ORGANIC FARMING NEWS AROUND THE WORLD

http://www.certifiedorganic.bc.ca/rcbtoa/services/news.html
http://www.wisbusiness.com/index.iml?Article=229883
MOSES Organic Farming Conference: Nation's largest organic farming conference gathers nearly 3,000 attendees 3/11/2011

The MOSES Organic Farming Conference (OFC), saw another record year of attendance with about 3,000 organic farmers, agriculture professionals, market gardeners, and others interested in organic agriculture at La Crosse, Wis., Feb. 24-26, the 22nd, 2011. The annual OFC featured more than 70 informative organic farming workshops, over 150 exhibitors of products and services for the organic community, and nine all-day intensive Organic University courses. Attendees came from across the United States as well as Latin America, Haiti, England, Canada, France and Germany. 
Highlights from the 2011 conference include:
• Two keynote speakers were featured at the Organic Farming Conference. Urvashi Rangan, Director of Technical Policy for Consumers Union, discussed the increased public awareness of how our food is grown and how consumers can decipher food labels, which can be confusing. Tom Stearns, founder of Vermont-based High Mowing Seeds, focused on the need to build healthier, regional food systems through collaboration among farmers, businesses and their communities. 

The annual MOSES Organic Farming Conference is a primary source for organic farmer networking, training and resource services in the Midwest.
http://ec.europa.eu/agriculture/organic/organic-farming/what-organic/the-farm_en
On the farm

The farm is where the organic process starts and where the fresh, high quality organic products that you buy at your local supermarket, restaurant or farmers’ market first spring into life.

Organic farmers try to work with nature when they produce crops and try to keep their farm animals as close to nature as possible. Organic farmers strive to produce food and at the same time try to preserve their surrounding landscapes by using systems as close as possible to those that occur in nature.

Imported organic food
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Demand

Complicating the matter further is the fact that demand for organic products in the EU is currently higher than supply, which means EU citizens often also need to have the opportunity to buy imported food and beverage if they want to buy organic.

Examples of typical organic products imported into the EU include:

· Coffee from Brazil

· Kiwis from New Zealand

· Rice from Thailand

· Bananas from Costa Rica

· Tea from India

Control

The EU Regulation 2092/91 not only gives guarantees concerning the control of organic food and beverages produced and/or processed within the EU, but also covers those organic goods which come from outside the EU, from so called third countries. Indeed, some third countries, namely Argentina, Australia, Costa Rica, India, Israel, New Zealand, and Switzerland have been recognized to have equivalent rules on organic production as those in operation throughout the EU, so organic products can freely be imported.

http://www.nature.com/news/archive/keyword/organic+farming.html

Organic farms win at potato pest control

A study suggesting that organic agriculture gives better pest control and larger plants than conventional farming is sure to reignite longstanding debates about the merits of organic versus conventional agriculture. It also highlights an often-neglected aspect of biodiversity.

"Organic agriculture promotes more balanced communities of predators," says David Crowder, author of the new study published today in Nature1.

"Our study does not tell farmers they should shift to organic agriculture. What our study suggests is that organic agriculture is promoting these more balanced natural enemy communities and they may have better, organic pest control."

Much focus is put on species numbers or 'richness'. But the research by Crowder, an insect ecologist at Washington State University in Pullman, and his colleagues, shows the importance of 'evenness' — the relative abundance of different species. Evenness quantifies not just the presence of different species, but whether one is dominant or whether there is an equal distribution of numbers between species.

The team looked at the bugs, nematodes and fungi that attack the hated Colorado potato beetle (Leptinotarsa decemlineata).

http://www.satavic.org/traditional-agri.htm
Speaking of the soil-mixing practices, Mollison writes, "Mixing is not unknown in India. Clay is often carted from rice-fields in sufficient quantity to add a layer one to two inches thick on sand land. The addition changes the consistence of the sand, so that it becomes better suited for sugar cane and other garden crops raised under irrigation. The cultivator appreciates the value of tank silt and in those districts where these water reservoirs are common they are cleaned out with the utmost care and regularly each year. The silt which has collected in these tanks being the washings of village sites and cultivated fields, has some manurial value, and applied as it is at the rate of 40 cart loads or more per acre, adds considerably to the body of the soil."

A.O. Hume, in Agricultural Reform in India, (1878) wrote about weed-control by Indian farmers at that time, "As for weeds, their wheat fields would, in this respect, shame ninety-nine hundredths of those in Europe. You may stand in some high old barrow-like village site in Upper India, and look down on all sides on one wide sea of waving wheat broken only by dark green islands of mango groves—many square miles of wheat and not a weed or blade of grass above six inches in height to be found amongst it. What is to be spied out creeping here and there on the ground is only the growth of the last few weeks, since the corn grew too high and thick to permit the women and children to continue weeding."

http://learnfarmingnews.com/is-organic-farming-more-expensive-than-regular-farming/
Is Organic Farming More Expensive Than Regular Farming
Organic food is grown and processed without the use of fertilizers or pesticides other than those derived from a natural source. 
The Organic Food Production Act of 1990 required that a list of synthetic substances that are and are not permitted during the organic production and handling processes be developed. On December 21, 2000, the National Standards on Organic Agricultural Production and Handling was issued. The standards used in this rule are similar to the standards used by most producers and handlers of organic foods use. Neither rule addresses the topics of nutrition or food safety.

Consumers may notice that organic foods are more expensive. This is partially due to the higher production costs inherent in organic farming. Since organic farmers do not use herbicides, they must hand-weed crops like carrots and onions. This labor-intensive method results in higher product costs. The cost difference is most pronounced in those products whose production requires more hand labor.

http://www.satavic.org/traditional-agri2.htm
Hume's tribute to the grain-storage practices of Indian farmers is no less glowing. "They are great adepts in storing grain, and will turn out of rough earthen pits, after 20 years, absolutely uninjured. They know the exact state of ripeness to which grain should be allowed to stand in different seasons; in other words under different meteorological conditions, to ensure its keeping when thus stored; and equally the length of time that, under varying atmospheric conditions, it should lie upon the open threshing floor to secure the same object."

All these statements were made in the latter part of the 19th century, but more recent research on tribal communities and other farmers following traditional methods of cultivation has also revealed several interesting facts about the assets of traditional agriculture.

Research work done during the last decade by a prominent agricultural scientist of India, Dr R.H. Richharia (former Director of Central Rice Research Institute in India) in the Chhatisgarh region of the state of Madhya Pradesh has revealed the high level of skills of the farmers of remote tribal villages still untouched by the official development programmes. 
A farmer planting a rice variety called Mokdo of Bastar who adopted his own cultivation practices obtained about 3,700 to 4,700 kgs of paddy per hectare. Another rice grower of Dhamtari block (Raipur) with just one hectare of rice land, told me that he obtained about 4,400 kgs of paddy per hectare from chinnar variety, a renowned scented type, year after year with little fluctuations. He used farmyard manure supplemented at times with a low dose of nitrogen fertilisers. For low lying areas in Farasgaon Block (Bastar) a non-lodging mildly scented tall rice variety Surja with bold grains can compete with Java in yield potential at lower doses of fertilisation, according to a local grower who recently showed me his crop. During my visit to the Bastar area in the middle of November, 1975, when the harvesting of new rice crop was in full swing in that locality, I observed a field of Assam Chudi ready for harvest with which the adivasi cultivator named Baldeo of the Bhatra tribe in the village Dhikonga Jugalpur block, had entered in a crop competition. The cultivator had applied fertiliser approximately equal 50 kg N/ha and had used no plant protection measure. He expected a yield of about 5,000 kg/ha.

In the Bichia Block of the Mandla district, Madhya Pradesh, our survey (1973-74) has indicated the following yields :
	Indigenous
rice variety
	Yield in bags/acre
(1 bag = 75 kgs)
	Yield in kg/ha

	Amar Jyoti
	20
	3,750

	Rani Kajar
	30-35
	5,625-6,562

	Chattri
	20
	3,750

	Dubraj
	20-25
	3750-4,687

	Luchari
	30-35
	5,625-6,562


Dr Richharia stresses that the existing local practice of cultivation have emerged after centuries of experience, based on trial and error and have a sound base for their wide acceptance.

http://news.bbc.co.uk/2/hi/sci/tech/2017094.stm
Poison-free advantages and disadvantages organic farming
A major benefit to consumers of organic food is that it is free of contamination with health harming chemicals such as pesticides, fungicides and herbicides.

As you would expect of populations fed on chemically grown foods, there has been a profound upward trend in the incidence of diseases associated with exposure to toxic chemicals in industrialized societies.
Food Tastes Better advantages and disadvantages organic farming
Animals and people have the sense of taste to allow them to discern the quality of the food they ingest. It comes as no surprise, therefore, that organically grown food tastes better than that conventionally grown. The tastiness of fruit and vegetables is directly related to its sugar content, which in turn is a function of the quality of nutrition that the plant itself has enjoyed.

This quality of fruit and vegetable can be empirically measured by subjecting its juice to Brix analysis, which is a measure of its specific gravity (density). The Brix score is widely used in testing fruit and vegetables for their quality prior to export.

Food Keeps Longer
Organically grown plants are nourished naturally, rendering the structural and metabolic integrity of their cellular structure superior to those conventionally grown. As a result, organically grown foods can be stored longer and do not show the latter’s susceptibility to rapid mold and rotting.

GROWER BENEFITS: advantages and disadvantages organic farming
A healthy plant grown organically in properly balanced soil resists most diseases and insect pests.

This was proven by US doctor and soil nutrition pioneer Dr Northern who conducted many experiments to test the hypothesis during the 1930’s.

Lower Input Costs
By definition, organic farming does not incur the use of expensive agrichemicals – they are not permitted! The greater resistance of their crops to pests and the diseases save farmers significantly in expensive insecticides, fungicides and other pesticides.

Fertilizers are either created in situ by green manuring and leguminous crop rotation or on-farm via composting and worm farming. Biodynamic farmers use a low cost microbial solution sprayed onto their crops.

The creation of living, fertile soil conditions through early corrective soil re-mineralization and strategic Keyline chisel ploughing are significant establishment costs that, however, reap ongoing benefits to production at minimal maintenance.

Added Value
There is a discerning market of consumers who recognize the greater food value of organic produce and are willing to pay premium prices for it. In an interview with me in 1998, the manager of Heinz-Watties in New Zealand explained how his company had been actively supporting and recruiting farmers to organic production in order to service large and lucrative markets in Japan and Europe.

http://www.reportlinker.com/d011247485/The-Indian-Organic-Vegetable-Sector-Brief.html
http://www.reportlinker.com/d011905537/U-S-Organic-Food-Industry.html
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New certification agency to boost organic farming

Orissa is awaiting the accreditation of its certification agency- Orissa State Seeds and Organic Products Certification Agency (OSSOPCA) for promoting organic farming in the state in a big way.

“Our certification agency- OSSOPCA is under the process of accreditation of the Agricultural & Processed Food Products Export Development Authority (APEDA). This will be a major milestone for getting our organic areas under certification program for better market strategy. Post harvest technology has made a substantial achievement in the growth of Indian agriculture and Orissa can facilitate various programmes in preservation technology of export oriented value addition crops”, said Balakrushna Rath, chairman of Agricultural Promotion and Investment Corporation of Orissa Ltd (Apicol).

He pointed out that organic cotton cultivation in the KBK (Kalahandi, Bolangir & Koraput) districts of the state has been a success story. There is a lot of scope for revival of spinning mills for producing the best quality of yarns for domestic as well as international markets.
Speaking on the occasion, Riddhima Thackar, chairperson (agro and food processing committee), Indian Chamber of Commerce (ICC), said, “The increased emphasis on organic farming has primarily arisen the world over, from an enhanced demand for organic foods in both the domestic and international markets. Various international studies have estimated that the world organic food market is today at an impressive US $26 billion (around Rs 117,000 crore) and is expected to grow by 20 per cent per annum in the future. For an agriculture-rich country like India, this indeed is a tremendous opportunity”.
“Organic Farming has grown by leaps and bounds in other parts of the world. I am given to understand that organic agriculture comprises 10 per cent in Austria, and 7.8 per cent in Switzerland. In Sweden, it is no longer a niche market, but a part of the strategy of overall development of agriculture. Argentina has 2,50,000 hectares under organic cultivation with 75 per cent of the production being exported.

The Farm School: Growing Organic Farmers

No one arrives at The Farm School by accident, because it’s not around the corner from, or on the way to, much of anything. You drive increasingly narrow, winding and erratically paved roads through the Berkshire Mountains of western Massachusetts until the only signs are historical markers for battles that old Yankees fought against the British or Native Americans. But Emily DeFeo knows exactly where The Farm School is. “Over the rainbow,” she says with a gentle smile.

DeFeo is one of 14 students paying for the privilege of spending a year living on and working a 183-acre organic farm. Today’s lessons will include using hand tools, building fencing and tending pregnant cattle. Students come from around the United States with different backgrounds — soldier, rabbi, waitress — and different ambitions. They share a passion for using sustainable methods to produce what they all seem to call “beautiful food.”

Two oversized pots of cabbage soup are simmering on the stove of the large communal kitchen. It’s DeFeo’s turn to prepare lunch with the farm’s bounty, while her classmates are out harvesting fennel. Before enrolling here, she was working as a certified nursing assistant en route to becoming a registered nurse. “It’s a wonderful profession,” she says. “I loved my patients, but I couldn’t see myself inside all day.”

Since childhood, she’d dreamed of having a farm. When she found out about the program, that dream got some flesh on it. DeFeo has taken to Pride, a milk cow, and hopes to work on a dairy farm someday. “My hands get very tired milking, but I still love to do it,” she says and, to illustrate why, fills a jelly jar with raw milk, golden as the October sunshine that streams into this kitchen. “It’s beautiful, isn’t it?”

