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Food and Envircnmental




Knowmore)aboutiorganicifood|

Since organic food is getting popular in the local market, the Centre for Food Safety (CFS) has prepared some information
that briefly introduces organic food to the general public from the angle on food safety.

What are the differences between organic food and conventional food?

We may compare the differences between organic food and conventional food in terms of the following three aspects -

As a usual practice, the certification bodies for
organic products would establish their own lists

Microbiologiml risk of chemicals which are “permitted” to be
applied in organic farming. This would result in

The use of organic wastes has been consiqerably '!ra'wer level of' residues gf
considered to be a potential risk to food chemical pesticides and veterinary drugs in

safety. If the manure is improperly treated I-:jlrganic proiuc; thanth?t d °°""'et't“"‘:“a' ones.
and used as fertilizer in organic farming, TRaNEL: 1 Haow B MG CRiSH SDge

organic produce and nearby water may be RISOc e Al Ry i
contaminated with pathogens. However, if
the manure is properly treated and stored,
the level of pathogens are likely to be

reduced. So far, evidences are insufficient to
show that the risk of pathogen transfer
resulted from organic farming is higher than
that from conventional one and organic

produce is more or less microbiologically
safe.

Organic foods have essentially the same
nutritional content in terms of vitamin
and mineral contents as the
conventional produce. There is no firm
scientific evidence that organic produce
is more or less healthier than
conventional produce.

In conclusion, the best available evidence shows that there is no significant difference between organic food and
conventional food in terms of food safety and nutritional quality. In fact, under the food surveillance programme of the
CFS, a wide variety of food samples, including conventional and organic food products, have been taken regularly at
every stage of the supply chain for chemical and microbiological testing so as to ensure the safety of food supply in
Hong Kong.
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“Organic food” usually refers to food that is produced
according to organic standards throughout production,
handling, processing and marketing stages, and
certified by a certification body or authority of the
countries of origin.

Organic standards include:

+ for planting, avoid the use of chemical pesticides and fertilizers,
but emphasize crop rotation, animal and plant manures, some
hand weeding and biological pest control:

+ for raising animals, avoid the use of antibiotics, growth
hormones and other animal feed additives;

* no application of genetic modification and ionizing radiation.
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In view of the growing production and international trade in organically produced food, the Codex J“\: i
Alimentarius Commission' has established guidelines for the production, processing, labelling and DAY !-..{'1
marketing of organically produced foods. Some other international organizations and countries have : \“{‘Et 4 \'l
also set up similar guidelines that fit their local situations, e.g. the list of permitted substances for the ™ i\‘::;
production of organic food may vary slightly. R
N |}
5
! The Codex Alimentarius Commission is recognized by the World Health Organization, the Food and Agriculture '

Organization and the World Trade Organization as the international authanty for setting foad related standards. L
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Organic farming promotes and enhances the health of the ecosystem, the
biological activity and fertility of soil. People who advocate organic
agriculture emphasize the use of renewable resources and the need for
conservation of energy, soil and water resources.

The label of organic food usually indicates that the products have been
certified as “organic” by certification bodies or authorities. In Hong Kong,
the production of organic food is limited to vegetables. However, some
processed organic food products such as dried beans, soya milk,
breakfast cereals, cookies etc. and organic animal products including
eggs are imported from overseas and available for sale in the local
market.

Advice to consumers

For further information on other
food safety issues, please visit:

http://www.cfs.gov.hk/
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