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What a dynamic industry we work in!! 
The Global Organic Industry is reported to be valued 
at US$96.6B; in 2016, it is projected to increase to 
US$102.31B.  The Asia Pacific organic industry is estimated 
to be valued at US$5.913B and growing to a projected 
US$6.386B in 2016.  Within this region, the Australian 
industry is currently valued at AU $1.91B and projected to 
hit AU$2.145B in 2016.  More specifically, since 2009, the 
Australian industry has grown at a compounded annual 
rate of 15% and if internal figures are any reflection, this 
growth rate will continue during 2015-16.  

Organics within Australia has gone from being the fastest 
growing segment within the food sector to being the 
fastest growing of ANY sector in this period.  This growth 
far outstrips growth within the conventional agricultural 
industry of 3.4% through the period 2012–14.  

With this growth has come some spectacular capital 
raisings and the one most relevant to NCO Operators is 
of course, the NASAA certified Bellamy’s Organic listing 
on the ASX last year.  Not only was the result an amazing 
achievement for Laura McBain, her Board and the team 
at Bellamy’s but it also focused a lot of positive media 
attention on the organic sector and people who otherwise 
would not have given the industry a second thought, 
suddenly were taking a great deal of interest.  This interest 
has stirred a number of big corporate operators to 
investigate becoming certified organic.  

Highs and Lows
The year has seen some dizzy highs (Bellamy’s, record 
enquiries and applications, NASAA’s very successful 
Indigenous Training course, consolidation of our entry 
into China, Organic Wine of the Year) but that has all 
been seriously overshadowed by the tragic events in 
Nepal where there has been destruction beyond our 
imaginations. Some long-term NASAA certified operators 
have been significantly affected and while our hearts and 
prayers go out to all the Nepalese people, they go out 
especially to our own certified operators and of course, 
Maheswar Ghimire, our Kathmandu-based International 
Inspector.  

International Reach
NASAA has been well represented at many of the major 
organic conferences and expos during the past year.  
Last October, your Chairman, Jan Denham and I went 
to Istanbul for the IFOAM World Congress which was an 
amazing experience to see all the world’s major organic 
organisations coming together all at the same time.  In 
December, our Certification Manager, Sachin Ayachit and 
I represented NASAA and NCO at the Pacific Organic and 
Ethical Trde Community (POETCom) AGM and Technical 

Committee Meeting in Nadi, Fiji.  NCO, through Sachin, 
was heavily involved in the development of the Pacific 
Organic Standard and we will continue to show our 
support of POETCom by running an Inspectors Training 
course in August in Fiji for inspectors inspecting to the 
Pacific Organic Standard, the National Standard and some 
International Standards.  Organics is not just about the 
soil, land and animal welfare.  It is also about social justice 
and corporate social responsibility and I believe NASAA is 
leading the organic industry in this regard.  

Recently, I was fortunate enough to be invited to speak at 
the Biofach China 2015 Expo and Conference in Shanghai 
and please, if you haven’t been to Shanghai, put it on your 
bucket list!!  A very clean, culturally significant place!!  The 
Expo went extremely well where my speech was translated 
into four languages for delegates to follow.  My topic was 
Organic Regulations in Australia; Exports and Free Trade 
Agreements which concentrated on highlighting the 
additional cleanliness, greenness and safety of organic 
produce from Australia, the massive growth in the organic 
industry and how both countries could make the FTA work 
for them, especially as most Chinese tariffs will be removed 
from almost all Australian agricultural products over the 
next 4–9 years.  Looking around the exhibitors stands, like 
the Turkish experience last year, it continues to surprise 
me just how well known the NASAA label is overseas and 
just where it pops up.  

Closer to home, NASAA has also been invited to speak 
at two major conferences: the Agribusiness Outlook 
Conference in Melbourne on 26th May and the Agriworld 
Australia Conference in Sydney on 16–17 July. Both 
speeches  focus on the growth in organic production and 
how a rising standard of living is influencing purchasing 
and consumption habits. Great experiences for me and 
great exposure for the NASAA label and all your products 
that carry the NASAA brand.

Our Facebook and Social Media presence keeps on 
strengthening and we are at the stage where we should 
be using this far more commercially.  This is the next step 
in our growth to be more commercially savvy around the 
use of all social media.   We have developed a Sponsor and 
Advertiser Kit if any of you are interested in advertising in 

What a Year 
for NASAA!
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any of our publications, share in our advertising package 
with Winestate Magazine or sponsor any of our events and 
workshops.  Please contact the office for details.

This Chinese certified operator 
buys and distributes NASAA 
certified organic milk and feels 
by adding our label, as they 
know it represents Australia, they 
are confirming the additional 
cleanliness and safety of the end 
product.  

This is something that appears 
to be very important in 
marketing in China. That is, 
clearly demonstrating all the 
food certifications the company 
has.  It appears that the more 
certifications you have, the safer 
the consumer perceives the 
product to be.  

It is also great marketing for the 
certification bodies.

But where to from now for NASAA?  Organics in Australia 
is at an interesting spot.  While the cost of certification 
is, in comparison to similar food safety certifications, 
quite cost effective, the cost of providing it is becoming 
increasingly more expensive.  The difference between 
organic certification and other food certifications, is that 
an organic label on your product definitely adds value to 
the end product, whereas this may be debateable  in the 
case of others.  NASAA spends on average, $50,000 per 
year maintaining our various accreditations with some 
years, this jumping to $75 - $80,000 when our accrediting 
bodies require witness audits in overseas countries.  While 
we have the scale in our operations to be able to absorb 
these costs, it is hard to see how the smaller certification 
bodies (CB) can afford this.  As such, I see a sort of forced 
rationalisation possibly occurring in the certification 
space, where some CB’s provide domestic certification 
but have contracted arrangements with the larger CB’s 
to provide international certifications.  We have such an 
arrangement with the OFC where we provide USDA NOP, 
JAS and Chinese Certifications in addition to their provision 
of certification to the National Standard.  To do this, we 
have approved a number of OFC inspectors to inspect 
for NASAA.  This way, there is no change to the operators 
inspections routine as the inspector sends a copy of the 
report to OFC for National certification and another copy 
to NCO for International certifications.  The effect of this is 
that the additional NOP operators makes the International 
accreditation costs much cheaper per operator for NCO 
allowing at the same time for OFC to offer NOP without 
the cost of accreditation.

Interest in organics within Australia is at an all time high.  
There are many issues driving this from an awareness 
of the high level of chemical use in industrial farming; 
awareness of and in the main, a rejection of, GMOs in 

food production systems and above all, a much greater 
consumer awareness of health issues linked directly to 
food consumption.  Recent reports that Germany and 
France are banning over the counter sales of glyphosate 
and other countries banning GMO’s, all add to the public 
perception that by buying organic food, you don’t put the 
health of your children at risk.     

Today, we have a younger, cashed up, very health 
conscious, socially aware and usually early stage 
parental consumer who are insisting on having access 
to more information about the food they are buying and 
consuming.  Information such as where does their food 
comes from?   Is what is on the label actually what they 
are buying?   And, are they supporting Australian farmers 
when they buy the food that they buy?  

Government / Senate enquiries into Truth in Labelling, 
Country of Origin, Food Certification; Media speculation 
on animal welfare issues raised by enquiries into Free 
Range stocking rates for Chickens and pigs, all focus (in 
the main) positive attention on the organic industry and 
further aid in promoting the integrity of the industry and 
its participants.  

It is a great industry and hopefully, all these will continue 
to be positive driving forces for the foreseeable future.    

I wish you all well and trust that you are all enjoying some 
of the upsides of an industry that is in such a positive 
mode of growth.  

Kind regards, 

Ben Copeman
NASAA General Manager
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It has been a fantastic year and I thank you all for your 
ongoing support throughout the year. Since starting 
with NASAA last September, it has been a steep 
learning curve and I continue to pick up a lot from 
those throughout the industry in relation to their 
individual businesses, the industry as a whole and the 
unique position we find ourselves in as a sector. 

All indicators are demonstrating the incredible 
demand for Organic product is not slowing down and 
is in fact charging on in a lot of the individual markets 
Globally. It’s an incredible time to be part of such a 
dynamic environment and I’m looking forward to 
working with you all closer in the coming year.

Our goal to develop an annual program delivering 
a number of tangible and informative seminars, 
workshops and conferences to our operators and the 
industry has really stepped up a gear in 2015. 

With a number of workshops being held across the 
country we’ve really taken the plunge with more to 
come in Western Australia and Queensland.

Our commitment to the wider community to deliver 
a much more interactive and grassroots approach 
to organics is proving a winning formula, having 
experienced fantastic responses to our initial 
workshops even in the early stages of development.

It says a lot about the demand for Certified Organic 
supply chain services when we are attracting well over 
30 attendees from wide and diverse backgrounds 
and industries to our workshops, and as we continue 
to improve the program I envisage these numbers to 
continue to grow into 2016.

Our workshop and communication program is 
designed to return practical and useful information 
back to our communities in relation to the organic 
industry so be sure to let us know your ideas.

It ultimately aims to present opportunities that build 
that elusive transparency within the organic supply 
chain which delivers results from production through 
to increasing consumption demand at the other end. 

This network is critical to the ongoing growth of the 
industry and its ability to meet the growing demand 

for certified product on a global scale. With demand 
outstripping supply by upward of 40% and an annual 
growth rate across the industry of 15-25%, an effective 
network and a cohesive, co-operation environment 
across the industry is critical to meet these demands. 

With 2015 being the International year of the soil 
we have delivered and collaborated with others on 
promoting the importance of healthy soils that grow 
great food. We are fortunate to have had some great 
speakers delivering on a variety of topics related to 
soil health from biodynamics to composting to input 
manufacturers amongst others.

We also have provided the platform that has delivered 
information on domestic markets, exports, local agri-
industries and obviously, the organic industry, steps 
to certification and market access. 

Comprehensive supply chain management is 
critical to the viability of the industry, from primary 
production, to business management right through 
to logistics, distribution and your own health.

We are continuing to work hard on collaborating 
with key partners in the delivery of these workshops 
and we thank all our sponsors and collaborating 
organisations for helping deliver great results right 
across the industry.

Pete Hastie
NASAA Operations Manager

NASAA On the Road

NASAA Workshops now in full 
swing across the country
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Global Market Access
National and International Changes in Organic Certification
Greetings from NCO. What an eventful year we 
have had. It is my pleasure to share with you new 
developments, initiatives, and changes... 

Increased market access requirements

We added many new and innovative certified 
products proudly displaying the NASAA label. 
Operators in 13+ countries contributed to the ever-
growing international trade of certified organic 
products. The number of countries with organic 
standards has increased to 88 and continues to rise. 
Kudos to our operators who have gone through a 
stringent process of certification to achieve market 
access to Australian and international markets and 
comply with market requirements. At NCO we are 
closely monitoring market access requirements and 
will keep you informed of changes relevant to your 
certification. If you are planning to export and need 
further information on potential changes, please 
contact us.

Additional programs in China and Korea

The international organic trade is constantly 
changing. Having systems in place at the operator 
and certifier level to respond quickly to the export 
market requirements is the key to success. China 
and Korea started enforcing their organic standards 
and regulations recently. If you are planning to 
export to these new markets, we are keen to provide 
you the information and expertise to facilitate the 
process. The additional certification programs are not 
necessarily difficult, but they are different in terms of 
paperwork, regulatory requirements, and labelling. 
Please contact our office to find out more. 

National Standard Changes 

Recent changes in the National Standard for Organic 
and Biodynamic Produce have been received 
positively by organic producers. However, the 
requirement of compliance with the Standard for 36 
months does not change, eligible operators need 
fewer inspections to achieve full certification. The 
requirement to go through a mandatory 12-month 
period of pre-certification has been removed. If you 
would like to discuss this standard amendment in 
relation to your own situation, please contact us.  

Increased risk-based testing and audits 

The requirements to conduct a minimum number of 
unannounced inspections have changed. As required 
by the Australia – EU equivalence, NCO will conduct 

unannounced inspections for 10% of certified 
operators. This requirement is also applicable to our 
international operators. Unannounced inspections 
are an integral part of the certification process. Many 
operators ask us why they have been targeted for an 
unannounced inspection. Their purpose is 3-fold:

1. Our accreditations require us to complete a 
certain number of unannounced inspections. 

2. They are essential to maintaining the integrity of 
the organic certification process.

3. Unannounced inspections may also be the result 
of a risk analysis by the certification team 

NCO has also increased the risk-based residue testing 
across the board. Like unannounced inspections, we 
target a variety of certified products for testing. 

We appreciate your cooperation in meeting 
our accreditation requirement and an ongoing 
commitment to maintaining product integrity. 

Risk assessment at all levels 

We are placing more emphasis on risk assessment at 
all levels. As a part of our risk assessment procedures, 
we are also using more advanced GIS program to 
assess risks of contamination. We have also changed 
some organic management plans (e.g. Honey) to 
seek more precise information on operator’s own risk 
assessments. Our risk assessment plan will benefit 
not only NCO but also our certified operators. Our 
staff have been trained to carry out risk assessment at 
every step of the certification. If you have developed 
your own risk assessment plan for your own business, 
we would love to hear from you. 

International Collaborations 

We also believe in collaborating with other certifiers 
internationally to achieve synergy, cost efficient 
delivery of certification services, and more support 
for operators. We work closely with other certifiers in 
Oceania, Asia, US and Europe to find answers to any 
market access related questions. You can access a 
comprehensive list of NCO recognised International 
and Australian certifiers on our website. This list will 
be particularly helpful if you are sourcing ingredients 
from international suppliers. We are the only 
Australian Certifier to offer certification to the Pacific 
Organic Standards. 

Sachin Ayachit
NCO Manager
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Bob Puglisi and son Andrew, are 5th and 6th generation 
fishermen who have been at the leading edge of 
contemporary fisheries in Australia for the past 40 years. 
With a rich heritage of both fishing and cooking from 
their homeland in Southern Italy, the Puglisi family 
know that the unique waters fed by the Great Southern 
Ocean, and the sunny Mediterranean climate of the 
West Coast of South Australia could produce some of 
the finest shellfish in the world.

As pioneers of both the Spencer Gulf Southern Prawn 
fishery and the farming of the mighty Southern Bluefin 
Tuna, they have built an enviable reputation as visionary 
members of the seafood community.

Kinkawooka’s reputation for quality has grown since 
the development of their mussel farming operation 
in Boston Bay, with the commissioning of a farming 
operation and processing facility amongst the best in 
Australia.Kinkawooka’s philosophy of quality and care 
extends to every aspect of their business from water to 
pack. The NASAA certification recognises this care.

Half way between Adelaide and Perth is the Eyre 
Peninsula – at the bottom of this Barren expanse of 
wheat farming and wilderness lies Boston Bay. 3.5 times 
the size of Sydney Harbour, Boston Bay is where the 
desert meets the sea, an area of spectacular rugged 
seas and coastal savannah. At the heart of Boston Bay 
lies Port Lincoln, home of Australia’s largest commercial 
tuna fishing fleet and hub of both the wild harvest and 
aquaculture fisheries in South Australia.

The attraction for fishermen and aquaculture 
companies to this remote part of the world are the cold, 
nutrient rich waters of the Great Southern Ocean. Fed 
by the upwellings from Antarctica and carried up to the 
Australian mainland by the legendary “roaring 40s” of 
the Southern Seas, the waters of Boston Bay have long 
held a world wide reputation for the quality of the tuna, 
abalone, crayfish and whiting. Recently, a number of 

aquaculture seafoods have been added to this list – 
oysters, abalone and now Blue Mussels.

The Blue Mussel has been growing naturally in Boston 
Bay for 6,000 years, but it has taken the commitment and 
ingenuity of Kinkawooka Shellfish to develop arguably 
the best mussel farming operation in Australia.

Natural mussel spat is collected from Boston Bay and 
using a long and drop line growing method, the mussels 
are grown out on one of the 5 leases, covering some 80 
hectares in Boston Bay. The spread of available water 
provides Kinkawooka Shellfish with an advantage in 
being able to maximize the eating quality of the mussels.

It is the unique growing environment combined with 
the Kinkawooka’s farming that produces the Boston bay 
mussel which can be characterized by its sweet flavour 
and soft, rich texture. Daily monitoring of the water 
temperatures, nutrients and mussel condition across all 
growing areas in Boston bay ensures that only mussels 
in premium condition are harvested. Using Automated 
harvesting equipment, the mussels are removed from 
the growing lines, graded and cleaned before being 
transported to the purpose built, Kinkawooka Shellfish 
processing facility in Port Lincoln.

Processed within hours of harvest, the culinary quality 
of the mussels is captured through a combination of 
traditional handling and contemporary technology. 
At every step, quality and suitability is the focus. The 
latest processing and packaging equipment has been 
incorporated with chef-designed processes to deliver 
a range of live and value-added mussels which are 
consistent and delicious.

Kinkawooka are excited to have been certified organic 
as a validation of the companies commitment to quality, 
the environment and the customers.

Maya Puglisi 
Kinkawooka Shellfish 

NASAA Shows its Mussels
Kinkawooka Shellfish celebrate Organic Certification



8

As in 2014, there was a huge interest in the 
competition, with more than 100 certified organic 
wines being submitted. Once again, the quality was 
high. This year, the judges were:

Dwayne Cunningham - winemaker at Paxton Wines.
Troy Kalleske - winemaker/co-owner at Kalleske.
Paul Kernich - senior winemaker at Angoves.

As with all Winestate competitions, tasting and 
judging follows international standard scoring 
procedures, with wines being awarded star ratings.

Organic Winemaking

While the first main phase of wine production (grape 
growing) is relatively straightforward in terms of 
organic practices, the second (fermentation and 
bottling) is more difficult. While many winemakers 
support the use of small quantities of sulfites to 
stabilise the wine, others use no added preservatives, 
albeit at the cost of a shorter available ageing period.

In conventional winemaking, chemical fertilisers are 
used to promote larger yields and protect against 
disease. These chemicals are absorbed through the 
roots into the vine and are then passed through 
leaves and stems into the fruit. Organic winemakers 
believe that this use of chemicals can destroy the 
unique character of the land, and thus the flavour 
that the terroir imprints on the wine.

The Runners Up

There were 6 runners-up which each scored 4.5 stars:

•	 Tamburlaine Reserve Hunter Semillon 2014
•	 Settlers Ridge Sangioveses Blend 2014
•	 Rosnay Freedom Red Cowra Shiraz 2014
•	 Gemtree Ernest Allan McLAren Vale Shiraz 2013
•	 919 Reseerce Collection Riverland Shiraz 2014
•	 Kalleske Greenock Barossa Valley Shiraz 2013
•	 Kalleske Eduard Barossa Valley Shiraz 2013

We hope you get to taste all of them, we have done 
our best to do so - and will continue to offer some of 
the wines for tasting at NASAA and Winestate events 
throughout the rest of 2015. 

The 2015 Organic Wine of the Year

This year’s winner, with a 5-star award, was NASAA 
Certified operator, Macaw Creek, for the Em’s Table 
Riesling. Congraulations to Rod and Em Hooper and 
their family on winning the award.

Situated between the Clare and Barossa Valleys in 
South Australia’s Mt Lofty Ranges, Macaw Creek 
wines are located in the Gilbert Valley. This region is 
unique in its proven ability to produce quality Rhone 
varietal grapes in an organic environment free from 
chemicals.

Such grapes lend themselves beautifully to producing 
table wines that are elegant with ripe fruit expression 
and definitive palate structure. 

Rod Hooper is one of Australia’s most accomplished 
winemakers with over 20 vintages under his belt by the 
age of 40. Rod’s first vintage was with Penfold’s Wines 

in 1980. After graduating 
with a Bachelor of 
Applied Science from 

Organic Wine of the Year
Proudly Sponsored by NASAA
Now in its second year, the Organic Wine of the Year Award was open to all wines certified 
organic by a government approved certification body in Australia. The award was run and 
judged by Winestate Magazine. The winner was announced on Friday 26th June at the Adelaide 
Convention Centre, and the detailed results appear in the Winter 2015 issue of Winestate.
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experiencing growth and acceptance across different 
areas of food and wine production, as is evidenced 
by their recent percolation into informal, TAFE and 
Higher Education sectors – bringing organics to 
a new generation of students, who could be the 
winemakers of the future.

Rod 
Hooper
Organic 
Wine of 
the Year 
Winner 

2015

We hope that the Organic Wine of the Year Award 
continues to stimulate interest in organic wine 
for both operators and consumers. We will keep 
attending the Winestate events, and showcasing not 
just NASAA Certified Organic wines, but many other 
products as well. 

In 2015 already we have attended the Winestate 
Cabernet Challenge and Shiraz Challenge events, 
which meant we could offer more than 1000 
guests the chance to taste organic cheese by 
ODFA, chocolates courtesy of Organic Times, Mojo 
Kombucha by Organic and Raw, and Pistachios from 
the Food Forest. Please contact us if you want some of 
your products to be part of this opportunity, or if you 
would like to share in the sponsorship of the Organic 
Wine of the Year, which 
provides exposure 
through multiple events, 
advertising and editorial 
opportunities.

Anthony D’Onise
Organic Wine of the Year 

Winner 2014

Stuart Baulk
Communications Advisor

We encourage all NASAA Certified Organic 
wineries to submit their wines in 2016

Roseworthy Agricultural College in 1984, he gained 
international winemaking experience with vintages 
in California, France and Germany.

Rod’s winery and vineyards at Macaw Creek have 
been established on property that has been in the 
family for 5 generations. The cellar door and winery 
have been built in beautifully restored stables that 
were constructed in the 1880’s. 2.5 hectares of 
vineyard was originally planted in 1995. The first 
harvest from these vines was completed in 1998 with 
some pleasing results. Rod’s first attempt at a reserve 
blend of shiraz and cabernet from his Macaw Creek 
fruit won a gold medal at the Royal Adelaide Wine 
Show and received a nomination for the prestigious 
George Mackey Trophy for Australia’s finest exported 
wine.

Rod’s wine making philosophy at Macaw Creek 
begins in the vineyard where the least amount of 
intervention possible is applied to the growing of 
terroir suited grapes of the highest quality to create 
wines that are elegant with clean ripe fruit expression 
and definitive pallet structure.

This results in wines that are not only easy to drink 
when young, but can also be cellared with confidence.

The Future of 
Organic Wine

Organic standards in 
Australia have now 
developed a solid 
reputation overseas, 
now making exports 
attractive. 

Organic winemakers such as Temple Bruer now have 
significant export opportunities to China as a result 
of the partnership between NASAA and Chinese 
Organic Certifiers.

Sustainable agricultural approaches such as Organics, 
Biodynamics and Permaculture Design are all 
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In 2012, NASAA, together with the Organic 
Federation of Australia supported a research project 
led by CQUniversity and the University of Canberra 
to investigate consumer intentions around organic 
foods. The findings showed that consumers are 
influenced by 3 factors:

HEALTH 
The perception that organic products are better for 
us and more nutritious.

TASTE   
The idea that organic products have more pleasurable 
effects on the palette.

STATUS  
The notion that buying organic indicates more 
responsible/sustainable behaviour.

This information was important and useful for the 
industry to understand how it can grow and expand 
into new markets, but was based on consumer 
perception rather than scientific data.

More recently however, published scientific research 
findings are being communicated (with the vigorous 
help of social media), to the effect that organic foods 
do contain fewer pesticide residues, greater nutrient 
levels and may provide health benefits.

In addition, governments are starting to take note of 
the evidence, and taking steps to ban GMOs, harmful 
pesticides and to investigate organic principles.

Pesticide Residue Testing
A study published in the journal of Environmental 
Health Perspectives in 2015 by Cynthia Curl 
(University of Washington) investigated the impact 
of organophosphate pesticide exposure via dietary 
intake.  The study was based on the knowledge that 
exposure to organophosphate pesticides depends 
partly on personal decisions such as food choices such 
as conventional vs. organic, and aimed to develop a 
reliable method of measuring exposure.

Long-term dietary exposure to organophosphates 
was investigate in almost 4500 participants, and 
the influence of organic produce consumption was 
examined.

Significantly higher levels of organophosphate 
residues were found in the urine of conventional 
consumers than in groups reporting more frequent 
consumption of organic produce.

GMO Consensus
A statement signed by over 300 scientists and legal 
experts was published in the journal Environmental 
Sciences Europe earlier this year. The statement 
argues that there is “no consensus” on the safety of 
GMOs, thus challenging the idea put forward by the 
GM industry and some scientists, that GM foods and 
crops are safe for human and animal health as well as 
the environment.

The joint statement developed and signed by over 
300 independent researchers does not assert that 
GMOs are unsafe or safe. Rather, the statement 
concludes that the scarcity and contradictory nature 
of the scientific evidence published to date prevents 
conclusive claims of safety.

Together with the growth seen in organics in Australia 
and worldwide, perhaps the science is telling us that 
the tide is turning.

Stuart Baulk
Communications Advisor

Science of Organics 
Latest Research Findings deliver...

For years, researchers, producers and consumers have debated whether organic products are 
“healthier”. The debate has been fuelled by the environmental movement and strong consumer 
perspectives on one side, and a lack of concrete scientific evidence on the other.
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Organic vs. 
Conventional?

As more and more agricultural research studies are 
completed, the findings are piling up and open to 
interpretation. Some recent studies, summarised 
below, have directly examined the yields of 
conventional and organic production methods.

Seufert, V., Ramankutty, N. & Foley J.A. (2012) 
Comparing the yields of organic and conventional 
agriculture. Nature (485): 229–32.

Numerous reports have stressed the need for 
major changes in global food systems, and for 
agriculture to meet the twin challenges of feeding 
a growing population, while also minimising global 
environmental impact. Organic farming is often 
proposed as a solution. However, critics argue 
that organic agriculture suffers from lower yields 
and thus requires more land to produce the same 
amount of food as conventional farms. This study 
used a comprehensive meta-analysis to examine 
the relative yield performance of organic and 
conventional farming systems globally. Findings 
showed that overall, organic yields are typically 
lower than conventional. However, the differences 
are highly contextual, depending on system and site 
characteristics, and range from 5% lower organic 
yields (rain-fed legumes and perennials on weak-
acidic to weak-alkaline soils), 13% lower yields (when 
best organic practices are used), to 34% lower yields 
(when the conventional and organic systems are most 
comparable). Under certain conditions including 
good management practices, particular crop types 
and growing conditions - organic systems can almost 
match conventional yields. To establish organic 
agriculture as an important tool in sustainable food 
production, the factors limiting organic yields need 
to be more fully understood, alongside assessments 
of the many social, environmental and economic 
benefits of organic farming systems.

de Ponti, T., Rijk, B. & van Ittersum, M.K. (2012) The 
crop yield gap between organic and conventional 
agriculture. Agricultural Systems, (108): 1-9.

A key question for organic agriculture, is whether it 
can produce enough food for the world. Comparisons 
of organic and conventional yields play a central role 
in this debate. This study compiled and analysed 362 
published organic–conventional comparative crop 
yields. The findings showed that organic yields are 
typically 80% of conventional yields, albeit with a 

high level of variation (standard deviation 21%). The 
organic yield gap varied significantly between crop 
groups and regions. 

The authors hypothesise that due to challenges in 
the maintenance of nutrient availability in organic 
systems at crop rotation, farm and regional level, 
the average yield gap between conventional and 
organic systems may be larger than 20% at higher 
system levels. Future research should therefore focus 
on assessing the relative performance of both types 
of agriculture at higher system levels, i.e. the farm, 
regional and global system levels, and should in that 
context pay particular attention to nutrient availability 
in both organic and conventional agriculture.

Inclán, D.J., Cerretti, P., Gabriel, D., Benton, T.G., 
Sait, S.M., Kunin, W.E., Gillespie, M.A.K. & Marini, 
L. (2015) Organic farming enhances parasitoid 
diversity at the local and landscape scales. Journal 
of Applied Ecology (in press).

Since some species of insect parasitoids are the natural 
enemies of major crop pests, understanding the scale 
at which parasitoids are affected by organic farming 
is an important step to support their conservation.

This study sampled tachinid parasitoids (types of flies) 
at the centre and margin of arable and grassland fields 
on paired organic and conventional farms. A total 
of 192 fields were sampled in two biogeographical 
regions of the UK. Findings showed that the positive 
effect of organic farming on tachinid parasitoid 
diversity can be observed at multiple spatial scales. 
The local scale showed higher abundance and species 
richness on organic farms and on field margins than 
on field centres. At the landscape scale, the diversity 
of tachinids was higher in landscapes with higher 
proportions of organic land. At both scales, the 
positive effect of organic farming was clear for arable 
fields, while it was almost neutral for grasslands.

In order to restore parasitoid diversity, the promotion 
of organic agriculture should aim to increase both the 
total extent of organic farming and the connectivity 
of individual farms. As the benefits of organic farming 
to biodiversity clearly spread beyond individual farm 
boundaries, any assessment of organic farming 
should consider these positive externalities.



12

This year, the NASAA Industry Seminar and 
AGM will take its theme from 2015 as the 
International Year of Soils...

The venue is the Mercure Hotel, Canberra and the 
event will be held on Friday November 13th. Following 
the format of last years event in WA, there will be a 
day of speakers and workshops, followed by the AGM 
in the afternoon, and a dinner in the evening.

Healthy Soils - Healthy Food

Following on from the Steps to Certification 
Workshops, and the International Year of Soil, the 
industry seminar theme will be centred around 
soil health and fertility, and its impacts upon food 
production and ultimately, human health.

Industry Seminar Speakers

Our first speaker is confirmed, and we are working to 
complete the program by the end of July.

CALL FOR SPONSORS

We are looking for sponsors for the event and can 
offer exposure for your products, brochures, poster 
banners as well as on our online platforms. Please 
contact Pete Hastie for more information.

JOIN US 
FOR THE 

2015 NASAA 
INDUSTRY 
SEMINAR 

AND AGM IN 
CANBERRA

NASAA Industry Seminar & AGM 2015
Mercure Hotel, Canberra, November 13th - Canberra, ACT
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With great excitement, the Organic 
Federation of Australia is placing our first 
Interns as part of the National Organic 
Intern Program.  

The Interns are being placed on organic farms all 
around Australia from this month, and we look 
forward to sharing their learning curves, and great 
experience at a later stage.  We have had a fantastic 
number and calibre of applicants come through since 
the infancy of the program in January this year - from 
all over Australia and the world, seeking experience 
and a long term future in organic and biodynamic 
farms in Australia.  We are equally excited about the 
quality and intent of the organic and biodynamic 
farms that are keen to host future interns, both this 
season, and for ongoing seasons as their farming 
operations grow.

We are creating strategic partnerships with 
Educational Centres around Australia, that are offering 
Nationally Accreditied  Courses, in Organic and 
Biodynamic Agriculture, to Certificate IV and Diploma 
Level.  Through our mutual partnership with these 
TAFE’s, and our National presence in organics, we 
are endeavouring to access funding for the students 
to further their education in organics, and to assist 
farms with their succession and labour requirements.   
We thank the farms and interns for their support, and 
we look forward to hosting more Interns and Farms in 
early Spring!

This unique partnership enables the students to be 
matched to suitable farms based on location, their 
experience and interest, and their long term ambitions 
of employment and/or management in organic 
farms.  The Organic Federation of Australia is proud 
to create this partnership – that enables organics to 

be at the forefront of the future growth in Agriculture 
in Australia.  This is at a tumultuous time when farm 
labour, 451/457 VISA and the WWoofing program are 
under close scrutiny by the media and Government.  
We hope that through our strategic and transparent 
partnerships, we can create a model that can enable 
farms across Australia to grow in production, in their 
succession plans, and in the amount of organic food 
that is available throughout the country.

Some of the Farm Internships that are in motion this 
Autumn include:-

•	 Certified Stoned fruit orchard
•	 Certified Organic market garden (*2)
•	 Certified Mushroom farm
•	 Permaculture based poultry and educational 

centre
•	 Biodynamically run Not for Profit Market Garden
•	 Mixed farm enterprise (includes pigs/market 

garden/orchard).

We are also excited about the more advanced Tiers 
of the Intern Program – that are growing out of the 
original opportunities and conversations with farmers 
and potential interns.  These include blank canvas 
properties – that we are working with the owners 
to get Certified, and run as organic farms by newly 
qualified Interns, complete with a skilled mentor.  We 
are also looking at properties that are available to 
lease – or expand as starting opportunities for Interns 
as they graduate from their Internship.

If you know of a property that you think may fit this bill 
– please get in touch with us to discuss!  Or if you are 
looking for this kind of opportunity – then drop us a 
line.  There are a number of sponsorship opportunities 
available for our Intern Program – where businesses 
who are keen to grow a product, can in fact invest in 
the ‘farm concept’ that creates that product, while we 
endeavor to place an Intern to grow the farm, and the 
enterprise.  

Our ambition with the National Organic Intern 
Program, is to fundamentally grow more farms, 
and more farmers, in a gradual, professional and 
productive capacity!

Carolyn Suggate
Intern Coordinator, OFA

National Organic Intern Program
OFA making opportunities 
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Buzzing Young 
Operators Forum

Building on the success of NASAA’s some 32,000 
followers across three social media platforms, we 
have now started a new facebook group, the NASAA 
Young Operators Forum.

This group aims to connect young operators whether 
they are interested in farming, production, processing, 
wholesale or retail of organic and biodynamic 
products. Several of the NASAA staff are available 
to answer questions that operators may have - it’s a 
great and easy way to find information!

Check it out at:

www.facebook.com/groups/
NASAAyoungoperators/

WINESTATE
Australia’s oldest wine publication est 1978

Proudly supporting the Certified 
Organic Wine of the Year

Sponsored by Australia’s premier 
organic certification body: 

NASAA Ltd 

Peter Jackson 
sales@winestate.com.au

08 8357 9277

Copper or Sulphur for 
Organic Production...? 

There are clean options 
available... 

 Extremely low levels of heavy metal        
impurities 

 Undetectable levels of dioxins 

 Consistent quality from batch-to-batch 

 Small particle size = excellent coverage 
& disease control 

 Registered on an extensive range of 
fruit, vegetable and nut crops.  

 NASAA Certification No: 6358M 

For more details:  
 

Tel: (08) 9312 3200 
 

Web: www.melpat.com.au 
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Price of organic more than 
compensates for yield loss
Article by Elizabeth Crawford
New research showing organic agriculture is 
significantly more profitable than conventional 
should reassure farmers who are considering 
switching to organic but are nervous about financial 
loss during the three year transition in which they will 
have lower yields but cannot charge premium prices 
for their crops.

www.foodnavigator-usa.com/Suppliers2/
Premium-price-of-organic-more-than-
compensates-yield-loss

Why it might actually pay to 
be an Organic Farmer
Article by Justin Worland

Organic farmers earn 22-35% more than their non-
organic counterparts. Growing organic food can be 
significantly more profitable than traditional farming, 
netting organic farmers 22% to 35% more than 
their conventional counterparts, according to new 
research published in the journal PNAS.

time.com/3902279/organic-farming-
environment/d-proud/2688328/

France Bans Roundup!
Article by Julia Westbrook
France has recently taken the move to ban the sale 
of Roundup herbicides in their garden centers. The 
decision from the French Ecology Minister, comes 
just months after the World Health Organization 
concluded that glyphosate is a probable human 
carcinogen.
www.rodalenews.com/france-bans-roundup

Family Eats Organic 
for Two Weeks

A Swedish family has demonstrated how quickly 
pesticide residues can be removed from the body by 
switching to an organic diet.

In a two-week experiment, the family of five - parents 
Anette and Mats, and kids Vendela, Evelina and 
Charlie - swapped their conventional diet for an 
organic one and found that just two weeks of eating 
an organic diet managed to rid their bodies of most 
traces of pesticides.

The video explaining the experiment, which was 
conducted by Swedish supermarket Coop and the 
Swedish Environmental Research Institute, has now 
been viewed more than 4.5 million times on YouTube.

www.youtube.com/watch?v=oB6fUqmyKC8
Photo: YouTube/CoopSverige

Online Articles
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Why did you choose to become Certified Organic?

We noticed that there was a lack of certified products 
in the cosmetics and hair colour sector, while at the 
same time, there is the availability of certified organic 
ingredients which a required to produce them. 
Therefore, there is an obvious gap in the market 
which we could cater for.

Why did you choose NASAA as your certifier?

We decided to go with NASAA as they have the best 
reputation for strict regulations and integrity, and 
since our products use 100% organic ingredients, 
we have nothing to hide and there is no need for 
any flexibility on organic standards. NASAA has been 
vigilant and supportive to Australian farmers and 
producers of natural products, reinforcing ethics and 
standards so that australia can continue to provide 
quality products for doestic and international 
markets. It is clear that NASAA’s achievements as 
an institution are greater than many others in the 
market, but for Desert Shadow, it was very appealing 
to have a certification body with high standards.

Your new packaging has the NASAA label placed 
prominently on the front of the products?

Yes, we believe that truth in labelling is important, 
and our marketing strategy includes educating 
customers on product ingredients and where they 
come from, and promoting the NASAA brand as well 
as the Desert Shadow brand. We decided it was time 

to change our packaging. Having the logo at the front 
has lifted the profile - businesses that know about 
organic certification know what is behind that.

How is the new approach working for you?

Our products are now available more widely than 
just in health food stores, as interest and demand is 
taking off. 

Desert Shadow have embraced the NASAA brand 
by placing the logo on the front of all packaging, 
advertising, including it on their website and social 
media pages, and also explaining their reasons for 
certification with NASAA. We congratulate and thank 
Desert Shadow and other operators for their efforts 
- it is great to see the NASAA Certified Organic label 
on the front of products, as well as on advertising, 
promotional materials and social media sites. We 
hope that other operators will follow this example to 
help us build, expand and maintain the NASAA brand.

Greening the Desert
Desert Shadow shows us the logo - in a big way...
Perth-based NASAA Certified Organic operator Desert Shadow have really caught our 
attention recently. Not only as a certified producer in a specialised market with few 
organic operators, but also as a company who have completely embraced the NASAA 
brand. We spoke to Tomas Pradas about the Desert Shadow story.
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m: 0433404439
e: info@desertshadow.com.au

We want to make sure that you are able to offer your cus-
tomers a real organic alternative when it comes down to 
hair dyes and treatments, instead of false claims; because 
your business’ reputation is as important as our own.

Now we have a more sophisticated look, new Aloe Vera 
enhanced formula, nitrogen sealed pouches to ensure 
freshness and the endorsement of the most reputable 
Organic Certification in Australia.  

The Real Deal

Cert No 6368P

Red Dragon Organics is for Sale

Please email  
Katrina@reddragonorganics.com.au 
for information about business sale

Makers of the Sugar Free
Living Elixir, voted best
organic product of 2014

Stoney Creek, growers and 
processors of premium 

Certified Organic Australian 
flaxseed products, is always 
looking for new growers.

Need help? Contact
fred@stoneycreekoil.com.au

or phone 1300 352 948.  
www.stoneycreekoil.com.au

SLEEPINGBEAR
Organic Graphic Design
www.sleepingbear.com.au

Sleeping Bear can help to grow your presence 
and get you noticed by the people who matter

Need a new website? 
Need to setup social media? 
Busy running the business? 

No time to build your presence?

Websites & Social Media 
Business Cards & Brochures

Poster Banners & Signs
Newsletters & Reports

Want to Advertise with NASAA?
Selling your Farm? Building your Organic Brand?

Expanding your business? Launching a new product?

08 8370 8455
www.nasaa.com.au

FOR SALE
Finniss, SA $465,000

4-bed house just over 1hr from Adelaide, 
15min from Goolwa. 4-acre block with 
room for family, pets, livestock, fruit and 
vegetables. Three large rainwater tanks 
plus mains, enclosed verandah, 8-panel 
solar power unit. Two sheds, larger 
with concrete floor and power. A great 
almost-blank canvas for permaculture 
or certified organic production. 
www.realestate.com.au/property-
house-sa-finniss-119903441
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Join NASAA and support the 
organisation that supports 
the organic industry...!

National Association for Sustainable Agriculture Australia Ltd
PO Box 768, Stirling SA 5152  T: (08) 8370 8455  F: (08) 8370 8381  E: enquiries@nasaa.com.au

www.nasaa.com.au

Name                                                                             Business Name                  Certification No.
                    (if applicable)                            (if applicable)

Address          Suburb

State                            Postcode              Email                                                 

Tel                                                                       Mob                                                                       Fax

Do you wish to receive NASAA             
information electronically Y / N                                    

APPLICANT DETAILS

MEMBERSHIP DETAILS

PAYMENT METHODS

Direct payment to NASAA Ltd - NAB bank account; BSB 085-436, Account No 04-995-5748     For International Transfers: BIC/Swift Code: NATAAU3303M

PRIVACY AND CONFIDENTIALITY
NASAA is committed to handling personal information about you in accordance with the Privacy Act. 
NASAA may collect and hold information about you for the purposes of assessing, reviewing and making decisions about your suitability for NASAA membership. You may have 
access to your personal file held by NASAA. 
NASAA will handle all such personal information confidentially and will not divulge it to any party outside NASAA without your written permission except that:
• Generalised information may be extracted to be used for statistical purposes without disclosing personal details

Please fax or post application form together with correct payment either by cheque or money order made out to NASAA Ltd, or make your payment by 
Credit Card or direct deposit.

Cheque  Direct Deposit            VISA        MASTERCARD   Other

Cardholders Name                  Card Number

Signature                                                                                                                                   Date

Please sign me up as NASAA member
General Membership January - June (period 6 months - 1 Jan - 30 June)  $49.50               July - June (period 12 months - 1 July - 30 June)  $99.00 

NCO Certified Operator January - June (period 6 months - 1 Jan - 30 June)  $27.50              July - June (period 12 months - 1 July - 30 June)  $ 55.00 
Membership

Expiry Date                 /

YOUR INTEREST IN ORGANIC

If not a NCO Certified Operator, please give a brief description of your interest in organics and why you would like to become a member of NASAA (100-150 words)

Junior Membership July - June    (period 12 months - 1 July - 30 June)  $49.50               (for applicants under 26 years of age)

All applicants agree to abide by the NASAA aims & objectives set out in the NASAA Constitution which can be found at www.nasaa.com.au/welcome1.

How did you hear about us?   certification                referral            internet    media            event   other

Certified Organic, 
the future of... Sports?

The club started the anti-chemical regime five years 
ago to support the local wildlife, because the main 
oval sits on the edge of a creek, and the run off ends 
up in the waterways.

While we congratulate the toads and hope they will 
be the first of many sports teams, fields and stadiums 
to take this path, we have also been hearing more 
and more about some of the venues taking a slightly 
more green view of things...

A recent article by Rodale News outlines a report by 
the Green Sports Alliance in the US, which reviewed 
20 sports venues across North America, all of which 
are providing healthier food choices for customers, 
and adopting more sustainable and environmentally 
friendly food practices behind the scenes.

The report highlights a selection of more sustainable 
approaches, including menu planning with seasonal 
and local produce, looking for third-party certified 
sustainable products, investigating energy- and 
water-efficient kitchen equipment, the donation 
of unsold food via outlets similar to OzHarvest in 
Australia, and the use of waste in composting rather 
than landfills. 
The results include more local food, with more, 
organic, vegetarian and vegan menu options; more 
recyclable and compostable utensils and packaging.

“We are seeing the start of a significant cultural and 
marketplace shift towards environmentally intelligent 
food at sports venues,” said Dr. Allen Hershkowitz, co-
founder and president of the Green Sports Alliance. 
“Greener food service programs have helped venues 
improve operational efficiency, feed those in need, 
and better cater to varied dietary preferences. The 

game day fan experience is changing for the better 
as a result.”

Key findings from the 20 professional sports venues 
featured in the report included

• 17 venues were providing organic food options
• 18 venues sourced food from local farms
• 5 venues have on-site gardens to grow their own
• 14 venues serve antibiotic-free meats
• 14 venues compost their food waste
• 7 venues use compostable serviceware.

All of this is another step in the right direction, and 
with the organic sector growing as fast as it seems to 
be, it should be no surprise that it will start popping 
up in more and more different places. We are always 
open to new angles for certification and sustainable 
agriculture, as is evidenced by the Nambour Toads 
sports ground.

The Nambour Toads Rugby Union Club in Queensland recently became one of the first 
ever sports fields in Australia to become certified organic with NASAA. The club have 
cut out pesticides and herbicides, increased mowing to three times a week and use 
grass clippings as a replacement for fertiliser. They have also naturally increased the 
population of worms in the soil, which helps to control lawn grubs.
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Australia's FIRST Organic Certifier
www.nasaa.com.au

/NASAAcertifiedorganic  

/NASAAorganic

/NASAAorganics   

/company/NASAA-certified-organic

What is
CERTIFIED ORGANIC
Many products claim to be natural, organic, or additive and 

pesticide free.  What does it all really mean?
The only way to be 100% sure that products are organic, 

    is to look for Certified Organic by an approved certifier like NASAA.

Certified Organic products are independently audited and verified by a third 
party certifier, and comply with relevant organic standards

Certified Organic producers undergo a conversion process to ensure that 
non-organic, industrialised farming methods and inputs are phased out

Certified Organic operations are managed in compliance with the standards 
on an ongoing basis

Certified Organic products do not contain GMOs, hormonal growth 
promotants, synthetic additives, chemical herbicides, fungicides or 
insecticides or synthetic fertilisers

Certified Organic production considers social justice, animal welfare, 
biodiversity and the revegetation of land for long-term 
sustainability

Certified Organic products carry a certification logo and 
number to demonstrate organic integrity

Products carrying a label implying that they are an Australian certified 
organic product may only be packaged in Australia - the ingredients may not 
necessarily be certified to an Australian Standard

Products carrying the NASAA label are confusion free

Know where your food comes from - ALWAYS READ THE LABEL CAREFULLY

Brought to you by NASAA in the interest of 
transparency, integrity and truth in labelling

1234P


