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ABSTRACT: There has been a growing movement in recent years to eat organic foods instead of traditional
foods. This development is largely attributed to fears about the possible adverse health effects of pesticides,
fertilisers, hormones and antibiotics, which are commonly used in the daily processing of foodstuffs. While
organic labels prohibit the use of these products, both traditional and organic foodstuffs are likely to be
polluted by environmental pollution.The key aim of this analysis was to compare the quantities in organic
and traditional food products of a range of environmental contaminants, like polychlorinated dibenzo-p-
dioxins and dibenzofurans (PCDD/Fs), polychlorinated biphenyls (PCBs), mycotoxins, trace metals,
polycyclic aromatic hydrocarbons (PAHS), etc. The findings suggest that the existence of local anthropogenic
sources of contamination is, in general, the biggest concern concerning the occurrence of environmental
toxins, irrespective of their organic or synthetic origin, in food products. Based on this, it has been proposed
that environmental contamination of both traditional and organic foods must be controlled.Finally, based on
the possible environmental degradation of these ingredients, the safety attributes that have been widely
assigned to organic foods may be doubtful.
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INTRODUCTION

Consumer’s desire for natural foods is in particular associated with reasons related to private
health, animal welfare and environmental protection. But, health-associated problems seem to
be the maximum vital motives. Latest human epidemiological studies associated intake of
natural foods with decrease risks of allergies, at the same time as consequences on human
intervention studies are nevertheless ambiguous. The evidence isn't always conclusive
because the purchasers who decide to buy organic food, may also exhibit particular socio-
demographic traits, existence, as well as meals patterns of intake. In fact, research focusing
on the variations in nutritional values between natural and traditional food, have pronounced
contradictory effects.

Natural meals label includes no residue of synthetic fertilizers, chemical insecticides,
genetically modified organisms (GMOs), hormones and antibiotics. However, there's
ambiguity approximately the precise long-term large-scale impact of systems utilising natural
methods, GMOs, and traditional farming strategies. The European food protection Authority
(EFSA) stated that the maximum detected residues (copper, and sponosad, a natural toxin,
and bromide ion) in organic food are of low difficulty. But, each, conventional and organic
meals, can also incorporate banned persistent (and toxic) pesticides, consisting of
hexachlorobenzene, dichlorodiphenyltrichloroethane (DDT), lindane and dieldrin amongst
others. For instance, the intake of an organic food regimen for one week, considerably
reduces organophosphate pesticide publicity in adults. Furthermore, traditional and natural
foods are equally uncovered to environmental contaminants. Therefore, natural foods may
want to contain the equal, or even higher content material, of numerous environmental
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pollutants inclusive of polychlorinated dibenzo- p-dioxins and polychlorinated dibenzofurans
(PCDD/Fs), polychlorinated biphenyls (PCBs), polycyclic fragrant hydrocarbons (PAHSs) and
heavy metals, than traditional food[1][2].

DISCUSSION
Food and contaminants:
Meat

In current years, a number of research have in comparison the presence of environmental
contaminants in natural as opposed to traditional meat. A observe decided the attention of
dioxin-like PCBs (DL-PCBs) in bovine meat, the usage of three different cooking intensities
(uncommon, medium and properly-completed). It turned into observed that natural bovine
meat changed into more infected than the traditional one, with cooking decreasing the
infection degrees. Similar outcomes had been additionally mentioned by way of any other
observe who additionally decided the stages of PCBs in conjunction with PCDD/Fs,
hexabromocyclododecanes (HBCDs), mycotoxins and inorganic compounds in bovine,
porcine and chicken meat. The findings found out that the stages of infection had been below
the regulatory limits in all samples. But, pcbs had been notably better in natural meat
samples, while the concentrations of PCDD/Fs, HBCDs, Zn, Cu, Pb, Cd and As had been
additionally higher in organic samples[3].

In turn, another examine decided the concentrations of some POPs (7 PAHSs, 18 PCBs and 8
organochlorine pesticides (OCPs)) with known carcinogenic capability, in 3 special types of
meat (beef, chicken and lamb). Differences between organic and conventional meat had been
minimal, and the intake of organic meat did now not reduce the carcinogenic risk. Likewise, a
researcher measured the degrees of numerous trace factors (Cu, Zn, As, Cd, Pb and Hg) in
French pig meat. not one of the samples had been over the regulatory limits. In samples of
muscle, a few factors (Zn, As and Cu) had been slightly higher in organic than in
conventional samples. In evaluation, livers from conventional meat confirmed higher stages
than the ones found inside the natural samples.

Oils

Information evaluating organic and traditional oils is very scarce. In fact, inside the clinical
literature, handiest one paper is available. A study decided the levels of PCBs, PAHS,
insecticides and numerous trace metals (Pb, Cd, As, Hg, Fe, Cu) in bloodless-pressed
rapeseed oil samples. All samples were determined to be underneath the regulatory limits.
Four PAHs had stages oscillating between 3.13 and 615 pg/kg; the concentrations of non-
dioxin-like PCBs (NDL-PCBs) various between 2599.4 and 8380.8 pg/g, at the same time as
Fe and Cu were the winning heavy metals, with values of zero.236-1.690 mg/kg and 0.036—
0.062 mg/kg, respectively. Furthermore, a correlation among natural and traditional
cultivation approach become not found.

Vegetables and fruits

Diverse authors have paid attention to the assessment among organically and conventionally
grown veggies and end result. Most research focused at the consumption of nitrates, heavy
metals and insecticides. In wellknown terms, organically grown vegetables showed big much
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less amounts of nitrates while in comparison to conventional crops. Traditional crops tended
to have extra contaminants, like heavy metals and pesticides, than organic vegetation. In
assessment, other authors did not discover variations between natural and conventional
vegetables. Moreover, they stated that there was no sufficient evidence to propose organic
plants over conventionally grown. A studies evaluated the content of organochlorine
insecticides and heavy metals in traditional and organic potatoes. Results revealed a
contamination of conventional potatoes almost 2 times better than that of natural potatoes, by
using both insecticides and heavy metals. Few years later, a look at additionally stated stages
of trace factors in potatoes. Findings confirmed that organic potatoes had better degrees of Cu
and Mn, decrease levels of Fe and Na, and comparable degrees of Ca, okay and Zn than those
determined in conventionally grown potatoes[4].

On the other hand, some authors measured contaminant tiers only in organic samples. In 3
one-of-a-kind crops, ranges of PAHs, PCBs and OCPs had been among 8.42 and 40.1 pg/kg,
0.83 and a pair of 6.8ug/kg, and 8.09 and 133 pg/kg, respectively. In any other latest take
aook at, insecticides were measured in organically grown carrots. Bendiocarb turned into
detected above the limit (199.11ug/kg), whilst different pesticides (chlorpyriphos and
amitraz) were also detected (43.20 pg/kg and 11.22 pg/kg, respectively). Therefore,
assessment of environmental pollutants ought to be carried out so that it will make certain
customers that organic food is freed from contamination, as expected.

Milk and dairy products

Organic compounds, such as insecticides, PCDD/Fs and PCBs, in milk and dairy products. A
observe decided the occurrence of PCDD/Fs and DL-PCBs in sheep milk, remarking that the
highest cumulative stage (2.1 pg WHO-TEQ/g fats) changed into discovered in a single
organic and one traditional farm close to an important bushfire. In turn, every other have a
look at evaluated the concentrations of PCBs and OCPs in traditional and natural
manufacturers of milk and cheese, respectively. The consequences of each studies agreed
with the truth that OCPs and PCBs concentrations had been low in each sorts of milk and
cheese. But, OCPs were decrease in natural samples than in those of conventional farms, at
the same time as PCBs were better in natural than in traditional samples. in addition, those
authors remarked that several brands of milk had been fantastically infected with PCDD/Fs
and DL-PCBs, no matter the sort of farming, indicating that humans ingesting the most
infected manufacturers, could exceed the advocated TDI (2 pg WHO-TEQ/kg bw/day).

In parallel, research had been aimed toward tracking inorganic compounds in milk and dairy
products. These research said the occurrence of principal and hint factors in natural and
conventional milk samples accrued in Danish dairy farms. It changed into highlighted that
organically produced milk, in assessment with conventionally produced milk, contained a
massive higher awareness of Mo (48 vs. 37 ng/g) and a decrease concentration of Ba (43 vs.
62 ng/g), eu (4 vs. 7 ng/g), Mn (16 vs. 20 ng/g) and Zn (4400 vs. 5150 ng/g). In turn, any
other examine measured the tiers of hint (essential, but also toxic) factors in organic and
conventional milk in NW Spain. As anticipated, critical trace element concentrations in
traditional milk were appreciably better than the ones located in organic milk, specifically
because of the supplemented feed. However, toxic steel concentrations in milk were very
low, and without massive differences among the two sorts of farming.

Cereals
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The occurrence of mycotoxins in cereals, considering one of a kind agriculture practices, is
also an problem of hobby. A examine mentioned that ochratoxin A was undetectable -or
underneath the restriction of detection (LOD) - in most cereal-based baby foods. But,
ochratoxin A was detected in 20 out of 119 batches. Specifically, 4 of these confirmed
ochratoxin A above the Italian legal limit (0.5ug/kg). Simplest samples from included pest
management device were underneath the LOD, whilst up to 5% of batches from traditional
and organic agriculture had been above the accredited fee. On the other hand, every other
look at suggested that industrial flours and derivatives (211 lItalian flours and bakery
products) contained ochratoxin A at concentrations tons lower than the prison restrict, being a
lot of them beneath the LOD. Similarly to the effects of preceding studies, 4 samples of baby
meals had been above the Italian criminal limit. But, no great differences had been observed
among traditional and natural agriculture when the kinds of cereal derivatives have been
considered all together[5].

A study aimed at compiling a database with the stages of numerous contaminants
(mycotoxins, heavy metals and pesticides monitored from 2002 to 2005 in samples of wintry
weather wheat, which had been received in Belgium from organic and conventional
agriculture structures. It turned into observed that mycotoxins and Hg concentrations were
better in conventional than in organic foodstuffs, even as Cd and Pb happened at higher
concentrations in organic samples than in traditional meals. Finally, it become observed that
customers of conventional products also ingested a few publish-harvest insecticides, which
need to be additionally taken into consideration[6].

CONCLUSION

In the current review-article, the occurrence of various environmental contaminants (i.e.:
inside the current assessment-article, the incidence of diverse environmental contaminants
(i.e.: PCDDI/Fs, PCBs, PAHS, hint factors) havebeen reviewed in both natural and traditional
ingredients. There is a considerable amount of research tracking the concentrations of
environmental pollutants in ordinary foodstuffs, at the same time as many others report
pesticides concentrations in foodstuffs, with and without natural label. However, up to now
few efforts were invested on the assessment of pollutants ranges in natural and conventional
foodstuffs. Meat, veggies and culmination, milk and dairy merchandise, and cereals had been
found to be many of the foodstuffs of major interest, at the same time as oil has been less
studied. Due to the nature of environmental contaminants and meals, natural and inorganic
pollutants are normally monitored in meat (muscle, fats, liver), greens and end result.
However, milk and dairy merchandise also are good video display units of organic infection.
Sooner or later, mycotoxins are contaminants of concern in cereals. In fashionable phrases,
organic and conventional agriculture/farming turned into now not observed to be a key
parameter regarding the occurrence of environmental pollution. In truth, there are greater
research reporting better levels of environmental pollution in organic meals than in
conventional ones. The proximity to anthropogenic assets of infection, inclusive of visitors,
bushfires, chemical industries, and many others. Have to have a crucial function at the
occurrence of environmental pollution in foodstuffs. One of the most applicable conclusions
of this paper is that ingesting organic meals need to no longer be always considered healthier
than eating traditional foods. Natural label actually way that insecticides, synthetic fertilizers,
hormones and antibiotics have to now not be used alongside the agriculture/farming system.
But, natural food certification does no longer imply that foodstuffs are free of environmental
contaminants.
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