
 Organic agriculture and certification can

• provide access to high value export markets that 
compensate farmers for the extra labour associated 
for producing food without man-made inputs

• provide access to markets where distributors pay a 
premium for food when they have a guarantee that 
farmers are receiving a fair price (e.g., fair trade) 

• help with soil quality by helping to retain water and 
encouraging soil micro-organisms 

• reduce agriculture input costs by eliminating the 
addition of expensive chemicals, and by re-using 
and recycling, such as using seeds grown on the 
farm, and recycling through making compost from 
used plant materials.

• provide access to groups where farmers can learn 
from each other about how to improve yield and 
visit others’ farms.

What is it?
Organic agriculture (and gardening) is the 
practice of growing plants and raising animals 
without the use of chemical pesticides, herbicides 
and fertilizers. Avoiding these inorganic additions 
helps with the health of the soil. Organic produce 
typically has better taste and a wider range 
of nutrients. Providing locally grown produce 
with less chemicals increases community and 
environmental health. 

Industrial agriculture uses a simplified routine 
that relies on chemical inputs to keep crops 
regulated and keep up yields. In contrast, part of 
organic agriculture practice is carefully noting 
what grows best on a particular piece of land and 
in which conditions. Yields can be increased by 
carefully selecting the best crops for climate and 
location.
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How do I do it?
One main way you can make a shift towards organic 
agriculture is to make your own compost to use on 
crops instead of using chemical fertilizers.

Composting involves recycling kitchen and garden 
waste and livestock manure and letting it decompose 
over time so that it turns into rich soil. Composting 
adds nutrients, organic matter and microorganisms 
back into soil. Good soil from adding compost has 
good air and water flow, retains moisture and is more 
stable. 

Materials for making compost include what we call 
green and brown. You should have four times as 
much brown material as green. This ensures your 
compost pile will have the right temperature, and the 
right mix of nutrients. 

Green materials
• Fruit and vegetable scraps
• Green leaves and grass
• Used coffee grounds and tea leaves
• Prunings
• Feathers and eggshells

Brown materials
• Dry leaves and grass
• Woodchips
• Sawdust
• Wood ash
• Fruit peels and skins

Do not use meat scraps, dog or cat waste, dairy 
products, treated wood or plastics. 

These materials can be put into a pile to slowly 
decompose. Turning the pile twice weekly with spade 
or stick will encourage even decomposition. Animal 
manure (e.g., from pigs) can be added to compost to 
speed up the process. Don’t forget about waste like 
the husks of young coconut.

More detailed instructions on making compost 
are widely available. More specific rules exist for 
compost if your produce is to be certified organic.

Avoiding chemical 
pesticide  
and herbicide use
There are ways to minimize and eventually stop the 
use of chemical pesticides and herbicides:

• Practice crop rotation to stop pests getting 
established.

• Use companion plants that are natural repellants 
to insect predators and encourage crop growth.

• Make sure the edges of fields and waterways are 
planted with trees and shrubs that make good 
habitats for birds, lizards and animals that prey 
on pests.

• Use cover crops, manure and mulch to ensure 
soil stays healthy and encourages robust plants 
that resist pests.

• Destroy diseased plants.

How can I 
get organic 
certification?
Organic certification means that your farm and 
produce is the product of organic farming practices. 
It normally means you can sell your produce for 
higher value. 

The Pacific Islands has its own certification for 
organic produce. The ‘Organic Pasifika’ branding 
involves meeting a standard. This is a standard 
about your soil quality and how you grow crops or 
raise animals or process agricultural products. The 
standard was developed by the Pacific Organic and 
Ethical Trade Community (POETCom) and it is based 
on a Pacific participatory guarantee system. 

If you meet the standard, you can apply for 
certification. Certification involves you, the farmer, 
keeping records about your farming practices, and 
having other farmers inspect your practices and 
decide if they meet the requirements. It is normal 
for a group of farmers to work together to meet the 
standard. Produce with Organic Pasifika branding is 
accepted in New Zealand, Australia, Singapore and 
Hong Kong.

Another kind of certification is called third-party 
certification, where the organisation involved keeps 
the records. This involves different standards – for 
example, Biogro (a standard used in New Zealand) or 
NASAA (a standard used in Australia). Some markets 
require producers to meet specific standards if 
produce is labeled organic there – for example, USDA 
organic standard for entry into the USA market, or 
the EU Organic standard for entry into the European 
market. The benefit of third-party certification is the 
huge market for your produce.  

For more information opportunities in organic 
farming, certification and markets, contact Kastom 
Gardens or SolAgro.
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