
THE EUROPEAN UNION SUPPORTS CAMPAIGNS 
THAT PROMOTE HIGH QUALITY AGRICULTURAL 

PRODUCTS
ORGANI C tyI



ORGANICITY’S GOALS 
ONE PROJECT, MANY PRODUCTS:
DISCOVER A WHOLE ORGANIC WORLD FROM THE EUROPEAN UNION! 

Organicity 2019 - 2021 contributes to increase competitiveness and consumption of EU organic products as well 
as their market share in target third countries, as USA and selected South East Asian countries: Singapore, Indonesia, 
Vietnam and Thailand.

The project aims at:
•  Promoting the high quality of European organic food products
•  Increasing global awareness on organic products
•  Creating new links between producers, buyers and final consumers

The project also aims at increasing the confidence of consumers, importers, distributors and restaurateurs in each target country in EU organic 
products, by informing them about the peculiar characteristics of organic farming products, in terms of:
•  Nutritional aspects as a component tied mainly to eating habits
•  The taste, the way of cooking and of consuming and the main combinations between the different products, 
          in order to transfer the know-how about the consumption of EU organic products to the target groups.

THE PROJECT AIMS AT PROMOTING EU ORGANIC FOOD
IN SPECIFIC TARGET COUNTRIES

SOUTH-EAST ASIA:
Indonesia, Vietnam, Singapore, Thailand

USA

Bioagricoop s.c.r.l. is an Italian non-profit organization born in 1984, which operates for the promotion, training and research in organic agriculture 
and sustainable development with different teams of experts and universities, both at national and international level. 
Bioagricoop organizes training on national and international organic standards and regulations, organic and sustainable agriculture, targeting 
operators, technicians and inspectors. It also promotes networks of organic operators, consortia and temporary companies associations. Bioagricoop 
participates, as project leader or project partner, in national and international projects, usually co-financed by the Italian government or by the 
European Union, such as Organicity.
BIOAGRICOOP.IT

Polska Ekologia is a Polish non-profit organization born in 2006, which contributes to the promotion and development of organic farming, producing 
and processing of organic food both at national and international level. Polska Ekologia organizes seminars, conferences and training activities on 
national and international organic standards and regulations, organic and sustainable agriculture. In cooperation with different teams of experts 
and universities as well as with the Ministry of Agriculture, Polska Ekologia manages research activities aimed at finding better solutions and 
innovative methods in the field of organic agriculture and sustainable development.
POLSKAEKOLOGIA.ORG

Organicity provides single brands with the opportunity of being part of a wide framework. More specifically, the project combines two different sides of the European food culture, namely the 
Mediterranean area culinary tradition and the Middle Europe’s one: the result is an outstanding, high-quality food project, 100% organic certified. The Organicity project is co-funded by the 

European Commission, In particular by Chafea: Consumers, Health, Agriculture and Food Executive Agency

ORGANICITY PROMOTERS
THE PROJECT IS MANAGED BY TWO EUROPEAN NON-PROFIT ORGANIZATIONS:



GET CLOSER TO THE ORGANIC CERTIFICATION 
WITH ORGANICITY
The Organicity project is devoted to the values and procedures proper of the European organic certification

WE PROMOTE EUROPEAN ORGANIC PRODUCTS BECAUSE THIS MEANS:
• RESPECT FOR THE ENVIRONMENT
• NATURALNESS
• INFORMATION AND TRANSPARENCY
• CERTIFICATION
• PRODUCT TRACEABILITY AND AUTHENTICITY
• ANIMAL WELFARE

EUROPEAN COMMISSION STATES THAT:
“Organic farming is an agricultural method that aims to produce food using natural substances and processes. This means that organic farming 
tends to have a limited environmental impact as it encourages:
• A RESPONSIBLE USE OF ENERGY AND NATURAL RESOURCES
• MAINTENANCE OF BIODIVERSITY
• PRESERVATION OF REGIONAL ECOLOGICAL BALANCES
• ENHANCEMENT OF SOIL FERTILITY
• MAINTENANCE OF WATER QUALITY
Additionally, organic farming rules encourage a high standard of animal welfare and require farmers to meet the specific behavioural needs of 
animals”.

Practicing organic production means also that the use of both GMOs and ionising radiation is prohibited.
The use of artificial fertilisers, herbicides and pesticides is limited, according to specific percentage.
Regarding livestock production, the legislation doesn’t allow the use of hormones and restricts the use of antibiotics and 
only when necessary for animal health.

EUROPEAN UNION REGULATES EVERY ASPECTS OF ORGANIC PRODUCTION, DISTRIBUTION 
AND MARKETING WITH A DEDICATED LEGISLATION.
• WHICH PRODUCTS CAN BE PRODUCED ORGANICALLY AND HOW THEY ARE PRODUCED
• ORGANIC CERTIFICATION, CONVERSION AND INSPECTION PROCESS
• HOW TO IMPORT ORGANIC GOODS INTO THE EU

“ORGANIC CERTIFICATION”
THE ORGANIC LOGO

The logo makes it easier for the consumers to identify organic products and helps farmers to market 
them across the entirety of the EU. This European organic leaf can only be used on products certified 

by an authorised body, when they contain at least 95% of organic ingredients and additionally respect 
further strict conditions for the remaining 5%.

In order to know all the details regarding the European Organic certification, 
visit the official website of the European Commission.

https://ec.europa.eu/info/publications/legislation-organics-sector_en



ORGANIC EXTRA VIRGIN 
OLIVE OIL

Olive oil is a symbol of the European (and Mediterranean) culinary 
style. Extra virgin olive oil from the Organicity network is obtained 
from the cold (below 27° C) and soft pressing of healthy olives 
from organic farming, collected directly from the tree during the 
optimum period ripening.
Although the taste of extra virgin olive oil can change according to 
the area where it is produced and the kind of cultivar, it’s always 
balanced and harmonious, fruity, slightly bitter, with a pleasantly 
mild, spicy aftertaste. Plus, extra virgin olive oil is suitable for both 
cooking and dressing all kinds of food.

DISCOVER 
THE PRODUCTS 
FROM THE
ORGANICITY 
NETWORK

NUTRITIONAL PROPERTIES
Extra virgin olive oil has a natural content of phenolic components and vitamin E which, when combined, can block 
the possible damage done by free radicals, consequently slowing down the oxidation of cells which causes the aging 
of the human body.
Plus, extra virgin olive oil is a delicious seasoning with monounsaturated fat. It is perfect against bad cholesterol; it 
is also rich in vitamins, antioxidants, phytosterols and monounsaturated fatty acids; therefore, in order to replace the 
lipid portion of saturated animal fat, it can have a significant nutritional advantage.
Extra virgin olive oil is a very healthy food, with a high digestibility which helps the liver, regulating both gastric 
function and thereby diminishing the risk of duodenal ulcer; last but not least, extra virgin olive oil bears high 
temperatures much more than other edible oils: it’s absolutely the most suitable for frying, preserving its properties 
without deterioration, resisting temperatures up to 180 °C.



BALSAMIC VINEGAR
Vinegar is the perfect and delicious dressing derived from wine. 
Balsamic vinegar is a special and aromatic aged vinegar produced 
in Italy, specifically in the provinces of Modena and Reggio 
Emilia, from the concentrated juice, or must, of white Trebbiano 
or Lambrusco grapes. Traditional balsamic vinegar is marked 
“tradizionale” or “DOC” to denote its Protected Designation 
of Origins status, and is aged for 12 years, while the so-called 
“extravecchio” is aged 25 years.

Grape harvest is cooked for a few hours in order to reduce its volume 
by over 50%; must is then put inside a 60-liter oak barrel called 
“mother”. The production process is long and complex because 
every year, usually in winter, a small quantity of Balsamic vinegar 
is transferred by hand into a set of wood-made barrels such as oak, 
mulberry, chestnut, cherry, juniper and ash wood. 

SEED OILS
Organic seed oils are also extracted from cold-pressed sunflowers, 
rapeseeds, sweet almonds, pistachios, avocado, hazelnuts and 
walnuts. 
Flax seed oil is great when combined with lemon, orange and chili 
pepper. 
Sunflower oil is purified in water stream steam, and it can be used 
in the preparation of sauces. 
Avocado oil is suitable as a dressing for both raw and cooked foods 
and it is also used at higher temperatures; plus, it is perfect to 
prepare vegan mayonnaise but also desserts. 
Sesame oil tastes sweet initially, with a slightly astringent 
sensation and a hot aftertaste; it is the ideal solution to give some 
“asian vibes” to your dishes. 
Almond oil is sweet and delicate, the perfect ingredient for cakes 
and pastries.
Walnut oil has a very rich bitter sweet taste: it is usually consumed 
as a dressing on vegetables and salads, but also as an ingredient 
in cakes and desserts.

NUTRITIONAL PROPERTIES
The adjective “balsamic” derives from this vinegar’s  original use as a remedy against stomach diseases. A high 
acidity level is somewhat hidden by the sweetness of other ingredients - like caramel, that makes it very mellow. 

Balsamic vinegar is rich in antioxidants due to its high concentration of polyphenols present in the grapes. These 
chemicals play a key role in strengthening the immune system and fighting free radicals, promoting longevity and 
helping to live healthy.
Balsamic vinegar can be used as a salad dressing, to prepare sauces, gravies and marinades, dropped on chopped 
Parmigiano Reggiano cheese but also with fresh fruit and ice cream.

NUTRITIONAL PROPERTIES
Avocado oil is rich in oleic acid and contains a high percentage of vitamin E, vitamin A and phytosterols, key substances 
in the treatment of cardiovascular diseases. 
Sunflower oil has a high oleic acid content, is rich in minerals and is also a source of vitamins E and B. Plus, It helps 
maintaining a healthy immune system and proper muscle functioning.
Sesame oil is rich in calcium, phospholipids, lecithin, vitamins A, B and E. It protects against heart diseases and 
strengthens the immune system, bones and teeth. 
Almond oil has a high content of oleic acid and contains proteins, vitamins and minerals; it is perfect in fighting the 
damage of free radicals and slowing down the oxidation of cells. 
Walnut oil contains organoleptic qualities that help to combat skin and cellular aging.



COFFEE
The most famous beverage in the world has a global story: the 
production process of coffee belongs to Central and South America, 
Africa and Asia where there are approximately 25 to 100 species of 
coffee plants. The aromatic coffee blend of the Organicity network 
comes from small organic farming.
The most important species of coffee plants are the Arabica and 
Robusta.
The beans of the Arabica variety are flat and elongated, and 
contain lower amounts of caffeine than the Robusta ones, which 
is why they have a delicate flavor and low acidity.
Robusta coffee beans contain higher levels of caffeine, which 
accounts for harsh and bitter flavor. 
Although this quality is usually considered inferior to Arabica, 
Robusta coffee beans are valued in espressos because of their rich 
and deep flavor.

PASTA
Dried pasta is a true symbol of the Mediterranean lifestyle. 
A traditional product, pasta boiled in salted boiling water can be 
simply seasoned with olive oil and grated Parmigiano Reggiano 
cheese or with processed toppings. 
The advantage of dried pasta is that it can be stored a long time 
without undergoing alterations. 
Spaghetti, penne, fusilli and many more: the formats of dried pasta 
on the market are numerous. 
The Organicity project’s pasta is made of the best organic wheat 
processed with the traditional bronze method at low temperature. 
The secret of the high quality of pasta depends on the high organic 
quality of the flour, the skill of the millers and pasta makers and 
the slow drying process.

NUTRITIONAL PROPERTIES
According to a study published on the Korean Journal of Family Medicine in January 2016, drinking coffee without sugar 
and cream at least three times daily has a great preventive effect on diabetes onset. Plus, also the BMC Cancer Journal 
evidences that “coffee consumption may reduce the total cancer incidence and it also has an inverse association with 
some type of cancers”.

It is widely known that a regular use of the beverage has some positive effects on the organism: coffee consists of 
several biological active compounds, whose intake depends on the variety of coffee species, roasting degree, type 
of brewing method and serving size. The bioavailability and the distribution of each compound and its metabolites 
contribute to coffee mechanisms of action. Coffee has positive effects on the cardiovascular system, while its 
antioxidant compounds are good for metabolism.

NUTRITIONAL PROPERTIES
Pasta contains complex carbs that are broken down slowly in the body, causing a gradual release of energy. It can help 
human body to face the most intense physical and mental efforts.

The nutritional values of pasta may vary depending on the different kinds, according to the fact that it is made from 
traditional durum or whole wheat. In general, it contains up to 11-12% of proteins and is also rich in starch, which can 
reach even 70-75%. It also contains vitamin B and has an abundance of minerals, among which potassium. 
100 grams of product contain an amount equal to 0.3 grams of fats, in the dough of semolina, and 2.5 grams in 
integral semolina. Animal proteins are absent.
The way pasta is cooked determines the nutritional value of the meal, since the best qualities can be combined with 
different kind of proteins and vitamins: sauces and pestos, vegetables, fish, meat, legumes.



RICE
Rice is a cereal grain, which belongs to the grass species Oryza 
sativa and Oryza glaberrima, also known as Asian and Australian 
rice respectively. The grain comes in more than 40,000 varieties 
with different shapes, sizes, texture, aroma, and colors: white, 
brown, rose, black pearl, red yeast, wild, jasmine, basmati - and 
last but not least, the sushi rice.
Every variety can be long, medium and short grain and usually has 
a very short preparation time.

This cereal grain is the third-highest worldwide production, after 
sugarcane and maize and it is the most important grain with 
regard to human nutrition and caloric intake, providing more than 
20% of the calories consumed worldwide by humans.

SAUCES AND PESTOS
Put together tomatoes, basil, garlic and some olive oil. This is not 
a recipe, this is a tasty preview of what the category sauces and 
pestos means. 
Sauces can be liquid, creamy or semi-solid, and are used in 
combination with diverse kinds of  foods. Thinking of pasta, for 
instance, calls to mind the flavour of tomato sauce or basil pesto, 
because sauces and pestos made with organic products are perfect 
to combine with pasta and bread, as they add flavor, moisture, and 
visual appeal to any dish. 
Tomato sauce and basil pesto are just the most famous products 
of the category. The Organicity network offers the possibility to find 
different kind of sauces and pestos made with different ingredients 
and combinations, such as sun-dried tomatoes, artichokes, capers, 
onion, cherry tomato sauce and many more, also mixing the best 
raw food products with chili pepper, oregano, rosemary, salt and 
other spices, even from South East Asia.

NUTRITIONAL PROPERTIES
When it comes to caloric intake, rice is the most important grain, since it provides most of the nutrients and is rich in 
omega-6 fatty acids, which are known for their anti-inflammatory properties.

Most varieties contain a high amount of carbohydrates and protein, while the fiber content varies according to types 
of rice.
Rice is also rich in minerals, while its vitamins include niacin, pantothenic acid and thiamin. Plus, it is the best 
gluten-free option and contains negligible fat.

Organic rice has the highest quality because it is produced without the use of chemicals that may damage or modify 
the nutritional quality of the cereal grains.

NUTRITIONAL PROPERTIES
1/2 cup of pesto on a pasta bowl serves four persons, but it can also be used as topping for meat dishes, like chicken. 
Pesto is rich in calories, but its fat is mostly unsaturated, so it can have a positive effect on cholesterol. It contains 
vitamin A (which is good for your sight) vitamin C (an antioxidant and tissue builder), vitamin K (preventing the 
hardening of arteries), iron and calcium. Basil-based pesto also contains a number of flavonoids, that support cell 
structure and help fight free radicals. Plus, every serving of pesto contains also 6 g of proteins.



CHOCOLATE
The Organicity network includes the finest chocolate deriving from 
organic plantation. At first, Theobroma cacao seeds are roasted 
and ground and often differently flavored. They are then made in 
the form of a liquid, paste or block, or used as an ingredient in 
other sweet foods. After fermentation, the beans are dried, cleaned, 
and roasted. The shell is removed to produce cacao nibs, which 
are then ground to cocoa mass, pure chocolate in rough form. 
Because the cocoa mass is usually liquefied before being molded 
with or without other ingredients, it is called chocolate liquor. 
The liquor also may be processed into two components: cocoa 
solids and cocoa butter. Unsweetened baking chocolate (bitter 
chocolate) contains primarily cocoa solids and cocoa butter in 
varying proportions. Much of the chocolate consumed today is in 
the form of sweet chocolate, a combination of cocoa solids, cocoa 
butter or other fat, and sugar. Milk chocolate is sweet chocolate 
that additionally contains milk powder or condensed milk, while 
white chocolate contains cocoa butter, sugar, and milk, but no 
cocoa solids.

HONEY
Honey is obtained from the organic treatment of the bees 
production; it is the best natural sweetener, has healing properties 
and can be used in various recipes and combinations. 
Monofloral honey is made from the nectar of one type of flower 
while polyfloral honey, also known as wildflower honey, is derived 
from the nectar of many types of flowers. The taste may vary from 
year to year, and the aroma and flavor can be more or less intense, 
depending on which blooming is prevalent.
Different monofloral honeys have a distinctive flavor and color 
depending on the principal nectar source: to produce them, 
beekeepers keep beehives in an area where the bees have access 
to only one type of flower. Typical examples of North American 
monofloral honeys are clover, orange blossom, blueberry, sage, 
tupelo, buckwheat, fireweed, mesquite and sourwood, while 
European ones include thyme, thistle, heather, acacia, dandelion, 
sunflower, honeysuckle and varieties from lime and chestnut trees.

NUTRITIONAL PROPERTIES
Chocolate is rich in antioxidants, such as polyphenols (flavonoids and tannins), known for their effectiveness in 
fighting free radicals, with important repercussions on the oxidation of cells linked to the aging process. Reportedly, 
the antioxidant capacity of cocoa is 4-5 times higher than that of black tea and 2-3 times higher than that of green 
tea and wine.

Also, chocolate is the best anti-fatigue food: it is rich in magnesium, phosphorus, iron, vitamins E, B1 and B2, which 
makes it the most suitable food for those who perform strenuous physical activity. It is also an excellent source of 
calories: a bar of dark chocolate (25 g) provides 130 kcal, while white and milk chocolate provide 140 kcal and 130 
kcal respectively.

NUTRITIONAL PROPERTIES
Honey is primarily composed of water, sugar, acids, proteins, minerals and substances and aromas deriving from 
flowers, such as pigments, tannin, phosphate and vitamins. 

Generally honey is an excellent anti-inflammatory for the throat and has sedative effects against the nervous excitement 
and insomnia.
Wildflower honey has detoxifying properties on the liver, while chestnut honey favours blood circulation, functions as a 
urinary disinfectant and is recommended for both children and the elderly. Honey also acts against cholesterol and in 
bones calcification. Plus, juniper honey is good for respiration, while dandelion honey has a purifying effect on kidneys.



MEAT

The organic certification process also considers meat production:
meat from organic breeding farms means no growth promoters and 
hormones and no genetically modified feed. The use of antibiotics 
of medicinal substances is strictly limited to dangerous health 
issues. 
Like in every organic production, quality is more important than 
quantity. In organic farms, as a rule, the animals are fed on fodder 
produced on the farm or obtained elsewhere with appropriate 
certification. In the process of organic meat production, every 
aspect of meat production impacts the final quality of organic 
meat.

CHEESE AND 
DAIRY PRODUCTS
Cheese and other dairy products are produced from the milk of 
cows, sheep and goats. 
Cheese is produced in a wide range of flavors, textures, and forms 
by the coagulation of casein, the milk protein caused by rennet, 
a substance containing the rennin enzyme. The solids are then 
separated and pressed into final form.
Some cheeses have molds on the rind or throughout, some are 
smoked, some are soft and other blue. Europe offers a wide variety 
of cheese and the Organicity network is particularly proud to 
include the King of Cheeses: Parmigiano Reggiano, one of the most 
famous and imitated ones, especially in its organic version.

NUTRITIONAL PROPERTIES
Organic farm must comply with the relevant regulations and standards pertaining to animal farming. The Commission 
Regulation (EC) No. 889/2008 specifies the number of animals that can be maintained in a given area, their feeding, 
as well as treatment and time of slaughter.
Organic animal production means that the animals have access to free range, feed and meadows and pastures, water, 
proper hygiene, proper micro-climate and lighting conditions. Organic rearing is based on a caring approach: the 
welfare of animals influences the quality of the organic ingredients. 
The welfare of animals is controlled until the last phase: animal transport and slaughter. 
The result of this process is a 100% organic meat of different animals: beef, pork, poultry. The Organicity network 
proposes different meat products like dry and cured meat. 

NUTRITIONAL PROPERTIES
Not only cheese is rich in energy with a very high nutritional value, but it is also a concentrate of high-quality proteins. 
In cheese energy is supplied mainly from fat, present in different quantities depending on the variety. Consuming 
cheese means to have a good contribution in minerals, too, because it contains plenty of calcium, essential for the 
formation and maintenance of bones and teeth, in particular during the growth phase. 

Cheese contains a good amount of vitamins B2 and B12, but has above all the presence of significant amounts of 
vitamin A, causing positive effects on the immune system.



RED AND BLUE FRUITS
Red and blue fruits such as chokeberries, raspberries, strawberries, 
black and red currant, cherries, blueberries, cranberries, 
pomegranate are valued for their medicinal and nurturing 
properties. These fruits contain polyphenols and anthocyanins, 
substances with high antioxidant and anticarcinogenic properties.

ORGANIC SNACKS
Treat yourself with an organic break with Organicity and taste the 
difference of snacks made with natural and organic ingredients. 
These products are the perfect solution for those who want to eat 
something healthy and tasty.  
Organicity’s organic snacks offer includes muesli, cookies, fruits 
bars, dried fruits, crackers, rice cakes and other bread alternatives. 
These kind of products are ideal at every moment of the day from 
breakfast to dinner: plus, they are the best option for a low carb 
diet and for a healthy choice. 
The organic snacks of the Organicity network contain several 
cereals such as oat, rice, amaranth, quinoa, teff, millet, buckwheat, 
combined with dried fruits such as nuts, almonds, pistachios and 
also with red fruits. 
Most of these products are vegan and naturally gluten free, with no 
soy, lactose or added sugars; they combine perfectly with yogurt, 
milk, jams and juices.

NUTRITIONAL PROPERTIES
Red and blue fruits favour microcirculation, by acting on the health of capillaries; they improve the sight, accelerate 
the healing process of dermatitis and rheumatism, detoxify the body and have antibacterial properties. Some of these 
fruits facilitate intestinal transit and also raise the energy level of the organism.

NUTRITIONAL PROPERTIES
Organic snacks, with their combination of cereals, honey and dried fruits, are an energetic and tasty food. Plus, they’re 
particularly healthy, too:

• oat contains beta glucan properties.
• quinoa - actually. a seed that is prepared and consumed like a cereal - is mainly composed by insoluble fibers, 

that reduce the risk of diabetes and is particularly low in fats
• teff contains many amino acids - a support for growth and development - , vitamin C, minerals and nutrients; it 

is also known as an anti-inflammatory and menstrual pain soothing agent
• millet has significant levels of proteins, dietary fibers, starch levels, vitamin B, calcium, iron, potassium and zinc.



MARINATED
VEGETABLES
Marinated vegetables play a key role in the culinary habits of the 
Mediterranean area, where this preparations are usually composed 
of sun-dried veggies. Still, they are produced in different ways 
all over Europe. Every small can is the symbol of tradition and 
authenticity. 

Oil and vinegar pickles are a real culinary delight, excellent as a 
starter to accompany your dishes and ideal for an aperitif. These 
products awake ancient flavors, a mix of popular tradition and 
sincereness. The aromas, scents, and unmistakable tastes of the 
genuine eating habits of yore call to mind the flavors of the ancient 
country life. These typical products in oil and vinegar are an 
excellent opportunity to strike a balance between taste and health. 

FRUIT AND VEGETABLES
JUICES AND JAMS
Jams and juices are the perfect products to eat fruit in a different 
way. Juices are the perfect takeaway product, while jams provide a 
proper quantity of energy, ideal for kids and adults. The jams and 
juices proposed by the Organicity network are produced with very 
fine fruit pulp, slightly sweetened with fructose, the most natural 
sweetener.

NUTRITIONAL PROPERTIES
Marinated vegetables preserve all the nutrients and maintain the freshness and nutritional value of raw ones, while 
emphasizing their flavour and aroma.

The amount of fiber in pickled vegetables is usually about the same as cooked vegetables. Fat-soluble vitamins, such 
as A, D, E and K, are retained during pickling, just as they are when cooked.
The pickling process require heating to can the vegetables and that may destroy vitamin C: storing in a dark space 
may reduce this problem. 
In order to avoid a big quantity of salt, it is advisable to enjoy pickled vegetables in small quantities.

NUTRITIONAL PROPERTIES
Each fruit contains useful nutrients for the body: potassium, calcium, magnesium, iodine, zinc, phosphorus, amino 
acid and a variable multivitamin complex, depending on the type of fruit. 

Specifically, “yellow” or “white” fruit (peach, pineapple, banana, mango, apricot, orange, mango, grapefruit, apple, 
pear, white grape, tangerine) is rich in vitamin C, beta-carotene, fiber and vitamin A.

All these fruits have a high digestive, diuretic, detoxing and calming power, functioning as vase protectors. Fruit 
and vegetables juices and jams from organic cultivation are a perfect source of vitamin C, potassium, phosphorus, 
magnesium, calcium and many other valuable minerals.



BABY FOOD
The category of baby food is defined by the European Commission 
as follows: 
“Food intended for use by infants when they are weaned and 
by young children as a supplement to their diet and/or for their 
progressive adaptation to ordinary food”.
Baby food biscuits are usually made of flour, egg, butter, sugar, 
honey and possibly yeast and various spices. Wheat flour is the 
most used, but nowadays it is common to find several examples 
of different flours such as almond, hazelnut and corn paste flour.
The growing attention for natural ingredients and healthy food 
leads producers to market new kinds of biscuits, in various 
geometrical shapes and diversely decorated variants; they are 
storable for long periods and represent the perfect sweet snack 
to have a break between the main meals of the day. Fruit shakes 
and pulp from the Organicity network are produced with organic 
fruits. Moreover, some kinds of particularly shaped small pasta are 
recently being introduced on the baby food market, too.

WINE
High quality wine is always good, but the organic one provides a 
different experience both in taste and in the production process. 

Drinking a glass of organic wine means that biodiversity is a 
value that is respected along every step of the grape production. 
There is a particular attention to soil fertility and life with the 
use of alternative approaches to pests and diseases. The organic 
certification guarantees the quality of yeasts, including the wild 
ones, and the use of a spontaneous fermentation process.  

Organic wine also implies: 
• quality and source of wine ingredients, including further 

limitations on enrichment and requirements for ingredients 
to be fully organic

• further limitations on additives and further reduction or total 
ban of sulphites

NUTRITIONAL PROPERTIES
The Commission Directive 2006/141/EC lays down the criteria for the composition (energy, protein, carbohydrate, fat, 
mineral substances, vitamins and certain other ingredients) of infant formulae and follow-on formulae including, 
where necessary, minimum and maximum levels.

NUTRITIONAL PROPERTIES
Wine does not contain protein and fat. Wine does not contain protein and fat, while it contains a small amount of iron, 
magnesium, phosphorus, and potassium.

Drinking wine moderately may provide certain benefits, on heart health and longevity. In particular, researchers have 
investigated a flavonoid called resveratrol and its impact on heart health.

A moderate drinking portion of wine is defined as one drink per day and for men one to two drinks per day. One drink 
is defined as four ounces of wine, 12 ounces of beer, 1.5 ounces of 80-proof liquor or one ounce of 100-proof liquor.



CONTACTS 
info@organicityeu.com 
www.organicityeu.com

FOLLOW US ON 

 
@organicity_project
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