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New Standard Parsing of Organic Certification and Effect on Organic Vegetables Industry in China
YANG Wen-xia et al

Abstract The implementation of new standards for recently released organic product certification put forward more strict requirements to the
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organic product certification. Through analyzing the new standard, the new standards for organic vegetable in the production of material selec-
tion, crop rotation in the process of production, product testing, sales and quality tracking system were systematically elaborated, effects of

new standard on development of organic vegetable in China were analyzed.
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