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1. Food and Agriculture Organization of the united nations (FAO)

2. organic agriculture

3. International Federation of Organic Agriculture Movements (IFOAM)
4. inputs
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1. European Commission

2. United States Department of Agriculture (USDA)
3. conventional agriculture

4. synthetic toxins
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1. World Health Organization (WHO)
2. burden

3. foodborne diseases

4. Aspergillus parasiticus

5. Aspergillus flavus
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1. Escherichia coli

2. Salmonella

3. Aeromonas

4. secondary contamination
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1. Haemolytic Uremic Syndrome (HUS)
2. UK organic food manufacturers group
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1. Bacillus cereus
2. Enterobacteriaceae
3. human adenovirus
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1. nicotine

2. pyrethrins

3. rotenone

4. warfarin

5. natural toxins

6. biologic toxins

7. Bacillus thuringiensis
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1. neurotoxin
2. antibiotic resistance
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1. biocides



o S slaml ot mls 5 S SO gl 3 eslinal ST e (S
YV e O 5 Fuentes <Y+ Y (Ol 5 Fernandez-Fuentes) 55, » 5l

=l 5SSl Sl i 5 600 (o plol 4l p 3 Yo le Jla s oS (slasdlls b
RUIMY) ol s 5 S 51 & pslie (slags SU Jsam 351 (gls ome glis
s Fernandez-Fuente low &5 i el hash elal p deul b Ll TV e Ol Sen
(S g Jed 3D S e OV pame il gl Wikl 3 (YY) O1SCen
on 2o Blilugn 5 LG g ST 4 pslie Slag S L Ol i S 3 51 (e s i g
=6 @ 03T @ 5ed YU 3l pny 3590 G903 T o faoms 53 & LS o3l> 3
5 sl s Sabedled sifanlaste bt (s sl dhor ) iliis la
S N pommn S0 L o s S ioped sy | st S5 abeilen)
W) F oS a5 S50 T &4 G i & L S S sl iy
S 5 esls Ol (doys YA rpslag il 5 (Aoys T0/8) il oS ol (s s
NS 5 s s 5 (A3 ME) T 8 55535 55 & Cod i 4 35 S S easlie
A a8 (A YY)

Coéia 3l S s Sose sl Caslie sl il gl S5l 5l AT
5 (S sm il Caglie 03 SLasl 51Kty 53 b e 52 5 VL T > slacaslis
Sl ple (YY) Kaa 5 Chen Yo Ve WHO) 55l Slies 28 o086 3lge 0
Al e 3 T Gob 5 SO Y e w0 pslie glags SL Jlisl oS ]

S e sy SGEN S 53 ealitl 3550 O kS slassllinl 5 DI A s

1. Listeria monocytogenes

2. Staphylococcus aureus

3. Staphylococcus saprophyticus
4. cefuroxime

5. amoxicillin

6. erythromycin

7. nitrofurantoin

8. ciprofloxacin
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1. phytochemicals
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1. salicylic acid
2. naturally occurring plant pesticides
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. hexanal

. benzaldehyde

. methylhydrazine
. methylbenzyl alcohol
. catechol

. benzyl acetate

. ethyl acrylate

. coumarin

9. safrole

10. hydroguinone
11. quercetin
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1. hookworm
2. nematoda
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1. cestoda
2. Hymenolepis nana
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4. cyanogenic glycosides
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1. relative safety
2. infective dose
3. Vibrio cholerae
4. cholera

5. severity
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3. behavior determinants
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1. irradiation
2. radiolysis
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1. ionizing radiation
2. gamma

3. electeron beam
4. Radura
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