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ABSTRACT

As public awareness of organic food products' advantages for health, social convenience, the
environment, and sustainable development has grown, so has their knowledge of their benefits. Gaining
understanding of consumer views is crucial for the sector as it continues to grow. The current study was
methodically created to assess the strength of the data supporting the benefits of feeding organic foods
to health. Foods labelled as organic are produced utilizing only natural fertilizers. The regulations around
organic animal production are extensive and impact various aspects such as nutrition, reproduction,
housing, medical care, and treatment. Additionally, these foods are not produced using genetically
modified pesticides or insecticides. Animals raised in organic farms are given more space to live in than
those raised in conventional systems, and they are also required to consume organic feed, straw bedding,
and roughage. The fatty acid composition of milk, eggs, and meat is significantly influenced by the animal
diet. Breed selection is used in connection to animal health and wellbeing; proper diet, husbandry, and
management all contribute to illness prevention and improved animal welfare. Antimicrobial durability is
a global public health concern these days, and many international health organizations recognize that it
poses a threat to the current health care system. Thus, the market's demand for organic products and
their simplicity of use has grown over the past several years, contributing significantly to the economy.
Because organic food is healthier and less likely to contain chemicals, many people are beginning to
choose it over conventional food. As a result, raising consumer knowledge of the value of organic
products and supporting their production is crucial for the growth of organic farming and the production
of pure water. The market for organic food products is growing quickly because consumers believe that
organic food may be healthier than conventional food and has a superior nutritional profile.
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INTRODUCTION

Organic food production importance reached the peak globally at a result of practices at agricultural
conventional food, human life and safety of food concerns (e.g., Oude Ophuis, 1988 and Gregory, 2000),
considerations of animal welfare with interest about the environment (e.g. Hughes, D. 1995; Wilkins, J.L.
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and Hillers, V.N. 1994). With these interests, lengthwise with detected organic user attitude has led,
partly, to appearance of different groups of organic users, called food phobic, environmentalists, healthy
consumers, welfare supporters, and humanists (Davies et. al., 1995). The organic agriculture interest has
stimulated distinct studies comparing conventionally and organic produced foods features. In
confrontation such buyer customer expectancy, it is serious to wisely thought the question of feed rate
of conventional and organic food, to refute or support this discernment (FAO/ITC/CTA, 2001). Because of
trust in the high quality of the product Customers purchase organic food. Generality of the evaluated
articles determination demonstrated significant variations concerning total sugars, vitamin C, dry matter
and polyphenolic compounds between conventionally and organically manufactured fruits and
vegetables. The primary distinction between organic and conventional foods is the absence of pesticides,
heavy metal residues, and fertilizers as a result of regulated production practices. The majority of
specialized literature studies measure these chemicals with organic food to demonstrate the limitations.
The usage of pesticides affects nitrogen fertilization and its absence, which results in the formation of
plant metabolites and bioactive substances. Results are arranged according to the contents of minerals,
vitamins, polyunsaturated fatty acids, polyphenols, and essential amino acids. Reviews that have already
been published on this subject have all produced varying conclusions. Specific of these, laid out that
natural items have more satisfied of these parts rather others featured the absence of fluctuations in
food rates among the two substitutes (Stream and PRESCOTT, 2002; GASTOL and DOMAGALA-
SWIATKIEWICZ 2013; JENSEN et al., 2013). The opposite results were basically characteristic to the
absence of balance in concentrate on execution and plan. As a matter of fact, continually, wrong
examinations prompted pronounce the better nature of natural respect than regular food varieties. As
of late, precise audits were perceived to analyse the creation of synthetic mixtures in different food
sources, review simultaneously for variety in concentrate on procedures and application. (BENBROOK
and others, 2008; SMITH-SPANGLER et al., 2012; DANGOUR et al., 2009; BRANDT et al., 2011; BARASKI
and others, 2014). Food sources considered were beta-carotene, all out cancer prevention agent limit, L-
ascorbic acid, potassium Vitamin E phosphorous, complete phenolics, absolute proteins, nitrates, and
the polyphenol. A client is prepared to charge a fundamentally further cost for natural milk since they
conviction it to be ideal to traditional milk. In any case, there are not very many analysts logically studies
to guarantee contrasts in food worth of natural against regular milk, and there is no or minimal logical
exploration examine tangible characteristics of the two sorts of food sources to fined potential
contrasts. Recent studies compare the food constituents of processed milk purchased by consumers to
marketing milk. More convergences of protein Studies found (Vicini et al., 2008), polyunsaturated and
formed linoleic acids (CLA) (Steward et al., 2011) retail natural milk contrasted and formed traditional
retail milk, and contrasts in unsaturated fat profiles (Ellis et al., 2006; Steward et al., 2008, 2009, 2011;
Bergamo et al., 2003) of milks from various production frameworks. Besides, folate (a significant B
nutrient in pregnancy) were less focuses in natural milk due to the more recurrence of super high
temperature (UHT) in the natural milk administration (Forssen et al., 2000).

RESULTS

After analysing the results contained in various previous articles that investigated the difference
between the two types of foods, it was found that:
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Grains: Cereals show a chief rule in human food, and due to the large rule of ingestion, they possibly
afford an extensive series of food and active compounds biologically. Quadrate to pathological data,
conventional feeding of bran products

and whole-grain may participate to the avoidance of diabetes, certain forms of cancer, and
cardiovascular diseases on the digestive system is chiefly (Meyer et al., 2000; Jacobs et al., 1995; Moore
et al., 2005). Valuable wellbeing;

typically, the impacts are qualified by the presence of dietary micronutrients,

bioactive, and fibre auxiliary metabolites. Phenolic corrosive focus in ordinarily and naturally winter
wheat and developed

spring was examined by Zuchowski et al. (2010). Naturally created winter and spring wheat had
surprisingly found in any case, the distinctions were not enormous there is higher fixations

of the complete phenolic corrosive substance than regular wheat, Dimberg et al.'s studies demonstrated
that (2005) going against the norm, however in phenolic compound focus, natural and ordinary oats
showed no distinctions in.

Kalin ova and Vrchotova (2011) estimated the pace of flavonoids out in the open buck wheat grains. The
results demonstrated that differences in farming practices will not affect all plants and secondary
metabolites in the same way; while organic production had slightly higher concentrations of two of the
four types of flavonoid, other concentrations were the same. With assortment the distinctions vary.

Substance result Author

Phenolic compounds organic is higher than | Zuchowski et al., 2010
conventional food

Table 1. (The examination of chosen nature of organic and ordinary grains)

Milk: The results revealed in the table (2)

Markers Results Author

Protein Lower Laukkanen et al., 2005
Dry matter Higher Lund, 1991

Fatty acids Higher level of CLA Butler et al., 2008
Total fat Higher Ellis et al., 2006

Table 2. (Chosen quality markers of organic milk in correlation with traditional milk.)

Meat: The results revealed in the tables (3&4)

. ___________________________________________________________________________________________________|
[JMSDH 29


http://www.ijmsh.org/

IJMSDH, (2024) PageNo.27-33
www.ijmsh.org

Fatty acids Higher level of n-3 with | Pastushenko et al., 2000
Lower level of n-6
Total fat Lower Hansson et al., 2000
Carcass mass Lower Woodward and Fernandez,
1999

Table 3. (Chosen quality markers of organic beef meat in correlation with conventional beef meat.)

Total fat Higher Olsson et al., 2003
Fatty acids Higher level of PUFA Hansen et al., 2006
mass of Carcass Lower Olsson et al., 2003

Table 4. (Chosen quality markers of organic pork meat in correlation with conventional pork meat.)
CONCLUSION

Natural cultivating is one of the horticultural frameworks which had been prepared by ranchers from
crude times, and liberated from the use of pesticides, development controllers, engineered manures,
and domesticated animals’ nourishment removes somewhat utilized animal started items. The natural
cultivating application has an extraordinary impact in general wellbeing since it diminishes the gamble of
grown-up overweight/corpulence, youth sensitivities, and the improvement of certain shoppers’
diseases. By and large, many individuals turn their face to purchasing natural food items kind of regular
food since it has wellbeing benefits and less compound remaining parts. Despite the fact that natural
farming plays an exorbitant part in human wellbeing and biodiversity security, yet such countless
limitations which impediment its improvement stage like shortfall of mindfulness, absence of enough
land, deficient creation of feedstuff, absence of data about its training, high charge of creation, and so
on. In conclusion, owners of private and public organic ranches require training, support, and
encouragement in organic farming management. The public authority and related foundations ought to
make mindfulness and backing the position of natural items for clients through deductively scout
research.

REFERENCES

1. Alajeeli, F. S., Al-Karawi, A. S., & Ali, M. M. (2023). The Immunological Significance of Medicinal
Plants in Disease Control and Prevention in Humans. Al-Salam Journal for Medical Science, 2(2),
13-19.

2. Gregory, N.G. 2000. Consumer concerns about food. Outlook on Agriculture. 29(4): 251-257.

3. Oude Ophius, P.A.M. 1988. Sensory evaluation of free range and regular pork meat under
different conditions of experience and awareness. Food Quality and Preferences. 5: 173-178.

4. Hughes, D.1995. Animal welfare: the consumer and the food industry. British Food Journal. 97(10):

3-7-

. ___________________________________________________________________________________________________|
[JMSDH 30


http://www.ijmsh.org/

IJMSDH, (2024) PageNo.27-33
www.ijmsh.org

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

Wilkins, J.L. and Hillers, V.N. 1994. Influences of pesticide residue and environmental concerns on
organic food preference among food cooperative members and non-members in Washington
State. Journal of Nutrition Education. 26(1): 26-33.

Al-Karawi, A. S., Abid, F. M., Mustafa, A., & Abdulla, M. (2024). Revealing the Urinary Microbiota
in Prostate Cancer: A Comprehensive Review Unveiling Insights into Pathogenesis and Clinical
Application. Al-Salam Journal for Medical Science, 3(1), 45-54.

Davies, A., A.J. Titterington, and C. Cochrane. 1995. Who buys organic food? A profile of the
purchasers of organic in Northern Ireland. British Food Journal. 97(10): 17-23.

Butler, G., M. Collomb, B. Rehberger, R. Sanderson, M. Eyre and C.Leifert. 2009. Conjugated
linoleic acid isomer concentrations in milk from high and low-input management dairy systems. J.
Sci. Food Agric. 89:697-705. Butler, G., J.H. Nielsen, T. Slots, C. Seal, M.D. Eyre, R. Sanderson and
C. Leifert. 2008. Fatty acid and fat-soluble antioxidants concentrations in milk from high and low-
input conventional and organic systems: seasonal variation. J. Sci. of Food Agric. 88:1431-1441.
Butler, G., S. Stergiadis, C. Seal, M. Eyre and C. Leifer. 2011. Fat composition of organic and
conventional retail milk in northeast England. J. Dairy Sci. 94:24-36.

Ellis, K.A., G. Innocent, D. Grove-White, P. Cripps, W.G. McLean, C.V. Howard and M. Mihm. 2006.
Comparing the fatty acid composition of organic and conventional milk. J. Dairy Sci. 89:1938-1950.
Mohammed, M., Al-Saadi, M. S., & Al-Karawi, A. S. An examination of the seroprevalence of torch
infections and their correlation with adverse reproductive outcomes in females exhibiting a bad
obstetric history.

Bergamo, P., E. Fedele, L. lanibelli and G. Marzillo. 2003. Fat soluble vitamin contents and fatty
acid composition in organic and conventional Italian dairy products. Food Che, 82:625-631
Forssen, K.M., M.l. Jagerstad, K. Wigertz and. C. Witthoft. 2000. Folate and dairy products: A
critical update. Journal of the American College of Nutrition 19(2) 100S-110S

Bourn D. and Prescott J. 2002. A Comparison of the Nutritional Value, Sensory Qualities, and Food
Safety of Organically and Conventionally Produced Foods. Crit. Rev. Food Sci. Nutr. 42:1

Gastol M. and Domagala-Swiatkiewicz I. 2013. Comparing nutritional content of fruits, vegetables
and juices from organic and conventional crops. CAB Reviews 8:1.

Jensen M.M., Jgrgensen H. and Lauridsen C. 2013. Comparison between conventional and organic
agriculturein terms of nutritional quality of food - a critical review. CAB Reviews. 8:1

Benbrook C., Zhao X., Yafiez J., Davies N. and Andrews P. 2008. New evidence confirms the
nutritional superiority of plant-based organic foods. The Organic Center Critical Issue
Report,Organic Center, Washington, DC

Al-Karawi, A. S., & Kadhim, A. S. Exploring the role of autoantibodies in Iraqgi females with
polycystic ovary syndrome.

Dangour D., Dodhia S., Hayter A., Allen E., Lock K. and Uauy R. 2009. Nutritional quality of organic
foods: a systematic review. Am. J. Clin. Nutr. 90:680.

Brandt K., Leifert C., Sanderson R. and Seal C.J. 2011. Agroecosystem Management and Nutritional
Quality of Plant Foods: The Case of Organic Fruits and Vegetables. Crit. Rev. Plant Sci. 30:177.

[JMSDH

31


http://www.ijmsh.org/

IJMSDH, (2024) PageNo.27-33
www.ijmsh.org

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

Smith-Spangler C., Brandeau M., Hunter G.E., Bavinger J., Pearson M., Eschbach P.J., Sundaram
V., Liu H., Schirmer P., Stave C., Olkin I. and Bravata D.M. 2012. Are organic foods safer or healthier
than conventional alternatives? A systematic review. Ann. Intern. Med. 157:348.

Barariski M., Srednicka-Tober D., Volakakis N., Seal C., Sanderson R., Stewart G.B., Benbrook C.,
Biavati B., Markellou E., Giotis C., Gromadzka Ostrowska J., Rembiatkowska E., Skwarto-Sonta K.,
Tahvonen R., Janovska” D., Niggli U., Nicot P. and Leifert C. 2014. Higher antioxidant and lower
cadmium concentrations and lower incidence of pesticide residues in organically grown crops: a
systematic literature review and meta-analyses. Br. J. Nutr. 112:794

Butler G, Nielsen JH, Slots T, Seal Ch, Eyre MD, Sanderson R and Leifert C. 2008. Fatty acid and fat-
soluble antioxidant concentrations in milk from high- and low-input conventional and organic
systems: seasonal variation. J. Sci. Food Agric. 88, 1431-1441.

Hansen, L. L., Claudi-Magnussen, C., Jensen, S. K., & Andersen, H. J. (2006). Effect of organic pig
production systems on performance and meat quality. Meat Science, 74, 605-615.

World Health Organization (WHO), Food and Agriculture Organization (FAO). Organically
Produced Foods. Web site. http:// www.fao.org/3/a1385e/a1385e00.pdf. Accessed November 18,
2019.

Vicini, J., T. Etherton, P. Kris_Etherton, J. Ballam, S. Denham, R. Staub, D. Golstein, R. Cady, M.
McGrath and M. Lucy. 2008. Survery of retail milk compostion as affected by label claims
regarding farm-management practices. J. American Dietetic Assoc. 108:1198-1203.

Zuchowski J, Jonczyk K, Pecio L and Oleszek W. 2011. Phenolic acid concentrations in organically
and conventionally cultivated spring and winter wheat. J Sci of Food Agric. 91: 1089-1095
Woodward BW and Fernandez MI. 1999. Comparison of conventional and organic beef production
systems Il. Carcass characteristics. Livestock Prod. Sci. 61, 225-231.41-147

Pastuschenko V, Matthes H-D, Hein T and Holzer Z. 2000. Impact of cattle grazing on meat fatty
acid composition in relation to human nutrition. Proceedings of the 13th International IFOAM
Scientific Conference (ed. T. Alf6ldi, W. Lockeretz, U. Niggli), Basel, Switzerland. 293-296
Pastuschenko V, Matthes H-D, Hein T and Holzer Z. 2000. Impact of cattle grazing on meat fatty
acid composition in relation to human nutrition. Proceedings of the 13th International IFOAM
Scientific Conference (ed. T. Alfoldi, W. Lockeretz, U. Niggli), Basel, Switzerland. 293-296

Olsson V, Andersson K, Hansson | and Lundstréom K., 2003. Differences in meat quality between
organically and conventionally produced pigs. Meat Sci. 64 (3), 287-297

Meyer KA, Kushi LH, Jacobs DRIJr, Slavin J, Sellers TA and Folsom AR. 2000. Carbohydrates, dietary
fiber, and incident type 2 diabetes in older women. Am J Clin Nutr, 71(4), 921-30.

Moore J, Hao Z, Zhou K, Luther M, Costa J and Yu L. 2005. Carotenoid, tocopherol, phenolic acid
and antioxidant properties of Maryland-grown soft wheat. J Agric Food Chem. 53: 6649-665

Luukkonen J, Kemppinen A, Karki M, Laitinen H, Maki M, Sivela S. Taimisto A-M and Ryhanen E-L.
2005. The effect of a protective culture and exclusion of nitrate on the survival of

[JMSDH

32


http://www.ijmsh.org/

IJMSDH, (2024) PageNo.27-33
www.ijmsh.org

34.

35-

36.

37-

38.

enterohemorrhagic E. coli and Listeria in Edam cheese made from Finnish organic milk.
International Daily J 15, 449-457

Lund P. 1991. Characterization of alternatively produced milk. Milchwissenschaft 46, 166-169.
Lundegardh B and Martensson A. 2003. Organically produced plant foods - evidence of health
benefits. Acta Agric Scand B, 53, 3-15.

Kalinova J and Vrchotova N. 2011. The influence of organic and conventional crop management,
variety and year on the yield and flavonoid level in common buckwheat groats. In: Food
Chemistry. Vol 127, pp. 602-508

Jacobs DRJ, Slavin J and Marquart L. 1995. Whole grain intake and cancer: a review of the
literature. Review. Nutrition & Cancer, 24(3), 221-9.

Hansson J, Hamilton C, Ekman T and Forslund K. 2000. Carcass quality in certified organic
production compared with conventional livestock production. J. Vet. Med. 47, 111-120.

Dimberg LH, Gissen C, and Nilsson J. 2005. Phenolic compounds in oat grains (Avena sativa L.)
grown in conventional and organic systems. Ambio 34: 331-337.

1JMSDH

33


http://www.ijmsh.org/

