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Organic  sector growth

 Growth of Organic Sector will rely more on a national 
scheme and mark than on tweaking standards.
 The ongoing revision of the newly released Australian 
Standards which are out for public comment until the 
end of May will undoubtedly see a range of responses 
from all sectors of the industry. It is to be expected that 
some of these will probably include the option of using 
synthetic inputs to assist with commercial production.
 All responses will be duly dealt with by the standards 
committee but growing the organic sector to embrace a 
much wider portion of the agricultural community needs 
a more sustainable, robust and long term solution than 
to lower standards. Much of this solution will depend 
on our ability to provide consistency, confidence and 
certainty for the producer, the consumer and investor in 
organic systems of supply. 
 The Australian industry is well served by a diverse 
range of quality supervision groups commonly known 
as certifiers who offer a largely homogenous service but 
deliver such services through a diversity of standards 
and organisations, and subsequently, a diversity of brand 
names.  These names are synonymous with certification 
provision, but not necessarily consistency of product 
description, standards or indeed product quality beyond 
organic. 
 This has not always been the case however, and in 
the embryonic quarter century of the Australian organic 
movement, individuals from the both sides of the market 
saw similar characteristics and cultures embodied in 
their certified products. Individuals knew of the variance 
in rigor, supervision, competence and independence, and 
even more recently, the difference in applied standards 

between certification bodies.
 That the landscape is replete with certification 
service variance is healthy, for the market and the 
producers, but variation in the competence, transparency 
and independence of the certification bodies, and 
more explicitly, the standards of certification bodies is 
something a mature organic sector and industry should 
not tolerate. As we move into the second quarter century 
of our industry, we should see an organic sector that 
is understood as homogenous and consistent in its 
application of standards and certification, is protected by 
law from deceptive, undermining practices and is capable 
of absorbing a large and steady stream of converting 
operators and producers.
 The recent developments in the AS6000 and the 
MP100 which define 0 quality rules and certification 
standards throughout the industry are major instruments 
in this quest and a valiant step in the right direction. It now 
depends on the Organic Federation of Australia (OFA) to 
provide the glue to bring together the scheme as a holistic 
whole. This will involve the research, development and 
selection of a new national organic logo, the brokering of 
a robust and accountable standards review process and 
the oversight of equivalence arrangements with imports 
including the role of a transparency facilitator with 
relation to those who claim certification credentials.  
 For this the OFA will undoubtedly need substantial 
resources, a certain amount of resilience and a lot of 
support. If the moment has arrived to support this 
consolidation, now will be the time to stand up and be 
counted, for the good of the industry, the integrity of 
organic and the future of our sustainability!

Growth of the organic sector will 
rely more on a national scheme 
and mark...
By rod May



Organic Insights Magazine

4 www.nasaa.com.au OrgANic iNSightS   MAY 2010

NASAA Western Australia

 I am writing to tell you about the group of NASAA 
operators who meet together every 6 months in WA.
 We are actually an incorporated group called NASAA 
WA which has a history going back a number of years. 
When we first encountered the group it used to run 
excellent seminars in different parts of the state – like 
Bridgetown, Albany and York. Various speakers were 
organized to talk to us on subjects relevant to organics 
and on the second day we would visit organic farms in 
the area. This was an exciting time staying over together 
and exploring organic issues and the surrounding(like 
whale – watching in Albany)
 After a few years the organizers got a bit tired and 
nothing was organized for some time. Then the issue came 
up as to what would be done with the funds owned by the 
group. A couple of us got together to organize a meeting 
at one of the growers farms to talk about the future of 
the group. We decided to have a barbeque and invite 
people to stay the night. Some camped, some stayed in 
the house..This brought together a small group of people 
who have been the mainstay of the group. We had an 
informal meeting around the camp fire and decided to 
keep doing this on a regular basis. We liked the relaxed 
atmosphere of the meeting and the opportunity to meet 

and get to know other NASAA growers from a variety of 
WA locations.
 Since then we have done the same thing twice a year – 
alternating venues in the South West with more northerly 
locations round Perth and further north – from Boyup 
Brook in the south to Moora and Watheroo in the north. 
We have settled into a format consisting of a tour of the 
host farm, a meeting, a barbeque and the stayers have 
breakfast together in the morning. The regulars have made 
some good friends and useful contacts over the years. It’s 
always good to see new faces coming along who live more 
locally. We also have the good fortune to have one of our 
wonderful inspectors, Kathe Purvis, as a member.
 It is interesting to see how the needs of growers have 
changed, reflected in how we run our organization. The 
learning now is not so much from outside input but from 
seeing what people have done and learning from their 
years of hard work. – and enjoying each other’s company.
 Over the years the character of any group changes 
with time as our group always has. New members have 
recently joined with fresh ideas and fabulous computer 
skills – something that has been missing in the past. Who 
knows where this will lead us?

Organic Insights recently received an article form Penny Mossop, Secretary to a NASAA working 
group that hail from Western Australia.
NASAA WA are a progressive group of like minded individuals and members who meet regularly 
to share their experiences and learning from across a variety of WA locations...

National Association for 
Sustainable Agriculture Australia - 
Western Australia
By Penny Mossop

NASAA meets Facebook
With busy schedules it’s not always easy to find time to catch up... NASAA have launched our very 
own Facebook page to help clients, customers and friends keep in touch and share experiences 
online...

 For anyone who doesn’t know, Facebook is the  
popular, free social networking site that combines blogs, 
online forums and groups, photosharing, applications, 
and interaction among friends. 
 It is an online social utility that allows people to 
connect with friends and others who work, study and live 

around them. People use Facebook to keep in touch with 
each other, upload photos and share their  experiences.
 Log onto facebook.com and see what your friends 
and colleagues in the organic industry are up to through 
the NASAA page online. 
 It would be great to hear from you!
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Pesticides, fruit & vegetables 
anyone...?
A recent article circulated by Econundrums had an interesting commentary regarding the twelve 
most pesticide-laden fruits and veggies...
Consumer expectations, organic education and the realities of industry research proves things 
aren’t always as they seem...

 At a local farmer’s market, organic 
avocados might cost twice as much 
as conventionally farmed produce 
available at the supermarkets.
 As a result many people may go 
for the cheaper options available at 
the grocery store. This is sometimes 
based on the reasoning that if you 
don’t eat the skin, pesticides won’t 
be a problem on peeled produce?
 Wrong! Anyone with any basic 
understanding of organic will tell 
you that this, sadly, is untrue and 
more than a little optimistic.
 While some fruits’ and 
vegetables’ thick skins do protect the 
edible part from chemicals, its not 
just the chemicals sprayed externally 
that consumers should be aware of.
  Chemicals and pesticides can be 
absorbed in a number of ways and 
through the skin is just one of them. 
Fruits and vegetables will absorb 
trace elements, minerals and even 
the residues of pesticides through the 
environment they are in.
 These elements might have been 
spayed externally, but can be washed 
to the ground and into the earth.  
Once in the earth they have the 
potential to be re absorbed through 
the roots and into the plant as part of 
the growing process.

 This is why it is so important 
that true organic is recognised as 
being more than just the absence of 
sprayed pesticides. It is a guarantee 
that your fruit and vegetables are 
free of contaminants and produced 
in good, clean uncontaminated land. 
 The Environmental Working 
Group (EWG) recently analysed 
samples of 47 common produce 
items in the state that they’re usually 
eaten (i.e., avocados were peeled, 
apples washed with water, etc.) 
then ranked them according to the 
amount and variety of pesticides the 
researchers found. 
 For example, peeled avocados 
contain a small amount of pesticides, 
ranking 46th on the list. But bananas 
come in at a surprisingly high 27, 
and cucumbers at 19. 
 “It’s really hard to use your 
intuition to figure out what’s going 
to have high pesticide loads,” says 
EWG spokesperson Amy Rosenthal. 
“Skin is something to take into 
account, but it doesn’t always make 
a huge difference.”
 Peaches, apples, and sweet 
bell peppers were the three most 
pesticide-laden crops tested, while 
frozen sweet corn, avocado, and 
onion were least contaminated. The 

EWG team estimates you can lower 
your pesticide intake by as much as 
80 percent if you steer clear of the 
top 12.

 In descending order, the EWG’s 
12 most contaminated fruits and 
vegetables:

1. Peaches
2. Apples
3. Sweet bell peppers
4. Celery
5. Nectarines
6. Strawberries
7. Cherries
8. Kale
9. Lettuce
10. Grapes (imported)
11. Carrots
12. Pears

Food for thought eh...?

if you would like to submit an 
article for Organic insights, 
please let us know! 

We look forward to hearing 
from you!
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The Food Forest - Walnut 
sunscreen trial

 A trial to investigate the effectiveness of an 
organically certified sunscreen for plants was undertaken 
in January-April 2010 at The Food Forest, Gawler, South 
Australia. The product chosen was Purshade-O produced 
in California by Purfresh Ltd and certified organic 
in the USA by OMRI. The product is not yet certified 
organic in Australia however the National Association 
for Sustainable Agriculture Australia agreed that the trial 
may take place without forfeit of Australian certified 
organic status of the produce involved in the trial.
 Walnuts were chosen as the crop to treat as they have 
proven to be the most susceptible crop to intense solar 
radiation at The Food Forest. In 2009 the solar damage 
had been so severe that each nut had to be weighed to 
determine whether it contained a withered kernel or a 
good kernel (given that the crop was to be sold in-shell). 
This was an extremely time-consuming and expensive 
task on top of the actual loss of over 10% of the yield.

the orchard
 The walnut orchard comprises some 60  trees grafted 
onto Eastern Californian Black walnut (Juglans hindsii) 
stocks. Varieties include Serr, Amigo, Tehama, Chico, 
Vina and small numbers of others.
The orchard had already suffered damage in the growing 
season in question (November heatwave in SA) and 
significantly damaged developing fruit was identified by 
placing a rubber band around each affected nut immediately 
before the treatment with sunscreen commenced.

 Trees were individually scored for crop size, vigour 
and perceived resistance to solar damage.
Varieties had been planted for good pollination and that 
process had meant that each of the 6 tree rows comprised 
trees of a range of varieties. 

the trial
 By spraying rows 2, 4 and 6 and leaving the other 
rows untreated a good number of trees of similar variety 
and the measured characteristics were created, with 
some treated with the sunscreen and the others not. Nuts 
damaged prior to the trial were  identified and were to be 
eliminated from the data to be gathered.
 The trial commenced on 24/1/2010 with airblast 
spraying at the recommended rate (25 litres of product 
per hectare diluted in 450 litres of water) on a wind-
still morning with no significant carry of spray onto 
the unsprayed rows. Good coverage was achieved with 
minimal drip-off.
 This was followed up with a further spray on 16 Feb, 
after notes were made on any significant changes which 
may have appeared in the orchard during the intervening 
period. 

Observations during the trial
• In the three weeks after the first application significant 

differences appeared between the ‘control’ and 
treated trees.

• New low grade solar damage to unprotected fruit had 

A trial to investigate the effectiveness of an organically certified sunscreen was recently 
undertaken at the Food Forest in South Australia with interesting results...

By graham Brookman, the Food Forest, Box 859, gawler, SA, 5118 

Spray cover after first application

Sprayed leaves and fruit
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occurred on approximately 30% of the unprotected 
trees. No new damage was noted on the sprayed trees. 

• New shoot growth was noted on almost 50% of  the 
treated trees and 10% of untreated trees

• No adverse effects were noted on the treated trees

Weather
 Weather observations were available for the days 
during the trial and no serious heatwave conditions were 
experienced for the part the growing season that followed 
the application of Purshade-O, though one day of 37 
degrees occurred in late January, one day of 40 degrees 
and two days of 38 degrees were experienced in February 
and two days of 36 degrees were recorded in March.

results
 The trial was harvested April 8-10. Hulled nuts from 
the trial trees were weighed and assessed for damage and 
a comparison made between the performance of treated 
and untreated trees.
 The variation in the percentage (by weight) of burned 
nuts between sprayed and unsprayed trees was significant, 
with 8% of the crop of unsprayed nuts showing damage 
compared with 2% from the treated trees. Unfortunately 
the rubber bands used to identify the nuts damaged before 
the trial started perished and fell off many of the nuts, so 
that variable was unable to be accurately identified in the 
data. (So the % burned nuts figure includes both the nuts 
burned prior to and during the trial)
 The treated trees recorded an average yield (weight) 
of unburned nuts 31% higher than that for untreated 
trees. The improvement in yield that could be attributed 
to sunscreen treatment occurred in both high performing 
and low performing walnut varieties, perhaps indicating 
that a general reduction in heat stress provided by the 
spray had enabled better nut-fill.
 The most striking difference in performance was 
actually that between varieties, with Vina producing 
three times the weight of nuts from the varieties Tehama, 
Chico and Amigo. Serr was the other good performer 
producing twice the weight of Tehama. These results 
reflected the pre-trial scores for vigour, canopy and 
perceived resistance to solar damage…ie the trees that 
looked like they would shade a good percentage of crop 
with leaf cover also produced higher crops.
 Soil tests were conducted before and after the trial 
in the sprayed rows to determine the pH impact of the 
product. Approximately 30mm of rain fell on the subject 
area from the beginning to the conclusion of the trial 
and soil was moist to a depth of about 5cm at the end 
of the trial). The shallow test (top 3 cm of soil) showed 
a movement of 0.1 of a pH unit (from 7 to 7.1). the soil 
from 4-6cm deep showed no change.

conclusions
1. The use of Purshade-O sunscreen appears to have 

enhanced shoot growth and yield of saleable walnuts 
in the environment of the Northern Adelaide Plain 
as well as significantly reducing the percentage of 
sunburned nuts.

2. Applying the product produces a slight increase in 
soil pH. 

3. In the environment of the Northern Adelaide Plain the 
selection of vigorous walnut cultivars which provide 
good shading to limbs and fruit is important for both 
yields and nut quality

4. Purshade-O is being assessed for organic certification 
by NASAA. If approved it may be released as 
Parasol-Organic in Australia.

5. Purshade-O has been trialled in the completely 
different application of increasing chill hours 
experienced by deciduous fruit and nut trees during 
winter and spring. Sprayed onto the trees at leaf-fall, 
the product keeps the trees cooler on warm winter 
and spring days that erode chill hours. In a recent 
trial in the Riverland flowering was significantly 
improved in a cherry crop. In American trials the 
flowering of pistachios was also improved in years 
where recorded chill hours were low.

Harvest onto tarps

Nuts burned in the November heatwave marked by rubber bands
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  It may seem ambiguous to bring the concept of fair 
trade into a discussion on organic farming since it is 
considered to be an inherent part of organic production, 
processing and marketing, and yet there remain many 
barriers to the smooth and seamless exchange of organic 
products.
 Lost amongst the  labyrinth of requirements, 
especially for export, are frequently the those  who can 
benefit most from organic farming the small to medium 
a producer who does not fit easily into the large scale 
commodity marketing framework .
 These producers and processors too, have to 
frequently subject themselves to economies of scale in 
relation to certification and compliance requirements 
that dwarf their operating budgets and consequently 
make their entry to the global and even the local organic 
market impossible. 
 For sure there are group schemes and sometimes 
forms of assistance for small although usually less so, 
medium sized enterprises. These schemes are frequently 
predicated on central management and marketing control 
which are not well suited to many farmer operators and 
certainly unsuited to smaller processor/manufacturers 
wishing to enter the organic market.
 NASAA, the first organic certification organisation 
in Australia, founded in 1986, has long held the view 
and on behalf of its members remains committed to a 
fair trade in organic products. The question is, to best to 
achieve this outcome with relation to the issues above.  
NASAA has itself engaged in international certification 
under the IFOAM and Australian Government banner 
but has always considered the   interests of organic fair 
trade are best served by local , certification and local 
market development.
 Small and medium enterprises can flourish when clear 
and acceptable farming techniques and when compliance 
through certification has been achieved. NASAA have 
always supported the IFOAM development model of 
the Organic Guarantee and the multifaceted education, 
training and support that still positively influences 
practitioners and policy makers.
We have developed a new organic standard in Australia 
that was released only last October and which is known as 
AS 6000. This new standard has the support of ourselves, 

the industry and government and it will become the basis 
against which all organic imports into Australia will 
be assessed. Our involvement with the construction of 
this standard and its revision is predicted on the need 
for a clear and unambiguous standard for Australia as a 
solution to the growing fragmentation of organic rules. 
 Against this Standards development we are now 
developing the processes for measuring equivalence or 
equal reliability of foreign standards.  NASAA is engaged 
in shaping this policy in a way that imposes minimum 
burden on organic producers whilst maintaining technical 
standards and certification oversight.
 It is too early to say how the outcome will be shaped 
but it is likely that existing equivalence conventions 
under WTO and Codex guidelines will be deployed; it is 
also likely that there will be automatic recognition of the 
IFOAM organic guarantee system and those operators 
subjected to organic certification under an IFOAM 
accredited body. 
 For NASAA this is a significant step in the direction 
of fair trade in organic products. It is our belief that the 
international compliance models for organic agriculture  
currently dependent on the direct accreditation of foreign 
bodies by sovereign nations could be largely eliminated 
if this model that Australia is poised to adopt, were 
adopted by all.
 The answer is becoming clear for Australia and that 
is that they are certified to  one major organic accredited 
system such as NOP, EU,JAS or now IFOAM. This is not 
to say that everyone will have such credentials and be 
permitted access immediately.  Most exporters from Asia 
have a variety of markets on their radar; they also have the 
option of direct certification under the Australian system 
with an organisation such as NASAA and the option to 
take up the various certifications that NASAA provides, 
including NOP, JAS, BioSuisse and or course IFOAM. 
 Therefore, the choices that the small to medium 
farmer in Australia growing herbs and vegetables or 
wheat and sheep will not be more complicated that the 
small to medium Thai farmer growing rice or prawns.
 We are happy that Thailand supports an IFOAM 
system and we are happy that Australia is now poised 
to directly recognize that system and farmers that farm 
under it.  This is only fair!

Supporting  fair trade in Organic 
Farming
Rod May, Chairman of NASAA recently attended the Organic Symposium in Thailand and gave a 
insight into the value of Fairtrade, organic & the future of industry standards
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Free environmental management 
training for organic farmers!
 When developing, maintaining and improving Organic 
Management systems and plans, it is of great benefit for 
Organic farmers to understand the core principals of 
Environmental Management Systems (EMS) such as ISO 
14001. Organic farmers who are interested in learning 
the principles of effective Environmental Management 
are offered a unique opportunity to participate in a fully 
government-funded training course.
 The Department of Agriculture, Fisheries and Forestry 
has approved the ECAAS Environmental Management 
System training under its FarmReady reimbursement 
grant scheme. Effectively this means that a training grant 
of $1500.- per financial year is available for people from 
the primary industry, their managerial staff members and/
or any family members involved in running the business.
 ECAAS offers training that explains what an 
Environmental Management System really is all 
about and how this can be effectively & realistically 
implemented in an economically viable manner. One-day 
training courses are available based on the requirements 
of the international ISO14001-standard as well as the 
Australian EnviroCert® standard.
 The EnviroCert® programme offers an affordable 
alternative to small and medium sized businesses that 
want environmental credentials but are not in the market 

to pursue certification to the international ISO14001 
standard. EnviroCert® certification provides regulators, 
supply chain and the general public with an independent 
verification of a business’ commitment to reduce their 
environmental footprint by using an established and well 
proven methodology.
 All Organic farmers are encouraged to participate 
in this training, whether they intend to have their EMS 
certified or not. There is no requirement for people 
participating in either (or both) of these training sessions 
to progress to formal environmental certification.
 For those that choose to progress to certification at 
a later stage, ECAAS offers an attractive discount on 
initial certification costs for people that have attended 
this training. 
 For more information on training dates and locations 
and on how to get your reimbursement from DAFF, 
please contact ECAAS on 1800 798 001 or info@
envirocert.com.au
 Further information can be found on the NASAA 
website - www.nasaa.com.au - and don’t forget to let 
ECAAS know where you heard about it!

NASAA, working with the organic industry to bring 
you a better future!

Watching US glyphosate woes...
 A recent article circulated by OFA from Gene Ethics 
highlighted concerns around the use of glyphosate and 
the effects of over-reliance on its use in the US.
 Australian farmers need to manage glyphosate 
rotations carefully to avoid the problems emerging in 
the United States, where glyphosate tolerant genetically 
modified (GM) crops have led to an over-reliance on 
the cheap and popular herbicide. As a result of the over-

use of glyphosate, there has been a string of resistance 
problems, causing chaos among the farming community.
 Opinion is divided as to how well set up Australia 
is to manage the inevitable problems with glyphosate 
resistance, which had already emerged on a small scale 
prior to the introduction of commercial GM crops at the 
beginning of 2008.

Extract courtesy OFA
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NASAA Certified Organic update
A round up of the goings on and in of NASAA Certified Organic...

Certified Input Manufacturers no longer IFOAM
 After a period of time 

trying to implement the 
IFOAM requirements 
for labelling of Inputs, 
NCO has now removed 
the Input Manufacturing 

program from IFOAM Accreditation. This is to enable 
greater flexibility in labelling for our operators. The 
Input label remains the same but the IFOAM seal will no 
longer be used. 
 The main benefit is that products can be labelled 
and marketed as, for example, “Organic Fertiliser”, or 
“Organic Soil Conditioner” etc. Whereas the recent 
changes had prohibited making such statements and 
limited claims to ‘certified for use on certified operations’ 
or similar unsatisfactory wording.
 Many operators have found the requirements under 
IFOAM too restrictive and NCO agrees. Operators that 
have changed labelling as a result of requests to change 
will not be penalised, but should change at the next 
production print run. We will discuss this with you at 
the next inspection cycle. If you would like to discuss 
sooner, please contact Luke Laucke. 
 It should be noted that all inputs will continue to be 
assessed as compliant with the NASAA Organic Standard. 
This means that all products certified by NASAA are 
acceptable for use by certified organic producers in their 
operation. The NASAA Input certification system will 
continue to assure all operators certified by NASAA that 
they can use any product certified by NASAA. This will not 
change with removal of Inputs from IFOAM Accreditation.

HUMANE CHOICE
 NASAA is no longer offering the Humane Choice 
program for livestock operators. NASAA considers that 
the organic livestock production standards as documented 
in the NASAA Organic Standard to be at a greater level 
of integrity and comprehensiveness for the following 
criteria: Animal husbandry and welfare, livestock diet 
and nutrition, livestock health management, animal 
transport, contamination and slaughter. 
 Livestock products labelled as Organic are worthy 
of consumer choice in the market. Livestock products 
labelled as organic should suit even the most discerning 
of consumers and the public, whether they be meat lovers 
or vegetarians concerned about animal welfare. 
 Meat, eggs, and dairy livestock products including 
wool are produced all around Australia by NASAA 

certified operators. Certified meat, wool and dairy 
products are also exported to Asia and the US. 
 Australia is one of the best countries to produce 
livestock products due to the relatively mild climate 
compared to countries that import organic livestock 
products as grazing animals do not in general have to be 
housed here. Organic Standards in other countries have 
many complicated rules relating to humane husbandry 
for housed livestock whether they are calves or animals 
for finishing. NCO was required to report to the USDA 
statistics on stocking rates and livestock density 
including indoor housing area recently for all USDA 
National Organic Program certified operators.
 The USDA now requires that all NOP organic operations 
develop a pasture management plan for meat and dairy. 
NASAA would expect that operators had this already under 
the NASAA requirement for an Organic Management Plan. 
Please note that this will be reviewed for all operators, 
NASAA and NOP over the next 12 months.

NASAA Organic Standard
 Revision of the NASAA Organic Standard is 
underway currently. The Standards Committee is chaired 
by Rod May. Doune Couttie is the Secretary. Members 
are: Oliver Holmgren (NASAA Board Member), Belinda 
Pilmore (Organic Health & Beauty professional), Plamen 
Paraskevov (NCO Inspector), Jeff Gibbs (Apiarist) and 
Stephanie Goldfinch (Executive Officer NCO).

Honey Amendment
 A recent approved amendment to the NASAA 
Standard clause 7.9.4 reduces the required radius from 5 
to 3 km for sufficient sources of the nutritional needs via 
organically produced crops or other vegetation (ie native 
or naturalised).

Staff Changes at NCO
Luke Laucke joined NCO in May as Certification Officer. 
Luke has qualifications in Agricultural Science, a Stock 
and Station Skills Certificate, an International Milling 
certificate, broad experience in the food processing and 
industry, the SA Farmers Federation, and even spent 
time jackarooing. He is passionate about food. Luke’s 
response to a request for a one liner was, he ‘sees the 
importance of value adding to Agriculture. NASAA 
provides an invaluable service to the rural and processing 
community by adding intrinsic and monetary value to 
food, fibre and alcohol and by providing a sustainable 
farming future’.
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 Sue Shelton left us in May to pursue a quieter life. This 
will be a well deserved break, as life in the Certification 
Office is high pressure. We at NCO miss her energy and 
commitment to customer service very much. We know that 
many of you are also disappointed that Sue will no longer be 
managing your case, but we wish her well on your behalf.

New Forms
 NCO has developed a full set of revised application 
forms including Applications for New Land and Change 
of Scope forms. All Organic Management Plan and 
Organic Handling Plan Templates will be revised for the 
new financial year. We hope that these forms enable us to 
assist you more, by obtaining clear information up front.

AQIS Regulatory Mark – cessation of use
AQIS has notified all Australian 
certifiers that use of the AQIS 
Regulatory mark is to cease on 
certified organic products for export 
manufactured on or before 30 
October 2010. This is because AQIS 
has determined that as the current 

mark is not an official mark, but resembles an existing 
‘official mark’ continued use may constitute an offence. 
No further use of the mark on new packaging, labelling 
or promotional material is permitted including for the 
domestic market.
 In consultation with the certifiers, AQIS has 
permitted an extension to the transition period. All 
operators with unused labelling stock must destroy or 
deface evidence of the mark on or before 30 June 2011. 
This is unlikely to affect many NASAA operators as it 
was not widely adopted.

JAS Certification News
 NCO’s JAS Liaison Officer, Haruyo Sakai attended 
the recent MAFF Meeting at Kobe in Japan for JAS 
Registered Certification Bodies (RCB). Haruyo is 
working in Japan over the winter months and was able to 
attend at little cost. Feedback from this meeting enables 
NASAA Certified Organic to benchmark the operation 
of our program against others in Japan and overseas. 
 It was also interesting to find out that Japan has 1700 
people to monitor JAS labelling including organic products. 

It was reported that some operators that produce both organic 
and non organic products make mistakes in labelling. 
 Of significance, we were informed that the Japanese 
government has a policy of cost-effectiveness in public 
activity (government programs). Therefore, MAFF has a 
policy to increase the volume of JAS certified agricultural 
products by 50% by 2014.

CANADA Certification
For all operators thinking of 
exporting organic products to 
Canada, a Canadian Organic 
Regime certificate is required in 
addition to your NASAA certificate. 
NASAA Certified Organic offers a 
Canadian Certification Program. An 

Information Pack and Application Forms are available 
from the office or download from the website. If you add 
this before your annual reinspection, the costs will be 
limited to the application fee and an ongoing annual fee 
once certified. The inspection can be done in conjunction 
with your NASAA and/or any other program inspections.

National Organic Program (NOP) Update
 Standards for the NOP are available on the USDA 
NOP website www.ams.usda.gov (go to National 
Organic Program in the left hand menu). Also available 
for any interested parties is a list of operations that has 
been suspended, revoked (cancelled) or reinstated as of 
January 2010. 
 For any operators interested in exports to the US, 
a valid NOP certificate must be obtained from an 
Accredited Certifying Agent such as NASAA Certified 
Organic. Information and Application Pack are available 
from the office or from the NASAA website.
 The NOP issued a clarification in March regarding 
yeast for processed foods. Yeast may now be labelled as 
‘organic’ or ‘made with organic’ and used in processed 
organic food products under NOP. It must be produced 
from certified organic inputs such as certified organic flour 
and certified organic corn steep liquor. The yeast used as 
a starter culture does not have to be certified organic; 
however, if certified organic yeast is used as the starter 
it is eligible for labelling as ‘100% organic”. A policy 
statement is available on the NOP website or from NCO.
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Why consumers are increasingly 
choosing organic...
Consumers are increasingly recognising organic produce as a naturally healthier option than 
conventionally farmed produce...

 The purchase of organic food by the health and morally 
conscious consumer has increased substantially over the 
last few years and is continuing to grow into what can 
reasonably be described as a global trend.
 These ecologically aware and health conscious 
consumer aim to spend their monies on ethically produced, 
healthy products that they can trust. This means knowing 
exactly where your food, and other organic produce is 
coming from and the only sensible way to do that is to 
purchase reputably certified organic produce!
 Literally millions of such consumers frequent local 
grocery stores and farmers markets with the promise 
of ‘natural’ and ‘organic’ produce. But in reality, how 
many of them can be guaranteed the organic integrity and 
quality of the product they are buying?
 As one of the leading organic certifiers of both 
domestic and international producers, NASAA Certified 
Organic understand the need for integrity and guarantee 
in the global organic market place.
 The value of any product, organic or not, is only as 
great as consumer confidence and demand . I believe the 
organic industry has a moral obligation to ensure that our 
loyal consumers are both protected and educated  to buy 
with confidence in the organic market place. 
 NASAA strive to provide the services by which 
consumer can be both educated and guaranteed the highest 
levels of organic integrity so that they can confidently, and 
more regularly, make informed lifestyle choices.
 NASAA develop and deliver industry leading, globally 

accredited certification standards. Standards are the 
backbone to any regulatory system. They provide structure 
and strength. They must be dynamic, robust and trusted. 
 Many of the benefits of organic food are overlooked by 
consumers who believe that these products are only better 
through the lack of chemicals. The real value of organic 
is more than a reduction in or absence of chemicals, it 
is about producing food and products that have minimal 
impact on the environment through the use  of sustainable 
and ethical farming practices.
 Given the farming methods employed and the 
environmental benefits of organic produce, it is no 
surprise that many consumers find it more pleasing to the 
palate than conventionally farmed produce.
 Surveys conducted by nutritionists around the world 
have revealed that organic foods contain higher levels 
of important vitamins and minerals including vitamin C, 
calcium, iron, magnesium in addition to cancer fighting 
antioxidants and Omega-3 fatty acid with a good example 
being organic milk which has on average around sixty five 
percent more Omega-3 fatty acids than conventional milk.
 Despite the progressive uptake of organic by 
consumers, there are still many mixed messages facing 
people and businesses looking to make informed choices.
 Rest assured, NASAA will continue to provide 
certainty in the global organic market by continuing to 
be at the forefront of organic standards development, 
education and training.

Organically farmed, naturally appreciated!

Demand for organic honey continues to grow internationally!
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Marketplace
Have organic produce you need to sell...try Marketplace

FOR SALE
Certified Organic Garlic Seed

$15 per KG
Large quantities available, 

Price negotiable
Hamel Homegrown NASAA 6103

Tel: 0897 331284

FOR SALE
Stone & Pine Fruit Orchard 

producing 300-400 tonnes of fruit
Recent mulch, irrigation & 40.5 

megs of water
Contact Dean Schwimmer

Tel: 0439 038123

 “Australian regulators are to be deplored for their 
failure to move towards a ban of the organochloride, 
endosulfan”, said Rod May chair of NASAA.
 “I would like to get a glimpse of what some of our 
regulators are thinking of when they buck the trend and 
desire to eliminate biocides from our food chain”, he 
said. “In a similar way to how they have handled the GM 
issue, government regulators are setting themselves up 
impossible positions to defend.”
 Referring to the recent announcement to maintain 
“endo” in the chemical toolbox, despite its obvious and 
well documented dangers, he said, was incredulous”.
 “We witnessed our GM regulators invent the concept 
of substantial equivalence when it came to differentiating 
between GM and non GM. Now they reckon they’ve got 
it right with endosulfan. It’s like Fawlty Towers gone 
wrong, if it were not so deadly serious”.
 As the largest organic certification group in the world, 
NASAA can certainly vouch for the safety of organic food 
and demonstrate the value of systems that illustrate how 
to manage insect pests without pesticides and synthetic 
chemical products.
 “However”, he said, “For us to enjoy safe clean water 
and soil, and an environment that is not polluted by the 

use of endosulfan and other harmful chemical compounds 
and residues, we need to do more than buy organic”.
 These chemical products are used like sledge hammers 
according to NASAA who has studied and tested 1000s 
of farms in Australia over the past 25 years. They kill 
practically all that they hit despite claims of some 
selectivity and most importantly, they are uncontrollable 
and indiscriminate.
 Even if the applicator puts them down with precision, 
whether it is by land or air, the phenomenon of 
volatilization comes in.
 Volatilization permits the products to vaporize from 
the leaves of the tissue they are applied to and in certain 
weather conditions they float into the atmosphere, 
spreading quickly through the environment leaving their 
signature wherever they go.
 “It’s time we took sustainability to mean free from 
chemicals”, said May, who, like many has observed the 
wave of sustainability claims in the products and services 
we buy. 
 How can we have sustainability when people and 
nature become victims of a food production system based 
on biocides?

Organic response commonsensical 
but so is a national ban...
By rod May

A recent media article highlighting concerns regarding the continuing use of endosulfan and 
carbendizam promoted a range of organic industry responses including NASAA
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 The organic sector is the fastest growing area in the 
food trade market displaying sustained rates of growth 
around the world despite the global financial crisis.
 Market information is showing an increase in sales of 
fresh organic produce along with the sales of organic body 
care and cosmetic products which also continue to increase.
 The global recession had no impact on Biofach in 
Germany with over 46,000 trade visitors from 130 
countries and 2,717 exhibitors spread over 12 halls 
making BioFach largest global organic event.
 Global demand for organic foods is expected to grow 
by 46% over the coming five years despite the world 
economic crisis, according to an outlook from the United 
Nations Trade and Development Agency (UNCTAD).
 While organic retailers are experiencing consumer 
resistance to paying more for organics, many consumers 
have weighed the higher cost of organic food against 
its benefits and many believe that organic products are 
worth the extra cost.
 Generally organic produce is attracting a much wider 
demographic than previously seen - highlighting the need 
for more farmers to start supplying organic. This means 
that in developing countries, the increasing number of 

organic food consumers offers extremely important 
benefits for small-scale traditional farmers.
 The US Organic Trade Association (OTA) 2009 
Organic Industry Survey showed that despite the deep 
recession there has been a significant increase in the sales 
of organic home consumables.
 For example, U.S. sales of organic products, including 
food and non-food, reached $24.6 billion by the end of 
2008, growing an impressive 17.1 percent over 2007 
sales despite tough economic times, according to the 
Organic Trade Association.
 This rate is all the more impressive with the current 
state of the global economy. While other sectors are 
seeing declining, organic agriculture and products 
provide a bright spot in the U.S. economy.
 This has a knock on affect across global organic 
markets as suppliers struggle to meet consumer demand.
 Solid demand in the US export market has been one 
of the driving factors behind growth for one of the largest 
producers of Certified Organic beef in Australia.
 Since April last year, The Organic Meat Company has 
doubled its production of Certified Organic beef, in the 
latest phase of development for the company.

Organic trade & the global 
financial crisis
What crisis...? Organic sector is the fastest growing area in the global food trade...!

 The Organic Federation of Australia (OFA) initiated 
the Australian Standard AS 6000-2009 to help ensure the 
integrity of organic and biodynamic products.
 With the new AS 6000-2009 published it is important 
to understand how it could be used by the Australian 
Competition & Consumer Commission (ACCC).
 The role of the ACCC is to regulate misleading and 
deceptive conduct under The Trade Practices Act 1974 
(the TPA). The ACCC can take legal action against a 
trader for contraventions of the TPA.
 The need for a clear definition of an organic product 
is clear from both an industry and consumer perspective 
the need for a uniform, accepted standard that deals with 
organic and biodynamic products.
 The Standards Australia process used to develop AS 

6000-2009 had the rigour and transparency of the accepted 
international best practice in standards development (The 
International Organization for Standardization - ISO).
 An important part of developing AS 6000 was input 
from relevant stakeholder groups including industry, 
consumers, retailers and regulators.
 All organic standards in Australia are voluntary. 
However, all organic claims, whether referencing a 
standard or not, must be able to be substantiated. 
 The ACCC can take action where a claim is made that 
a product is certified to a standard and it is found not to 
be certified to that standard.
 If you think you have seen a misleading, deceptive 
or false organic claim, protect your industry and our 
consumers, report it to the ACCC.

Making a complaint to the ACCC 
about an organic product...?
Concerned over the integrity or quality of organic produce, if in doubt contact the ACCC
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Events & expos
A round up of some upcoming expos & events in the organic industry...

Organic Expo & Green Show  20 – 22 
August 2010

 Once again NASAA is proud to 
be an active supporter and exhibit at 
this year’s Organic Expo & Green 
Show in Sydney.   The Organic Expo 
& Green Show is recognised as a 
major trade and networking event.
 Visit the expo if you have the 
opportunity and take advantage 

of what’s on offer, learn what’s new and make trade 
contacts.  Communication and networking is the key to a 
sustainable industry!
 For more information, to book your stand or to register 
for your free 3 day trade pass, www.organicexpo.com.au
 New for 2010:  the ‘Sustainable Profits’ conference will 
run on 19 & 20 August.  Don’t miss 2 days of interesting 
industry and business topics including special key speaker 
Katherine Dimatteo, president IFOAM, executive director 
of the US Organic Trade Association from 1990 – 2006.

Australian Olive Expo 14 – 15 October 
2010

  “A Two Day Trade Expo Focusing 
on the Production, Processing and 
Marketing of Australian Olives and 
Olive Oil”  
 The Australian Olive Expo 
will be held at Allan Scott Park, 
(Morphettville Racecourse) in South 
Australia on Thursday 14th and Friday 

15th October 2010.  
 Over 150 static and working displays  Brand new 
venue in South Australia  Free Expo entry to ALL olive 
industry participants  An official event of the Australian 
Olive Association  Industry specific seminars and 
presentations. Over 1400 olive growers attended Expo 
2009  14th National Extra Virgin Olive Oil Awards dinner 
and celebration (Friday 15th)  Oil tasting workshops  
Discover the latest in olive production technology  at 
Australia’s largest olive industry gathering.

BioFach America 14-16 October 2010
Boston Convention & Exhibition 
Centre, Summer Street, Boston 
 BioFach America provides producers, retailers, 
buyers and consumers with access to both regional and 
global markets.
 At Biofach, you’ll see established  organic brands  
on display alongside new and innovative products from 
fledgling companies entering the global organic markets.
 More information at www.biofach-america.com/en/
default.ashx

BioFach Japan 21-23 September 2010
The Tokyo International Exhibition 
Centre, Japan
 Japanese consumers 
are eager to find high 
quality natural and organic 
products, which include natural cosmetics, personal care 
and textile products.
 BioFach Japan 2010 is the expo for Japanese and 
international organic and natural products in the Asia-
Pacific region. 
 The expo gives businesses an into the growing Japanese 
organic market with its health conscious customers.
 More information at www.biofach-japan.com/en/

Natural Products Expo Asia 26-28 
August 2010
Hong Kong Convention and Exhibition 
Centre, Hong Kong
Natural Products Expo Asia has been established as one 
of the leading organic trade shows in the Asia-Pacific 
region. 
 The Expo has experienced steady growth as market 
expand as a result of consumer awareness and the 
increased demand for organic produce across these 
emerging markets.
 More information can be found  online at www.
naturalproductsasia.com
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