
 

 

 

biblio.ugent.be 

 

The UGent Institutional Repository is the electronic archiving and dissemination platform for all 
UGent research publications. Ghent University has implemented a mandate stipulating that all 
academic publications of UGent researchers should be deposited and archived in this repository. 
Except for items where current copyright restrictions apply, these papers are available in Open 
Access. 

 

This item is the archived peer‐reviewed author‐version of: 

A literature‐based comparison of nutrient and contaminant contents between organic and 
conventional vegetables and potatoes  

Hoefkens, C., Vandekinderen, I., De Meulenaer, B.; Devlieghere, F., Baert, K., Sioen, I., De 
Henauw, S., Verbeke, W., Van Camp J. 

In: British Food Journal, 111 (10), 1078‐1097, 2009.  

 

To refer to or to cite this work, please use the citation to the published version: 

Hoefkens, C., Vandekinderen, I., De Meulenaer, B.; Devlieghere, F., Baert, K., Sioen, I., De 
Henauw, S., Verbeke, W., Van Camp J.  (2009). A literature‐based comparison of nutrient 
and contaminant contents between organic and conventional vegetables and potatoes. 
British Food Journal 111 (10), 1078‐1097. 10.1108/00070700910992934 

 

brought to you by COREView metadata, citation and similar papers at core.ac.uk

provided by Ghent University Academic Bibliography

https://core.ac.uk/display/55761297?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1


 1

A literature-based comparison of nutrient and contaminant contents 
between organic and conventional vegetables and potato  
 
Published as… 
Hoefkens, C., Vandekinderen, I, De Meulenaer, B, Devlieghere, F, Baert, K, Sioen, I, De 
Henauw, S, Verbeke, W, Van Camp, J, pp. “A literature-based comparison of nutrient and 
contaminant contents between organic and conventional vegetables and potatoes”;  British Food 
Journal; Volume: 111 (10); 1078-1097; 
http://www.emeraldinsight.com/10.1108/00070700910992934 

 

Abstract 

Purpose: The increasing demand for organic foods is explained mainly by consumers’ concerns 
about the quality and safety of foods and their perception that organically produced foods are 
healthier and safer than conventional foods.  Based on internationally available concentration 
data of organic and conventional vegetables (carrots, tomatoes, lettuce and spinach) and potato, it 
was aimed to investigate the scientific validity of nutrition claims as “no vegetable/potato has 
higher amounts of nutrient X than organic vegetables/potatoes” and “no vegetable/potato has 
lower amounts of contaminant Y than organic vegetables/potatoes”. 

Design/methodology/approach: Detailed nutrient and contaminant databases were developed 
for organic and conventional vegetables separately. Non-parametric (Mann-Whitney test) 
methods were used to detect significant differences between both types of vegetables. A chi-
square test was used to compare the incidence of pesticide residues in organic and conventional 
vegetables. 

Findings: From a nutritional and toxicological point of view, organic vegetables and potato in 
general are not significantly better than conventional vegetables and potato. For some nutrients 
and contaminants organic vegetables and potato score significantly better but for others they 
score significantly worse. Therefore, it becomes difficult to justify general claims indicating a 
surplus value of organic over conventional vegetables and potatoes. More data from controlled 
paired studies are needed to reconsider the use of claims for these organic plant foods in the 
future. 

Research limitations/implications: Only a limited number of studies comparing the nutrient  
and/or contaminant concentration of organic and conventional vegetables are available (“paired  
studies”). Additionally, the majority of the studies are of moderate or poor quality. Implication is 
that more of those paired studies are heavily needed. Another limitation of the study is the fact  
that most pesticide residue data originated from USA, EU and Australia.  

Originality/value: So far only few studies compared both nutrient and contaminant contents 
between organic and conventional plant foods. This paper covers therefore an important, not 
well-explored research sub area.  

Keywords: Organic, Conventional, Vegetables, Potato, Comparison, Nutritional value, 
Contaminants 

Paper Type: Research paper 
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Introduction 
Organic products in the EU are understood to be those products produced under controlled 
cultivation conditions in line with the provisions of the European Regulation on organic farming 
(for agricultural products (EU Regulation 2092/91)) (Woese et al., 1997). The sales of organic 
products in Belgium have increased from about 62 million euro in 1997 till 315 million euro in 
2004 (NIS, 2008) showing the increased consumer demand for organic products. Market share of 
organic vegetables in the total Belgian vegetable market is 3.1 %. The European market of 
organic products showed a considerable growth in recent years and represented about 11 billion 
euro in 2004 (EC, 2005).  
Vegetables are an important source of bioactive components like dietary fibre, minerals, trace 
elements, (pro)vitamins and a broad range of secondary plant metabolites. Due to the presence of 
these nutrients the consumption of vegetables is associated with a reduced risk of age related 
diseases like cardiovascular diseases and certain forms of cancer (Riboli and Norat, 2003, Hung 
et al., 2004). Vegetables also contain less favourable components like pesticide residues, natural 
toxins, mycotoxins, environmental contaminants (heavy metals, PCB’s), nitrate and pathogenic 
micro-organisms (Dedaza and Diaz, 1994; Malmauret et al., 2002). As such, the consumption of 
vegetables is subjected to a potential nutritional-toxicological conflict between nutritional 
recommendations and toxicological safety aspects, both from a scientific perspective as well as 
from the more subjective consumer perspective. 
Perceived food safety risks and pesticide-related concerns are significant contributors to an 
increased consumer demand for organically grown food (Williams and Hammit, 2001). From a 
scientific point of view, studies comparing the different aspects of quality (nutrient content, 
sensory attributes, safety) of organic and non-organic vegetables are rather scarce (Woese et al., 
1997; Worthington, 1998; Bourn and Prescott, 2002; Magkos et al., 2006). Although it is difficult 
to make a valid comparison between both vegetable groups due to the limited availability of well-
controlled or paired studies, some trends have been observed (Worthington, 1998). Organic 
vegetables generally contain lower levels of synthetic pesticide residues than conventional 
vegetables. Furthermore, no major differences exist in the presence of environmental 
contaminants in organic and conventional vegetables (Woese et al., 1997). Except for vitamin C 
for which literature suggests higher contents in organic vegetables compared with the 
conventional alternative, no strong evidence exists that the nutrient content of conventional and 
organic vegetables differ (Bourn and Prescott, 2002).  
The aim of this research is to perform a meta-analysis of the relevant literature published after the 
establishment of the EU organic regulation in 1991 (EU Regulation 2092/91). After the 
collection, evaluation and selection of the secondary data, a statistical comparison will be made 
between the content of selected nutrients and contaminants between organic and conventional 
vegetables and potato. Special attention will be given to communication strategies for organic 
products with regard to the nutritional and toxicological value. 

Methodology 
Electronic literature searches were performed on the Web of Science, PubMed and Google to 
retrieve international research studies on the nutritional and toxicological value of organic and 
conventional vegetables and potato in order to compare products originating from both 
cultivation methods. The following key-words were used: organic, conventional, vegetables, 
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[vegetable] (e.g. carrot), potato, nutrient, [nutrient] (e.g. vitamin), contaminant, [contaminant] 
(e.g. nitrate), agriculture, comparison. Additionally, a manual search of the reference lists of 
relevant articles was conducted. Government organisations and research institutes who published 
only abstracts and incomplete data were contacted and asked to contribute full datasets or 
completed research reports and papers. In total, 74 relevant publications were identified and 
included in the meta-analysis – 39 for nutrients and 35 for contaminants. 

The data collected from literature were assembled in databases. The criteria for studies and data 
points to be included, are the following: study period after the establishment of the organic 
regulation (EC Regulation 2092/91), food originating from EU or continent with similar organic 
regulation (e.g. USA and Australia), food descriptives (edible part, cooking method, etc.), 
component identity and fresh weight as unit. It is recognised that the comparability of the organic 
and conventional data may be hampered by other factors, as for example the growing conditions 
and soil type. Due to missing and inconsistent documentation of the data, all confounding factors 
could not be considered in the evaluation procedure. To compensate for this shortcoming, data 
obtained from paired or comparative studies (confounding factors are controlled) received a 
higher weight or appreciation (Wi,pair = 5) than data from semi-paired (Wi,pair = 3) or non-paired 
studies (Wi,pair = 1). An additional weighing of the data was applied in function of the 
representativeness of the sampling procedures according to Sioen et al. (2007a, 2007b). 
Eventually, for each data point xi in the compiled database, Wi, pair was multiplied with a second 
weighing factor Wi,meas (expressing the number of measurements) and with a third weighing 
factor Wi,unit (expressing the number of individual sample units), in order to have an overall 
weighing factor (Wi,final = Wi,pair*Wi,meas*Wi,unit).  

As a result, separate databases for nutrient and contaminant concentrations in selected organic 
and conventional vegetables (carrot, tomato, lettuce, spinach) and potato were established 
(Hoefkens et al., 2008). The following classes of nutrients and contaminants were included in the 
present study: vitamins and pro-vitamins (vitamin C, carotenoids: β-carotene, lycopene, lutein), 
minerals (K, Ca), secondary plant metabolites other than carotenoids (chlorogenic acid, 
glycoalkaloids), nitrate, heavy metals (Cd, Pb) and pesticides (cfr. Table 2) The selection of 
components (nutrients and contaminants) for this study was the result of a compromise between 
the relevance of a specific component for the considered plant foods and the availability and 
accessibility of the according component content data in literature and other secondary data 
sources.  

A meta-analysis of the collected literature was performed, which means that the results of the 
independent studies with the same research question were analysed and synthesised. Such a meta-
analysis is especially useful for examining the general evidence pro or contra a specific 
hypothesis, which for the present study is: Organic vegetables contain more beneficial nutrients 
and less harmful contaminants compared to conventional vegetables. The general patterns found 
in the meta-analysis are useful to suggest further more explicit research and communication 
strategies for both organic and conventional vegetables. 

Data were analysed using SPSS software version 15.0 (SPSS Inc., Chicago, IL, USA). 
Specifically, the non-parametric Mann-Whitney test was used to assess whether the mean 
concentrations of two groups, organic and conventional vegetables, were statistically different 
from each other. A chi-square test was applied to compare the frequencies in which pesticide 
residues occurred between both farming systems. Significance was assessed at α = 0.05. 
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The results are presented in two ways. A first visualisation of the findings is made by means of 
box plots, which show the central tendency and the variability (dispersion) of a (weighed) data 
set. The second way to present the results are tables including numerical statistics.  

Results of the meta-analysis 
Nutrients 

For the nutrients, vitamin C, β-carotene (provitamin A), potassium (K), calcium (Ca), lycopene, 
lutein, chlorogenic acid and glycoalkaloids (α-chaconine + α-solanine) have been taken into 
consideration. The concentrations of each nutrient have been described in one to five food 
matrices: carrots, tomatoes, lettuce, spinach and potatoes. The nutrient-matrix combinations 
being studied, are summarised in Table 1.  
The literature search identified 39 relevant sources of nutrient data for the selected vegetable 
groups: 24 peer-reviewed papers (of which 11 paired or comparative studies), 7 food composition 
databases (Souci et al., 2000; Beemster et al., 2001; Danish Institute for Food and Veterinary 
Research, 2006; Health Canada, 2006; National Public Health Institute of Finland, 2006; US 
Department of Agriculture, Agricultural Research Service, 2006; VZW NUBEL, 2006), 3 reports 
or databases (of research or consumer organisations), 3 personal communications and 2 
proceedings of symposia. The result of the data collection is summarised in box plots, visualising 
the central tendency and observed variability within the organic and conventional food (Figure 
1). The number of data points (n) (without weighing) is mentioned in Table 1. In total, 802 
nutrient concentration data points were included in the meta-analytic comparison of which 198 
data points were obtained from paired studies.  

 
Figure 1  Nutrient concentrations in different vegetables and potato, box plots; Legend: 1. vitamin 

C in carrot; 2: vitamin C in potato; 3: vitamin C in tomato; 4: β-carotene in lettuce; 5: β-
carotene in tomato; 6: β-carotene in spinach; 7: β-carotene in carrot; 8: lutein in lettuce; 
9: lutein in spinach; 10: lycopene in tomato; 11: K in tomato; 12: K in carrot; 13: K in 
potato; 14: K in lettuce; 15: Ca in potato; 16: Ca in tomato; 17: Ca in carrot; 18: Ca in 
lettuce; 19: glycoalkaloids in potato; 20: chlorogenic acid in potato. 
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For each plant food and nutrient, the mean concentrations with standard deviations are tabulated 
for both farming systems (organic versus conventional) (Table 1). Statistical analysis revealed 
that the vitamin C concentration was significantly higher in organic tomato (154 mg/g FW) than 
in conventional tomato (142 mg/g FW) (P < 0.05, Mann-Whitney test). However, for carrots and 
potatoes significantly higher concentrations of vitamin C were found in the plant food coming 
from a conventional farming system (carrot: 57 mg/g FW, potato: 162 mg/g FW) than from an 
organic farm (carrot: 35 mg/g FW, potato: 80 mg/g FW) (P < 0.05, Mann-Whitney test).  

When comparing the mean concentrations of β-carotene between organic and conventional 
vegetables, the organic vegetable consistently contained significantly higher concentrations of β-
carotene compared to the conventional variant (P < 0.05, Mann-Whitney test), with the exception 
of lettuce where the difference was not significant, despite a similar tendency as observed for the 
other vegetable groups (P = 0.056, Mann-Whitney test). Opposite results were obtained for some 
other carotenoids with provitamin A activity, namely lycopene in tomato and lutein in lettuce and 
spinach (Table 1). The results, although not to be generalised for other compounds and 
vegetables, indicate that the organic vegetables contain significantly lower concentrations of the 
carotenoids than the conventional vegetable (P < 0.05, Mann-Whitney test).  

For the minerals K and Ca, significantly higher concentrations are observed in organic lettuce on 
one hand and in conventional tomato, potato and carrot (only for K) on the other hand (P < 0.05, 
Mann-Whitney test).  

Finally, the content of some secondary plant metabolites (other than carotenoids) has been 
compared between organic and conventional potato (Table 1). Significantly higher concentrations 
of chlorogenic acid and glycoalkaloids were retrieved in the organic variant (P < 0.05, Mann-
Whitney test). This observation is in line with the results of beta-carotene in carrot, tomato and 
spinach, but in contrast with those of beta-carotene in lettuce, lycopene in tomato, and lutein in 
lettuce and spinach. No specific reason could be identified.  
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Table 1  Summary of nutrient concentrations (µg or mg/g fresh weight (FW) ) in organic (O) and conventional (C)  
vegetables and potato (number of data points (n), mean, standard deviation (SD) ) 

 
Contaminants 
A second database was developed containing concentrations of nitrate, heavy metals (cadmium 
(Cd) and lead (Pb)) and synthetic pesticides in the same food matrices as for nutrients. Table 2 
shows the different combinations that have been studied. In total, the contaminant database 
contains about 35,840 data points coming from 35 different data sources: 10 peer-reviewed 
papers (including 4 paired studies), 23 reports and/or databases of governments and research 
institutes and 2 personal communications. The number of paired data points is about 123. For 
nitrate and the heavy metals Cd and Pb, the variability and some statistics (cfr. Methodology) are 
illustrated as box plots (Figures 2 and 3).  

O C O C O C O C O C
Vitamins 

Vitamin C (µg/g FW) n 21 24 21 25 - - - - 4 17
mean 34.97a 57.34b 153.71b 141.66a 80.48a 161.66b

± SD ± 25.03 ± 15.56 ± 18.74 ± 24.4 ± 53.58 ± 57.49

β-carotene (µg/g FW) n 21 24 3 44 6 21 6 13 - -
mean 130.42b 95.08a 12.30b 10.91a 5,79 7,92 70.55b 40.22a

± SD ± 10.90 ± 46.61 ± 1.45 ± 13.91 ± 1.61 ± 9.01 ± 7.40 ± 5.91
Lycopene (µg/g FW) n - - 5 174 - - - - - -

mean 13.80a 51.62b

± SD ± 11.46 ± 43.50
Lutein (µg/g FW) n - - - - 6 8 6 12 - -

mean 6.36a 7.53b 57.03a 76.59b

± SD ± 1.20 ±2.76 ± 9.07 ± 10.07
Minerals

Potassium (mg/g FW) n 7 15 8 15 12 20 - - 37 48
mean 2.07a 2.73b 2.41b 2.35a 5.24b 1.81a 3.08a 3.64b

± SD ± 0.38 ± 0.59 ± 0.19 ± 0.12 ± 0.83 ± 0.61 ± 0.63 ± 1.07
Calcium (mg/g FW) n 8 16 10 17 14 22 - - 9 48

mean 0,55 0,46 0.08a 0.08b 0.72b 0.27a 0.04a 0.09b

± SD ± 0.26 ± 0.23 ± 0.03 ± 0.02 ± 0.60 ± 0.12 ± 0.02 ± 0.06
Secondary plant metabolites

(other than carotenoids)
Chlorogenic acid (µg/g FW) n - - - - - - - - 7 8

mean 196.96b 139.09a

± SD ± 60.50 ± 44.16
Glycoalkaloids (µg/g FW) n - - - - - - - - 9 11

mean 77.00b 58.07a

± SD ± 28.34 ± 23.11
a, b indicate significantly different means for specific nutrient-matrix combinations using Mann Whitney test (α = 0.05)
- indicates no result

Spinach Potato

Carotenoids with provitamin A activity

Carrot Tomato Lettuce
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Figure 2 Heavy metal concentrations in different 
vegetables and potato, box plots. Legend: 1. tomato; 2,7. 
lettuce; 3,9. carrot; 4,8. potato; 5,6. spinach;  

 

 
 

Figure 3 Nitrate concentration in different 
vegetables and potato, box plots. Legend: 1. 
potato; 2. carrot; 3. lettuce; 4. spinach 

 

 
Table 2 gives an overview of the number of pesticide concentration data (without weighing) 
above and below the limit of detection (LOD) and the mean concentration for organic and 
conventional vegetables and potatoes. Most of the collected data for synthetic pesticide residues 
were present at undetected levels (< LOD). In the case of organically grown foods, these non-
detects (NDs) have been systematically replaced by zero, following the recommendation of the 
Office of Pesticide Programs (OPP) (US EPA, 2000). By law, organic foods are not to be treated 
with synthetic pesticides (EC, 1991). For the pesticide-treated foods like conventionally grown 
vegetables and potatoes, OPP’s preferred approach is to use a residue value of ½ LOD (or ½ 
LOQ (limit of quantification) if an LOD has not been determined) (US EPA, 2000).  

Given the prohibition of using synthetic pesticides and synthetic fertilizers (containing nitrogen) 
in organic farming systems, it is reasonable to assume that organically grown foods will contain 
lower concentrations of synthetic pesticide residues and nitrates compared to conventionally 
grown foods. This assumption was supported in general by statistical analysis, with the exception 
of nitrate in spinach where the organic alternative contained significantly higher amounts of the 
contaminant (Table 2). The incidence of detectable residue levels of chloropropham in 
conventional potato is significantly higher than that of the organic variant (P < 0.05, χ² test). 
More surprising is the significantly higher incidence of chlorothalonil in organic versus 
conventional potato (P < 0.05, χ² test) although the concentration is significantly lower. The 
incidence of iprodione was significantly higher in conventional carrot, tomato and lettuce 
compared to the organic vegetable (P < 0.05, χ² test). Nevertheless, when residues of pesticides 
are found in conventional vegetables and potatoes, they are well below the statutory maximum 
amount or maximum residue limit (MRL). For cadmium and lead, significantly higher or lower 
concentrations and even insignificant differences in concentrations were found depending on the 
food matrix (Table 2). 
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Table 2  Summary of contaminant concentrations (µg or mg/g fresh weight (FW) ) in organic (O) and conventional  
  (C) vegetables and potato (number of data points (n), number of data points above the limit of detection  
   (nD), mean, standard deviation (SD) ) 

 

O C O C O C O C O C
Nitrate (mg/g FW) n 39 50 - - 73 1384 16 313 74 322

mean 0.197a 0.153b 1.236a 1.973b 1.421b 1.429a 0.133a 0.168b

± SD 0,171 0,045 0,927 0,835 0,534 0,710 0,093 0,094
Heavy metals (µg/g FW)

Cd n 40 220 12 43 35 169 7 81 43 251
mean 0.026b 0.022a 0,013 0,011 0.019a 0.023b 0.079b 0.040a 0.022a 0.029b

± SD 0,023 0,018 0,007 0,006 0,013 0,013 0,023 0,022 0,010 0,020
Pb n 35 167 - - 34 105 7 75 44 133

mean 0.263b 0.105a 0,039 0,051 0.055a 0.056b 0.062a 0.136b

± SD 0,269 0,177 0,083 0,065 0,023 0,133 0,051 0,187
Pesticides (µg/g FW)

Azoxystrobin n (nD) 46 (0) 225 (3) - - - - - - - -
mean 0.000a 0.012b

± SD 0,000 0,014
Bifenthrin n (nD) - - 20 (0) 318 (8) 30 (0) 1322 (4) - - - -

mean 0.000a 0.025b 0.000a 0.005b

± SD 0,000 0,013 0,000 0,008
Chloropropham n (nD) - - - - - - - - 43 (11) 1767 (1265)

mean 0.087a 1.380b

± SD 0,231 2,397
Chlorothalonil n (nD) - - 31 (1) 1632 (187) - - - - 38 (16) 1304 (2)

mean 0.003a 0.012b 0.002a 0.005b

± SD 0,015 0,045 0,005 0,008
Cyfluthrin n (nD) - - - - 28 (0) 1485 (9) - - - -

mean 0.000a 0.032b

± SD 0,000 0,086
Deltamethrin n (nD) 70 (0) 1501 (0) - - - - 12 (0) 327 (18) 42 (0) 445 (1)

mean 0.000a 0.012b 0.000a 0.021b 0.000a 0.015b

± SD 0,000 0,010 0,000 0,044 0,000 0,012
Dichlorovos n (nD) - - 38 (0) 1594 (0) - - - - - -

mean 0.000a 0.004b

± SD 0,000 0,004
Dimethoate n (nD) 39 (0) 1849 (6) - - - - - - - -

mean 0.000a 0.002b

± SD 0,000 0,004
Esfenvalerate n (nD) - - - - - - - - 18 (0) 1278 (0)

mean 0.000a 0.013b

± SD 0,000 0,004
Ethoprophos n (nD) - - - - - - - - 36 (0) 1340 (0)

mean 0.000a 0.007b

± SD 0,000 0,003
Iprodion n (nD) 85 (2) 1833 (543) 30 (1) 444 (86) 34 (0) 2611 (378) - - - -

mean 0.001a 0.015b 0.010a 0.025b 0.000a 0.229b

± SD 0,006 0,047 0,024 0,057 0,000 1,269
Lambda-cyhalothrin n (nD) 68 (0) 1188 (0) - - - - 6 (0) 137 (13) - -

mean 0.000a 0.006b 0.000a 0.008b

± SD 0,000 0,009 0,000 0,032
Myclobutanil n (nD) 66 (0) 1773 (2) 29 (0) 1533 (0) - - - - - -

mean 0.000a 0.005b 0.000a 0.023b

± SD 0,000 0,004 0,000 0,001
Pirimicarb n (nD) 58 (0) 950 (0) 19 (0) 302 (0) - - 6 (0) 135 (2) 24 (0) 418 (0)

mean 0.000a 0.008b 0.000a 0.010b 0.000a 0.012b 0.000a 0.010b

± SD 0,000 0,003 0,000 0,002 0,000 0,007 0,000 0,001
Tebuconazole n (nD) 48 (0) 1610 (0) - - - - - - - -

mean 0.000a 0.010b

± SD 0,000 0,000
Thiabendazole n (nD) - - - - - - - - 34 (0) 1749 (88)

mean 0.000a 0.025b

± SD 0,000 0,106
a, b indicate significantly different means for specific nutrient-matrix combination using Mann Whitney test (α = 0.05)
- indicates no result

Spinach PotatoCarrot Tomato Lettuce
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The nutritional-toxicological conflict 

Vegetables and potatoes containing both beneficial nutrients and harmful contaminants can be 
considered as a conflict model between dietary recommendations and toxicological safety 
assurance. The nutritive and toxicological value of plant foods depends on numerous factors like 
the quality of the environment (air, water, soil and climate), cultivars, pest and disease incidence, 
and post-harvest practices (Holden, 2002; Zhao et al., 2006; Rembialkowska, 2007). Extensive 
efforts have been made to understand the interactions between plants and their environment in 
order to explain the factors that influence plant composition. These efforts have resulted in two 
main theories, the carbon/nitrogen (C/N) balance theory and the growth/differentiation balance 
hypothesis (GDBH), which are applied to explain potential differences in the nutrient and 
contaminant content between organic and conventional foods (Brandt and Molgaard, 2001; 
Rembialkowska, 2007). The C/N balance theory states that plants will first synthesise 
components with a high nitrogen content (e.g. proteins for growth and N-containing secondary 
plant metabolites) when nitrogen is readily available. When nitrogen is limiting for growth, 
plants will rather make carbon-containing components (e.g. starch and non-N-containing 
secondary metabolites). The more general GDBH claims that plants, depending on the available 
resources, will optimise their investment in processes directed to growth or differentiation (e.g. 
increased formation of defence compounds).  
From the above theory it is expected that organic plant foods contain less nitrate and as such 
more non-N-containing secondary plant metabolites and vitamin C because of the replacement of 
synthetic fertilisers (N immediately available) by animal manure (N slowly released) in organic 
farming systems. Two conflict models have been worked out: (1) vitamin C versus nitrate in 
carrots and potatoes and (2) β-carotene versus nitrate in lettuce and spinach (Figures 4 and 5).  

 
Figure 4 Vitamin C versus nitrate concentrations in 
different organic and conventional vegetables and 
potato, box plots. Legend: 1. vitamin C in carrot; 2. 
nitrate in carrot; 3. vitamin C in potato; 4. nitrate in 
potato. 

 
Figure 5 β-carotene versus nitrate concentrations in 
different  organic and conventional vegetables and 
potato, box plot. Legend:  1. β-carotene in lettuce; 2. 
nitrate in lettuce; 3. β-carotene in spinach; 4. nitrate in 
spinach. 

 
When excluding outliers, the box plots of vitamin C and nitrate in organic carrots show 
respectively a downward and upward variation. This observation is in line with above theories. 
However, these theories are less strong in explaining the small, although significant (P < 0.05) 
differences in vitamin C and nitrate concentrations between the organic and conventional carrot. 
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For potatoes a larger difference in nitrate content is observed, which is translated in a larger 
difference in vitamin C content. Following the theories, the higher nitrate content in conventional 
potatoes compared to organic potatoes should lead to a lower vitamin C content in the 
conventional versus organic potato, which is not the case. The second conflict model, illustrated 
in Figure 5, indicates a large within-product variation of β-carotene and nitrate in conventional 
lettuce with a significantly higher nitrate content but similar β-carotene content (P > 0.05) in 
conventional compared to organic lettuce. The results for spinach show significantly higher 
amounts of β-carotene and nitrate in the organically grown vegetable compared to the 
conventional variant. Both examples indicate a certain mismatch between theory and evidence.  

Discussion 
During the compilation of the nutrient and contaminant databases, several problems were 
encountered influencing the comparability of the concentration data within and between organic 
and conventional vegetables and potato. Potential solutions for the problems as a result of intra-
variability of nutrient and contaminant concentrations (i.e. within a plant food) were proposed by 
Sioen et al. (2007a; 2007b). In this paper a first attempt was made to filter out the intervariability 
in vegetable composition due to (interacting) confounding factors in order to have a good 
evaluation of the effect of farming system. The limited number of paired studies currently 
available necessitated inclusion of non (fully) paired data sources. Therefore, a weighing factor 
was introduced to enable distinction between data obtained from paired, semi-paired (not giving 
appropriate details) and non-paired studies. An additional problem was the selection of the value 
of the weighing factors. Here the weighing factors were arbitrary chosen as no validation method 
could be found in literature. The choice of allocating a higher weight to paired data compared to 
non (fully) paired data was trivial. In order to define standardised weighing factors and to create 
more uniformity and traceability in the evaluation of the data quality, it may be interesting for 
future research to adopt EuroFIR’s (European Food Information Resource Network) system for 
quality index attribution to data from scientific literature or reports (Oseredczuk et al., 
unpublished). The system is a quality evaluation system based on four categories: (1) food 
description, (2) component identification, (3) sample plan and (4) sample analysis. Within each 
category a set of criteria is proposed and the scores for each criterion (5 for high quality, 3 for 
intermediate quality, and 1 for low quality) are summed to form the quality index belonging to a 
specific data point.  
A final problem is related to the statistical treatment of concentrations below the limit of 
detection or quantification. In the present study the undetected data obtained from organic foods 
have been systematically replaced by zero and the data from conventional foods by half of the 
LOD (or one quarter of the LOQ). OPP generally recommends the use of a residue value of zero 
for the proportion of the data set corresponding to the percentage of the commodities known not 
to be treated with pesticides (US EPA, 2000). This proportion is clearly defined in the case of 
organic foods, but rarely known for conventional foods. Moreover, when the proportion of non-
detects in a data set exceeds 50% - as it is the case here - the handling of ND’s should be 
considered on a cases-by-case basis (US EPA, 2000). As no general rule of thumb exists, it is 
useful to consider the potential effect of the substituted values by performing a sensitivity 
analysis. When comparing the results between different approaches, for example ND’s = 0 versus 
ND’s = ½ LOD for conventional samples, the number of significantly higher pesticide residue 
levels in conventional vegetables compared to organic vegetables decreases from 27 to 3 (of a 
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total of 27). Whatever the approach, it should be recommended to inform the reader about the 
approach used in order to avoid wrong interpretations. 
 

The primary aim of the meta-analysis was to map the potential differences in nutritional and 
toxicological value between organic and conventional vegetables and potatoes. The meta-analysis 
found that: (1) vitamin C concentrations were significantly higher in conventional carrots and 
potatoes, but significantly lower in conventional tomato compared to the organic product, (2) the 
concentration of β-carotene in three of the four vegetables was significantly higher in the 
organically grown vegetable, (3) the organic vegetables in contrast with organic potatoes had a 
significantly lower content of some secondary plant metabolites (except for β-carotene) 
compared to the conventionally grown food, (4) for both minerals (K and Ca) various results 
were obtained, (5) no trend was observed for the heavy metals Cd and Pb, (6) nitrate was present 
in significantly higher amounts in three of the four conventional foods (no data for tomato) and 
(7) concentrations of synthetic pesticide residues were significantly higher in the conventional 
product but still lower than the statutory maximum amount. Meta-analyses are performed on the 
basis of available scientific evidence which is usually identified and compiled in a first phase by 
systematic reviews. Inconclusive findings observed in reviews concern especially the nutritional 
value (except vitamin C) of organic foods compared to conventional foods (Woese et al., 1997; 
Brandt and Molgaard, 2001; Worthington, 2001; Bourn and Prescott, 2002; Magkos et al., 2003; 
Rembialkowska, 2003). 

Evidence-based communication is important in order not to mislead the consumer. Based on 
existing consumer science literature, it appears that consumers in general perceive organic foods 
as being healthier and safer (Bonti-Ankomah and Yiridoe, 2006). Present large-scale meta-
analysis indicates, however, that scientific evidence is currently lacking to unconditionally 
recommend organically grown vegetables over conventional vegetables, especially in relation to 
the nutritional value. As a result, nutrition claims on organic vegetables and potatoes are 
considered not to be possible at the moment. The Food and Agriculture Organisation (FAO, 
1999) suggests that “organic” should be seen as a process claim, indicating to the consumer that a 
product was produced according to the organic regulation, rather than a product claim (including 
nutrition and health claims). More well-controlled paired studies and a standardisation of the 
format for reporting are needed to determine which claims could possibly be made in the future. 
The question remains whether farmers will be able to control for all previously mentioned 
confounding factors. 
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Conclusion 
In this literature comparison, evidence is provided that organically grown vegetables and potatoes 
in general contain significantly lower concentrations of synthetic pesticide residues and nitrates. 
On the other hand not enough evidence is available yet to conclude that organic farming usually 
enhances the nutritional value compared to conventional farming systems. Although conflicting 
messages are found between single research studies, our conclusions are in accordance with 
earlier made reviews. When looking at the effect of the farming system on the balance between 
nutrients and contaminants, no systematic trend is found as proposed in the C/N balance theory 
and the GDBH. Further research is recommended to understand better (1) the relative nutritional 
value and (2) the nutritional and toxicological conflict related to organic and conventional 
vegetables (and potatoes) and, as such, to come to evidence-based communication strategies for 
both farming systems. In order to achieve this aim, more paired studies of high quality will be 
needed. Based on current findings, nutrient and/or contaminant comparative claims for organic 
vegetables cannot be scientifically proven.  

Acknowledgements 
The authors gratefully acknowledge financial support from the Ministry of the Flemish 
Community (Department of Sustainable Agricultural Development – ADLO). The authors would 
also like to thank Karen Van Den Bossche for her contribution to this work in the form of a 
master thesis. 

References 

Amlinger, F. (1993), “Handbuch der Compostierung“, Report on handling manure, BMLF, Wien, 
p. 282, Louis Bolk Institute (The Netherlands), Report on handling manure, (in press). 

Avery, D.T. (1998), “The hidden dangers of organic food”, American Outlook, Fall, pp. 19-22. 

Beemster, C.J.M., van der Heijden, L.J.M., Hulshof, K.F.A.M., Langius, J.A.E., van Oosten, H. 
M., Pruissen-Boskaljon, J.C. and Westenbrink, S. (2001), Nevo-tabel, Nederlands 
voedingsstoffenbestand, Nederlands Voedingscentrum, Den Haag. 

Bonti-Ankomah, S. and Yiridoe, E.K. (2006), “Organic and conventional food: a literature 
review of the economics of consumer perceptions and preferences”, Organic Agriculture 
Centre of Canada, p. 59. 

Bourn, D. and Prescott, J. (2002), “A comparison of the nutritional value, sensory qualities, and 
food safety of organically and conventionally produced foods”, Critical Reviews in Food 
Science and Nutrition, Vol. 42 No. 1, pp. 1-34. 

Brandt, K. and Molgaard, J.P. (2001), “Organic agriculture: does it enhance or reduce the 
nutritional value of plant foods?”, Journal of the Science of Food and Agriculture, Vol. 81 
No. 9, pp. 924-31. 

Danish Institute for Food and Veterinary Research (2006), Danish food composition databank 
(revision 6.0), available at: www.foodcomp.dk (accessed December 2006). 



 13

Dedaza, M.S.T. and Diaz, R.V. (1994), “Ecological and food safety considerations in products of 
plant-origin”, Archivos Latinoamericanos de Nutricion, Vol. 44 No. 4, pp. 232-41. 

European Communities (EC) Commission Regulation (1991), “No. 2092/91 of 24 June 1991  
on organic production of agricultural products and indications referring thereto on 
agricultural products and foodstuffs”, Official Journal OJ L198 of 22.07.1991. 

European Commission (EC), Direction générale de l’agriculture et du développement rural 
(2005), “Report on organic farming in the European Union: facts and figures“, available 
at: http://ec.europa.eu/agriculture/qual/organic/facts_en.pdf (accessed February 2008). 

Food and Agriculture Organisation (FAO) (1999), “Organic agriculture”, Committee on 
agriculture, 15th session, Rome, 25-29 January, available at: 
http://www.fao.org/unfao/bodies/coag/Coag15/X0075E.htm#P86_4004 (accessed 
February 2008). 

Food Standards Agency (FSA) (2000), “Position Paper: Food Standards Agency view on organic 
foods”, available at: www.foodstandards.gov.uk (accessed July 2007). 

Health Canada (2006), Canadian Nutrient File (Version 2006), available at: www.hc-sc.gc.ca/fn-
an/nutrition/fiche-nutri-data/index_e.html (accessed December 2006). 

Holden, P. (2002), “Organic farming, food quality and human health: a review of the evidence”, 
Report of The Soil Association, UK, p. 87. 

Hung, H.C., Joshipura, K.J., Jiang, R., Hu, F.B., Hunter, D., Smith-Warner, S.A., Colditz, G.A., 
Rosner, B., Spiegelman, D. and Willett, W.C. (2004), “Fruit and vegetable intake and risk 
of major chronic disease”, Journal of the National Cancer Institute, Vol. 96 No.21, pp. 
1577-84. 

Magkos, F., Arvaniti, F. and Zampelas, A. (2003), “Putting the safety of organic food into 
perspective”, Nutrition Research Reviews, Vol. 16 No. 2, pp. 211-22. 

Magkos, F., Arvaniti, F. and Zampelas, A. (2006), “Organic food: buying more safety or just 
peace of mind? A critical review of the literature”, Critical Reviews in Food science and 
Nutrition, Vol. 46 No.1, pp. 23-56. 

Malmauret, L., Parent-Massin, D., Hardy, J.-L. and Verger, P. (2002), “Contaminants in organic 
and conventional foodstuffs in France”, Food additives and contaminants, Vol. 19 No. 6, 
pp. 524-32. 

National Institute of Statistics (NIS) (2008). Statistics of agriculture and biological agriculture, 
based on data of the Ministery of the Flemish Community, Ministry of the Walloon 
Community and Bioforum, available at: http://statbel.fgov.be/home_en.asp (accessed 14 
February 2008). 

National Public Health Institute of Finland (2006), Finnish Food Composition Database, 
available at: www.fineli.fi (accessed December 2006). 



 14

Oseredczuk, M., Salvini, S., Roe, M. and Moller, A. (2007), “Guidelines for quality index 
attribution to original data from scientific literature or reports for EuroFIR data 
interchange”, Draft document prepared by EuroFIR Work Package 1.3, Task Group 4, 
available at: www.eurofir.org (accessed February 2008). 

Rembialkowska, E. (2003), “Organic farming as a system to provide better vegetable quality”, 
Acta Horticulturae, Vol. 604 No. 52  pp. 473-79. 

Rembialkowska, E. (2007),  “Quality of plant products from organic agriculture”, Journal of the 
Science of Food and Agriculture, Vol. 87 No. 15, pp. 2757-62. 

Riboli, E. and Norat, T. (2003), “Epidemiologic evidence of the protective effect of fruits and 
vegetables on cancer risk”, American Journal of Clinical Nutrition, Vol. 78 No. 3, pp. 
559S-569S. 

Sioen, I., De Henauw, S., Verdonck, F., Van Thuyne, N. and Van Camp, J. (2007a), 
“Development of a nutrient database and distributions for use in a probabilistic risk-
benefit analysis of human seafood consumption”, Journal of Food Composition and 
Analysis, Vol. 20 No. 8, pp. 662-70. 

Sioen, I., Van Camp, J., Verdonck, F.A.M., Van Thuyne, N., Willems, J.L. and De Henauw, S. 
W.J. (2007b), “How to use secondary data on seafood contamination for probabilistic 
exposure assessment purposes? Main problems and potential solutions”, Human and 
Ecological Risk Assessment, Vol. 13 No. 3, pp. 632-57. 

Souci, S.W., Fachmann, W. and Kraut, H. (2000), Food composition and nutrition tables, Issue 
Series Title: Deutsche Forschungsanstalt für Lebensmittelchemie, Stuttgart, Germany, p. 
1182.   

Stephenson, J. (1997), “Public health experts take aim at a moving target: foodborne infections”, 
Journal of the American Medical Association, Vol. 277 No. 2, pp. 97-8. 

US Department of Agriculture, Agricultural Research Service (2006), USDA National nutrient 
database for standard reference, Release 19, available at: 
http://www.ars.usda.gov/nutrientdata/ (accessed December 2006). 

US Environmental Protection Agency (US EPA) (2000), “Assigning values to non-detected/non-
quantified pesticide residues in human health food exposure assessments”, Office of 
Pesticide Programs,  Washington, p. 33. 

VZW NUBEL (2006), Merknamendatabank, available at: http://www.internubel.be (accessed 
December 2006). 

Williams, P.R.D. and Hammitt, J.K. (2001), “Perceived risks of conventional and organic 
produce: pesticides, pathogens and natural toxins”, Risk analysis, Vol. 21 No. 2, pp. 319-
30. 



 15

Williamson, C.S. (2007), “Is organic food better for our health ?”, Nutrition Bulletin, Vol. 32 No. 
2, pp. 104–8. 

Woese, K., Lange, D., Boess, C. and Bögl, K.W. (1997), “A comparison of organically and 
conventionally grown foods – Results of a review of the relevant literature”, Journal of 
the Science of Food and Agriculture, Vol. 74 No. 3, pp. 281-93. 

Worthington, V. (1998), “Effect of agricultural methods on nutritional quality: a comparison of 
organic with conventional crops”, Alternative Therapies in Health and Medicine, Vol. 4 
No. 1, pp. 58-69. 

Worthington, V. (2001), “Nutritional quality of organic versus conventional fruits, vegetables 
and grains”, Journal of Alternative and Complementary Medicine, Vol. 7 No. 2, pp. 161-
73. 

Zhao, X., Carey, E.E., Wang, W.Q. and Rajashekar, C.B. (2006), “Does organic production 
enhance phytochemical content of fruit and vegetables? Current knowledge and prospects 
for research”, Horttechnology, Vol. 16 No. 3, pp. 449-456. 



 16

Appendix: references meta-analysis 

Abreu, P., Relva, A., Matthew, S., Gomez, Z. and Morais, Z. (2007), “High-performance liquid 
chromatographic determination of glycoalkaloids in potatoes from conventional, 
integrated, and organic crop systems”, Food Control, Vol. 18 No. 1, pp. 40-44. 

Abushita, A.A., Hebshi, E.A., Daood, H.G. and Biacs, P.A. (1997), “Determination of 
antioxidant vitamins in tomatoes”, Food Chemistry, Vol. 60 No. 2, pp. 207-212. 

Andersen, J.H. and Poulsen, M.E. (2001), “Results from the monitoring of pesticide residues in 
fruit and vegetables on the Danish market, 1998-99”, Food Additives and Contaminants, 
Vol. 18 No.10, pp. 906-931. 

Baars, A.J., van Donkersgoed, G., Noordam, M.Y.(2005), “Aangevuld advies inzake cadmium en 
zink in dierlijke en plantaardige producten afkomstig uit de Brabantse kempen”, RIVM-
RIKILT front office voedselveiligheid, Project V/320110/05/AA - 800 71904 01, p. 8. 

Beemster, C.J.M., van der Heijden, L.J.M., Hulshof, K.F.A.M., Langius, J.A.E., van Oosten, H. 
M., Pruissen-Boskaljon, J.C. and Westenbrink, S. (2001), Nevo-tabel, Nederlands 
voedingsstoffenbestand, Nederlands Voedingscentrum, Den Haag. 

Bergquist, S.A.M., Gertsson, U.E. and Olsson, M.E. (2006), “Influence of growth stage and 
postharvest storage on ascorbic acid and carotenoid content and visual quality of baby 
spinach (Spinacia oleracea L.)”, Journal of the Science of Food and Agriculture, Vol. 86 
No. 3, pp. 346-355. 

BLIK & Ecocert (2006), “Monitoring data van Blik en Ecocert”, personal communication.  

Caris-Veyrat, C., Amiot, M.J., Tyssandier, V., Grasselly, D., Buret, M., Mikolajczak, M., 
Guilland, J.C., Bouteloup-Demange, C. and Borel, P. (2004), “Influence of organic versus 
conventional agricultural practice on the antioxidant microconstituent content of tomatoes 
and derived purees; Consequences on antioxidant plasma status in humans”, Journal of 
Agricultural and Food Chemistry, Vol. 52 No. 21, pp. 6503-6509. 

Cieslik, E. and Sikora, E. (1998), ”Correlation between the levels of nitrates and nitrites and the 
contents of potassium, calcium and magnesium in potato tubers”, Food Chemistry, Vol. 
63 No.4, pp. 525-528. 

Consumentenbond (2006), “Vergelijking van biologische en reguliere groenten”, 
Consumentenbond, p. 24. 

Danish Institute for Food and Veterinary Research (2006), Danish food composition databank 
(revision 6.0), available at: www.foodcomp.dk (accessed December 2006). 

de Winter-Sorkina, R., Bakker, M.I., van Donkersgoed, G. and van Klaveren, J. D. (2003), 
“Dietary intake of heavy metals (cadmium, lead and mercury)  by the Dutch population, 
RIVM report 320103001/2003, p. 49. 



 17

DGAL/COOPAGRI/ESMISAB (2001), “Evaluation de l'exposition des consommateurs et 
produits issus de l'agriculture biologique et de l'agriculture conventionnelle aux résidus de 
pesticides, métaux lourds, nitrates, nitrites et mycotoxines”, DGAL/COOPAGRI/ 
ESMISAB Encart de Notre Alimentation no.37, p. 6. 

Djuric, Z. and Powell, L.C. (2001), “Antioxidant capacity of lycopene-containing foods”, 
International Journal of Food Sciences and Nutrition, Vol. 52 No.2, pp. 143-149. 

Dumas, Y., Dadomo, M., Di Lucca, G. and Grolier, P. (2003), “Effects of environmental factors 
and agricultural techniques on antioxidant content of tomatoes”, Journal of the Science of 
Food and Agriculture, Vol. 83 No.5, pp. 369-382. 

EC (2000), “Monitoring of pesticide residues in products of plant origin in the European Union 
and Norway - Report 1998”, EC SANCO/2597/00-Final, p. 33. 

EC (2004), “Monitoring of pesticide residues in products of plant origin in the European Union, 
Norway, Iceland and Liechtenstein - Report 2002”,  EC SANCO/17/04 final, p. 73. 

EuroFIR (2006). EuroFIR BioActive Substances in Foods Information System (BASIS) database, 
available at: http://www.polytec.dk/ebasis/Default.asp (accessed  October 2006). 

FAVV (2005), “Pesticide residue monitoring in food of plant origin - Belgium 2005”, FAVV, 
personal communication 

Federal Office of Consumer Protection and Food Safety (2002), “Results of the German Food 
Monitoring of the years 1995-2002”, Federal Office of Consumer Protection and Food 
Safety, p. 21. 

Fjelkner-Modig, S., Bengtsson, S., Stegmark, R. and Nystrom, S. (2000), ”The influence of 
organic and integrated production on nutritional, sensory and agricultural aspects of 
vegetable raw materials for food production”, Acta Agriculturae Scandinavica, Section B 
- Plant Soil Science, Vol. 50 No. 3 pp. 102-113. 

Food Standards Agency (FSA) (1998), “Nitrate in vegetables”, Food Information Surveillance 
Sheet no.158, p. 9. 

Friedman, M. (2004), “Analysis of biologically active compounds in potatoes (Solanum 
tuberosum), tomatoes (Lycopersicon esculentum), and jimson weed (Datura stramonium) 
seeds”, Journal of Chromatography A, Vol. 1054 No. 1-2, pp. 143-155. 

Fromberg, A., Larsen, E.H., Hartkopp, H., Larsen, J.C., Granby, K., Jorgensen, K., Rasmussen, 
P.H., Cederberg, T., Cederberg, T., Christensen, T. (2005), “Chemical contaminants. 
Food monitoring, 1998-2003”, FodevareRapport 2005:01, Part 1, Danish Institute for 
Food and Veterinary Research, Danish Veterinary and Food Administration, Ministry of 
Family and Consumer Affaires, p. 150. 

Gerster, H. (1997), “The potential role of lycopene for human health”, Journal of the American 
College of Nutrition, Vol. 16 No. 2, pp. 109-126. 



 18

Guerrero, C.C., Debrito, J.C., Lapa, N. and Oliveira, J.F.S. (1995), “Reuse of Industrial Orange 
Wastes As Organic Fertilizers”, Bioresource Technology, Vol. 53 No. 1, pp. 43-51. 

Hajslova, J., Schulzova, V., Slanina, P., Janne, K., Hellenas, K.E. and Andersson, C. (2005), 
“Quality of organically and conventionally grown potatoes: Four-year study of 
micronutrients, metals, secondary metabolites, enzymic browning and organoleptic 
properties”, Food Additives and Contaminants, Vol. 22 No. 6, pp. 514-534. 

Hart, D.J. and Scott, K.J. (1995), “Development and Evaluation of An HPLC Method for the 
Analysis of Carotenoids in Foods, and the Measurement of the Carotenoid Content of 
Vegetables and Fruits Commonly Consumed in the UK”, Food Chemistry, Vol. 54 No. 1, 
pp. 101-111. 

Health Canada (2006), Canadian Nutrient File (Version 2006), available at: www.hc-sc.gc.ca/fn-
an/nutrition/fiche-nutri-data/index_e.html (accessed December 2006). 

Hoefkens, C., Sioen, I., De Henauw, S., Vandekinderen, I., Baert, K., De Meulenaer, B., 
Devlieghere, F. and Van Camp, J. (2008), “Development of vegetable composition 
databases based on available data for probabilistic nutrient and contaminant intake 
assessments”, Food Chemistry, Vol. 113 No. 3, pp. 799-803. 

Hoogenboom, L.A.P., Bokhorst, J.G., Northolt, M.D., Broex, N.J.G., Mevius, D., Meijs, J.A.C. 
and van der Roest, J. (2006), “Contaminanten en micro-organismen in biologische 
producten: vergelijking met gangbare producten”, report no. 2006.002, p. 52. 

Jansson, G. and Oborn, I. (2000), “Cadmium content of Swedish carrots and the influence of soil 
factors”, Acta Agriculturae Scandinavica Section B-Soil and Plant Science, Vol. 50 No. 2, 
pp. 49-56. 

Jorgensen, K., Larsen, E.H., Petersen, A., Lund, K.H., Hilbert, G., Andersen, N.L., Hallas-
Moller, T. and Larsen, J.C. (2001), ”Chemical Contaminants. Food monitoring, 1993-
1997”, FodevareRapport 2001:18, Part 2, Danish Veterinary and Food Administration, 
Ministry of Food, Agriculture and Fisheries, p. 133. 

Jorhem, L. and Slanina, P. (2000), “Does organic farming reduce the content of Cd and certain 
other trace metals in plant foods? A pilot study”, Journal of the Science of Food and 
Agriculture, Vol. 80 No. 1, pp. 43-48. 

Kaack, K., Nielsen, M.,  Christensen, L. P. and Thorup-Kristensen, K. (2001), “Nutritionally 
important chemical constituents and yield of carrot (Daucus carota L.) roots grown 
organically using ten levels of green manure”, Acta Agriculturae Scandinavica Section B-
Soil and Plant Science, Vol. 51 No. 3, pp. 125-136. 

Karavoltsos, S., Sakellari, A., Dimopoulos, M., Dasenakis, M. and Scoullos, M. (2002), 
“Cadmium content in foodstuffs from the Greek market”, Food Additives and 
Contaminants, Vol. 19 No. 10, pp. 954-962. 



 19

Kidmose, U., Knuthsen, P., Edelenbos, M., Justesen, U. and Hegelund, E. (2001), “Carotenois 
and flavonoids in organically grown spinach (Spinacia oleracea L) genotypes after deep 
frozen storage”, Journal of the Science of Food and Agriculture, Vol. 81 No. 9, pp. 918-
923. 

Larsen, E.H., Andersen, N.L., Moller, A., Petersen, A., Mortensen, G.K. and Petersen, J. (2002), 
“Monitoring the content and intake of trace elements from food in Denmark”, Food 
Additives and Contaminants, Vol. 19 No.1, pp. 33-46. 

Lucarini, M., Di Lullo, G., Cappelloni, M. and Lombardi-Boccia, G. (2000), “In vitro estimation 
of iron and zinc dialysability from vegetables and composite dishes commonly consumed 
in Italy: effect of red wine”, Food Chemistry, Vol. 70 No. 1, pp. 39-44. 

Lumpkin, H.M. (2005), “A comparison of lycopene and other phytochemicals in tomatoes grown 
under conventional and organic management systems”, Report 34 No. 05-623, p. 48. 

Malmauret, L., Parent-Massin, D., Hardy, J. L. and Verger, P. (2002), “Contaminants in organic 
and conventional foodstuffs in France”, Food Additives and Contaminants, Vol. 19 No. 6, 
pp. 524-532. 

National Public Health Institute of Finland (2006), Finnish Food Composition Database, 
available at: www.fineli.fi (accessed December 2006). 

Neuhoff, D., Schulz, D.G. and Köpke, U. (1999), “Yield and quality of potato tubers: Effects of 
different intensity and kind of manuring (biodynamic or organic)”, Paper presented at 
12th IFOAM Scientific Conference, Mar del Plata, 16.-19.11.1998; Published in 
Foguelman, D. and Lockeretz, W. (Eds.), Organic Agriculture - the Credible Solution for 
the XXIst Century, Proceedings of the 12th IFOAM Scientific Conference, pp. 142-146. 

Pesticide Residues Committee (PRC) (2004), “Annual report of the pesticide residues committee 
2003”, p. 40, available at: http://www.pesticides.gov.uk/prc.asp?id=796 (accessed 
October 2006). 

Pesticide Residues Committee  (PRC) (2005), “Annual report of the pesticide residues committee 
2004”, p. 40, available at: http://www.pesticides.gov.uk/prc.asp?id=998 (accessed 
October 2006). 

Pesticide Residues Committee  PRC (2006), “Annual report of the pesticide residues committee 
2005”, p. 32, available at: http://www.pesticides.gov.uk/prc.asp?id=1673 (accessed 
October 2006). 

PRC (2001), “Annual report of the pesticide residues committee 2000”, PRC, p. 33. 

PRC (2003), “Annual report of the pesticide residues committee 2002”, PRC, p. 36. 

Puupponen-Pimia, R., Häkkinen, S.T., Aarni, M., Suortti, T., Lampi, A.M., Eurola, M., Piironen, 
V., Nuutila, A.M. and Oksman-Caldentey, K.-M. (2003), “Blanching and long-term 



 20

freezing affect various bioactive compounds of vegetables in different ways”, Journal of 
the Science of Food and Agriculture, Vol. 83 No. 14, pp. 1389-1402. 

Rattler, S., Briviba, K., Birzele, B. and Köpke, U. (2005), “Effect of agronomic management 
practices on lettuce qualtity”, In: Köpke, U., Niggli, U., Neuhoff, D., Cornish, P., 
Lockeretz, W. (Eds.), Researching sustainable systems, Proceedings of the first Scientific 
Conference of the International Society of Organic Agriculture Research (ISOFAR), 
Adelaide, South Australia, 21-23 September, pp. 188-191. 

Rembialkowska, E. (2006), “Evaluation of daily consumption of nutritive compounds with 
vegatarian and vegan diet based on organic food”, personal communication, p. 17.  

Rembialkowska, E. (2003), “Organic farming as a system to provide better vegetable quality”, 
Acta Horticulturae, Vol. 604 No. 52, pp. 473-79. 

Rembialkowska, E., Hallmann, E. and Szafirowska, A. (2006), “Nutritive quality of tomato fruits 
from organic and conventional cultivation”, No. 2/2006, pp. 6-15. 

Santamaria, P., Elia, A., Serio, F. and Todaro, E. (1999), “A survey of nitrate and oxalate content 
in fresh vegetables”, Journal of the Science of Food and Agriculture, Vol. 79 No. 13, pp. 
1882-1888. 

Shi, J. and Le Maguer, M. (2000), “Lycopene in tomatoes: Chemical and physical properties 
affected by food processing”, Critical Reviews in Food Science and Nutrition, Vol. 40 
No. 1, pp. 1-42. 

Souci, S.W., Fachmann, W. and Kraut, H. (2000), Food composition and nutrition tables, Issue 
Series Title: Deutsche Forschungsanstalt für Lebensmittelchemie, Stuttgart, Germany, p. 
1182.   

Stalikas, C.D., Mantalovas, A.C. and Pilidis, G.A. (1997), “Multi-element concentrations in 
vegetable species grown in two typical agricultural areas of Greece”, Science of the Total 
Environment, Vol. 206 No. 1, pp. 17-24. 

Tamme, T., Reinik, M., Roasto, M., Juhkam, K., Tenno, T. and Kiis, A. (2006), “Nitrates and 
nitrites in vegetables and vegetable-based products and their intakes by the Estonian 
population”, Food Additives and Contaminants, Vol. 23 No. 4, pp. 355-361. 

Thybo, A.K., Edelenbos, M., Christensen, L.P., Sorensen, J.N. and Thorup-Kristensen, K. (2006), 
“Effect of organic growing systems on sensory quality and chemical composition of 
tomatoes”, Lwt-Food Science and Technology, Vol. 39 No. 8, pp. 835-843. 

Tonucci, L.H., Holden, J.M., Beecher, G.R., Khachik, F., Davis, C.S. and Mulokozi, G. (1995), 
“Carotenoid Content of Thermally Processed Tomato-Based Food-Products”, Journal of 
Agricultural and Food Chemistry, Vol. 43 No. 3, pp. 579-586. 



 21

Toor, R.K., Savage, G.P. and Heeb, A. (2006a), “Influence of different types of fertilisers on the 
major antioxidant components of tomatoes”, Journal of Food Composition and Analysis, 
Vol. 19 No. 1, pp. 20-27. 

Toor, R.K., Savage, G.P. and Lister, C.E. (2006b), “Seasonal variations in the antioxidant 
composition of greenhouse grown tomatoes”,  Journal of Food Composition and 
Analysis, Vol. 19 No. 1, pp. 1-10. 

Tsao, R. and Yang, R. (2006), “Lutein in selected Canadian crops and agri-food processing by-
products and purification by high-speed counter-current chromatography”, Journal of 
Chromatography A, Vol. 1112 No. 1-2, pp. 202-208. 

US Department of Agriculture, Agricultural Research Service (2006), USDA National nutrient 
database for standard reference, Release 19, available at: 
http://www.ars.usda.gov/nutrientdata/ (accessed December 2006). 

Victorian Government, Department of Primary Industries (DPI),  Victorian Produce Monitoring 
'87-'05, Victorian Produce Monitoring Program (VPMP), personal communication 
(January 2007). 

VZW NUBEL (2006), Merknamendatabank, available at: http://www.internubel.be (accessed 
December 2006). 

Warman, P.R. and Havard, K.A. (1997), “Yield, vitamin and mineral contents of organically and 
conventionally grown carrots and cabbage”, Agriculture Ecosystems & Environment, Vol. 
61 No. 2-3, pp. 155-162. 

Warman, P. R. and Havard, K. A. (1998), “Yield, vitamin and mineral contents of organically 
and conventionally grown potatoes and sweet corn”, Agriculture Ecosystems & 
Environment, Vol. 68 No. 3, pp. 207-216. 

Yordanov, N. D., Novakova, E. and Lubenova, S. (2001), “Consecutive estimation of nitrate and 
nitrite ions in vegetables and fruits by electron paramagnetic resonance spectrometry”, 
Analytica Chimica Acta, Vol. 437 No. 1, pp. 131-138. 


	a TEMPLATE ART 3
	3 Hoefkens_comparison of nutrient and contaminant content between organic and conventional vegetables

