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A range of food safety issues have been raise with respect to organic primary  production and processing. These include concerns about enteric pathogen, mycotoxin and heavy metal and agrochemical residues. 
Based on recent literature reviews and results from the QLIF project it can be concluded that there is no evidence that organic and ‘low input’ production systems pose higher food safety risks than food from conventional systems as claimed in articles by Avery and Trewevas. In fact there substantial evidence that agronomic practices used in organic farming were shown repeatedly to reduce risks associated with agrochemical and veterinary medicine, mycotoxin residues and the development of antibiotic resistant pathogenic microorganisms in food. However, it is important to stress that risks can never be excluded 100% at the primary production stage. For example, for poultry meat microbiological safety relies on control measures during processing (heat treatment during cooking), since the complete absence of pathogens such as Campylobacter cannot be assured during primary production, especially under outdoor conditions. 

QLIF workshop 2 will critically evaluate the current scientific knowledge about relative food safety risks in organic and conventional production systems and the agronomic and processing factors affecting contamination levels in foods.  
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� The full version of this paper is available at http://www.orgprints.org/13379
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