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There are pros and cons of the organic process and of consuming organic foods. Consumers need to 
know the facts about both sides of the issue before making choices. 
 
A Thomson Reuters health poll on organic foods reported that 58% of all people surveyed said that, if 
given a choice, they’d choose to eat organic foods over conventional foods. Although some critics have 
labeled consumer preference as a halo effect, consumers reported preference of organic foods was based 
upon the perceived benefits attached to organic foods such as health benefits, eco-friendliness, and product 
freshness. 
 
There are several reasons people prefer to consume free-range chicken, organic, antibiotic-free, hormone-
free, and cage-free products. Many are concerned about their health and prefer the natural taste of things. 
Other consumers are concerned about environmental pollution, while others want to see humane treatment 
of animals, and some simply want food grown the traditional way where animals and birds are raised free 
range & cage-free, fed natural feed and are minimally processed. Some think that natural grown food is 
more economically feasible. Others are outraged over immunization of livestock and poultry, thinking that 
it is dangerous to health or that it contradicts their cultural or religious beliefs. This is discussed further in 
the section on Health Concerns below. 
 



An outside observer may wonder what the price for producing the organic food is. Is organic food more 
economically sound and environmentally safe? Let’s take a closer look at arguments and counter arguments 
regarding the Organic or Green Revolution which started in the 1940's-1960’s. Organic Foods include: 
Meat and Fish, Poultry, Fruits & Vegetables, Beverages, Dairy Products, Grains in addition to specific 
Medicines & Vitamins. Remember that "organic" is a claim on the production process rather than a claim 
on the product itself” (FAO-UN). 
 
Organic Certification 
All certification programs maintain lists of specific synthetic inputs and natural inputs in production. In 
general, natural inputs are approved and synthetic inputs are prohibited in organic farming. Nevertheless, 
there are exceptions in both cases. Certain natural inputs which various certification programs determine to 
be harmful to human health or the environment are prohibited. In addition, certain synthetic inputs are 
allowed. For example, EEC Regulation 2092/91allows, when required, the use of specific fertilizers and 
plant preservatives. While many farmers in the developing world do not use synthetic inputs, this alone is 
not sufficient to classify their products as organic. 
 
In the United States, the National Organic Program is the federal regulatory framework governing organic 
foods, under the responsibility of the U.S. Department of Agriculture, as required by the Organic Food 
Production Act of 1990. The National Organic Program has established an organic certification program 
that requires all organic foods to meet strict government standards. These standards regulate how such 
foods are grown, handled and processed. Any product labeled as organic must be USDA certified. Only 
producers who sell less than $5,000 a year in organic foods are exempt from this certification; however, 
they're still required to follow the USDA's standards for organic foods. The U.S. Organic Food Production 
Act of 1990 can be accessed by clicking here. 
 
100% Organic: Foods which are completely organic in production and ingredients. 
Organic: Foods which contain at least 95% organic ingredients may display the USDA seal. 
Contains Organic Ingredients: Foods which contain less than 70% organic ingredients will not display the 
USDA seal but may list specific organic ingredients on the information panel of the package. 
Eco-Friendly Production, a vague term which may mean the process is assumed to be environmentally 
friendly, but cannot be quantified or verified. 
Natural: which means the products have been grown and processed naturally, not in other ways such as 
synthesized in a lab. A company can market and label their products as natural, which may not be organic, 
often confusing consumers in assuming those products are also organic. The word Natural on a product 
assures nothing. 
 
Consumers should always check labels and ingredients on food packages and read the fine print. Any claim 
made by the processor regarding the type and quality of food, ingredients, health benefits, nutrients, lack of 
certain elements  or allergens can be verified by contacting the processor. The USDA is strict in enforcing 
claims on food labels and can impose hefty fines for misleading information under the rule of “Truth in 
Labeling.” 
 
 
The following analysis is a summary of the pros (Arguments For) by the supporters and the cons 
(Argument Against) by the opponents of Organic Farming. 
 
1. Environmental Resources and the Pollution Issues 
Argument for:  Organic farming is better for the environment. Organic farming practices reduce pollution 
(air, water, soil), conserve water, reduce soil erosion, increase soil fertility, and use less energy. Farming 
without pesticides is also better for nearby birds and small animals as well as people who live close to or 
work on farms (ScienceDirect.com). Vegans point out that pollution and waste are generated from intensive 
farming. Some people buy organic food for environmental reasons believing that organic farming practices 
are designed to benefit the environment by reducing pollution and conserving water and soil quality. 
Organic food production through appropriate organic farming reduces pollutants in groundwater, while 
creating a richer soil and reducing erosion that aids in the growth of plants, according to the Organic Trade 
Association. 



 
Argument Against: There is some truth in the previous argument. However, health officials argue about 
what happens to the landfills, landscape and the ground and surface water when millions of birds and 
animals have to be culled and disposed when inflected with diseases and sudden outbreaks because of a ban 
on immunization, as the current situation of Avian Influenza in the U.S. demonstrates. 
 
2. Land Utilization 
Argument for: People who are pro-organic claim that using old, traditional methods of farming results in 
better yields and better utilization of land than intensive farming. Vegans and organic supporters say that 
conventional animal husbandry and the poultry industry consume more land and their practices are less 
efficient in converting solar energy into food. 
 
Argument Against: Having domestic animals and birds run free would utilize more space and leave less 
fertile land for growing other crops. It is obvious that raising chickens in a cage-free environment and 
allowing livestock to graze would use more land than intensive farming. While the quality of food may be 
better, the quantities of food produced will be much lower. The question which also arises is: does the 
human race have the luxury to raise fewer plants and animals on Earth in order to get better tasting food? 
UN statistics indicate that 2,000,000,000 more people are expected to be added to the human population 
within the coming decades so people need to produce more food to combat starvation. 
 
3. Quality of Food (Freshness, Taste, Nutrition) 
Argument for: Organic foods taste much better. No doubt that naturally grown foods appeal to human taste 
and are more nutritious. Local food is the freshest food you can purchase. When sourced locally, fruits and 
vegetables are harvested when they are ripe and thus full of flavor. “Eating more fresh fruits and vegetables 
in general is the point,” says Dr. Alison Mitchell of University of California-Davis. 
 
 
The care and maintenance of soil and preventive farming methods like crop rotation create fruits and 
vegetables that contain up to 50% more vitamins, minerals, and other nutrients than intensively farmed 
foods, according to Satyam Organics, an organic goods and research company. Organic food is reported to 
contain higher levels of vitamin C and minerals like calcium, magnesium, phosphorus, iron, chromium, 
higher levels of Omega-3, phenolic compounds, and other antioxidants that play a protective role in heart 
diseases and cancers. Such claims, however, have yet to be evaluated (British Journal of Nutrition). 
 
Argument Against: There is some truth to the argument that organic foods taste better than conventionally 
grown ones.  Simply spicing food, however, can bring out the natural flavors and increase taste. Is it worth 
it to pay up to 5 times the price of poultry or beef just because the meat is organic (see below)?  A recent 
study examined the past 50 years' worth of scientific articles about the nutrient content of organic and 
conventional foods. GeneticLiteracy Project.org reported that a review of 137 studies by scientists from the 
London School of Hygiene and Tropical Medicine published in the American Journal of Clinical 
Nutrition in 2009, concluded: “On the basis of a systematic review of studies of satisfactory quality, there is 
no evidence of a difference in nutrient quality between organically and conventionally produced 
foodstuffs.” Another meta-analysis reviewed 237 studies comparing organic and conventional foods. The 
study, conducted by a team of Stanford University scientists, concluded: “The published literature lacks 
strong evidence that organic foods are significantly more nutritious than conventional food.” The 
researchers thus concluded that organically and conventionally produced foodstuffs are not significantly 
different in their nutrient content. Other researchers also indicated that organic foods spoil faster and have a 
shorter shelf life than conventional foods as organic foods do not use synthetic preservatives. 
 
4. Health Concerns 
Argument For: Organic and natural foods are healthier and safer than food produced from intensive 
farming when less chemicals are added to the food during processing. The United States Department of 
Agriculture (USDA) has noted, upon evaluating environmental toxins such as heavy metals, that 
organically raised chicken may have lower arsenic levels. 
 



Argument Against: Any claim of health benefit or lack of it must be supported by science based on 
practical experiments. Literature reviews have found no significant evidence that levels of arsenic, 
cadmium, and other heavy metals differed significantly between organic and conventional food products. In 
addition, the amount of nitrogen content in certain vegetables, especially green leafy vegetables and tubers, 
has been found to be lower when grown organically as compared to conventionally. Read more at “Time to 
tell the truth about organics” by David Leyonhjelm/ Queensland Country Life. In addition, while bacterial 
contamination is common among both organic and conventional animal products, differences in the 
prevalence of bacterial contamination between organic and conventional animal products were statistically 
insignificant. 
 
Opponents of organic farming argue that Organic doesn’t always equal healthy. Junk food can just as easily 
be made using organic ingredients. Making junk food sound healthy is a common marketing ploy in the 
food industry but organic baked goods, desserts, and snacks are usually still very high in sugar, salt, fat, and 
calories. Regardless of whether or not one is buying organic, one should read food labels carefully. 
 
Another factor to consider is the outbreak of diseases. The latest news of the outbreak of avian influenza 
indicate that the H5N1 virus has spread to more than 21 states in the U.S. this year.  This disease is being 
spread mainly by migratory birds such as wild waterfowl, starling, and black birds, which act as carriers but 
are not necessarily affected by the disease. More than 48 million birds (chickens, turkey and ducks) have 
been culled. More than 50 countries have banned the import of U.S. poultry. The U.S. poultry industry has 
suffered more than $100 million in losses so far and processors have announced plans to lay off hundreds 
of workers. Some states have declared a state of emergency to deal with the escalating situation and the US 
government has pledged over 300 million dollars to curb the disease. 
 
USDA authorities and poultry groups are struggling to find a solution to this devastating problem. Health 
officials call for immunization of birds to prevent the spread of the disease and to protect the remaining 
flocks. The Center for Disease Control recommends immunization of weak or susceptible persons as a 
preventive measure. Poultry export councils would like to immunize the healthy birds but are hesitant to do 
so, as they are concerned about the customers’ preferences in the domestic and export markets over the use 
of antibiotics in food, which has created a serious predicament for the government and the industry. 
 
5. Pesticides, Antibiotics, Food Additives, Growth Hormones 
Argument For: Conventional growers use synthetic pesticides to protect their crops from molds, insects and 
diseases. When farmers spray pesticides, this can leave residue on produce. Organic farmers use biological 
means, not chemicals, such as careful crop selection (disease-resistant varieties), predator insects or 
beneficial microorganisms to control crop-damaging pests. Organic produce carries significantly fewer 
pesticide residues than do conventional produce. 
 
Organically raised animals are not supposed to be given antibiotics, growth hormones, or fed animal 
byproducts. The use of antibiotics in conventional meat production helps create antibiotic-resistant strains 
of bacteria. This means that when someone gets sick from these strains they will be less responsive to 
antibiotic treatment. In addition, not feeding animal-byproducts to other animals reduces the risk of mad 
cow disease-BSE (Organic Trade Association). 
 
Organic produce contains fewer pesticides, such as fungicides, herbicides, and insecticides. These 
chemicals are widely used in conventional agriculture and residues remain on and in the food we eat. 
Unlike commercial methods of food production, organic farming methods and practices are beneficial to 
wildlife, as well, according to Satyam Organics. Also, organic regulations ban or severely restrict the use of 
food additives, including preservatives, artificial sweeteners, colorings and flavorings, and monosodium 
glutamate. 
 
Argument Against: Residues on most products — both organic and conventional — do not exceed 
government safety thresholds. Because organic fruits and vegetables aren't treated with waxes or 
preservatives, they may spoil faster. Also, some organic produce may look less than perfect — odd shapes, 
varying colors or smaller sizes. However, conventional foods must meet the same quality and safety 



standards as those of organic foods. Furthermore, USDA organic certification allows for the routine use of 
a short list of organic pesticides on the crops. 
 
Organic and conventional food processing and farming of certain fruits and vegetables do not vary in 
pesticides. Thus, for particular fruits and vegetables to be processed under organic farming conditions is a 
disadvantage as the retail prices of these fruits and vegetables increase. These fruits and vegetables, which 
result in the same amount of pesticides in either processing methods, include asparagus, avocado, cabbage, 
cantaloupe, eggplant, grapefruit, kiwi, mango, mushrooms, onion, papaya, pineapple, sweet corn, sweet 
peas, and sweet potato. Read more here and here. 
 
6. Economical Efficacy, Cost & Prices 
Argument For: The organic foods industry plays an integral role in global economics by creating jobs, 
businesses, and supporting farming activities that have significantly suffered with agriculture 
industrialization. Global sales of organic foods climbed by more than 170% since 2002 reaching more than 
$63 billion in 2011 compared to $23 billion in 2002, while certified organic farmland remained relatively 
small at less than 2% of total farmland under production. Although organic foods account for about 2% of 
total food production worldwide, the organic food sales industry is growing rapidly with 5% to 10% of the 
food market share in the United States, according to the Organic Trade Association. Organic food products 
are significantly outpacing sales growth volume in dollars of conventional food products. 
Another argument for organic farming is that money stays within the community and strengthens the local 
economy. More money goes directly to the farmer, instead of, for instance, to marketing and distribution or 
big corporations. 
 
Argument Against: One common concern with organic food is cost. Organic foods typically cost more than 
their conventional counterparts. Higher prices are due, in part, to more-expensive farming practices and to 
price hikes by grocery stores. 
The production of organic food requires substantial labor efforts since most processing is conducted 
naturally, which increases costs while limiting profit margins. Another factor that limits profit margins is 
the transportation of organic foods. In the United States, the average distance for food to be transported 
from farms to the table at home is about 1,500 miles. Organic foods are also not always available because 
they are grown in season. 
Organic products typically cost 10% to 40% more than similar conventionally produced products. For 
example, one researcher observed the price of regular boneless chicken tenders in an average retail store at 
about $2/Lb. The price of organic-labeled chicken breast at the same type of store is about $5/Lb. The price 
of the same organic-labeled item at Whole Foods store, however, is about $10/Lb!  Is this kind of price hike 
justified? How much profit are wholesalers, distributors and specialty retail stores gaining from marketing 
organic foods? 
Consumers are asking more questions on social media such as “is every item you pick from the organic 
section at the grocery store really organic or is it just labeled that way?” What is the percentage of 
consumers in the population who can afford to pay the price of organic? Does the rush to consume luxury 
items increase the gap between the “Haves” and Have-nots” in our society? Read related articles at 
Huffington Post/Organic Foods vs. Conventional. 
In a new development, the Department of Consumer Affairs (DCA) is charging several stores of Whole 
Foods chain for mislabeling packaged foods. A recent investigation of Whole Foods by the DCA shows 
that “not only are its products overpriced, it's also dishonest—and...practices when it comes to weighing 
and mislabeling may be illegal”. 
 
7. GMOS & GE 
Genetically Modified Organisms (GMOs) or Genetically Engineered (GE) foods are plants or animals 
whose DNA has been altered. The ongoing debate about the effects of GMOs on health and the 
environment and the labelling of GM food in the U.S. is a controversial one. 
 
Argument For Organic Farming: Organic food is supposed to be GMO-free. Some animal studies have 
indicated that consuming GMOs may cause internal organ damage, slowed brain growth, and thickening of 
the digestive tract. GMOs have also been linked to increased food allergens and gastro-intestinal problems 



in humans. Many people think that altering the DNA of a plant or animal can increase the chances of 
developing cancer. 
 
Argument For GMOS: In most cases, GMOs are engineered to make food crops resistant to herbicides 
and/or to produce an insecticide. For example, much of the sweet corn consumed in the U.S. is genetically 
engineered to be resistant to the herbicide Roundup and to produce its own insecticide, Bt. Toxin. Along 
with corn, GMOs are commonly found in U.S. crops such as soybeans, alfalfa, squash, zucchini, papaya, 
and canola, and are present in many breakfast cereals and much of the processed food that we eat. Take a 
look at your favorite canned or packaged food. If the ingredient list includes corn syrup or soy lecithin, 
chances are it contains GMOs. This technology is not new. In fact, it has been around for the past 20 years, 
and today, 70-80% of the foods we eat in the United States, both at home and away from home, contain 
ingredients that have been genetically modified. 
 
The fact is that the genes being transferred occur naturally in many species. The U.S. Food and Drug 
Administration (FDA) and the biotech companies that engineer GMOs (i.e. Monsanto) insist they are safe 
because so far scientific research into the link between GMOs and serious diseases has proven 
inconclusive. 
 
Factsaboutgmos.org argues that the use of genetically modified (GM) ingredients is not only safe for 
people and our planet, but also has a number of important benefits, stating: 
“Many of the most influential regulatory agencies and organizations that study the safety of the food 
supply, including the U.S. Food & Drug Administration, the American Medical Association, the World 
Health Organization, Health Canada, the U.S. Department of Agriculture and the National Academy of 
Sciences, have found genetically modified food ingredients are safe and there are no negative health effects 
associated with their use”. 
 
“Ingredients grown using GM technology require fewer pesticides, less water and keep production costs 
down. In fact, GM technology helps reduce the price of crops used for food, such as corn, soybeans and 
sugar beets by as much as 15-30%. Also crops produced through GM technology, can help us feed the 
hungry and malnourished in developing nations around the world”. 
 
 
Science vs. Myth 
Whether its gluten, genetically modified organisms or artificial sweeteners, the list of ingredients 
consumers are avoiding continues to grow, and food companies must do a better job of educating the 
public, said a panel of executives at the recently held show of the Institute of Food Technology in Chicago 
this month . The Panelists pointed out that many people who call for consuming only Gluten-Free Food 
could not define gluten! In other occasions, many opponents of GMO and Genetic Engineering do not 
know what these terms actually mean or what they apply to! The Panel above stressed the importance of 
pointing out the science based facts without doubting the consumers concerns. “We need to continue to 
advance science and stand behind science-based regulations and organized, consistent labeling, so people 
have the information that can give them the assurance they need”. And added: “To regain confidence, 
(food) companies must not inundate consumers with science, but rather communicate in ways with which 
they are comfortable”. 
Proponents of Conventional Farming argue that the “hysteria” about chemicals in the food chain may be 
unfounded and based on scare tactics of certain special interest groups, activists or those who are ignorant 
about nature and science. Personal opinions, cultural traditions and imaginations should not be used as 
substitutes for science. Communities banning antibiotics on farm birds and animals and resist having even 
their own children immunized against infectious diseases, such as measles and polio, are not doing the 
human race a favor. Similarly, if the regulators prevent farmers from immunizing their birds against Avian 
Influenza and other contagious diseases, bowing to pressure from certain consumer groups, this could result 
in devastating the entire meat and poultry industry (example: the recent outbreak of Avian Influenza in the 
U.S.). 
 
 
 



Organic & Halal 
Organic and Halal are NOT interchangeable: Not every Halal product is organic. Similarly, not every 
organic product is Halal, because organic could be pork or dead meat not slaughtered according to Islamic 
Rites, and in these cases organic is not a substitute for Halal. To be Halal, the product must meet the criteria 
and conditions of Halal before it can be labeled as such. When the Halal conditions are met, having the 
product produced as organic is an added value to Halal, making it Organic Halal, a “Tayyib” food 
(www.halaltransactions.org).  Regarding the non-meat products such as fresh fruits and vegetables, 
products that are certified as 100% organic can also be certified as Halal. Authentic certification and 
labeling of traded Halal products, however, must be performed by a reputable Islamic Organization or 
Halal Certifying Body (HCB), the same way that organic is certified by the USDA. Consumers should 
always look for authentic Halal logos on packages that are registered trademarks of an HCB. Remember, 
generic logos which have the word Halal printed inside a circle and applied to a package or the use of 
Arabic wording on the product do not automatically make the product Halal. These practices are no 
substitution for proper certification and labeling by a legitimate organization that enforces Halal standards. 
 
 
Note: This article is prepared as a literature review on the subject of Organic Foods. The views expressed 
here, however, do not necessarily represent those of the researcher nor Halal Transactions 
(halaltranscations.org). The article is intended to enlighten the readers and encourage consumers to listen to 
both sides of the debate, not to fall victim to propaganda of special interest groups and activists of either 
side, and encourage them to evaluate the facts and apply only science-based conclusions. For further details 
and research, the readers are encouraged to log onto the websites of the following references, which were 
used predominantly in the current research: 
 
Is Buying Organic Worth It? 
British Journal of Nutrition 
Consumer Report 
Eating Well 
Environmental Working Group 
FAO/UN 
FeedTheWorld 
FoodIsnight.com 
Genetic Literacy Project 
Gothamist News 
Halaltransactions.org 
Help Guide/Organic 
Huffington Post/Organic/Halal 
Mayo Clinic/Organic Food 
Medical News Today 
National Geographic/Green Revolution 
National Organic Program 
National Public Radio/Organic Foods 
Natural Resources Defense Council 
Organic.com 
Organic Foods/Pros & Cons 
Organic Trade Association 
Queensland Country Life 
RealClearScience 
Satyam Organics 
Scientific American 
Science Direct 
Thomson Reuter News 
US Food & Drug Administration 
USDA.gov/Avian Influenza 
USDA National Organic Program 
Union of Concerned Scientists 



Wikipedia /Organic Foods; Natural 
World Food Programme 
World Health Organization 
 
	


