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initiative to produce a ‘Common

Code for the Coffee Community’
was started by the German Coffee As-
sociation (DKV) and the Deutsche
Gesellschaft fur Technische Zusa-
mmenarbeit (GTZ), on behalf of the
German Ministry for Economic Co-
operation and Development (BMZ).

The code will be open to voluntary
participation by all stakeholders in the
coffee chain who comply with its prin-
ciples of sustainability. The principles,
which are built on the Millennium
Development Goals of the United Na-
tions, have a social, an environmental
and an economic dimension.

The just finalised draft code of
conduct is the result of more than sev-
enty representatives from the coffee
industry, including farmers and those
acting for trade and industry, non-
governmental organizations and un-
ions, working together for 18 months.
The fact that big industries like
Nestlé, Kraft Foods and Sara Lee
have co-operated in the project gives
great expectations for the future im-
plementation of the code.

The code is now entering the im-
plementation phase and is to be pi-
loted around the world. Currently on-

In January 2003 a multi-stakeholder

going projects are present in Ethiopia,
Uganda, Vietnam and EI Salvador,
and more countries are to follow.

Accessing the code system

Provided a group is organized into a
sufficiently large unit (Common Code
Unit) it can enter the system. A defini-
tion of a ‘sufficiently large unit’ is
given by the National Common Code
Body and the International Common
Code Managing Body.

The first step in joining the
scheme is to make a self assessment.
This is a declaration of having re-
ceived, read, understood and accepted
the relevant documents as well as
having excluded all ‘Unacceptable
Practices’. The next step includes
verification of the self assessment by
an independent third-party. Verifica-
tion is carried out by checking com-
pliance with the requirements of the
code and rating the performance of
the applicant. The third-party verifier
must be approved and registered by
the National Common Code Body
concerned.

If the verification is successful and
all participants along the chain are
found acceptable the coffee can be
marketed as Common Code coffee.
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US ORGANIC FARMERS
FEAR GMO
CONTAMINATION

Nearly half of the US organic
farmers surveyed by the Organic
Farming Research Foundation
(OFRF) consider the risk of
contamination of their crops by
GMOs to be low, while 30% see
it as a ‘high to very high’ risk.

Since 1993, OFRF has con-
ducted four nationwide surveys
of certified organic farmers.
These surveys represent the only
effort to assess organic farmers’
research and information needs,
and to collect general demo-
graphic data about organic farm-
ers across the US. OFRF’s latest
survey results were published in
July 2004. The Fourth National
Organic Farmers’ Survey: Sus-
taining Organic Farms in a
Changing Organic Marketplace
is based on a 22-page question-
naire sent to certified organic
farmers throughout the US, with
1,034 (18%) farmers responding.
Although much of the survey is
about production and marketing,
here just results about GMOs are
reported.

Just 2% of respondents said
that they had lost sales due to ac-
tual or perceived GM contamina-
tion; 1% had lost their certifica-
tion as a result of GM presence.
Most farmers had never done any
GMO testing, while one fifth of
them had been asked to do test-
ing by their certification body;

news short continued on page 3
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The Matrix

The core of the code is the ‘matrix’,
which is used for assessing perform-
ance in terms of sustainability. In the
matrix the social, environmental and
economic dimensions are divided into
categories, principles and criteria.

Categories: refer to the main aspects
of production, post-harvest processing
and trading of ‘green’ coffee, such as
‘freedom of association’ in the social
dimension, or ‘biodiversity’ in the en-
vironmental dimension.

Principles: positive statements indi-
cating the desired performance, such
as ‘Workers and producers have the
right to establish, belong to and be
represented by an independent organi-
sation of their choice.’

Criteria: statements that apply to any
Common Code Unit assessed to the
scheme. The criteria, divided into red,
green and yellow, are called the traffic
light system. Red indicates that cur-
rent practice must be discontinued;
yellow indicates a practice that needs
to be further improved within a transi-
tional period: green reflects a desir-
able practice.

Average yellow is enough

The code aims at achieving a continu-
ous improvement through using the
‘traffic lights system’. When a Com-
mon Code Unit has a Principle that
has been given a red or yellow status
it must change its performance. This
improvement is to be stated in the
management plan made up on the ba-
sis of a successful verification. The
management plan should state how
the Unit intends to eliminate all the
‘reds’ in an individually defined pe-
riod of time, but within a maximum of
two years. A re-verification checks the
level of compliance with the Common

Code, monitors the continuous im-
provement process and allows a con-
stant development of management
plans.

But within this inclusive system of
the Common Code, unsustainable
practices as formulated in the red cri-
teria are acceptable, if there is at least
the same number of green criteria in
the same dimension. This would re-
sult in an ‘average’ yellow, which is
an acceptable performance level until
next assessment round. If verification
fails, the Common Code Unit loses its
licence to supply Common Code cof-
fee until it once again successfully
passes verification.

Third party audit

The whole system of verification is to
be audited by independent third-party
auditors, who must be registered and
approved by the International Com-
mon Code Managing Body. The audi-
tor will conduct unannounced random
audits at all levels, including individual
producers, the Common Code Unit
and even the National Common Code
Body, to verify their performance.

Still developing

The Common Code for the Coffee
Community is an interesting scheme
under development. There are still
some things that remain unclear. For
instance, there is no mention about
financing the different bodies involved,
nor of the cost to the individual Com-
mon Code Unit of engaging in the
scheme. The whole concept is depend-
ent on a consumer demand for Com-
mon Code coffee; and all participating
parties are committed to promoting
the scheme, lets see how well they
manage. m

Pelle Fredriksson
pelle@grolink.se

More information about can be found at:
www.sustainable-coffee.net
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news short continued from page 2

17% had tested their seed. Less
than one in ten (8%) of the farmers
claimed to have some extra costs
related to GMOs, such as those for
testing.

The sources of contamination
rated to be the most likely were
pollen drift and contamination of
seed. Almost half of the farmers
had taken active measures to pre-
vent GMO contamination, of
which the most common were:

» Communication with neighbours
about GMO risks (24%)

¢ Increased buffer zone (19%)

* Discontinued use of some inputs
(18%)

* Adjusted timing of planting (15%)

Finally, 55% of the farmers
considered the regulatory frame-
work around GMOs to be inad-
equate — surprisingly few in our
mind. g

The full report is available at
www.ofrf.org/publications/survey

WOoRLD ORGANIC NEWS
IS BURIED

The high quality bulletin on
organic world markets, the World
Organic News (WON) will cease
to exist in November. The
publisher was Agra Europe, a
publishing house specialised in
agriculture and food publications
and conferences. Subscribers to
WON are offered a subscription
of Eurofood, which will feature a
world organics section. g

news shorts continued on page 4
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IOAS gain recognition by
US Government agency

The International Organic Accreditation Service (IOAS) recently
announced its formal recognition by the National Institute of
Standards and Technology (NIST), under their National Voluntary
Conformity Assessment System Evaluation (NVCASE). Given that
NIST is an agency of the US Department of Commerce, this
represents a breakthrough in the IOAS’ quest for formal
government recognition of the accreditation work they perform.
TOS asked David Crucefix of the IOAS about the recognition and
its implications.

TOS: When did the IOAS learn about
NIST and what led the I0AS to apply?
David Crucefix (DC): I like to think
of the NIST recognition of the IOAS
as one of the legacies of Suzanne
Vaupel, an American lawyer and pre-
vious Vice President of IFOAM who
sadly died of cancer last year. During
her work researching and preparing an
IFOAM discussion paper in 2001 on
standards setting, conformity assess-
ment and the position of [IFOAM in
this wider world, she came across
NIST. Suzanne, together with our
Vice President Roger Blobaum, was
involved in some early exploratory
meetings held between NIST and
IOAS to understand the role and func-
tion of the NVCASE programme and
to clarify its relevance to us. She
would have been very proud to hear
of our recognition.

To explain what persuaded us to ap-
ply to NIST, we need to go some way
back in IOAS history. As a non-gov-
ernment, international, sector-specific
accreditor, IOAS has never fitted the
general mould of the national

accreditors and the perspective of
many governments that accreditation
is a job for designated public or quasi-
public bodies. Consequently, since its
creation in 1998, the IOAS has con-
tinuously had to fight to demonstrate
its competence to the regulators. It
was felt that a stamp of approval from
some higher authority would provide
credibility to the [OAS allowing the
regulators to use its work. Two routes
seemed available to us; application to
the International Accreditation Forum
(IAF) and the NIST NVCASE pro-
gramme. We decided to do both.

TOS: The 10AS applied for NIST
evaluation of accreditation to IFOAM
Norms and ISO/IEC Guide 65. NIST,
presumingly, was not familiar with
IFOAM Norms at the time. What gave
the IOAS the confidence that NIST
would be able to carry out a credible
evaluation?

DC: The NIST NVCASE programme
operates much like an accreditor; in
fact it is perhaps the nearest process
there is to an accreditation of

It was felt that a stamp of approval from some higher
authority would provide credibility to the IOAS.
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JAPAN TO INTRODUCE
ACCREDITATION FOR
FOREIGN
CERTIFICATION BODIES
The current system for
recognition of foreign-based
certification bodies for
organic imports into Japan is
based on the fact that the
Ministry of Agriculture in
Japan (MAFF) has established
equivalence with the country
where the foreign body has its
head office. Apparently Japan
is now exploring a system that
would allow foreign certifica-
tion bodies to apply directly
to MAFF for approval or
accreditation. Such a system
is currently in place in the
USA. The recent EU action
plan has also proposed that
the EU adopts such a system.
To implement the system
MAFF will develop more
detailed criteria.

It is likely that the current
system will be kept, so that an
extra option is created. There
are also discussions between
the IOAS and MAFF about
possible cooperation. g

news shorts continued on page 5
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accreditors. The NVCASE pro-
gramme was set up to facilitate trade
and to provide foreign regulators and
buyers the confidence that US con-
formity assessment is conducted to
international standards. Therefore, the
NVCASE programme can accept ap-
plications in any field and brings in
relevant experts to provide the appro-
priate technical perspective. This is
what happened in our case and we
were very happy with the conduct of
the evaluation.

TOS: Can you elaborate on the NIST
process?

DC: IOAS applied to NIST in late
2002, but under the NVCASE proce-
dures a specific sub-programme for
the application had to be established,
and this took most of 2003. This in-
volved a public hearing at which vari-
ous interested parties including USDA
were in attendance. The evaluation
itself did not commence until Febru-
ary 2004. The two NIST evaluators
reviewed our quality documentation
and then looked at reality on the
ground through a witness audit of one
of our own evaluation visits followed
by a visit to our head office. We had
to make some small amendments to
our document system, which were ac-
cepted in July, and the final panel de-
cision was made at the end of August.

TOS: Were there any surprises?

DC: It was certainly an interesting ex-
perience being on the other side of an
audit; having outside eyes scrutinise
your system and work is always re-
vealing. Having said that, our policy
and procedures and work methods are
constantly being improved through
our own internal audits and reviews,

so we were well prepared. The issues
that NIST raised were relatively mi-
nor, mainly document issues, which
we fixed within a short period of time

TOS: Is that the end of NIST s work
or do they continue to monitor IOAS
performance in some way?

DC: The NIST approval is for two
years during which they require a
quite rigorous surveillance pro-
gramme involving IOAS reporting
every four months followed by a
teleconference with IOAS staff. In ad-
dition, each year NIST will conduct a
further witness audit by different
evaluators and of different IOAS cli-
ents. In two years time, we will un-
dergo a full re-evaluation. So the rec-
ognition is subject to continuous
monitoring.

TOS: The USDA's attitude to the in-
ternational organic movement, includ-
ing the 10AS, has sometimes been de-
scribed as aloof and cold. I under-
stand the USDA was consulted by
NIST on the IOAS's application and
could have objected if they wanted to.
Does this signal a thaw?
DC: Like any government depart-
ment, the USDA will have conflicting
constituencies to respond to. The IOAS
has, however, tried to remain outside
organic politics to a large extent and
to do its job as an independent body.
In fact, we pride ourselves on that. I
think the USDA already recognised
IOAS’ competence, and the NIST rec-
ognition can only build on that. USDA
personnel not only attended the NIST
public meeting but were supportive of
our moving forward with the process.
For our part we will continue seek-
ing to liaise with the USDA and other

The issues that NIST raised were relatively minor, which |=
were fixed within a short period of time.
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ORGANIC STANDARD
OPEN FOR REVIEW
Biological Farmers of Aus-
tralia (BFA) is calling for
recommendations for modifi-
cations to its Organic Standard
— Version 7, which will be in
first draft form by November.
Industry members are also
invited to comment at this
time. A final draft will be
available early next year, with
Version 7 formally coming
online shortly afterwards.

The Organic Standard is the
Australian organic industry's
most referenced text and ap-
plies to the majority of the or-
ganic industry. The Organic
Standard is managed by BFA
on behalf of its members, and
proudly protects this Standard
to ensure it remains firmly in
the industry’s hands — ensuring
a practical standard. Feedback
and comment from members
during this time is important to
ensure that BFA is able to con-
tinue to service the interests of
needs of members. g

Members should send comments
(secretary@bfa.com.au) to the
National Office. Messages should
be marked for the attention of
BFA Organic Standards
Committee — comments for
Version 7 drafft.

Source: BFA newletter

news shorts continued on page 6
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governments to provide ever more ef-
fective regulation of the organic sec-
tor. That is all that matters.

TOS: What does the I0OAS expect
from NIST's recognition? Does it con-
stitute official recognition by the US
government of both the I0AS and the
IFOAM Accreditation Programme?
Will it presage the USDA and other
regulators’recognition of the IOAS
and IFOAM Accreditation?

DC: There are no guarantees and it is
difficult to predict the reaction of or-
ganic regulators around the world. Es-
sentially, NIST is a recognition of the
competence of the IOAS (as judged
against ISO61) to conduct accredita-
tion against IFOAM Norms and
ISO65. Nothing more, nothing less.
The assessment was done by a gov-
ernment agency and this should an-
swer the doubts from some regulators
as to ‘where IOAS gets its authority’
or ‘who oversees the [OAS’. Before
we could only say, ‘we have earned
and demonstrated our competence and
authority’. Now we have an independ-
ent US government body declaring
that the IOAS operates to interna-
tional standards and NIST will con-
tinue to monitor that the IOAS do so.
National accreditors are given their
authority by government. Now there
should be no obstacles for a regulator
to recognise IOAS competence.

The NIST recognition however,
makes no judgement on IFOAM Ac-
creditation in that it makes no assess-
ment of the Norms themselves. How
the Norms are seen by regulators is a
separate issue, and is being addressed
through the work of the International
Task Force on Harmonisation. That
the IFOAM Norms are a harmonising
force is of little doubt. The will or in-
terest of national and regional govern-
ments to use them as such is another
matter.

TOS: How will the NIST recognition
affect the I0AS application for IAF
membership?

DC: Again difficult to predict the re-
action of the group of national
accreditors that make up the IAF and
who have ultimate say over whether
the IOAS application will be ac-
cepted. We hope that our NIST recog-
nition will help them appreciate that
we are doing a similar job, have com-
mon interests and that our member-
ship will be a mutual benefit.

TOS: Are there any other options the
10AS is still considering in terms of
achieving recognition?

DC: Whatever the decision on IAF
membership, there is little more we
could do beyond the NIST recognition
to formally prove our competence.
Having said that, working together is
a human process and we are continu-
ously looking to liaise with both gov-
ernment bodies and national
accreditors, to let them observe what
we do, to do joint audits and to share
information. Some of these efforts
have already borne fruit and we invite
any regulator or accreditor to discuss
with us ideas for collaboration to the
benefit of the organic industry. We are
also taking an active part in the work
of the International Task Force on
Harmonisation as this is an ideal fo-
rum to link with the various stake-
holders in the organic regulatory sys-

tem. g
David Crucefix
crucefix@ioas.org

International Organic Accreditation
Service (IOAS)

A non-profit organisation

Head Office: 118_ 1st Ave South,
Suite 15, Jamestown,
N.D. 58401, USA

Tel: +1 701 252 4070
Fax: +1701 252 4124 IOAS
e-mail: info@ioas.org
website: Www.ioas.org | = gena sy i
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ETHICAL ORGANIC
CERTIFICATION NOW
AVAILABLE

A breakfast cereal was the first
product to be awarded the
Ethical Trading mark of the
Soil Association. The Organic
Standard has earlier reported
on the long road Soil Associa-
tion has walked in developing
a fair trade standard. First the
SA tried to team up with the
UK-based Fairtrade Founda-
tion to introduce a joint
scheme for fair trade applica-
ble not only in the South as
with traditional fair trade
schemes, but also in the North.
But opposition from the
international Fair trade
movement was hard and the
Fairtrade Foundation pulled
out. In order not to annoy the
Fair Trade Movement the SA
then opted for its own system
under the flag of ‘Ethical
Trade’. Clare Marriage of
Doves Farm, the company
receiving the first certification
told World Organic News that
‘Ethical Organic offers a
secure trading relationship for
the farmer and guarantees a
profit on the crop, which is
very important for the long
term future of British farm-
ing’. The SA plans to process
a handful of applications for
Ethical Organic certification. g

news shorts continued on page 7
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Verifying organic status of
foodservice operations

Reflecting on a number of factors

Foodservice operations, i.e. businesses that provide cooked
meals to the public, have now been certified as organic in a
number of countries such as Australia, USA, Switzerland,
Sweden and the UK. These certifications are based on
standards according to private certifying bodies. However,
foodservice operations work under conditions very different to
the vast majority of certified operations, and few are willing to
take the organic-only option. While the market is
underdeveloped it is wise to take a look at the consequences of
certain elements being discussed and applied today.

oodservice operations are very
F varied, covering any business

that provides food ready for
consumption to the public. This in-
cludes anything from restaurants to
hospitals, catering and schools. Over
and above this heterogeneity there are
mixed operations such as bakeries
with an adjoining cafe or butchers
with a midday menu. In addition, a
single operation may have several
outlets.

Most inspection bodies have their
roots in agriculture. In time, they
gained experience inspecting process-
ing industries in which food is pro-
duced according to recipes and done
in batches for storage. Foodservice
operations, however, with their fast
ingredient turnover and daily chang-
ing menus are very different to
processing operations. Of the opera-
tions currently inspected bakeries, and
butchers are closest to foodservice op-
erators, though they also produce ac-
cording to recipes and in batches; and
while their product turnover may be
higher than other processors it is not

as high, as rapid or as extensive as in
commercial kitchens. To gain the trust
of an operator an inspector needs to
know something about the business.
Few people in the organic certifying
business are familiar with the
foodservice sector, a failing that could
result in a lack of affinity to the
foodservice industry, causing much
damage and frightening away pro-
spective clients.

How organic?

Within a food service operation there

are three factors that are relevant to

certification:

* How organic produce is integrated
into the operation’s menu — does it
offer full organic menus, or just an
organic line, meal or dish?

* How long and how frequently is the
organic offer available? Is the food
sourced because it is a seasonal of-
fer or because the operation is hav-
ing an organic day or week? Or
does the operation strive to offer or-
ganic menu/lines/meals/dishes all
the time?
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ANOTHER (00 STANDARD
As reported in TOS 23, the ISO
is developing a standard for
Food Safety Management Sys-
tem; the ISO 22000. The number
and the name indicate its close
relationship with the ISO 9000
and ISO 14000 series.

The new standard is in its fi-
nal draft stage, and industries
and certification bodies are al-
ready picking it up. Main points
in the management system is
that it aims to enhance consumer
satisfaction through effective
control of food safety. It requires
a demonstratable ability to con-
trol food safety hazards in order
to consistently provide safe end
products that meet both the re-
quirements of the customer and
of food regulations. The ISO
22000 applies to all kind of or-
ganisations within the food
chain, from farmers to food serv-
ices.

The new standard is a re-
sponse to numerous national ini-
tiatives to develop food safety
standards, e.g. in the Nether-
lands, Denmark and Australia.
The standard intends to integrate
the widespread HACCP stand-
ards and plans. It is also said to
be easily integrated with an ISO
9001:2000 management system,
not forcing companies to apply
parallel systems.

As a side effect of this ISO
venture a closer cooperation be-
tween the ISO and Codex

news short continued on page 8
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* How much organic produce is
sourced? What is the relative vol-
ume of organic produce to total vol-
ume of produce used by the opera-
tion.

In an operation that is fully or-
ganic, every ingredient or raw mate-
rial sourced should be organic — or
95% of it all. This approach makes it
very simple for the certifier, but in
practice happens very, very seldom.
Certifiers may be tempted to insist on
this approach for organic food-
services, but then the market would
effectively be killed off. Not only
would foodservice operations avoid
this system, those using some organic
produce in mixed operations would
probably stop altogether.

A simplest approach is when an
operation sells organic foodstuffs but
does not process, change or transform
it in any way, not even by changing
the packaging. Examples of this in-
clude a food kiosk or hospital cater-
ing set-up where guests can buy pre-
packaged snacks. Some canteens may
sell individual fruit, and currently no-
one verifies this type of set-up. Trade
in organic produce on restaurant
premises is usually found in combina-
tion with the use of organic produce
in the operation.

A slightly different situation is
found in country or farm restaurants
that sell their own products on the
premises. Usually this involves small
scale production and may include
home-made preserves, jams, cakes
etc., which are not necessarily certi-
fied organic and may even include
wild sourcing or produce from an
(uncertified) own garden. Here too,
trade in organic produce coincides

with the use of organic produce in the
operation. In such a case the produc-
tion may be included in the inspection.

Yet another situation is when or-
ganic produce incorporated in a buf-
fet. Many inspectors are of the opin-
ion that if a consumer can see the
source of a foodstuff for themselves
e.g. if jam is left in its original jar, if
muesli is left in the original package
or breakfast cereals in the original
box, then no certification is necessary
because consumers can see for them-
selves. Such approaches are often used
in hotels offering breakfast buffets.

Organic food according to set
recipes

The lack of set recipes in foodservice
operations is a market reality that has
to be taken into account when trying
to follow product flow. Where recipes
are used, operators often need to
change them due to short-term supply
shortages. Such flexibility is a sector
reality. Some inspection systems have
tried to force foodservice operators to
inform them of every change to every
recipe with the consequence of a dead
market.

Organic produce incorporated
‘willy-nilly’

While UK’s Soil Association was test-
ing its guidelines for restaurants and
caterers, which focus on menu claims,
some leading chefs were quoted as
preferring verification of organic sta-
tus as a percentage rating. In theory
such an audit is possible provided the
product stream can be followed. How-
ever, what does a 50% organic opera-
tion mean exactly? The degree has to
be related to some unit that has some
relevance to the usual menu of an

What does a 50% organic operation mean exactly?
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news short continued from page 7

Alimentarius has emerged.

Furthermore, the same tech-
nical committee that has devel-
oped the ISO 22000 has also de-
veloped a standard for traceabil-
ity (ISO 22519), which is out for
avote. g

THAT ACCREDITATION
BODY OFFERS
ACCREDITATION TO EU
REG AND 1S065

The newly established Thai
government accreditation
body, the National Bureau of
Agricultural Commodity and
Food Standards (ACFS)
launched its organic accredita-
tion programme last month
(September). Amongst the
accredtation scopes offered is
accreditation to the EU regula-
tion 2092/91 and ISO65.
Evaluation of ACT, a Thai
private sector organic certifica-
tion body, was carried out
recently. ACFS also plans to
offer accreditation to the NOP
as well as IFOAM norms.
Grolink, a consultancy com-
pany specialising in organic
agriculture development was
commissioned to assist in the
development of the ACFS
accreditation programme and
training of staff. g

news shorts continued on page 9
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operation, e.g. an operation could
claim a status of 50% organic by
weight. A rating of 50% organic by
turnover would simply state the
amount of organic products bought,
but not what is going into the food
produced by the operation, which is
often more important for public rela-
tions efforts. Percentage organic per-
haps relates best to sourcing as in
50% of the value of the ingredients
sourced is organic. Even then it may
be slightly misleading as a consumer
may think the restaurant is ‘half or-
ganic’ whereas it may be slightly less
than half as organic products are usu-
ally more expensive than conven-
tional products.

If a certifier found out that more
organic produce goes into the system
than is sold it would imply a loss for
the operation but it would not be an
issue for the organic integrity. How-
ever, if a certifier found out that more
organic produce was being sold than
actually being sourced, that would be
fraudulent.

At the end of the day it is about
being able to verify what is being
claimed. That is the underlying princi-
ple, which is why such claims as ‘Al-
most all our ingredients are organic’
or ‘We strive to use organic ingredi-
ents whenever we can’ cannot be
checked or verified in a certification
system.

In foodservice operations organic
produce may be used on a daily,
weekly or seasonal basis. The shorter
the period of use and the more fre-
quent the changes, the more difficult
it is for the inspector, especially when
the inspection takes place only once
or twice a year. This is especially rel-
evant where there is almost parallel

use of a product, e.g. organic straw-
berries this week, conventional straw-
berries the following week.

The labelling issue

Organic dish or meal: e.g. ‘organic
lasagne’, ‘organic potato bake °, or
‘organic chocolate pudding’.

For a meal or dish to be labelled or-
ganic there is consensus that at least
95% of the agricultural ingredients
have to be certified organic.

In Europe and according to the EU
Reg. No. 2092/91 the remaining 5%
may only be conventional if listed in
Annex VI, Section C, i.e. are ingredi-
ents that can neither be produced in
the EU nor imported. Most of these
relatively few ingredients do not play
a significant role in recipes used in
foodservice.

As long as an operation has an ap-
propriate supply chain management
system and/or an appropriate till sys-
tem that captures data on the quanti-
ties of sold meals, thus facilitating
control and verification, it is not diffi-
cult to check the supply chain. In this
regard, having a good technological
infrastructure is a plus in the food-
service operation.

The advantage of organic meals
lies in the very easy communication
with the consumer, who can decide
for or against a meal on the basis of it
being labelled organic. The disadvan-
tage of organic meals lies in the
sourcing and the danger of getting in-
gredients mixed up with conventional
ingredients as they may be present in
the kitchen in duplicate. All ingredi-
ents used in organic meals, including
all herbs and spices and all fats and
oils, must be certified organic. As a
consequence many ingredients needed

At the end of the day it is about being able to verify L

what is being claimed.
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ORGANIC SCOTTISH
BRAND

As a result of cooperation be-
tween two UK certification bod-
ies, SOPA and OF&G, organic
food processors in Scotland will
have access to a joint certifica-
tion mark with a distinct Scot-
tish appeal. SOPA mainly certi-
fies farmers, and approximately
75% of the organic area in Scot-
land is certified by SOPA.

OF &G, which works nation-
wide, certifies 1000 producers,
and is also strong in the process-
ing sector. Brian Kaye from
SOPA says ‘This joint venture
breaks important new ground in
terms of collaboration between
two independent organic certifi-
cation bodies.” g

UKRAINE JOINS THE
COUNTRIES WITH AN
ORGANIC REGULATION
Ukaraine is in the process of
drafting organic regulations. In
February an expert working
group was formed to move the
process ahead. The process is
supported by international ex-
perts funded by the Swiss Gov-
ernment. The law is supposed to
cover minimum standards for
organic systems, the inspection
regime, the legal protection of
the ‘organic’ label and a national
logo for identifying organic
products. The regulation will
probably be based on the Codex
Alimentarius. g

news shorts continued on page 11

certification & accreditation

in small amounts have a negative im-
pact on pricing and supplier manage-
ment for the operator.

Organic components (which the con-
sumer can identify as an individual or
separate component), e.g. classic side
dishes such as rice, potato wedges,
chopped tomatoes, salads, and also
steaks, chicken breasts etc.
Here only the ingredients of the or-
ganic component need be 95% or-
ganic. It does mean, though, that the
fat used to fry the potato wedges and
the spice mix, efc. must be organic too.
The advantage lies in the variety
afforded the kitchen — and partially in
the sourcing and storage as less items
need be bought, while the quantities
of what is bought can be greater. In
addition, quicker menu changes are
possible.

Organic ingredients (organic raw ma-
terials); e.g. all of one ingredient is
organic. For example, all the pota-
toes/beefleggs/etc. bought by the op-
eration is certified organic.

The advantage of this approach lies in
sourcing and storage. Since one or
maybe more than one ingredient is
sourced only in organic quality there
can be no confusion for the employ-
ees and no mix-ups. Verification is
also easier. Since only one source is
used the volume bought will be
greater, ensuring positive ramifica-
tions on the price for the operator and
or demand continuity for the supplier.
This variant strengthens the whole or-
ganic system and makes it sustainable.

Labelling whatever is not organic
This has been used for almost fully
organic operations that have only a

It does mean, though, that the fat used to fry the potato

few ingredients that are not organic;
and it has been used where operations
suddenly run out of or cannot source
organic produce. However, the danger
is that such labelling can get out of
hand.

Asterisk labelling

Some operators would like to see as-
terisk labelling of organic ingredients
introduced. This variant requires edu-
cated consumers and also may get out
of hand.

Conclusion

A good inspection system for food-
service operations will be a balance
between the preferences and needs of
the certifier and the certification proc-
ess, the supplier and sourcing, and
everyday commercial kitchen reality.
Many of the pros and cons are still be-
ing debated and those currently en-
gaged in certification of foodservice
operations are gathering very valuable
experience. Many questions have
been raised in this article for which
there are currently few answers. Open
debate about the factors discussed and
how they impact on inspections must
be encouraged. One forum created for
this purpose as a consequence of Eu-
ropean Network Initiative at the
BioFach in Nuremberg earlier this
year is the COOOH!-Forum (Certifi-
cation Organic Out Of Home). Regis-
tration is by email to oegs@oegs.de.
The challenge is less to do with find-
ing an acceptable system and more
concerned with bettering the image of
certification and communicating it as
added value for an operation. g

Dr. Carola Strassner
e-mail: carola.strassner @oegs.de

wedges and the spice mix, efc. must be organic too.
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IFOAM has a new Executive

Director

Gerald A. Herrmann, from Germany, was appointed as the
new Executive Director of the International Federation of
Organic Agriculture Movements (IFOAM) on 17 September

2004. The appointment is for a one-year period, during which

the search for a permanent Executive Director will be
conducted. This appointment took place immediately after
Zadok S. Lempert resigned from the position at a recent
meeting of the IFOAM World Board in Seattle, USA.

erald Herrmann has been ac-
G tively engaged in IFOAM

leadership since 1992. He has
served on several IFOAM committees
and has been a member of the World
Board since 1995. He will continue to
serve as the organisation’s Vice Presi-
dent and will remain a member of the
IFOAM Executive Board.

Gerald Herrmann has twenty years
experience in organic agriculture. He
started as a freelance advisor to or-
ganic farmers and was engaged in the
development of marketing structures
and organisations. He built up an EU

inspection body and led a private Ger-
man farmers’ association for over ten
years, helping the organisation gain
worldwide acceptance as an [IFOAM
accredited private certification body.

Since 2003 Gerald Herrmann has
been managing his own company ‘Or-
ganic Services’, which has involved
him acting as a consultant in several
different areas of the organic sector.
While he has now accepted the one-
year commitment as Executive Direc-
tor of IFOAM, he will also continue
in his role as President of Organic
Services.

What IFOAM says

Gunnar Rundgren, IFOAM President:
‘As Gerald Herrmann has a long and solid background in the movement and
in [IFOAM, he will be able to rapidly take up this interesting, demanding and

rewarding job.

Through the global uptake of organic farming and the increase of organic
markets there are great opportunities for IFOAM. But it is also a challenge
for IFOAM to respond to ever increasing expectations, from our members,
from the public sector and the international community. I am convinced that
Gerald Herrmann can lead the organization in the best possible way.’

Sheldon Weinberg, IFOAM World Board Member, USA.

‘Deep knowledge of the global organic movement and complete familiarity
with IFOAM’s structures will enable Gerald Herrmann to succeed in this
challenging job. We are pleased that he has agreed to make IFOAM his top

priority.’

new on the job

To learn more behind the
headlines, TOS asked Gerald
A. Herrmann a few questions
on this unexpected change in
IFOAM s leadership and on

his view of his role in the

coming year.

TOS: The IFOAM press release men-
tioned that Zadok s resignation took
place at the recent IFOAM Board
meeting in Seattle USA. It sounded
rather sudden. How much of a sur-
prise was it and what was the reason
for his resignation?

Gerald A. Herrmann (GH): For
over two years the World Board in-
vested heavily into reviewing
IFOAM’s management structure,
eventually leading to the appointment
of Dr Zadok Lempert as Executive
Director in May 2004. Dr Lempert’s
background was not with the organic
movement, however his expertise was
convincing and promising, and we ex-
pected to see IFOAM make a tremen-
dous leap forward. Dr Lempert put his
full experience, commitment and en-
ergy into his new task and made a sig-
nificant impact, e.g. restructuring
Head Office in only a few months.

The World Board was not expect-
ing Dr Lempert’s resignation — and
we have to admit that we had no con-
tingency plan for such a situation. The

World Board accepted the resigna-
tion expressing its appreciation and
respect.

TOS: What led the Board to offer the
position to you? Was it offered at the
meeting itself? Were there other po-
tential candidates?

GH: The demands made by the new
management structure and the tasks
ahead for IFOAM are growing fast; and
the leadership position of ‘Executive
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INSPECTORS OFFERED
TRAINING IN MORE THAN
JUST ORGANICS

As a result of the increased
interest in combined inspections
and certifications, as well as the
mergers and acquisitions in the
certification industry, organic
inspectors are striving to
increase their skills in areas
such as Fair Trade, HACCP and
ISO 9001. Recognising this, the
Independent Organic Inspectors
Association, based in the USA,
has organised an ISO 9001:2000
Lead Auditor training session to
take place in October.

ICEA, an Italian based certi-
fication body, has also taken the
same route and organised a
combined fair trade and organic
inspection training in coopera-
tion with the Fair Trade Label-
ling Organisation. g

ARGENCERT INCLUDE
LIVESTOCK
CERTIFICATION INTO ITS
NOP ACCREDITATION
Argencert S.R.L. of Argentina
has been authorised to add the
certification of livestock to its
current accreditation to certify
crop, wild crop and handling
operations under USA’s NOP.
The accreditation is effective
immediately, and will terminate
along with Argencert’s current
accreditation on 12 November,
2007. m

news shorts continued on page 14

Director’, under the guidance of the
World Board, is essential for
IFOAM’s development. The World
Board did not want to let its strategy
lose momentum after Dr Lempert’s
resignation. Given my long experi-
ence working for [IFOAM and for an
internationally active organic organi-
sation in an Executive Director’s role,
all members of the Board offered the
position to me at that same meeting. |
feel very honoured by the high degree
of trust expressed by my colleagues,
and accepted the responsibility.

For an immediate solution flexibil-
ity is needed, and that — being able to
start immediately — was what I could
offer, although the commitment origi-
nally did not fit my personal plans and
obligations. As an external search for
a qualified person takes time my ap-
pointment was a very logical move
for the Board to make.

TOS: Was it offered as a temporary
position or did you accept it only as a
temporary solution? If so, what made
you do so?

GH: I have dedicated nearly all my
professional life to working in and for
organic associations. This has been a
very demanding task — and exhaust-
ing. When re-starting my own consul-
tancy ‘Organic Services’ in 2003 I had
a lot of fun and freedom making deci-
sions on my own without being bound
by organisational bonds.

In the situation I had to choose be-
tween two responsibilities. For the
coming year [ will set out clear priori-
ties for IFOAM; however I asked the
World Board to understand that [ was
only willing to accept a temporary
commitment as Executive Director,
allowing me to keep ‘Organic Serv-
ices’ operational — making, of course,
all consultancies transparent for to the
Board to avoid any conflicts of inter-
est.

new on the job

TOS: The one-year appointment
while IFOAM search for a permanent
Executive Director makes it a care-
taker position. Meanwhile IFOAM is
undertaking reviews of some funda-
mental aspects of its work. How do
you see your role in this scenario?
Will you be taking any initiatives?
GH: Neither the World Board’s posi-
tion nor the Executive Director’s is
weakened due to my one-year ap-
pointment — just the opposite. As a
member of the World Board and Vice
President I have been part of the ini-
tiatives and steps being taken to de-
velop and target IFOAM’s activities
guided by its mission statement. I see
a synergy and enforcement of the
Board’s strategy as one of the Board
members acts as Executive Director.
The World Board, when appointing
me, made it very clear that I have not
only the trust but also the full execu-
tive responsibility as Executive Direc-
tor. I am willing to take on that re-
sponsibility; however while the World
Board has taken the initiative in re-
viewing fundamental aspects of
IFOAM’s work I do not want to over-
burden the organisation, its members
or staff with even more new activities,
especially bearing in mind that our
General Assembly will be taking
place in a year from now.

TOS: Although you will be new to the
job you are not new to IFOAM. You
are a second term Board member and
Vice President. What do you see as
the strengths and weaknesses of the
movement?

GH: IFOAM shows all aspects of a
small and at the same time very big
organisation; associated with these are
weaknesses and strengths sometimes
even contradicting themselves in the
same area of activity. To give an ex-
ample: while lobbying Codex Alimen-
tarius for a global understanding of
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We are a diverse (sometimes controversial), lively and

active organisation.

what ‘organic’ is, we are looking into
regional variations and flexibility on
the local level.

IFOAM'’s greatest asset is its
members. Without their local or re-
gional activities IFOAM could not
play the role of the only international
organisation leading, assisting and
uniting the organic movement in its
full diversity.

Today IFOAM is well respected in
the public as well as in the private
arena. We are a diverse (sometimes
controversial), lively and active or-
ganisation; anyone who has ever been
to an IFOAM event — especially the
General Assembly — experiences this
spirit.

TOS: What will be your priorities for
the movement and head office in the
coming year?
GH: I will take initiatives to stabilise
the Federation while the still ongoing
rapid growth and change continues.
We have to deal with both financial
and structural challenges (e.g.
regionalisation) and, at the same time,
with increasing expectations from in-
side and outside the organisation.
Projects and tasks will have to be
prioritised, taking great care to follow
IFOAM’s mission and goals as they
were set either by the membership at
the last General Assembly in Victoria,
Canada, in 2002, or by the World
Board. This includes the review of
some fundamental areas of [IFOAM’s
work, including that of membership
affairs and services to be provided for
our diverse constituency.

In the short term, the priority is the
Summit, which is at beginning of No-
vember. There, IFOAM’s leaders, in-

cluding those from the regional
groups, committees etc. and important
stakeholders like the IFOAM Accred-
ited CBs, will discuss areas of crucial
development or strategy. They attend
by invitation of the World Board who
regards the Summit as an important
preparatory step for the upcoming GA
next year.

TOS: I[FOAM is reviewing the
IFOAM Principles as well as the
IFOAM Guarantee System, what are
your thoughts on the direction they
should be heading?

GH: The review process of the Prin-
ciples of Organic Agriculture (POA)
is very inspiring. The input and inter-
est shown by members who want to
participate in the process highlights
its importance. The review process
will be a success if it is neither hi-
jacked by people trying to preserve
the past (with its ‘golden’ aura), nor
used by those prepared to push princi-
ples aside to make, for example, their
own market activities easier. The re-
view of the POA is an important proc-
ess for [FOAM in times that are
changing very fast.

With both the review of POA and
the Guarantee System, we should be
careful to listen to our stakeholders
and provide support of the process,
which will only be achieved if suffi-
cient discussion (and dispute) is pos-
sible. Leadership and democratic in-

new on the job

put have to find a balance. The key
word for the review of the Organic

Guarantee System is ‘accessibility’,
which I fully support.

TOS: What do you see as the most
pressing challenge for the future of
the international organic sector, and
future scenario(s)?

GH: The organic sector is becoming
‘mainstream’, with all the associated
negative challenges as well as posi-
tive opportunities this presents.
IFOAM must work for those with no
lobbying power, like small farmers
and their families, and celebrate in the
positive such as winning market
shares with ‘new’ consumers.

For IFOAM the challenge is to
keep the new stakeholders involved
and win them over to the organic
movement. If we are not successful in
achieving that our influence on the
direction taken by the worldwide or-
ganic movement will rapidly decrease
in the future.

There are many other pressing
challenges IFOAM must face. For in-
stance, some of the challenges cur-
rently on the horizon are GMOs, the
fragmentation of the movement, gov-
ernment domination, corporisation
and organic seeds.

We will not achieve our mission
on our own; even more than ever we
need to team with like minded organi-
sations to cope with the multitude of
tasks ahead. g

Gerald Herrmann
e-mail: g.herrmann@organic-
services.com

The review process will be a success if it is neither s
hijacked by people trying to preserve the past (with
its ‘golden’ aura), nor used by those prepared to push

principles aside
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updates & reports

Monitoring of fresh fruit and
vegetables

Results of a BNN Herstellung und Handel’ project.

und Handel (German Association

of Natural Food and Products for
Traders and Possessors) started a
monitoring system as an additional
tool for furthering quality assurance
and reliability of organic products.
The project monitors pesticide residues
in organic fresh fruit and vegetables.
It is funded by the Organic Agriculture
Programme of Germany’s Federal
Ministry of Consumer Protection,
Food and Agriculture.

After the first year, 475 samples of
organic fruit and vegetables had been
analysed, each for at least 250 differ-
ent pesticides. Samples were selected
based on relevant information such as
seasonal aspects, volume of trade, and
risk potential related to conventional
products or laboratory information.
BNN defines the strategy as ‘prospec-
tive and risk evaluated’. The aim has
been to optimise the processes in
identifying possible contamination
sources as well as to identify and iso-
late any ‘black sheep’ among organic
products in the market.

Results from the first year substan-
tiate what could be expected of prod-
ucts produced in a system that ex-
cludes the use of synthetically com-
pounded pesticides, i.e. 92% of the
samples contained no detectable
residues or insignificant traces only.
This high number of fruit and vegeta-
ble for which the BNN monitoring
system found no single residue, can
be seen as confirmation for proper

I n summer 2003 BNN Herstellung

- German Association of Natural Food
and Products for Traders and Possessors

production and quality assurance sys-
tems applied in organic agriculture.
No residues were found for example
in apples, bananas, cauliflower, broc-
coli, strawberries, fennel, blueberries,
pumpkins (Hokkaido), melons, man-
gos, nectarines and peaches, spinach,
grapes, zucchini (courgettes) and on-
ions. Residues of crop protectants that
are permitted in organic systems were
found in 2.1% of the samples.
Significant residues, although be-
low the allowed maximum levels,
were found in 5.1% of the samples.
Only 0.8% of the samples showed
residues above the allowed maximum
concentration of a pesticide residue
legally permitted (see figure below).

Challenge to identifying
contamination sources

A recent analysis that detected pesti-
cide residues on organic cucumbers
demonstrates the challenge to identi-
fying contamination sources. The con-
taminated cucumbers were found to
have residues at the maximum residue
limit (MRL) for pesticide legally per-
mitted. The residues belonged to
organochlorine substances, which had
been prohibited since 1972 (Dieldrin)
or since 1986 (Heptachlor). Once the
contamination source was identified it
turned out that several areas of the
farm in question had soil that was
contaminated. However, it was clearly
no error or betrayal by the farmer. The
residues had been in the soil a long
time, and most plants leave them un-
disturbed so contain no residues in
their tissue. However, plants in the
cucumber family do assimilate these
substances and hence became con-
taminated.

and Agriculture.

—

Source BNN, August 2004

Pesticide residue in organic fruit and vegetables

First year results of the project ‘Monitoring-System for organic fruit and
vegetables’ of BNN Herstellung und Handel, funded by the Organic Agri-
culture Programme of the Federal Ministry of Consumer Protection, Food

DETECTABLE (BUT
INSIGNIFICANT) TRACES
(7.6%)

DETECTABLE RESIDUES (5.1%)

ESIDUES OF

NO DETECTABLE
RESIDUES (84.4%)

RESIDUES ABOVE THE
ALLOWED MAXIMUM
CONCENTRATION OF A

PERMITTED CROP PESTICIDE RESIDUE
PROTECTANTS LEGALLY PERMITTED
(2.1%) (0.8%)
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IOIA OFFERS
SCHOLARSHIPS FOR
TRAINING OF ORGANIC
INSPECTORS

The Independent Organic
Inspector Association (IOIA)
offers annually two training
scholarships, i.e. The Organic
Community Initiative Scholar-
ship and Andrew Rutherford
Scholarship for organic inspec-
tion training.

The Organic Community
Initiative Scholarship launched
in 2002, is targeted for a non-
US or Canada applicant who
demonstrates the potential to
positively impact their develop-
ing organic community. The
Andrew Rutherford Scholar-
ship is open to everyone. Both
prospective and experienced
inspectors are eligible to apply
for the Andrew Rutherford
Scholarship.

The scholarships are limited
to attendance in an IOIA spon-
sored Basic Farm or Processing
Trainings (not advanced
trainings) in the year the schol-
arship is awarded. They cover
tuition, room and board but not
transportation or other ex-
penses.

Deadline for application for
year 2005 is 1 November,
2004. m

For more information check the
website: www.ioia.net

news shorts continued on page 15

updates & reports

Organic demonstrates better quality
During the spring (2004) several
analyses of organic strawberry were
taken; the samples contained no de-
tectable residues whereas at the same
time the press reported on highly con-
taminated conventional strawberries.
This was confirmed by reports from
the Chemische und Veterinarunter-
suchungsamt Stuttgart (CVUA), who
analysed 16 samples of conventional
German strawberries and detected
residues in them all. On average, five
different pesticide were detected; but
two samples had nine different pesti-
cide residues.

Pesticide residues in conventional
fruit and vegetables

According to the new Pesticide Moni-
toring Report, ‘Monitoring of Pesti-
cide Residues of Plant origin in the
European Union, Norway, Iceland and
Lichtenstein’, issued in April 2004 by
the European Commission, Health &
Consumer Protection Directorate-
General, fruit and vegetables contami-
nated with pesticides are sold and
consumed in the European Union
more or less regularly.

The report stated how 46,000 sam-
ples were analysed. In 44% of the
samples, residues at or below the
maximum residue limit (MRL) being
legally permitted were detected, and
in 3.3% of the samples MRLs were
exceeded. Residues at or below the
MRL were found most often in man-
darins and oranges (78%), followed
by pears (67%), bananas (56%), and
peaches and nectarines (45%). MRLs
were exceeded most often in spinach
(13%), followed by beans (7%), man-
darins and oranges (4%), and peaches
and nectarines (3%).

MRLs are based on Good Agricul-
tural Practice (GAP) data. Exceeded
MRLs are indicators of violations of
what is called ‘Good Agricultural

Practice’.

Compared to the findings of the
previous years the percentage of prod-
ucts for which residues were found
increased. In 1999 ’only’ 36% of the
samples contained residues. The
number of samples exceeding the
MRLs increased as well.

What is even more concerning is
that the percentage of fresh fruit, veg-
etables and cereal samples with multi-
ple residues is showing an increasing
tendency, rising from 14% in 1999 to
21% in 2002. According to the report
each fifth fruit or vegetable sample
contained multiple residues. The re-
port also indicates that a health risk
cannot be excluded, particularly for
vulnerable groups.

BNN will continue monitoring

The BNN Herstellung und Handel or-
ganises about sixty members, includ-
ing wholesalers, manufacturers and
importers, mainly from Germany but
also from France, Netherlands, Aus-
tria and Spain.

BNN and all monitoring partici-
pants considered the monitoring pro-
gramme as a useful and successful ad-
ditional quality assurance tool. The
decision to continue the programme
has already been taken although fund-
ing from the Federal Ministry of Con-
sumer Protection, Food and Agricul-
ture is only until the end of 2004. g

Mildred Steidle
e-mail:mildred.steidle @t-online.de

For more information:

BNN: e-mail: info@n-bnn.de; website:
www.n-bnn.de

The monitoring report of the EU
commission is on the website: www.bad
ische-zeitung.de/noframelaktionen/2004/
dokumente/pdfimonrep_2002.pdf

A summary of the report can also be
found under http://europa.eu.int/comm/
food|fslinspections/fnaoilreports/
annual_eu/monrep_2002_sum_en.pdf
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20% GROWTH OF
USA orGanic
INDUSTRY IN 2003
According to a survey con-
ducted by Organic Trade
Association (OTA) of USA
between February and March
2004, the US organic industry
grew by 20% to reach
US$10.8 billion in consumer
sales in 2003. Of that figure,
96% were sales of organic
foods. Fruits and vegetables
accounted for the largest
portion of sales at 42%. Fruits
and vegetables, together with
other larger and more estab-
lished categories, e.g. dairy,
bread and grains, beverages,
grew at more modest rates in
2003 compared to smaller and
less established categories,
e.g. snack food and meat and
poultry.

The US$10.38 billion fig-
ure in organic foods sales rep-
resented 1.9% of the total US
food sales in 2003. Organic
foods sales, however, have
been steadily growing in the
17-21% range every year
since 1997, according to the
survey.

Non-food organic products
had a penetration rate of 1.9%
and a growth rate of 19.8%
with a total of US$440 mil-
lion sales. This represents
only 0.15% of total sales in
their respective conventional
categories in 2003.

news short continued on page 16

updates & reports

Court case tests NOP’s
resolve to keep accreditation
records secret

The US Center for Food Safety intensifies its efforts to
investigate the National Organic Program's accreditation
process — this time lodging a complaint in federal court
protesting the USDA s refusal to supply information. The
lawsuit seeks release of documents detailing the qualifications
and background of the organic food certifiers accredited by
USDA as participants in the NOP of the United States.

T he Center for Food Safety
(CFS), a not for profit organi-
sation based in Washington,
D.C., and San Francisco, is concerned
about the rigour of the accreditation
system managed by the USDA’s Na-
tional Organic Program (NOP). Citing
their uneasiness about the ‘unex-
pected increase’ in the number of cer-
tification bodies since the implemen-
tation of the USDA’s accreditation
programme, CFS had already tried
multiple avenues to obtain informa-
tion needed to allow evaluation of the
accreditation process and its outcome.
CFS’ claim, filed in US District Court
on 5 August, 2004, enumerates the or-
ganisation’s attempts, on at least eight
occasions, to obtain the documents
under the Freedom of Information Act
(FOIA), along with the USDA’s de-
nial or lack of response on each of
those occasions.

‘Certainly we don't want to just
say new certifiers aren’t necessarily
good certifiers; if there just need to be

more certifiers to deal with the vol-
ume of product that’s great,” said
Joseph Mendelson, legal director for
CFS. ‘But given the numbers [of new
certifiers] and USDA’s unwillingness
to give us the documents, we have our
suspicions that USDA isn't doing its
job and we want to take a look.’

In a recent press release about their
legal suit, CFS explains, ‘Appropriate
certification of organic farms is the
fundamental enforcement mechanism
of organic food standards. Fuelling
public concern over a reduction in the
integrity of the new ‘organic’ label is
the appearance of numerous new, pre-
viously unknown certifying agents ap-
plying to the USDA for accreditation.
Since 2000, the number of organic
certifying agents has jumped from 49
to over 120. This unexpected increase
in the number of accreditation appli-
cants raises troubling questions about
possible ‘sham’ certifiers and the
USDA’s ability to properly assess the
qualifications of the large volume of

CFS had already tried multiple avenues to obtain =
information needed to allow evaluation of the
accreditation process and its outcome.
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news short continued from page 15

The survey also showed
that organic foods are increas-
ingly found in more main-
stream retail establishments.
Independent natural food
stores represented less than
30% of sales in 2003. How-
ever, combined with the larg-
est natural food chains (Whole
Foods Market and Wild Oats)
the entire natural foods and
speciality retail channel still
represented the largest portion
of US organic sales at 47%.
The mass market option,
which includes supermarkets,
grocery stores, mass merchan-
disers and club stores, ac-
counted for 44%. Direct sales
through farmers’ market and
co-ops, food service and ex-
ports made up the remaining
9%.

The survey was conducted
by the Nutrition Business
Journal on behalf of OTA.
More than three hundred com-
panies responded to the sur-

VCY. m

For more information please
visit: www.ota.com/pics/
documents/
2004SurveyOverview.pdf

Source: OTA

news shorts continued on page 17

updates & reports

new certifiers seeking accreditation.’

‘Our suspicions are that there are
certifiers popping up just to certify a
couple of products, to standards that
aren’t as stringent as the program is
written,” Mendelson said. ‘Nobody
besides the USDA really knows what
the accreditation process really is,” he
added. Mendelson believes that
USDAs failure to release these docu-
ments threatens the integrity of the
organic label. ‘The decision on who is
to certify organic produce needs to be
in full view of the public; it cannot be
influenced by large corporate inter-
ests,” he said.

A significant point of contention
between CFS and USDA was the cost
of researching and copying the infor-
mation requested through the FOIA.
CFS had cited its status as a non-
profit organisation and had asked for
a waiver of the usual fees associated
with research and copying informa-
tion obtained through a FOIA request.
In August 2002, USDA said it would
waive the fees if CFS ‘narrowed its
request to a more manageable size’.
However, when CFS did so, the
USDA again denied their request for
information. The most recent reason
given for USDA’s denial was that
CFS’ request would not ‘contribute to
public understanding’.

‘We have bent over backwards
with patience to narrow our requests
to meet their concerns about the vol-
ume and scope’ of the request,
Mendelson said. Originally, USDA
estimated the cost of meeting the re-
quest at around $100,000, according
to Mendelson, who said that cost has
now been scaled back to about
$8,000. Even so, he said, ‘We’re a

nonprofit organisation; $8,000 is a
significant chunk out of our budget.
We also think it’s legally wrong and
that it sets a precedent for all the other
work we do. They’re wrong by law
and we’re not going to concede.

Mendelson said CFS is ‘content to
take the narrower request right now
and take a sort of slice-of-life look,
and we can go back if we want to ...
go broader and request more docu-
ments.” But by ‘using the fee waiver
to delay and prevent giving us the
documents’, the USDA is attempting
to cut the public out of debate. ‘This
type of attitude ... sends a very poor
message,” he said. ‘This program
should be a model for consistency of
information to consumers. ... Unfor-
tunately, I think this is one action
where it’s really going to hurt the or-
ganic label.’

Many in the US organic industry,
and the National Organic Standards
Board, have called for the permanent
appointment of a peer review panel to
oversee NOP’s accreditation program.
Despite USDA’s acknowledgement of
the intense public interest in the crea-
tion of a permanent oversight body,
the agency has made no moves to es-
tablish it. g

Lynn Coody
LynnCoody@cs.com

More information about the Center for
Food Safety and its lawsuit may be
obtained through the organisation’s
website: www.centerforfoodsafety.org
Contact information for Joseph
Mendelson I1I, Legal Director is: Center
for Food Safety, 660 Pennsylvania Ave.,
SE, Washington, DC 20003. Tel: +1 -202-
547-9359. A list of the certifiers
accredited by the NOP may be viewed at:
www.ams.usda.gov/nop/indexIE.htm

‘The decision on who is to certify organic produce needs |=
to be in full view of the public; it cannot be influenced

by large corporate interests.’
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CERTIFICADORA
CHILE ORGANICO
RECEIVED NOP
ACCREDITATION
Certificadora Chile
Organico (CCO) is a Chil-
ean control body established
in 1998, which participates
in Latin American Certifiers
Group. On 25 August 2004,
CCO received NOP accredi-
tation for crops, wild crops,
livestock and handling op-
erations. The information
was published on the USDA
website on 2 September.
This is the ninth Latin
American certifier to re-
ceive NOP accreditation.

According to Virginia
Zenteno, CCO’s Director,
NOP accreditation of CCO
will ‘open the doors for or-
ganic products from Chile
into international markets
such as United States’. She
added, ‘it is very important
for development of Chilean
organic movement’. She
also believes that access to
NOP accreditation is
straightforward if the certi-
fier has a good quality sys-
tem in place. m

For more information contact
Virginia Zenteno

e-mail: cco@adsl.tie.cl
website: www.ccochile.cl

updates & reports

FAQ project to support
organic agriculture starts up
in Latin America

tion and certification is not homo-

geneous. The issue is dominated
by the absence of national laws and
few countries are able to fulfil the req-
uisites of the importer countries,
thereby, losing important marketing
opportunities. In fact, the majority of
the Latin American countries are una-
ware about the requirements of inter-
national organic markets, and lack
any technical specialised capacity,
have poor basic structures and no pre-
cise national organic policy.

Within this framework, and based
in the interest expressed by several
countries of the Latin America region,
the FAO Regional Office has just
started to execute a regional Technical
Cooperation Project (TCP) called
‘Support to organic agriculture and
institutional strengthening of organic
certification’. The project will run for
a duration of 16 months and will be
conducted in Bolivia, Chile, Paraguay,
Peru and Uruguay.

The main objective of the project
is to give technical assistance to the
participating countries in order to es-
tablish a legal and institutional frame-
work for organic production and certi-
fication, both for local markets and
for export. Further objectives are to
establish pilot trials in each country
illustrating integrated systems be-
tween production and marketing,
which can be repeated in other zones
of the region. In addition, organic
products will be promoted to the Latin
American consumers in order to de-

I n Latin America organic produc-

velop local markets.

The project will fund the services
of an international consultant in or-
ganic agriculture (three months); a
TCDC expert (Technical cooperation
among developing countries) in ac-
creditation and certification ISO65
(five months); a TCDC expert in
participative certification (five
months); 12 national consultants (29
months in total); and FAO technical
support (6 weeks missions). Re-
sources will also be provided to cover
the costs of training events at regional
and national level, supplies and con-
tracts. The project will also cover
travel expenses and general and direct
operation expenses.

At the end of the project, it is ex-
pected that small producers in each
country will be selling their organic
produce in the local markets; national
legislation proposals on organic certi-
fication will have been developed; at
least two national certifying bodies in
each country will be trained in ISO65
normative and five national accredita-
tion bodies will be trained in ISO61 at
regional level. In addition, a series of
booklets and training materials for the
promotion of the organic products
will be published. g

Roberto Ugas
rugas @lamolina.edu.pe

For more information, contact Florence
Tartanac, Agroindustry Officer, FAO
Regional Office for Latin America and the
Caribbean, e-mail:

florence.tartanac @fao.org
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did you know?

Hemp foods now legal in USA

hree years ago the US Drug
I Enforcement Administration
(DEA) announced a new law

banning hemp ingredients in natural
and organic food products in the
USA. A long and costly legal battle
ensued, waged by the Hemp Indus-
tries Association, and bolstered by
public interest groups including the
Organic Consumers Association. At
the end of September the US federal
government finally backed down,
making hemp foods, once again, legal.

Hemp seed is most commonly
used as a nutritional supplement in a
variety of foods. It offers an ideal bal-
ance of two essential fatty acids
(omega-3 and omega-6). Despite
Bush Administration propaganda,
hemp foods contain insignificant lev-

els of the chemical in marijuana that
results in psychotropic effects. In that
sense, eating hemp foods does not in-
terfere with workplace drug tests, and,
in fact, have lower levels than that
found in poppy seeds in muffins and
breads.

It is still illegal for US farmers to
grow industrial hemp. However, hemp
from Chinese, Canadian and Euro-
pean farmers, who supply a rapidly
growing international market for
hemp food ingredients, animal feed,
clothing, paper, nutritional supple-
ments, and bio-diesel fuel, is now
available. g

For more information check the website:
www.organicconsumers.org/organic/
hempvictory092804.cfim

Source: Organic bytes

Organic pet food sales
Increasing

ccording to the Organic

Trade Association (OTA), US

organic pet food sales were
up 63% last year, growing at nearly
three times the rate of human organic
food sales.

The growth rate is all the more in-
teresting, given that the USDA has yet
to finalise specific standards for pet
food and only one of the current pet
food brands carries the USDA organic
certification seal on the bag. This spe-
cialised niche is becoming a signifi-
cant market in the US, after starting
just a couple of years ago. A bag of
organic pet food often retails for up to
twice the price of conventional pet
food. However, at just US$14 million
in sales, it remains a tiny fraction

(0.09%) of the $15 billion total pet
food sales in the US.

In Europe there are a number of
private certification bodies, e.g. Krav
(Sweden) and Skal (The Netherlands),
certifying organic pet food under their
private organic seals.

One factor influencing pet owners
into buying organic food for their pets
is that more pets are now dying of tu-
mours than they did in earlier times.
Whilst some believe their pets will
keep healthier, there is no research or
proof that organic food can ensure a
longer and healthier life to dogs and
cats, according to experts in the US. g

Source: USA Today
Based on an article by Bruce Horovitz
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