food A substance (ingredient), whether processed, semi-processed, or 

raw, that is intended for oral consumption by domestic pets, 
including any substance used in the manufacture, preparation, or 

treatment of “pet food.” This definition excludes animal medicines 

and feed intended for animals raised for human consumption. 

Post-farmgate Those activities taking place at steps in the food chain from the 

moment the food has left the farm or organisation involved in the 

agricultural process(es). 

Potable water Also known as drinking water, is water that is fit for human 

consumption and safe to drink or use for food preparation. 

Product Safety The ability of a product to be safe for intended use of the end 
consumer, as determined when evaluated against recognised 

Codes of Practice.  

Residue Testing The use of laboratory analysis (e.g. DNA testing) to determine 
whether a product has been contaminated with animal 

derivatives. 

Risk The likelihood or possibility of a negative event and its 
consequences. Risk involves uncertainty about the effects (or 

outcome) of an activity focusing on undesirable consequences. 

Note: Negative event may refer to a food safety incident, or vegan identity or 
legality violation.   

Note: Food safety risk is a function of the probability of an adverse health effect 
and the severity of that effect, consequential to (a) hazard(s) in food.  

Risk Assessment Has the same meaning as “risk-based”.  

Risk-based 

(based on risk) 

Assessing and understanding the risk and taking the appropriate 

control measures or activity in accordance with the level of risk. 

Note: Risk-based justification shall be recorded including the identified hazard and 
its characterisation (nature of adverse effect), its likelihood of occurrence, and the 

resultant risk (the probability of occurrence and severity of the adverse effect, 
including its uncertainty).   

Scope 

(of the Standard) 
The Vegan standard cover 6 Scopes: 1. Food and Pet food; 2. 
Hygiene sensitive products, cosmetics, personal care and 

household products; 3. Pharmaceutical and medicinal products; 
4. Textiles and textile related products, footwear, rubber and 

latex; 5. Chemicals, dyes and plastics; 6. Other products including 

electronics and its accessories 

Scope  

(of certification) 
The product(s) and process(es) applicable to the organisations 

physical address(es) which is/are included within the certification. 

Standard, the The Control Union Vegan Standard, version 2.0 

Subcontracted 

(outsourced) 

In relation to a certification body, see “outsourcing 

(subcontracting)” above. 

Thermal processes Processes which involved a heat treatment to ensure the safety of 

the resultant food product. 
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Validation Obtaining evidence that a control measure or combination of 

control measures, if properly implemented, is capable of 

controlling the hazard to a specified outcome. 

Vegan Certified 

Product 

Any Vegan product currently certified under the scope of this 

Standard. 

Vegan identity The characteristics and qualities of a food product that make it, 
as far as is possible and practicable, free from animal derivatives 

and produced in a manner which does not involved the 

exploitation and cruelty to animals. 

The Vegan Standard 

logos 

Logos which are issued by the owner of the Vegan Standard that 

are permitted to be used by certification bodies, certified 

organisations and other parties in accordance with the 

requirements of the Standard. 

Verification The application of methods, procedures, tests and other 

evaluations, in addition to monitoring, to determine whether a 

control measure is or has been operating as intended. 

Zoning Demarcation of an area within a facility where specific operating, 

hygiene or other practice may be applied to minimize the 

potential for microbiological cross-contamination.  
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	PART C: Requirements for Certification Bodies
	1 Application for certification
	1.1 General
	1.1.1 The Certification Body shall adhere to the requirements set out in ISO 17065 relating to the Application (requirement 7.2) and Application review (requirement 7.3).
	1.1.2 Prior to providing an offer for audit and certification, the certification body shall obtain from the client a signed application form, information about any past certification(s) or audit(s) to the Standard by another certification body, and a ...
	1.1.3 The applicant organisation shall supply the certification body with the information requested by them as necessary to provide the offer or contract. This shall include but is not limited to information relating to:
	a) The product(s) to be certified.
	b) Name, address, and contact details of the physical location(s) of the client to be audited.
	c) The production process(-es) including process flow and processing parameters of the product(s) to be certified.
	d) Outsourced process(-es) used by the client that will affect conformity to the requirements of the Standard.
	e) Additional locations (e.g., off-site storage or manufacturing facilities).
	f) Number of employees both full-time and contractors.
	1.1.4 The applicant organisation shall make available to the certification body their most recent audit report and certificate where they decide to transfer or otherwise move to a new certification body and/or where an organisation decides to re-enter...

	1.2 Audit duration
	1.2.1 Pre-audit product assessment duration shall be minimum one hour / 10 parent or alternate products pounded up to the whole number. The Certification Body may charge evaluation fee per product and may charge addition fee where the Pre-audit produc...
	1.2.2 The total audit duration (DS), expressed in days, is calculated for each scope and does not include the Pre-audit product assessment. Considering Table 1, the total audit duration is calculated as follows:
	DS = (TD + TM + TP + TF), where:
	1.2.3 An audit day is equal to 8 hours.
	1.2.4 Where the facility produces products across multiple scopes, the scope with the highest TD value shall be used to determine DS. The combined parameters (i.e. TM, TP and TF) for all the scopes shall be used when calculating the total audit durati...
	1.2.5 For initial and recertification audits, the audit duration shall be equal to DS. For surveillance audits, the audit duration can be reduced but shall not be less than 0.5 × DS.
	1.2.6 For all audit types, the audit duration may be increased or reduced when fully justified, but the deviation shall not exceed 30%, and the audit duration shall not be less than 0.5 days for all scopes, and 1.0 day where either modules B or C apply.
	1.2.7 Approximately 30% of the total audit duration should be spent on the production floor auditing the process, facilities and interviewing personnel, to assess the integrity of the Vegan Certified Products. For simple processes this time may be red...
	Note: simple processes include those where all the following apply: the use of industry standard equipment and processes; repeatable process steps with limited inputs and minimal variation; low complexity with little decision-making or specialise know...
	1.2.8 Where either module B or module C apply, the time spent on the production floor should be increased to 40% but can remain at 30% for simple processes. In addition to assessing the integrity of the Vegan Certified Products, this time shall also b...
	1.2.9 Where a translator or interpreter is needed to support the audit team additional audit time shall be considered.
	1.2.10 The total calculated audit duration excludes audit planning, report writing, and time allocated for travelling to the site and between additional locations.

	1.3 Multiple locations
	1.3.1 A certificate should generally be issued to a single legal entity. Where further locations or units require a certificate, these units should either apply for a separate audit and certification or be included as an additional location where the ...
	1.3.2 Where additional locations are included under a single certificate, all locations shall operate under the same management system, be part of the same legal entity and/or under the same organisational control, the additional locations shall be th...
	1.3.3 By exception, where the client has identified an additional legal entity(-ies) for producing the Vegan Certified Product(s) (e.g. outsourced processes) the certification body shall establish appropriate contractual controls over the additional l...
	1.3.4 For certificates including multiple locations or legal entities, detail shall be provided on the certificate of each location and/or legal entity including the product(s) and process(es) at these different locations and/or legal entities. This r...


	2 Contractual requirements
	2.1 General
	2.1.1 The certification body shall have a legally enforceable certification agreement with the client in accordance with the requirements of ISO 17065 (requirement 4.1.2). This certification agreement shall hereinafter be referred to as ‘The contract’.
	2.1.2 The contract shall include an identification of the product(s) and process(es) for which certification is to be granted (the scope of certification).
	2.1.3 The contract shall include or make reference to the following:
	a) The client shall ensure that products certified under the Vegan Standard conform to the requirements of the Standard, comply with legal and product safety requirements, and that the Vegan identity and identification of these products is preserved.
	b) The client shall inform the certification body within 24 working hours of changes that may affect its ability to conform to the requirements of this Standard and/or comply with legal and product safety requirements, such changes may include but are...
	i. Changes affecting the Vegan identity of Vegan Certified Product(s);
	ii. Any extraordinary event or circumstance which may impact the product safety, legality and/or integrity of the Vegan Certified Product(s);
	iii. Any public recalls relating to product safety or the integrity of the Vegan Certified Product(s);
	iv. Any changes to the ingredient(s) or supplier(s) of ingredients of Vegan Certified Product(s);
	v. Any changes to the production process(es) of Vegan Certified Product(s);
	vi. Changes to the manufacturing location, key personnel and/or legal ownership.
	c) The client shall make any necessary arrangements for and shall not unnecessarily withhold acceptance for:
	i. Assessments conducted by governmental bodies, the scheme owner and/or the accreditation body;
	ii. Participation of observers which may include but is not limited to, auditors in training, witness assessors for routine assessments or initial approval of auditors.
	2.1.4 The certification body shall make available to the client upon request:
	a) The most up-to-date version of the Vegan Standard including any relevant corresponding documents published by the owner of the Vegan Standard.
	b) All fees related to the certification of Vegan Products and required by the owner of the Vegan Standard.
	c) The rights and obligations of the client and the certification body including the certification body’s procedures for the audit process and making a certification decision, terms of contract, statement of impartiality, and the complaints and appeal...

	2.2 Multiple locations
	2.2.1 Where the client has multiple locations (as defined in Part C, requirement ‎1.3) the certification body shall ensure that the contract or legally enforceable agreement includes all locations to be included in the scope of certification. An agree...


	3 Requirements for the audit process
	3.1 General
	3.1.1 The audit process shall adhere to the requirements of ISO 17065, and as a minimum shall include the following activities:
	a) Opening meeting in accordance with ISO 17021-1:2015 requirement 9.4.2, to provide an explanation of how the audit activities will be undertaken and to confirm the scope of the audit.
	b) Review of the internal audits, management review, complaints and recalls since the previous audit, focusing on issues relating to product safety, Vegan identity and legality of Vegan Certified Product(s).
	c) Verification of corrective actions that have been taken since the previous audit.
	d) Review of documentation and records for Vegan Certified Product(s) relating to product safety, legality and the Vegan identity of the product(s).
	e) A traceability evaluation (Vegan origin) including mass balance, and a label evaluation where clients produce both Vegan and non-Vegan products at the same premises.
	f) Onsite audit of the product(s) and process(es) for Vegan Certified Product(s).
	g) Final review of the audit findings by the auditor.
	h) Closing meeting in accordance with ISO 17021-1:2015 requirement 9.4.7, to present the audit conclusions, including the recommendation regarding certification.
	3.1.2 All audits are expected to be carried out onsite except in the following cases:
	i) Where an off-site follow up visit is permitted within this Standard for the close out of non-conformities which would otherwise require onsite close out; or
	j) Where this Standard makes provision based on specified requirements for off-site or remote evaluation.
	Notwithstanding requirement (a) and (b) above, where the certification body requires an onsite audit, this shall be adhered to.

	3.2 Planning the audit
	3.2.1 The Certification Body shall adhere to the requirements set out in ISO 17065 (requirement 7.4.1) for the planning of audits.
	3.2.2 Annual audits may be scheduled from 6 months after the previous audit but shall occur no later than 90 calendar days prior to the expiry of the current certificate, in the third year. Audits should typically take place around the same date each ...
	3.2.3 Where the client operates shifts, the activities that take place during shift working shall be considered when compiling the audit plan.
	3.2.4 The audit plan shall include the audit criteria, audit objectives, audit team members and observers and their roles, and the date(s), location(s) and duration of the audit activities and any remote activities, where appropriate.
	3.2.5 When certification including multiple locations is provided by the certification body, the planning for the audit shall ensure adequate on-site auditing to provide confidence in the certification.
	3.2.6 The Certification Body shall perform a Pre-audit Product Assessment based on the submitted documentation by the applicant/client. The submitted documentation shall include specifications, Product Data Sheet (PDS), and Safety data sheet (SDS). Th...

	3.3 Selecting the audit team
	3.3.1 The Certification Body shall follow the requirements in ISO 17065 (requirement 7.4.2) when selecting the audit team.
	3.3.2 The audit team may include one or more of the following roles are required:
	a) One or more auditors as appropriate. Where the audit team includes more than one auditor, a lead auditor shall be appointed with overall responsibility to ensure the audit is effectively carried out and completed.
	b) One or more trainee auditors.
	c) A witness assessor for initial qualification of an auditor, or ongoing evaluation and re-qualification.
	d) Representatives from the Accreditation Body and/or Scheme Owner.
	e) a technical expert, as appropriate (see Part C, requirement ‎9.5).
	f) Translators or interpreters, as appropriate. The language of the audit shall be mutually agreed on between the client and the certification body. Where translators or interpreters are required, they shall be independent of the organisation being ev...
	Note: As required, the certification body and client shall facilitate the participation of observers from the owner of the Vegan Standard or Accreditation bodies; these observers are not considered to be part of the audit team.

	3.4 Audit resource requirements
	3.4.1 The Certification Body shall adhere to ISO 17065 (requirements 7.4.3, 7.4.4, and 7.4.5) for the allocation of audit resources.

	3.5 Remote audits
	3.5.1 Remote audit shall adhere to the requirements detailed in APPENDIX 4.
	3.5.2 Application of remote auditing techniques shall be restricted to the following requirements for all scopes:
	a) Full remote audits shall only be permitted during surveillance audits and scope extensions.
	b) For initial and recertification audits a hybrid remote audit method can be utilised whereby the qualified auditor conducts the audit remotely and is facilitated by an auditor who is present onsite but is not qualified for the scope.
	3.5.3 Where modules B or C apply, application of remote auditing techniques shall be restricted to the following requirements:
	a) Full remote audits shall only be permitted where an extraordinary event has occurred (e.g., an outbreak or a pandemic) which restricts the ability of the auditor to conduct an onsite audit.
	b) The CB is required to undertake a risk assessment in accordance with the latest version of the IAF information document ID3 to determine the risks associated with continuing certification. Where the risk is determined to be significant, an onsite a...
	c) Pending a favourable outcome from the IAF ID3 risk assessment, the CB shall conduct an additional risk assessment in accordance with the latest version of the IAF mandatory document MD4 to determine the viability of conducting a remote audit, and t...
	d) The IAF MD4 risk assessment shall be dependent on the capability of the remote audit to including a live video feed to enable auditing of the product(s) and process(es) as referred to in Part C, requirement ‎1.2.8 above.
	e) Full remote audits are applicable to re-certification, surveillance and scope extension audits, pending favourable IAF ID3 and MD4 risk assessments.
	f) Notwithstanding requirement ‎e) above, a hybrid remote audit method, as defined in ‎3.5.2 ‎b) above, may be used for initial audits where the remainder of the requirements from ‎3.5.3 are met.

	3.6 Higher risk operations
	3.6.1 The certification body shall have protocols in place to ensure the integrity of products certified to this standard which involve higher risk operations. The following operations are considered higher risk:
	a) Locations which manufacture and/or handle both vegan certified and non-vegan product(s). In order to prevent the cross-contamination of Vegan Certified Products and/or misrepresentation, the Standard requires that ingredients from animal origin be ...
	b) Locations which manufacture and/or handle vegan food products which require stricter operating and hygiene controls to minimise microbiological cross-contamination, such as zoning for high-risk and high-care products. The certification body shall e...


	4 Management of nonconformities
	4.1 General
	4.1.1 The Certification Body shall have processes to manage nonconformities in conformance with ISO 17065 (requirements 7.4.6, 7.4.7, and 7.4.8).
	4.1.2 At the closing meeting the auditor shall review and confirm any nonconformities raised and provide the client with a summary of the nonconformities within 3 working days after the closing meeting.
	4.1.3 During the close out of all nonconformities the certification body shall require the organisation’s extent analysis into causative factors, evidence of correction and corrective action plan to prevent recurrence of the nonconformity.
	4.1.4 The certification body shall ensure that nonconformities are effectively closed out within the respective timeframes specified for critical, major, and minor nonconformities below. Exceeding these timeframes shall result in suspension of the cur...
	4.1.5 An onsite follow-up visit shall be conducted where the certification body determines an additional visit is required to effectively verify the implementation of the corrective action and to close out the nonconformity. Remote auditing activities...

	4.2 Critical nonconformities
	4.2.1 A critical nonconformity is raised where a direct Vegan identity or legal violation, or immediate product safety incident, without appropriate action, is observed at the time of the audit.
	4.2.2 A critical nonconformity shall result in failure to be certified or the immediate suspension of the current certificate and the organisation shall require a full re-certification audit to continue with the Vegan Certification Program.
	4.2.3 Following suspension or failure to be certificated due to a critical nonconformity, depending on the certification body’s protocol the organisation shall be prohibited from being certified for a period determined by the CB; during this period th...

	4.3 Major nonconformities
	4.3.1 A major nonconformity is raised where a consequential failure to comply with a clause is observed at the time of the audit, which places significant doubt on the Vegan identity or safety of the certified product(s).
	4.3.2 Major nonconformities shall be effectively closed out within 30 calendar days from the last day of the audit according to Part C, requirement  ‎4.1.3.
	4.3.3 In addition to Part C requirement ‎4.3.2, where a major nonconformity is raised the certification body shall, within 30 calendar days from the last day of the audit, verify appropriate implementation of the corrective action according to Part C ...
	4.3.4 More than 10 major nonconformities raised at an audit shall result in failure to be certificated or the immediate suspension of the current certificate and the organisation shall require a full re-certification audit to continue with the Vegan C...

	4.4 Minor nonconformities
	4.4.1 A minor nonconformity is raised for any failure to demonstrate adequate due diligence or conformance to the requirements of the Standard, which would not raise significant doubt as to the Vegan identity or product safety of the certified product...
	4.4.2 Minor nonconformities shall be effectively closed out within 30 calendar days from the last day of the audit according to Part C, requirement ‎4.1.3.
	4.4.3 For all minor nonconformities raised, the implementation of the corrective action plan shall be verified at the next scheduled audit. Where no corrective action has been implemented for a minor nonconformity by the next scheduled audit, the nonc...
	4.4.4 Where more than 15 minor nonconformities and no major or critical nonconformities have been raised auditors shall be required to justify why there is no significant doubt as to the Vegan identity or product safety of the certified product(s).


	5 Audit reporting requirements
	5.1 General
	5.1.1 The Certification Body shall adhere to ISO 17065 (requirement 7.4.9) for the reporting of results of evaluation activities.
	5.1.2 Audit reports shall be compiled in English. An additional language may be included on the audit report where this is mutually agreed to between the certification body and the client.
	5.1.3 A complete, written audit report shall be sent to the client within 10 working days of the certification decision, for each audit conducted at the client.
	5.1.4 The audit report remains the property of the certification body and shall be treated as confidential. Detail contained within the audit report shall comply with relevant data protection legislation.
	5.1.5 The audit report shall be coherent and concise but provide a true reflection of the audit to allow for an informed certification decision to be made.
	5.1.6 The audit report shall provide sufficient objective evidence to demonstrate that all requirements of the Standard have been addressed. Where a clause of the Standard is identified as ‘not applicable’ to a client’s Vegan Certified Product(s) this...
	5.1.7 At a minimum, the audit report shall contain the following details:
	a) Identification of the certification body including their name and physical address and may or may not include the certification body’s logo.
	b) Identification of the client including their name, physical address and any additional locations audited.
	c) The type of audit conducted (e.g., initial audit, re-certification, surveillance or follow-up audit).
	d) The audit criteria.
	e) The scope of certification (i.e., the product(s) and process(es) for which certification is to be granted).
	f) Identification of the lead auditor, any additional audit team members, technical experts, and any accompanying observers.
	g) The date(s), times and location(s) of the audit activities including reference to where these activities were conducted remotely.
	h) Where applicable, justifications for reductions or additions to the audit duration, including details where the audit was combined with another audit (refer to Part C, requirement Error! Reference source not found.).
	i) Where applicable, details regarding where and to what extent remote audits took place.
	i) Where applicable, details regarding where and to what extent remote audits took place.
	j) Identification of any significant changes which have occurred since the previous audit that may affect the Vegan identity, product safety or legality of Vegan Certified Product(s) – refer to Part C, requirement ‎2.1.3(‎b).
	k) Verification of the effectiveness of corrective actions that have been taken since the previous audit (i.e., relating to the nonconformities raised at the previous audit).
	k) The audit findings and conclusions (i.e., the recommendation for or against certification).
	l) Identification of any unresolved issues.
	m) The corrections and corrective action plans submitted by the client for nonconformities raised at the audit, including timeframes for the close out of these nonconformities.
	n) A disclaimer statement stipulating that the audit was based on a sample of the information available at the time of the audit.
	o) For clients currently certified to the Standard, an indication that the client is conforming to the terms of use with respect to documents and marks of conformity shall be provided (refer to Part C, requirement ‎10).


	6 Requirements for the certification process
	6.1 General
	6.1.1 In accordance with ISO 17065, the certification body shall have processes for the review of information and results relating to the audit (requirement 7.5), and for making an informed certification decision (requirement 7.6).

	6.2 Certification decision
	6.2.1 A certification decision shall only be made by a qualified certifier (refer to Part C, requirement ‎9.4) who has been approved by the certification body. A certification decision includes any decision to grant, refuse, maintain, renew, suspend, ...
	6.2.2 A certification decision shall be made at the latest 60 calendar days after the last day of the audit.
	6.2.3 A certificate shall not be issued until all major and minor nonconformities have been corrected.

	6.3 Reduction, suspension, or withdrawal of certification
	6.3.1 The certification body shall adhere to ISO 17065 requirement 7.11 when terminating, reducing, suspending or withdrawing certification.
	6.3.2 Where certification is terminated, suspended, or withdrawn, the certification body shall, within 24 working hours:
	a) Notify the owner of the Vegan Standard;
	b) Update the status of, or remove the client from their Directory of certified companies and products (refer to Part C, requirement ‎11);
	c) Communicate the certification decision to the client, instructing them to inform all interested parties of the decision and to immediately cease to make use of The Vegan Standard logos or make any claims that the product(s) are certified, and provi...
	6.3.3 If certification cannot be restored within 6 months from the decision to suspend, the certificate shall be withdrawn.
	6.3.4 The certification body shall request that the client return certification documents where the certificate has been withdrawn.
	6.3.5 Where the scope of certification is reduced (e.g., to remove nonconforming products), the certification body shall amend all formal certification documents, their Directory of certified companies and products (refer to Part C, requirement ‎11), ...
	6.3.6 Products are not permitted to be excluded from the scope of certification on the basis of noncompliance with legislative or product safety requirements (for food safety – International Codes of Practice).

	6.4 Extension to scope
	6.4.1 When deciding to extend the scope of certification, the certification body shall evaluate the significance of the additional products and their risk to the credibility and integrity of the certification. Based on this risk, the certification bod...
	6.4.2 An onsite audit shall be required where the certification decision relates to extending the scope of certification to include an additional location or processing line, or to include products requiring additional processing technologies (for add...
	6.4.3 Where an onsite audit is conducted for the purposes of a scope extension it shall conform to Part C, requirement ‎8.1.
	6.4.4 The certification decision for extending the scope of certification shall conform to Part C, requirement ‎6.2.

	6.5 Changes affecting certification
	6.5.1 The certification body shall manage changes affecting certification in accordance with ISO 17065 requirement 7.10.
	6.5.2 According to the contractual requirements, Part C, ‎2.1.3(‎b), the certification body shall be notified by the client of any changes which may impact the integrity of the certification. On being notified of these changes, the certification body ...
	a) Assess the impact of these changes and inform the client of the additional activities that need to be undertaken to maintain certification;
	b) Undertake the necessary activities (e.g., onsite or remote audit, or document review) prior to authorising the scope change, where applicable;
	c) Make a certification decision (Part C, requirement ‎6.2), and update the scope of certification and Directory of certified companies and products (refer to Part C, requirement ‎11), where applicable.


	7 Certificates
	7.1 General
	7.1.1 The Certification Body shall adhere to ISO 17065 (requirement 7.7) for the requirements to be included on the certificate.
	7.1.2 Certificates shall be compiled in English. An additional language may be included on the certificate where this is mutually agreed to between the certification body and the client.
	7.1.3 The certificate shall be sent to the client within 10 working days of the certification decision which results in the issuing of a revised certificate.
	7.1.4 The certificate remains the property of the certification body and shall be treated as confidential.
	7.1.5 The scope of certification defined on the certificate shall be the list of products and process(es) for which the certification is to be granted (refer to the scope tables on pages 8-11 for guidance).
	7.1.6 The certificate shall expire 36 months after the initial certification decision. For recertification the expiry date of the new certification should be based on the expiry date of existing certification. Where a client’s certificate has been exp...

	7.2 Certificate detail
	7.2.1 Additional to ISO 17065 requirement 7.7, as a minimum, the certificate shall contain the following details:
	a) A unique identification number generated by the certification body and linked to an individually issued certificate.
	b) The name of the Standard “Vegan Standard” and the current version to which the certificate has been issued.
	c) The Vegan Standard scheme logo.
	d) additional locations audited and included in the scope of certification, including the product(s) and process(es) at these different locations. This requirement may be included as an annexure to the certificate.
	e) The date(s) of the audit activities including reference to where these activities were conducted remotely.
	f) A statement to the effect that the certificate remains the property of the certification body and where to access the Directory of certified companies and products (refer to Part C, requirement ‎11).
	g) The certification decision date and certificate issue date.
	h) The valid until or certificate expiry date.


	8 Surveillance activities
	8.1 General
	8.1.1 Certification bodies shall carry out minimum two surveillance activities during the 3-year certification cycle to validate that the organisation continues to fulfil the requirements of the Standard. These surveillance activities shall conform to...
	8.1.2 Surveillance activities may be conducted announced or unannounced. Where nonconformities are raised, they shall follow the requirements of Part C, ‎4, and a certification decision shall be made following the surveillance activity in accordance w...
	8.1.3 Where a critical nonconformity was raised at the last audit and the site has been subsequently re-certified, the certification body should conduct a surveillance audit including product sampling and residue testing within four to six months from...

	8.2 Residue Testing:
	8.2.1 For initial clients, within six months of a certification decision at least one sample and up to a maximum of three samples of the Vegan Certified Product(s) produced by the client shall be collected at random from the market for residue testing.
	8.2.2 Based on risk, at least once over a three-year period the auditor shall take a minimum of one and maximum of three samples of the Vegan Certified Product(s) produced by the organisation for residue testing (i.e., this shall occur at least at eve...
	8.2.3 Samples for residue testing may be taken by the auditor during the on-site inspection where the auditor suspects that a Vegan Certified Product may have been contaminated with animal derivatives.
	8.2.4 Additional samples of goods may be taken from the supply chain at any time without advance notice.
	8.2.5 Except where Part C, requirement ‎8.1.3 applies, the certification body should not collect and submit samples for residue testing during more than one period within a year, unless there is evidence to suggest that the integrity of the certificat...
	8.2.6 Only ISO/IEC 17025 accredited laboratories, or laboratories operating to ISO/IEC 17025 and Good Laboratory Practice and capable of producing precise and accurate results shall be used for residue testing. Laboratories shall have methods for dete...


	9 Competence and resource requirements
	9.1 General
	9.1.1 The certification body shall have processes in place to ensure that competence and contractual obligations with respect to their personnel are in accordance with ISO 17065 (requirements 6.1, and 6.2).
	9.1.2 Where the certification body makes use of outsourced or subcontracted organisations to conduct part of its certification activities it shall conform to the requirements of ISO 17065 (requirement 6.2.2).
	9.1.3 Certification decisions (Part C, requirement ‎6.2) shall not be outsourced.

	9.2 Auditor qualification criteria
	9.2.1 Personal behaviour
	9.2.1.1 Vegan auditors shall always display a professional behaviour during the audit process and shall possess the desired personal behavioural attributes referred to in requirement 7.2 of ISO 19011.
	9.2.1.2 Vegan auditors should be capable of communicating effectively, both orally and in writing (either personally, or through use of an interpreter).
	9.2.2 Education and work experience
	9.2.2.1 Auditor education and work experience for scopes 1 and 2:
	(a) Vegan auditors should have completed a degree or higher education course in food-related, biological science, or in chemistry.
	(b) Vegan auditors shall have at least two years of work experience related to the industry for which the qualification is to be granted, in a position of progressive responsibility or in a quality assurance or product safety role. Work experience in ...
	9.2.2.2 Auditor education and work experience for scopes 3-6:
	(a) Vegan auditors should have completed a degree or higher education course in chemistry, or
	(b) In case the auditor does not have degree/education related to chemistry, but they have to have sector specific degree relevant to the scope e.g. a graduate in electronic engineering could audit electronics (scope 6), a graduate in plastic producti...
	(c) The absence of formal education in chemistry or relevant industry degree (but has another higher education degree in science or engineering filed) may be substituted with 3 years of work experience in the particular industry in production /quality...
	9.2.3 Audit training and experience
	9.2.3.1 Vegan auditors should have completed an industry recognised lead auditor course of at least 40-hours duration through a reputable organisation.
	9.2.3.2 Vegan auditors shall have knowledge of, as well as the ability to apply the requirements of the certification body’s procedures relevant to their role within the organisation.
	9.2.3.3 Vegan auditors shall have completed a minimum of five vegan audits, at different organisations and at least 10 audit days. Where this is not possible, audits in other product or management system certification standard, related to the scope, m...
	Note: Relevant food safety audits include those where HACCP and Pre-requisite Programs are assessed such as the GFSI-recognised schemes (post-farmgate), ISO 22000, HACCP, and GMP audits (where HACCP forms part of the audit). Relevant QMS audits may in...
	9.2.3.4 For initial auditor qualification the auditor shall be assessed at a minimum of one witness audit against the Vegan Standard, and until they are assessed as competent.
	9.2.4 Technical knowledge and skills
	9.2.4.1 Vegan auditors shall have received formalised training and examination on the Standard through a trainer and course approved by the owner of the Vegan Standard.
	9.2.4.2 To audit modules B or C, the vegan auditor shall have a formal training in hazard analysis and critical control points (HACCP) or hazard and risk assessment (HARA) either as part of formal qualifications or through the successful completion of...
	9.2.4.3 Vegan textile auditors shall undergo an on-site apprenticeship period accompanying at least 5 inspections carried out for textiles. Details of these inspections shall be submitted to the certification body for approval and shall include at min...
	9.2.4.4 The certification body shall have a formal process for the evaluation and approval of Vegan auditors based on technical knowledge and skill for specific product types (see scope tables on pages 8-11). For qualification to audit module B and C,...
	a) Being able to identify the pre-requisite programs, food/product safety hazards and legal requirements related to the product type(s);
	b) An ability to identify microbiological, chemical and physical hazards, allergens, food/product safety labelling requirements, and food/product safety regulations associated with the product type(s), as well as their recognised control measures;
	c) A knowledge and understanding of the Code(s) of Practice associated with the product type(s), or the ability to interpret and apply these Codes of Practice;
	d) Ability to apply HACCP principles as defined by Codex Alimentarius to the product type(s), or HARA principles, as applicable;
	e) A knowledge and understanding of Food Safety Management System or Quality Management System principles.
	9.2.4.5 The knowledge and experience of the Vegan auditor as outlined in Part C, requirement ‎9.2.4.4 above shall be challenged by the certification body. Prior to undertaking an audit for a specified product type(s), the certification body shall demo...
	9.2.5 Maintenance of auditor qualification
	9.2.5.1 To maintain their qualification, vegan auditors shall complete at least five product or management system certification audits per year, but at least one audit shall be conducted against the Vegan Standard. For scopes 1 and 2 relevant food saf...
	Note: Relevant food safety and QMS audits are defined in clause ‎9.2.3.3 above.
	9.2.5.2 Where a new version of the Standard is published, prior to conducting audits against the revised Standard, auditors shall have received formalised training and examination on the revised Standard through a trainer and course approved by the ow...
	9.2.5.3 To maintain their qualification, vegan auditors shall be assessed through a witness assessment at least once every three years against the Vegan Standard.

	9.3 Witness Assessors
	9.3.1 The certification body shall have a formal process for the approval of witness assessors which shall include the following minimum qualifications:
	9.3.1.1 Witness assessors shall be qualified and approved vegan, food or product safety auditors who meet all the minimum auditor qualification criteria (Part C, requirement ‎9.2).
	9.3.1.2 Witness assessors shall have more than two years of active auditing experience and shall have conducted more than 20 product or management system certification audits in the past two years. This active audit experience shall include at least 3...
	9.3.1.3 Witness assessors shall have received formal training in witness audit techniques which shall include a competence assessment.
	9.3.1.4 Witness assessors shall have been identified by the certification body as competent to coach and train candidate auditors.

	9.4 Certifiers
	9.4.1 The certification body shall have a formal process for the approval of certifiers which shall include the following minimum qualifications:
	9.4.1.1 The certifier shall demonstrate his/her knowledge and understanding of the certification process. It may be done by completing a lead auditor course based on ISO 19011 (with the scope ISO 9001, ISO 14001, ISO 45001, ISO 22001, ISO 27001, ISO 5...
	9.4.1.2 Certifier education and work experience for scopes 1 and 2:
	(a) Certifiers should have completed a degree or higher education course in a food-related or biological science or chemistry, or engineering discipline. Alternatively, qualified Vegan auditors with more than two years of audit experience may also be ...
	(b) Certifiers shall have at least two years of work experience related to the industry for which the qualification is to be granted, in a position of progressive responsibility or in a quality assurance or product safety role. Work experience in asso...
	(c) To qualify to certify modules B or C, the certifier shall have a formal training in hazard analysis and critical control points (HACCP) or hazard and risk assessment (HARA) either as part of formal qualifications or through the successful completi...
	9.4.1.3 Certifier education and work experience for scopes 3-6:
	(a) Vegan certifier should have completed a degree or higher education course in chemistry with 3 years of work experience in the particular industry in production /quality control related work, or
	(b) In case the certifier does not have degree/education related to chemistry, but they have to have sector specific degree relevant to the scope e.g. a graduate in electronic engineering could certify electronics (scope 6), a graduate in plastic prod...
	9.4.1.4 Certifiers shall have knowledge of, as well as the ability to apply the requirements of the certification body’s procedures relevant to their role within the organisation.
	9.4.1.5 Certifiers shall have received formalised training and examination on the Standard through a trainer and course approved by the owner of the Vegan Standard.

	9.5 Technical Experts
	9.5.1 The certification body shall have a formal process for the approval of technical experts. A technical expert may assist the auditor by fulfilling the competence requirements related to technical knowledge and skills (see Part C, requirement ‎9.2...
	9.5.2 Where Technical experts are used, they shall be independent of the organisation(s) being evaluated and shall be appointed by the certification body.
	9.5.3 Technical experts may provide advice to the audit team for the preparation, planning or audit.


	10 Ownership and use of the Vegan Logos
	10.1 General
	10.1.1 The goal of this Vegan Standard is to ensure trust in vegan claims and to allow for consumers to make an informed choice. The “Ownership and use of the Vegan Logos” (A.9) section details the requirements and conditions for the use of The Vegan ...
	10.1.2 The Scheme Owner is the owner of The Vegan Standard logo which is a registered certification mark. The owner of the Vegan Standard expressly reserves the right to take legal action against any unauthorised or unlawful use of its logos.
	10.1.3 Certification Bodies may use The Vegan Standard scheme logo (see A9.4) in their business-to-consumer communications, on Vegan certificates, and when referencing The Vegan Standard. A Certified organization may indicate that it is certified to p...
	10.1.4 In accordance with ISO 17030, The Vegan Standard logo may be used by the certified organisation and approved certification bodies following the requirements detailed in section A.9.


	11 Directory of certified companies and products
	11.1 General
	11.1.1 The Scheme Owner has a publicly available Directory of certified companies and products which is maintained up to date.
	11.1.2 The certification body shall ensure that the information required to maintain the Directory of certified companies and products is provided to the Scheme Owner within 2 working days of a certification decision.


	12 Complaints and appeals process
	12.1 General
	12.1.1 The certification body shall have a formal process conforming to ISO 17065 (requirement 7.13), for managing complaints and appeals from applicant and certified organisations, or other third parties arising from certification activities rendered...
	12.1.2 Clients shall direct all complaints and appeals to the certification body. The client may only approach the owner of the Vegan Standard for relief where they have followed the certification body’s processes for complaints and appeals, and the a...
	12.1.3 Where an appeal is made it shall be submitted to the certification body within 10 working days of the certification decision, where stricter timeframes are provided by the certification body these shall be adhered to.
	12.1.4 The certification body shall provide a formal written response, including decision, within 30 calendar days of receipt of the appeal, or certification decision whichever is longer.


	13 Approval of Certification Body by the Scheme Owner
	13.1 Applications and approval
	13.1.1 The CB shall complete the steps listed below before carrying out any Vegan audits, issuing any Vegan certificates, or being granted approval.
	13.1.2 The applicant CB send a completed application form in English and pay the CB Application and Evaluation Fee (as per the latest version of The Vegan Standard Fee Table) to the Scheme Owner in order to initiate the approval process.
	13.1.3 After a positive evaluation of the application and before approval, the applicant CB shall complete the following steps:
	13.1.4 After approval, but before conducting any Vegan audit, the applicant CB shall complete the following steps:

	13.2 CB Operational requirements
	13.2.1 The CB shall continuously register all CB auditors with the Scheme Owner in the Vegan IT systems. The registered auditors shall complete the necessary online and face-to-face trainings and tests for the relevant scope once these are available i...
	13.2.2 The CB shall use The Vegan Standard logos and/or claim according to the rules in this standard.
	13.2.3 The CB shall continuously register all issued Vegan certificates with the Scheme Owner in the Vegan IT systems (hosting the Directory of certified companies and products) and shall pay the relevant certificate fees per certified clients as per ...
	13.2.4 All the points described in the Vegan Standard shall be accepted and included in the relevant operational document of the CB for Vegan certification to all scopes.
	13.2.5 The CB is responsible for communicating to its registered clients all relevant updates, as well as the date of first application and grace period of any new Vegan versions of normative documents.
	13.2.6 The Scheme Owners representatives shall be entitled to participate, upon prior notice and at its own cost, in audits carried out by the CB.
	13.2.7 The CB shall inform the Scheme Owner within 24 hours of changes that affect:
	13.2.8 The CB shall actively cooperate with the Scheme Owner during management of complaints related to the CB or to clients with valid contracts with the CB.
	13.2.9 The Scheme Owner may instruct CBs to conduct additional announced or unannounced CB audits or on-site visits to investigate complaints.

	13.3 CB certification and compliance data communication with the Scheme Owner.
	13.3.1 The objective of data communication is to “know at any point in time, instantly and worldwide” the details of certification and compliance data of each registered applicant. Therefore, the CB shall keep the following information up to date in t...
	13.3.2 Consequently, the CB data communication with the Scheme Owner shall:
	13.3.3 If the certificate holder is facing a complaint regarding food safety (i.e., potentially involved in a foodborne outbreak), workers’ well-being, environmental protection, or animal welfare, or is involved in a court trial or has been found by a...

	13.4 CB independence, impartiality, confidentiality, and integrity
	13.4.1 In accordance with ISO/IEC 17065, the approved CB shall be structured to ensure separation of activities that may cause a conflict of interest. All CB personnel shall operate at high levels of professional integrity; shall be free from commerci...
	13.4.2 Confidentiality: Information relating to the client, including details of products and processes, audit reports, and associated documentation, shall be treated as confidential (unless otherwise required by law). No information shall be released...
	13.4.3 The CB shall establish measures and procedures to prevent bribery and corruption at all levels of its organization.

	13.5 Surveillance Activity by the Scheme Owner
	13.5.1 CB shall allow the Scheme Owner to conduct surveillance assessments in the CB’s premises and shall ensure that the Scheme Owner is allowed unrestricted access to conduct surveillance assessments in the certified company’s sites.
	13.5.2 CB shall actively cooperate with the Scheme Owner during surveillance assessments and regarding any other surveillance activities such as complaint investigations. CB shall:
	13.5.3 The CB shall bear the costs in relation to the Scheme Owner visits and other surveillance activities according to the latest version of The Vegan Standard Fee Table.

	13.6 Termination of approval
	A3.1 Security and confidentiality
	A3.2 Planning and scheduling
	A3.3 Remote audit using ICT



