Abstract for Organic
Farming Setup, Switching
and Certifying

This abstract reflects general technical and
certifying aspects for organic farming
business
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has grown rapidly, reaching $63
billion worldwide in 2012. This
demand has driven a similar
increase in organically managed
farmland that grew from 2001 to
2011 at a compounding rate of
8.9% per annum.
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70,000,000 hectares (170,000,000
acres) worldwide were farmed
organically, representing approx.
1.4 percent of total world farmland.
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What is Organic Farming?
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Certification Process
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application is reviewed internally
first and the process moves on after
the general suitability of the
applying company for organic
certification is proven.
The agency will send an inspector
to the applying company next. This
at-site audit is mandatory for all
certifications and the inspector will
check the compliance with all rules
for organic certification.

Finally, the application and the
inspection report is reviewed by
the certification agency. If the
compliance with all requirements is
proven during this review, the
organic certificate is issued for the
company and all products from the
reviewed production line can be
sold and exported as organic food.
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Certification Agencies
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Global Organic Market
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Global Organic Market
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