


“ORGANIC FOOD ORGANIC MOOD” is a three-year programme, funded by the European 
Union and the Italian government and promoted by FederBio, the Italian Federation for 
Organic and Biodynamic Agriculture. It aims at increasing and strengthening the role of the 
Community agrofood industry, in particular that of the organic farming sector, in non-EU 
Countries such as China, Japan and USA.
The project comprises a set of information, promotional and communication activities with 
the objective of pursuing the following goals:
• to spread awareness and knowledge on the qualitative, health and nutritional properties of
organic products certified according to EC Regulations 834/2007, 889/2008, 203/2012 and
subsequent amendments and addenda;
• to inform on the certification system and on Community rules governing organic production
and to raise awareness among consumers on the labeling of the EU organic farming logo;
• to communicate the benefits of certified organic farming, with specific reference to
environmental sustainability, animal welfare and the preservation of the countryside and of
agrobiodiversity;
• to increase knowledge about organic agriculture amongst consumers and professionals of
the sector with the aim of strengthening, encouraging and opening up new market
opportunities for EU organic products.
The “Organic Food Organic Mood” project seeks to promote certified organic products with a
special focus on some organic supply chains: milk and its by-products, extra virgin olive 
oil, fruit and vegetables and processed products (fruit juices and preserves), organic wine, 
vinegar (balsamic vinegar, traditional balsamic vinegar of Modena), cereals and its by-pro-
ducts and processed products, honey and bee by-products, meat and its by-products and 
processed products.

INFO: www.ofom.eu 
HOW TO CONTACT FEDERBIO: phone +39 051.4210272 - email: ofom@federbio.it
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Organic farming.
What you need
to know.
What is organic agriculture? 

Organic farming is a production method 
defined and regulated at Community level 
by Regulation (EC) No. 834/07 and (EC) No. 
889/08. It bans the use of synthetic chemicals 
(fertilizers, herbicides, insecticides,  
ungicides) for the fertilization of the soil, for 
weed control as well as against pests and
plant diseases; moreover, it prohibits the use 
of Genetically Modified Organisms (GMO). 
This farming method resorts to traditional, 
essentially preventive, agricultural practices 
such as the selection of local species 
resistant to diseases and the use of proper 
farming techniques. The main ones are:
crop rotation, which consists in avoiding 
growing the same crop on the same piece 
of land
for more than one production season, in 
order to prevent pests and weeds from 
adapting and
spreading in a favourable environment. 
At the same time, nutrients in the soil are 
absorbed
in a more functional and less intensive way;

planting hedges and trees to recreate 
landscapes, host natural pest predators and 
serve as a physical barrier agains external 
pollution;
companion planting, which is the cultivation 
of different crops in proximity for pest 
control.
Organic farming uses natural fertilizers, 
such as dung, other composted organic 
substances (e.g.
mowing residues, etc.) and green manure. 
Green manure consists in ploughing under 
and incorporating into the soil plants, like 
for instance clover or mustard, that were 
expressly sown on that land to enrich it with 
useful substances that increase its fertility.
If required, crop protection is carried 
out with natural vegetable and mineral 
substances that are expressly authorized 
and individually listed in the EU regulation. 
These can be plant extracts, rock flour or 
natural minerals, to improve the structure 
and the chemical properties of the soil or to
defend the crops from cryptogams, but also 
beneficial insects that prey on pests.



Reg. (EC) No. 834/07
The European Organic Regulation (EC) No. 834/07, which establishes the rules governing 
organic production in the European Union, defines it as follows:
“Organic production is an overall system of farm management and food production that 
combines best environmental practices, a high level of biodiversity, the preservation of natural 
resources, the application of high animal welfare standards and a production method in line 
with the preference of certain consumers for products produced using natural substances and 
processes. The organic production method thus plays a dual societal role, where it on the one 
hand provides for a specific market responding to a consumer demand for organic products, 
and on the other hand delivers public goods contributing to the protection of the environment 
and animal welfare, as well as to rural development.”

IFOAM, the International Federation of Organic Agriculture Movements, defines organic 
farming as follows:
Organic agriculture is a production system that sustains the health of soils, ecosystems and 
people. It relies on ecological processes, biodiversity and cycles adapted to local conditions, 
rather than the use of inputs with adverse effects. Organic agriculture combines tradition, 
innovation and science to benefit the shared environment and promote fair relationships and 
a good quality of life for all involved.

Organic farming is based on:

Organic farming: 
definitions and 
principles
Definitions

IFOAM
Principles

The principle of care:

“Organic Agriculture should 
be managed in a precautionary 
and responsible manner 
to protect the health and 
well-being of current and 
future generations and 
the environment. Organic 
Agriculture is a living and 
dynamic system that responds 
to internal and external 
demands and conditions.”

The principle of health:

“Organic Agriculture 
should sustain and 
enhance the health 
of soil, plant, animal, 
human and planet as one 
and indivisible”.

The principle of ecology:

“Organic Agriculture 
should be based on living 
ecological systems and
cycles, work with them, 
emulate them and help 
sustain them”.

The principle of fairness: 

“Organic Agriculture should 
build on relationships that 
ensure fairness with regard to 
the common environment and 
life opportunities”.

*Source: “Principles of Organic Agriculture”, as approved by the 
IFOAM General Assembly in Adelaide, September 2005



What are the
requirements for 
organic livestock 
production?

Organic livestock is bred with techniques that 
show special consideration for animal welfare: 
they have daily access to pastures and open 
spaces; moreover, stocking density is limited. 
Organic farming integrates with nature’s cycles, 
in full respect of the environment and animal 
health.
Animals and their welfare have gained more 
importance; therefore, speeding up their 
growth or the production of meat, milk and 
eggs using artificial substances, such as 
growth hormones, antibiotics and growth 
promotants, is not allowed. Livestock nutrition 
consists of organic fodder (fresh and dried) and 
feed, while necessary veterinary treatments 
shall be carried out with homeopathic or 
phytotherapeutic products.

What are the
differences
between
processed organic 
and conventionally
processed food?
Once the product leaves the farm, there are still a few more steps before it reaches our plates. 
Each of them requires the same degree of control and certification, according to organic and 
health regulations. In the conventional industry approximately 400 additives are allowed, while 
in the organic regulation the number goes down to around 40. The use of synthetic colourants, 
flavour enhancers, additives of artificial origin as well as food ingredients obtained or derived 
from GMOs is not permitted. Authorized preservatives in organic production are those of 
natural origin, such as E270 lactic acid, E300 ascorbic acid (which is nothing else than vitamin 
C), E330 citric acid and E322 soy lecithin. Preservatives such as E250 sodium nitrite and E252 
potassium nitrate in cured meats, as well as sulphites E220 and E224 in organic wines, can be 
used, although the maximum dosages are about a quarter of those allowed in conventional 
production. At European level, the prospect of reducing even more the presence of these few 
authorized (but not necessarily employed) additives in organic products is currently being 
discussed. This proposal is strongly supported by Italy, an example being the production of 
organic wines without sulphites.



How do I know 
if a product is
really ‘organic’?
An organic product, whether it comes from agriculture, rearing or processing, is guaranteed 
by a certification issued by control bodies expressly authorized by the Italian Ministry of 
Agricultural, Food and Forestry Policies. Pursuant to European law (in particular EU Organic 
Regulations (EC) No 834/07 and 889/2008, which define the technical aspects of production, 
labeling, and auditing, and that also apply to imported organic products), the organic 
certification covers the whole production chain. In fact, in order to guarantee consumer 
protection, not only producers, but also everyone who sells products marked as organic (fresh 
or processed, in the countryside, for wholesale or retail sale), must undergo controls through 
on-site inspections. Each control body has its unique code number, which is displayed on the 
product label along with the organic logo of the European Union.
The rules concerning labeling requirements and the use of the logo are very strict, in 
order to avoid consumers getting confused with other kinds of farming having ambiguous 
denominations, such as “ecological”, “natural” or “clean” farming (that do not have any official 
recognition and control framework). Organic labeling cannot be used for products containing 
genetically modified organisms (GMOs). Tip: when you purchase an organic product, always 
make sure it is certified.



If a product contains less than 95% of organic 
ingredients, the term “organic” cannot be used 
in the visual field of its name, but only in the 
ingredients list, specifying those certified and 
highlighting their the overall percentage (generally, 
a symbol - asterisk or other – is placed next to the 
certified organic ingredients).
Products containing more than 95% of organic 
ingredients can use the term “organic” in their 
name, the label does not have to contain any 
percentage and shall display the EU organic logo.

The organic labeling offers consumers the 
guarantee that the food they purchase is produced 
according to certified organic standards.

The information on the labels of packaged products 
shall be displayed also on bulk products. For 
example, a case of organic fruit must have a label 
certifying its organic origin and the consumer shall 
be entitled to see the labels or certifications that 
have accompanied the goods during transportation.

How to
read
organic
food labels

Example of labelling for
products containing at least 
95% of organic ingredients
In this case, the label will display the following information:

The EU organic logo. As of July 
1st, 2010, the EU Regulation No 
271/2010 has made the use of the
Euro Leaf on the label mandatory. 
The EU logo represents a guaran-
tee for the consumers that the
product contains at least 95% of 
organic ingredients and that it sa-
tisfies the requirements set by the
regulations governing the sector.

The term “organic”, or the 
prefix “bio”, appear in the name 
under which the product is sold 
(eg. organic crackers) and in 
the list of ingredients alongside 
organic ones.

The code number of the control-
led operator. The code number of 
the operator who has carried out
the most recent production or re-
paration operation of the organic 
product shall appear on the label.
This number shall be allocated by 
the relevant Control Body.

Alongside the EU logo, national 
and private ones may be used in 
the labeling, presentation and
advertising of products which 
satisfy the requirements set 
out under the Regulation (EC) 
834/2007.

The origin of raw materials. The 
place of farming must always be 
displayed on the label of organic
products. The origin of the raw 
materials shall be placed in 
the same visual field as the EU 
organic logo using the appropriate 
wording:
“EU Agriculture”: where the 
agricultural raw material has 
been farmed in the EU;
“non-EU Agriculture”: where the 
agricultural raw material has 
been farmed in third
countries;
“EU/non-EU Agriculture”: where 
part of the agricultural raw 
materials has been farmed in
the Community and a part of it has 
been farmed in a third country.
The above mentioned indication 
“EU” or “non-EU” may be 
replaced or supplemented by 
a country in the case where all 
agricultural raw materials of 
which the product is composed 
have been farmed in that country 
(for example, Agriculture ITALY).

The code number of the Control Body. 
The code number of the control body 
to which the operator who has carried 
out the most recent production or 
preparation operation is subject, shall 
also appear on the labeling and must 
be displayed in the same visual field 
as the EU logo. This code is composed 
by an acronym identifying the Member 
State, (“IT” for Italy), a term indicating 
the organic production method (in 
Italy, France, Portugal etc. “Bio”; in 
other Countries “Eco, “Eko” “Org” …) 
and a reference number assigned by 
the designated authorities (in Italy, 
the Ministry of Agricultural, Food and 
Forestry Policies).

Organic Cracker
Ingredients: *Type “0” wheat flour, *extra virgin 
olive oil, *barley malt extract, salt, *yeast from
wheat sourdough (water, wheat), *malted wheat 
flour. May contain traces of sesame. *organic.

CONTROL BODY
AUTHORIZED BY MiPAAF 

IT BIO XXX
EU AGRICULTURE

CONTROLLED OPERATOR
n.XXXXXXX



In Europe, each Member State has appointed public authorities and private control bodies, 
operating under the supervision or in close cooperation with central authorities, to carry out 
rigorous inspections.
The member State allocates a unique identification code to each monitoring agency, which 
is then reported on the product label. The code indicates that the purchased item comes 
from a company that has been inspected by a control body, guaranteeing compliance with 
the legislation on organic products. For instance, in Italy the institutions that can perform 
controls and issue certifications are authorized by the Ministry of Agricultural, Food and 
Forestry Policies and are also in turn subject to inspections from the Ministry itself and the 
Regions.

Who certifies
organic
products?

The organic control and
surveillance system: Italy

EUROPEAN COMMISSION

OPERATORI

ACCREDIA 

National Accreditation
Body

Carabinieri
Agricultural Policy Unit

MEMBER STATE: ITALY

Competent Authority: Minister of 
Agricultural, Food and Forestry

Central Inspectorate for fraud
repression and quality safeguarding 

of agrifood products (ICQRF)

Regions and Autonomous
Provinces

Organismi di controllo
e certificazione



What are 
GMOs?
GMO stands for genetically modified organism; it is a plant, animal, or microorganism whose
genetic makeup has been modified using transgenic technology.
Organic products are the only ones that, by law, cannot contain genetically modified or 
GMOderived ingredients (the same applies to animal feed). Our Earth is populated by a myriad 
of organisms and nature offers us the means to solve problems without having to intervene 
by manipulating their DNA.
The introduction of genetically modified plants, microorganisms and animals into the 
environment risks altering the ecological balance. It is therefore necessary to avoid their 
release, on the basis of a simple precautionary principle: the mid- and long-term effect they 
might have on human beings and the environment has never been tested. The production, 
even in small quantities, of genetically modified plants endangers biodiversity and the 
freedom of choice of farmers and consumers. One of the greatest risks of contamination by 
GMOs is represented by the main, uncontrollable, means of pollen dispersal, namely wind 
and insects. Moreover, genetically modified plants and seeds are patented and property of 
large multinational corporations, which often deal with agricultural chemicals too: not a very 
reassuring scenario, since a few companies hold the monopoly over seeds (and, as a result, 
over food), thus forcing producers and consumers to depend on their policies. So far, the 
cultivation of genetically modified plants has neither solved world hunger, nor reduced the 
use of pesticides in agriculture. So why using them?



The approval of the recent Commission Regulation No. 203/2012 has finally introduced rules
governing the whole production process of organic wine, thus allowing to display on the 
shelves of wine bars and shops a product labeled with the Euro Leaf logo.
Organic viticulture pays particular attention to the protection of the natural balance of 
vineyards and of the surrounding environment by avoiding the use of fertilizers, pesticides 
and chemical herbicides and contributing to the maintenance of soil fertility. Through the 
use of natural pesticides, organic winegrowers are therefore able to control pests and 
diseases with environmentally friendly farming methods, thus reducing the risk of soil and 
groundwater contamination. Moreover, the aim throughout the whole organic winemaking 
process is to minimize the interventions and to ensure a high-quality product.
Consumer demand for organic wine is increasingly growing. The consumption of organic 
wine – with its genuine flavours and truest expression of a territory – is, in fact, perceived as 
a choice that guarantees quality.

Organic wine 
Organic aquaculture is one of the most interesting activities in the organic sector and the 
entry into force of a specific Community Regulation (Regulation No. 710/2009) has resulted in 
an increasing demand for organic fish products across major European markets.
Among the motivations that lead consumers to buy organic fish products there is the 
perception that it is a healthy, sustainable, naturally farmed product.
Like in other organic husbandry practices, also the regulation on aquaculture pays particular
attention to fish health and welfare, thanks to breeding methodologies that ensure large 
spaces for grazing, high-quality and well oxygenated waters, as well as the use of facilities 
that cater to the specific ethological and physiological needs of the farmed fish species.
Furthermore, on organic fish farms, the use of antibiotics for preventive treatments and the
employment of chemical substances and reproduction hormones is forbidden. Animal health
management primarily aims at disease prevention. Indeed, organic farmers are well aware 
of the fact that appropriate breeding conditions and animal welfare are key to successful 
productive activities.

Organic
aquaculture 



Organic farming plays an important role in the conservation and implementation of 
biodiversity and environmental characteristics. The concept of biodiversity is a fundamental 
principle of organic farming: every living organism is taken into account, from the smallest 
microorganism living in the soil to the most impressive tree. That’s why every link in the 
production chain of organic products is designed in order to maintain and, wherever possible, 
increase the diversity of plants and animals.
Indeed, most of the agronomic practices used in organic farming have a positive impact on 
biodiversity; for instance, the use of organic manure and the ban on synthetic pesticides and
fertilizers improve soil biodiversity and therefore increase the concentration of 
microorganisms, anellids, arthropods, nematodes, etc., living in the ground; the introduction 
of crop rotation, along with an appropriate selection of varieties, increases biodiversity at 
genetic and species level; the choice to growing local plant varieties and native breeds 
contributes to maintaining and safeguarding biodiversity as well as the specific features 
of different geographical areas; lastly, by introducing natural enemies of pests and weeds 
(biological pest control) and replacing the use of agrochemicals, we can help increase animal 
life. Therefore, the appropriate application of organic farming practices represents a tool of 
natural and rural biodiversity conservation.

The biodiversity 
benefits of
organic farming

1 Commission Implementing Regulation (EU) No 203/2012 of 8 March 2012 amending Regulation (EC) No 889/2008 
laying down detailed rules for the implementation of Council Regulation (EC) No 834/2007, as regards detailed 
rules on organic wine.

2 Commission Regulation (EC) No. 710/2009 of 5 August 2009 amending Regulation (EC) No 889/2008 laying down 
detailed rules for the implementation of Council Regulation (EC) No 834/2007, as regards laying down detailed 
rules on organic aquaculture animal and seaweed production.



The organic method, after years of experience, has proven effective because:

 it guarantees a product that does not contain residues of pesticides or other synthetic 
substances;
it does not contribute to soil and groundwater pollution;
in times of drought, organic fields have provided higher yields as compared to conventional 
ones;
organically grown crops have shown higher resistance to weeds;
it leaves to future generations a healthy and more fertile soil as compared to conventional
agriculture;
it protects the landscape by preserving its typical characteristics, local flora and fauna, as
well as by sustaining biodiversity, fundamental for life on our planet;
it benefits farmers’ health as they don’t come into contact with synthetic chemicals;
it contributes to job creation by safeguarding the agricultural sector and keeping it relevant
in the national economy. It is a “local” version of the so-called “fair” trade;
it helps preserve the Earth, today and tomorrow. Conventional agriculture, due to the
widespread use of herbicides, pesticides, fungicides and chemical fertilizers, has caused
severe environmental damages in many areas of the world;
organic is an ethical and sustainable choice that shows respect for nature.

Eat organic. 
Good for you 
and the
environment
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