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Introduction 
 
VeiligGroeien is committed to applying a quality management system to all activities 
carried out in the course of business. The system is designed to ensure that all products 
sold are in compliance with regulations, are safe for consumption and free of any 
undesirable contaminants, and provide a beneficial experience for consumers.  
 
Quality Assurance encompasses the documented control of procedures and processes 
carried out by employees, managers and supervisors who are involved in the 
cultivation, harvesting, testing, production, packaging and storage of the product 
according to repeatable methods. Various documents and systems, including the 
inventory control system, checklists, logs, chain of custody forms will be used as system 
controls to prompt employees to adequately monitor the purity and consistency of the 
product/s. 
 
 

Management 
 
Quality Assurance Officer/Responsible Person 
 
In order to be effective, the Quality Assurance Officer (QAO) will report to the CEO and 
be a member of the management team. He or she will be involved in the highest level of 
decision making related to changes to policies and processes, as well as the 
introduction of new systems, equipment, and products, such that potential quality issues 
may be identified prior to the implementation of the activity. The QAO is the primary 
source of information for the Executive Staff and Members of the Board of Directors on 
issues related to the product that may have an impact on product quality and business 
risk. The QAO will remain fully versed on regulatory requirements and be responsible 
for communicating and enforcing those requirements to the staff.  
 

● The QAO will have at a minimum four years of prior experience in quality 
assurance in a related industry, such as dietary supplements, food, or 
pharmaceuticals, with at least one of those years including supervisory 
responsibilities. 

● The QAO will be involved in the vetting and selection of new vendors which will 
be supplying equipment or other materials that will come into contact with the 
product, including the product itself, packaging, chemicals, scales, agricultural 
supplies and equipment, manufacturing equipment, and testing equipment. 
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● The QAO will be involved in implementing improvements to plans, products, and 
systems within the company in response to employee, customer, and regulating 
authority feedback. 

● The QAO will conduct regular audits of each department. 

● The QAO will regularly meet with each person responsible for implementing 
standard operating procedures and review each task and process for potential 
improvements. This may be conducted as part of an audit or informally as 
needed.  

● The QAO will maintain and update the procedures in this document in 
collaboration with each Manager. 

● The QAO will be on the notification list to receive correspondence and notices 
from the regulatory authority related to changes in regulations.  

● The QAO will assist in training employees on issues related to product quality. 

● The QAO will implement root cause analysis and corrective and preventive action 
and risk assessments according to industry standards. 

● The QAO will employ knowledge management tools and techniques in resolving 
organizational challenges. 

● When procedures are updated either due to regulatory changes or improvements 
to systems, the QAO will coordinate with managers to update training materials 
for employees. 

● The QAO will stay current on quality-related issues and trends by means of 
periodically reviewing industry standards, becoming a member of one or more 
related organizations, participating in conferences, and/or other means of 
networking with and learning from other quality assurance experts. 

● The QAO will maintain updated paper and digital copies of this plan and related 
documents. Employees will be notified when a new updated procedure is made 
available and which sections have been modified. 

● The QAO will establish measurement systems for defining and tracking materials 
and product quality. 

● The QAO will oversee all internal and third-party lab testing. 

● The QAO will be ultimately responsible for ensuring that no contaminated 
cannabis is delivered to retailers.  
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The QAO will be forwarded all records related to the following: 
 

● Standard Operating Procedures - creation and changes 
● Materials Testing 
● Product loss, theft, or diversion 
● Test results on all products analyzed prior to release to a retailer 
● Test results from a laboratory showing any out-of-specifications results 
● Product storage conditions 
● Equipment standards and maintenance 
● Worker-safety related violations 
● Emergencies 
● Chemical spills 
● Accidents 
● Non-conformance to procedures by any staff member 
● Inspection or maintenance logs produced outside the purview of the QA team in 

which problems, repairs, or other issues are documented 
● Product rejections or recalls 
● Internally-identified biological, chemical, physical or other contamination hazards 

and steps taken to resolve issues 
● Logs and checklists for all quality related processes and procedures 

 
 

Personnel and Training 
 

Training is an integral component of the Quality Assurance system in that it enables 
individuals to make informed and effective decisions related to the Quality Assurance 
process. The QAO will assist the Managers of other departments as needed by 
developing instructional materials, hands-on exercises, evaluation tools, and in-person 
training modules on issues related to Quality Assurance.  

The QAO is responsible for providing an overview to new employees about the Quality 
Assurance Program. Topics of this training will include: 
 

● The Quality Assurance Plan - purpose, policies and processes 

● The purpose and importance of adherence to standard operating procedures.  
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● An explanation of special or periodic training modules that will be required by 
employees. 

● Government regulations related to Quality Assurance 

● Environmental standards and responsibility 

● Cannabis Botany 

● Agricultural Production Systems 

● Safe and proper use, storage and disposal of fertilizers 

● Safe and proper use, storage and disposal of pesticides 

● Personal hygiene and ensuring a hygienic work environment 

 

 
 

VeiligGroeien will maintain cleaning and equipment maintenance logs on a daily basis 
for the environmental controls. At a minimum, the equipment cleaning and maintenance 
log will include the following information: date, time, piece of equipment, when it was 
checked, when it was cleaned, sanitizer use, the staff member performing the services, 
and a supervisor’s signature.  
 

-- 

Hygienic Work Processes 
 

In order to ensure product purity and cleanliness, workers will be trained on the 
following hygiene topics:  

 

● Using personal protective clothing and equipment 
● Frequently wash hands, between all tasks and after eating and using the toilets 
● The use of hair and beard covers in the work areas 
● To stay home when sick 
● Properly cleaning and dress of any open wounds 
● Adhering to signage that is posted around the facility related to hygiene and 

safety standards 
● Keeping food, drink, tobacco and gum out of the work areas 
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Each work process will begin with sanitized surfaces, equipment and supplies. Workers 
will have fresh clothing and, after washing hands, will put on clean disposable gloves. 
Disinfecting agents and tools will be readily available as the processes occur.  

The following standards will apply to work processes:  

 

● Any tool or utensil that is dropped on the floor or on to an unclean surface will be 
disinfected before continuing its use.  
 

● Any worker who is found to be coughing, sneezing or not feeling well will be 
removed from the task until the problem is resolved.  

 
● Volatile substances such as cleaning agents will be kept sealed except when 

being poured for use.  
 

● Messes will be cleaned up immediately after the completion of a task. 
 

● In-process work tasks will not be left unattended.  
 
 

Building and Facilities 
 
Outside areas of the facility grounds will be kept clean and exterminated for pest 
prevention. Weeds will not be allowed to grow and trash will not be allowed to collect. 
 
The building used for cultivation will not be old or previously used for any animal-related 
activities. It will be remediated of any previous unsanitary activities and outfitted with 
adequate employee changing rooms, hand washing stations, toilets and storage areas 
for personal belongings. All toilet areas will be kept stocked, clean and in a good state 
of repair. Windows will always remain closed.  
 
The facility will be designed in a way that keeps clean functions separate from dirty 
functions. For example, soil and media storage and preparation will be separated from 
harvesting and drying areas by airlocks and physical distance, so as to avoid unsanitary 
particles from making contact with harvested plant material. Doors will remain closed 
and airlocks will be used as needed to avoid cross contamination between different 
areas. 
Sanitation is a key component of product quality, and the construction of the building is 
an important consideration for good sanitation. Floors, walls and ceilings will be made of 
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smooth cleanable surfaces with no texture. Climate control systems will have 
compressors, blowers and filters outside of the building when possible, and outside of 
the plant and processing rooms at all times. Filters will be checked and cleaned 
regularly. Air ducting inside the plant rooms will be easily cleanable and cleaned on 
regular intervals.  
 
Co2 levels will be kept below 2000ppm at all times in all inside areas of the building. 
Meters and alarms will be installed to ensure compliance with this limit, and exhaust 
fans will be used to clear the air if that becomes necessary in the event of a breach. 
Compressed gasses will be kept in secure areas of the building with appropriate 
signage and labels.  
 
Rooms within the facility will be checked regularly for any signs of rodent or insect 
droppings or evidence, and each room will have shelving that is easy to move away 
from walls for regular cleaning.  
 
To avoid mold outbreaks, climate conditions will be kept consistent over the course of 
each 24-hour period, within 10% of the ideal setpoints for temperature and relative 
humidity for plant growth. This type of consistency in a high-wattage, humid indoor 
environment requires powerful discreet and redundant air cooling and dehumidification 
systems. Each plant room must have its own separate system to avoid the spread of 
microbial contaminants if this should occur in a single room. Each air cooling unit will 
have a minimum of 4 compressors, each with at least 33% capacity, totally 133% 
required capacity per room. This allows for a single compressor to fail without altering 
the temperature and humidity setpoint outside their ideal range.  

 
Equipment 
 
In departments that utilize mechanical equipment, the QAO will work with managers and 
employees to develop step-by-step procedures and maintenance logs for the use, 
sanitation and inspection of each item. 
 
All equipment must be in working order and properly used according to the 
manufacturer’s directions. Personnel will immediately report any damaged, 
malfunctioning or inoperable equipment to the Manager or Supervisor. 

Equipment used to produce cannabis such as benches, lighting, irrigation systems, 
HVAC systems, and containers: 
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● Will be made of materials that can withstand sterilization by common disinfecting 
agents. 

● Will not have crevices that can easily collect dust, pathogens and other 
substances which could contaminate the product. 

● Will have moving parts such as gears, moving chains or fans enclosed or 
completely covered. 

● Will not be made from materials prone to releasing VOC’s (volatile organic 
compounds) or other particles that can become airborne or create dust or odors. 

● Will be made from non-toxic, corrosion-resistant and non-reactive materials, if 
they come in contact with the product. 

● Will ideally be high quality equipment that is not prone to malfunctions. If the 
equipment needs to be repaired, the use of temporary solutions such as tape 
should be avoided. Maintenance and cleaning records will be kept for all the 
machinery. 

● Will be designed and positioned to facilitate easy cleaning as well as visual 
inspection for potential problem areas. 

● Will be calibrated on a daily or weekly basis 

● Any equipment, such as trimming machines, that makes direct contact with plant 
material will be cleaned after every use.  

● Equipment maintenance and cleaning logs will be kept for every instance of 
activity. 

All equipment purchases will be accompanied by user and maintenance manuals that 
will be readily available for employees and inspectors.   

 
 

Documentation 
 
A document management system is the cornerstone of any company that must adhere 
to standards and regulations related to product quality.  
 
All processes and procedures that can affect product quality will be documented. This 
will include, but is not limited, to the following:  
 

● Each step of the cultivation process including 
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○ Raw materials 
○ Form of cannabis planted (seeds, clones, vegetative plants) 
○ Date of all planting, transplanting and plant transfers 
○ Batch IDs with cultivar names, quantities, and other required information 
○ Plant counts and canopy area sizes 
○ Observations of mold or insect activity 
○ Plant inputs and treatments, such as fertilizers and pesticides 
○ Tracking of plant health with associated images  
○ Pruning activities 
○ Harvesting records  
○ Instances of batch relabeling or label modifications 
○ Disposal of hazardous materials and substances 

 
● Environmental Settings and Measurements including 

 
○ Temperature 
○ Humidity 
○ Co2 levels 
○ Light intensity 
○ Air movement 
○ Air purity 

 
● Out-of-specification Events and Associated Corrective Actions 

 
● Equipment Maintenance and Cleaning Events 

 
● Facility Maintenance and Cleaning Events 

 
● Lab Test Results 

 
● Records of Product Reprocessing and/or Remediation Events 

 
● Final Quality Assurance Reviews for Each Batch 

 
● Retail Contracts, including any associated production standard agreements 

 
● Sources, Safety Data Sheets and Certificates of Analysis for Raw Materials 

 
● Consumer Feedback or Complaints 
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● Internal Audits and Quality Assurance Reviews 

 
● Employee Training Records and Milestones Related to Quality Assurance 

 
 
All documentation will be kept in digital format in addition to hard copy, with backups 
made regularly and archived in a way that is easy to search in the case of research, 
inspections or investigations. Archives will be kept for a minimum of 10 years and kept 
in a secure location only accessible by authorized personnel. [Check this against the 
Record Keeping Plan to make sure they match- 10 year is an appropriate amount of 
time because it is consistent with European Agricultural Handling Practices]. 
 

 
Audits and Self-Inspections 
 

On a schedule established by the QAO and the Executive Staff, the QAO will conduct 
appropriate audits of each department. The schedule will comply with regulatory and 
procedural requirements, but be flexible enough to accommodate unexpected events. 
The overall purpose is to ensure that records are accessible and accurately completed 
according to operating plans, that operation and maintenance activities are following 
procedures and regulations, to assist Managers in making improvements, and to 
recognize and learn from departments with efficient systems in place.  
The QAO will carry out the audit process as follows: 
 
● Define the focus of the audit 
● Prepare by reviewing relevant regulations, operating plans, results of past audits, 

etc. 
● Create or update a checklist for the audit 
● Notify the department Manager 
● Perform the audit 
● Draft an initial findings report 
● Identify corrective actions 
● Update the findings report with recommended corrective actions and provide a 

copy to the Manager of the department 
● Assist the Manager as needed to carry out corrective actions 
● Update the findings report when corrective actions are completed 
● Distribute the final report to the Manager, Executive Staff, and the Record 

Keeper 
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Within [three] weeks of being contacted to start an audit, the Manager of the department 
will schedule an opportunity for the QAO to access the necessary documents or areas.  
The Manager or his/her knowledgeable designee will be on site to answer questions 
during the audit. 
 
 
 

Seeds and Propagation Material 
 
Quality Control for commercial cannabis growers begins with plant origin 
documentation. VeiligGroeien will document the following information about each 
selected cultivar on a log (see Appendix 1) and enter it into the inventory system:   
 

● Date of Acquisition 
● Breeder Name 
● Purchase Point (store/retailer) 
● Cultivar Name 
● Sex/Gender 
● Form of Cultivar (clone, regular seed, feminized seed) 
● Expected Traits of Cultivar 

 
 
Any other documentation that arrives with the cultivars (labels, additional descriptors, 
breeding history, etc.) will be scanned into the inventory system with the Cultivar Intake 
Log information. 
 
Seeds and clones will be tested to the degree possible to ensure they are insect- and 
disease free. This will be done by tumbling the seeds in a 5% bleach solution for 5 
minutes, then drying before sprouting. 
 
Because of susceptibility to insect and disease infestations, acquisition of clones will be 
only done in rare circumstances. Incoming clones will be quarantined for 14 days, 
inspected daily, and cleared by a plant pathology lab for common cannabis diseases 
before being released into the facility for propagation.  
 
All cultivars will be clearly labeled and kept segregated from other cultivars so as to 
avoid accidental mixing of genetic types.  
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Cultivation 

 
VeiligGroeien will carry out each step of cultivation according to the established 
standard operating procedures and other management specified procedures.  
 
All stages of cultivation and processing must be done under tightly controlled 
environmental conditions to maintain product quality. If temperature or humidity vary +/-
10% or more during the day or night photoperiods, mold and mildew formation become 
higher risks. 
 

Soil/Grow Media Standards 
 
Coconut fiber is the cultivation media of choice. It has been selected due to its cost 
effectiveness, resistance to microbial infections, and because it acts as a natural buffer 
against over-fertilization and overwatering, should those mistakes accidentally occur. 
The type used will be RHP certified, which ensures low salt content, sterile and 
chemical-free condition. Each batch, upon delivery to the cultivation center, will be 
tested for pH and electro-conductivity (EC), to ensure compliance with established 
purity standards.  
 

Fertilizer Standards 
 
Salt-based fertilizers will be used that are pre-tested to ensure low content of heavy 
metals and other toxins or residues. Fertilizers will be applied at minimum necessary 
levels, and in a way that minimizes leaching. Leaf tissue mineral analysis will be used to 
ensure that plants are not receiving too much of any specific mineral element.   
 
No fertilizers, rooting hormones or plant additives will be returned to bulk containers 
once they have been removed; once they are poured out for use, they will either be 
used or discarded.  
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Water Quality and Sources 
 
The water supply to the building will be filtered by a Reverse Osmosis (RO) System to 
reduce the soluble substances in the water down to <.03 EC. This creates a pure water 
baseline to avoid having minerals or impurities entering the plant tissue.  
 
The RO system will be tested weekly to ensure compliance within the established purity 
standard, and filters will be checked and changed monthly, or every 50,000 liters, as 
recommended by the manufacturer for our usage level.  
 
More than 90% of the irrigation water will be reclaimed from the HVAC and 
dehumidification systems and used again to irrigate plants. The waste water created by 
air conditioners and dehumidifiers is technically “distilled” water containing no soluble 
contents. In practice, the quality and purity of this reclaimed water depends directly on 
the proper and regular internal sanitation of the climate control equipment, and whether 
or not it is further filtered before reuse.  
 
In order to rely on reclaimed water being pure and of sufficient quality, the 
environmental control compressors and condensers must be vacuumed weekly inside 
the casings. No chemical cleaners can be sprayed into them. Condensate drain lines 
will need to be flushed every 3 months at the minimum. A condensate filter will be used 
to sterilize the water and buffer it before it gets topped up with filtered tap water and 
sent to the fertigation unit for reuse to irrigation plants. 
 
Irrigation 
 
An automated irrigation system will be used to deliver fertilized water to the plants on 
time intervals. This system will be programmed to deliver the quantity and recipe of 
mineral nutrients that suit each stage of growth for vegetative and flowering plants. The 
irrigation system will be calibrated and cleaned on weekly intervals. Preventative 
maintenance will occur on monthly intervals to avoid leaks and other mechanical 
malfunctions.  
 
Plant Inspection 
 
Employees will inspect the growing plants on a daily and ongoing basis for any signs of 
nutrient deficiency, pest infestation or damage indicating any sub-optimal conditions. 
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Any problematic symptoms will be reported to the Manager or Supervisor on duty 
immediately. Problematic symptoms include, at the minimum: 
 

1. Leaves, stems or roots with unusual appearance 
2. Stunted growth or discoloration of the plant 
3. Unusual resin production quantities 
4. Unusual odors 
5. Any visible mold, mildew, fungus or other contaminant 
6. Insect damage on leaves and stems 
7. Visible insects, larvae or eggs on plants 
8. Any other visible evidence of deficiency, disease or pests 

 
The Manager is responsible for determining what corrective action, if any, is necessary 
to correct deficiencies, treat disease or mitigate pests. All treatments will be in 
accordance with government regulations and will include substances known to be 
harmless to consumers and documented according to procedures. The Manager is 
responsible for determining under what circumstances growing plants should be 
removed from the cultivation area due to deficiencies, disease, pests or any other 
factor.  
 
 
Pest Management 
 
Pest prevention and management are critical to cannabis production quality assurance. 
Infestations and infections reduce product quality, yet so does use of chemicals or the 
overuse of non-toxic substances to prevent these problems. Therefore VeiligGroeien 
plans a strict approach to biosecurity and plant room sanitation, with the intent of 
preventing and minimizing pest and disease load and the need for any kind of 
potentially harmful treatments. 
 
The common pests that threaten cannabis plants are: mites, aphids, thrips, and 
whiteflies. The common diseases that threaten cannabis plants are: powdery mildew, 
botrytis, pythium, fusarium, hop latent viroid and tobacco mosaic virus.  
 
IPM (Integrated Pest Management) is an ecosystem-based strategy that focuses on 
long-term prevention of pests or their damage through a combination of techniques 
such as biological control, habitat manipulation, modification of cultural practices, and 
use of resistant varieties. Pesticides are used only after monitoring indicates they are 
needed, and treatments are applied with the goal of removing only the target organism. 
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Pest control materials are selected and applied in a manner that minimizes risk to 
human health, beneficial and nontarget organisms, and the environment.  

 
Prevention, Inspection/Identification and Treatment are the 3 major components of pest 
management. 

 

Pest Inspection 

Employees will inspect the living plants on a daily basis for any signs of pest infestation, 
mold, or any other type of infection. Any problematic symptoms will be immediately 
reported to the Manager on duty. Both plant inspections and pest traps will be utilized to 
evaluate and identify pest types and quantities. Traps provide up-to-date information on 
pest populations, guiding the type of treatment needed, maximizing a treatment plan’s 
effectiveness and measuring its success.  
 
Plant inspection techniques include: 
 

● Leaves, stems or roots with unusual appearance 
● Stunted growth or discoloration of the plant 
● Unusual resin production quantities 
● Unusual odors 
● Any visible mold, mildew, fungus or other contaminant 
● Insect damage on leaves and stems 
● Visible insects, larvae or eggs on plants 
● Any other visible evidence of deficiency, disease or pests 

 
 
The Cultivation Manager is responsible for determining what corrective action is 
necessary to correct the problem. All treatments will be in accordance with applicable 
laws and only include the use of substances known to be harmless to consumers. The 
Cultivation Manager is responsible for determining under what circumstances living 
plants should be removed from the cultivation area due to pests or diseases. 
 

Prevention 

Preventing pests from entering the facility involves a combination of mechanical and 
cultural practices, including, but not limited to:  
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● A door control, air-lock system between vulnerable sections of the building to 

prevent pest entry 

● Door sweeps and weather stripping that minimize all gaps around all doors and 

windows 

● Spring-loaded doors that ensure that entrances and exits are always closed 

when not in use 

● HVAC, air circulation system designed to maintain positive air pressure in rooms 

where plants are grown whenever a door opens, keeping air flowing to outer 

rooms and blowing pests out the door 

● Adequate and well maintained air filters on all air intake vents 

● Circulating internal air through carbon, UV or peroxide-producing filters 

● Good air circulation through the plant canopies with oscillating fans 

● Immediate quarantine of plants found within the site that show signs of infection 

or infestation 

● Employee cleanliness and clothing/shoe changes before beginning each work 

day 

● Quarantining any new plants for 14 days before integration into the main 

cultivation area 

● Monthly vent/duct cleaning - monitoring weekly 

● Intensive daily facility cleaning practices 

● Intensive pot/container/tray and cultivation table cleaning 

● Good plant pruning practices to avoid crowded plant areas 

● Weekly preventative application of non-toxic organic foliar sprays 

● Immediate disposal and removal of plant wastes or infected material 

 

Treatment 

● Destruction/removal of affected plants.  

● Spraying or applying root drenches with appropriate treatments for the 
insect/pathogen in question, using only approved substances according to the 
manufacturer’s instructions.  



 18 

● Beneficial predator bugs will be used when possible to minimize use of pesticides.  

 
Records will be kept of all pests identified and pesticides applied. See Appendix 3 for a 
Pesticide Application Log. 
 
 
 
 
 

Harvest 
 
The harvesting of cannabis plants happens between 55 and 70 days after they are 
placed into the flowering rooms under the flowering photoperiod of 12 hours per day of 
darkness. Cannabis is at optimal potency and freshness after this period of time.  
 
During the harvesting process, conditions in the room should be kept controlled, with no 
unusual levels of moisture or heat being allowed. 
 
Workers performing harvest functions use clean scissors and trimmers and also wear 
face masks, hair covers and use gloves to reduce the possibility of contaminants 
reaching the flower material. Scissors and other supplies should not touch the soil 
surface or any other area that could cause them to collect dirt, debris or other 
contaminants. 
 
When cannabis is harvested, the roots are allowed to become mostly dry, and the main 
stem is cut from the base of the plant. Fan leaves are removed and the plant is divided 
into multiple branches that are cut to allow for hanging on a harvest cart that is 
immediately taken to a trimming room when filled. Carts and plastic containers used for 
containing harvested material will be sanitized before each use and not overfilled. All 
harvested material must be protected during each step of the process, including during 
transfer, from contaminants.  
 
Any plant material found to be damaged, moldy, or showing signs of insect presence 
will be separated and sent to the appropriate department for destruction.  
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Primary Processing (Trimming/Drying) 
 
Cannabis plants will be trimmed of excess leaf material before they are dried. The 
harvest carts are taken to the Trimming Room where they are kept as the flower 
material is trimmed. The trimming staff will remove branches from the cart, trim the 
flower clusters on those branches, and place the trimmed branch back on the cart. The 
trimmers will track their activities using the Trimming Log (see Appendix 4). Once the 
cart is filled with trimmed branches, it will immediately go to the Drying Room. The 
conditions in the Trimming Room will be maintained between 18-22°C to maintain the 
biochemical integrity of the plant material. All surfaces in the Trimming Room will be 
made of easy-to-clean materials and sanitized one or more times per day.  
 
Only a limited amount of plant material will be moved into the Trimming Room at a time, 
to ensure the purity and consistency of the cannabis. If the trimming staff cannot 
process a full cart of harvested material within 2 hours, the cart will be moved 
temporarily to the drying room for safe storage until the trimming staff can handle more 
material. Accordingly, the harvesting process will be directed to slow down if it is being 
done too fast for the trimming staff.  
 
Once the initial process of trimming has been completed, the cart of harvested plant 
material will be taken to the drying room, where it will stay under clean tightly controlled 
conditions for 10-14 days before going through the final stage of processing.  
 
The Drying Room will be maintained at 55% humidity, 18-20°C, in the dark with air 
purification and air circulation to ensure no areas of stale air are allowed to cause 
microbial growth. Plants will be hanging in a way that they do not overlap, so as to avoid 
areas of anaerobic microbial activity. They will be checked on a daily basis to ensure 
proper conditions.  
 
After 10-14 days of drying, the carts will be taken back to the Trimming Room, where 
the dried flower clusters will be removed from their branches, checked for any final 
trimming that is required, and collected in a clean container for final bulk packaging. The 
contents of the containers will be weighed on a calibrated approved scale and the 
relevant data will be entered into the inventory tracking system. All necessary labels will 
be attached to the containers to prepare them for shipment, and the containers will then 
be moved to the controlled-climate Storage Room until they are tested and cleared for 
sale by a third-party laboratory and prepared for shipment to the retail outlets.  
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Quality Assurance Review (QAR)  
  
When the company receives a lab clearance stating that the sample meets purity 
specifications required by law, personnel will complete a Distributor Quality Assurance 
Checklist (Appendix 2) demonstrating the products meet the criteria below before 
transport to retailers. To complete the QAR, personnel must document the following on 
the Checklist, which becomes part of the master batch record: 
  

● The certificate received from the testing laboratory corresponds to the batch. 
 

● The label on the products is consistent with the certificate regarding cannabinoid 
content and contaminants required to be listed by law. 

  
● The packaging complies with applicable packaging laws and regulations. 

  
● The Quality Assurance Officer will ensure that personnel conducting a Quality 

Assurance Review have access to the applicable regulations. 
 

● The packaging is tamper evident. “Tamper evident” means a one-time-use seal is 
affixed to the opening of the package, allowing a person to recognize whether or 
not the package has been opened. 
 

● The weight or count of the cannabis batch agrees with that in the inventory 
control system 
 

● All necessary data has been entered into the inventory control system 
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Appendix 1  
Cultivar Intake Log 

 
. 

Date of Purchase: Breeder: Purchase Point: 

Cultivar: Form: (Clone/Regular Seed/Fem Seed) Sex/gender: 

Traits: Comments:  

 

. 

Date of Purchase: Breeder: Purchase Point: 

Cultivar: Form: (Clone/Regular Seed/Fem Seed) Sex/gender: 

Traits: Comments:  

 

. 

Date of Purchase: Breeder: Purchase Point: 

Cultivar: Form: (Clone/Regular Seed/Fem Seed) Sex/gender: 

Traits: Comments:  

 

. 

Date of Purchase: Breeder: Purchase Point: 

Cultivar: Form: (Clone/Regular Seed/Fem Seed) Sex/gender: 

Traits: Comments:  

 

. 

Date of Purchase: Breeder: Purchase Point: 

Cultivar: Form: (Clone/Regular Seed/Fem Seed) Sex/gender: 

Traits: Comments:  
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. 

Date of Purchase: Breeder: Purchase Point: 

Cultivar: Form: (Clone/Regular Seed/Fem Seed) Sex/gender: 

Traits: Comments:  

 



 23 

Appendix 2 
Quality Assurance Review Checklist  

Date Inspected: Product Description: Batch Number: 

      

  

Completed By:   Other ID or Code   

  
Analysis Results 

YES NO N/A Regulation 

      The batch and other identifiers on the Certificate of Analysis (COA) 
from the lab matches the batch labels 

      The label on the products is consistent with the COA regarding 
cannabinoid content and contaminants as required by law 

  
General Provisions 

YES NO N/A Regulation 

      The weight or count of units matches the Inventory System 

      The label is easy to read and see clearly 

      Label information is located on the outside container or wrapper of 
the finished product 

  
Packaging 

YES NO N/A Regulation 

      The package protects the product from contamination and does not 
expose the product to any toxic or harmful substance 
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      The packaging has tamper-evident tape or closures working 
properly  

Enter this completed form into the official record for the associated batch number and 
forward a copy to the Record Keeping Manager. 
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Appendix 3  

Pesticide Application Log 
 

Pesticide Application Log - 
Single Instance Enter Information in every field below 

Property Address  

Date/Time of Application  

Canopy size and Batch ID of Area 
Treated 

 

Director of Task  

Copy of Substance Label (attach)  

Person Who Supplied Substance  

Trade Name  

Total amount mixed  

Quantity & Concentration  

Summary of Event, Equipment, 
Device/s, Apparatus Used: 
 

 

 



 26 

Appendix 4  

Trim Log 
 

  
DATE: ______________   EMPLOYEE NAME:_______________________  

 

Cultivar  Plant ID 
Number 

Stem 
Weight  

Fan Leaf 
Weight  

Trim 
Weight  

Kief 
Weight  

Bud 
Weight  

Total 
Weight  

Trimmer  
Initials 

Manager 
Initials 
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