
 

 

  

  

   

 

UNIT 3 

Differences Between Conventional Cultivation and 

Permaculture Products 



 

The European Commission support for the production of this publication does not constitute an endorsement 
of the contents which reflects the views only of the authors, and the Commission cannot be held responsible 

for any use which may be made of the information contained therein.  1 | Page 
 

IDENTIFY DIFFERENCES BETWEEN 

PERMACULTURE VEGETABLES AND 

CONVENTIOANAL VEGETABLES 

& 

REVIEW OF THE DIFFERENCES  

 

LESSON 6 & 7 

 

Table of Contents 

1. ABOUT PERMACULTURE PRODUCTS AND THEIR PRINCIPLES ......................................... 4 

2. THE ADVANTAGES OF PERMACULTURE FOOD ............................................................... 5 

REFERENCES ..................................................................................................................... 6 

 

 

 

 



 

The European Commission support for the production of this publication does not constitute an endorsement 
of the contents which reflects the views only of the authors, and the Commission cannot be held responsible 

for any use which may be made of the information contained therein.  2 | Page 
 

  



 

The European Commission support for the production of this publication does not constitute an endorsement 
of the contents which reflects the views only of the authors, and the Commission cannot be held responsible 

for any use which may be made of the information contained therein.  3 | Page 
 

FOREWORD  

Teachers and trainers are the backbone of any vocational training system and educational 

activity. VET teachers and trainers need a balanced mix of technical, methodological and 

pedagogical skills to arouse trainees' interest and facilitate learning. The choice of the didactic 

methodology was determined by the initial analysis of the learning needs and the specific 

characteristics of the reference target. 

The training module for trainees in cooking/gastronomy includes methodology and 

didactics for teaching trainees how to work with biological and eco-friendly produced 

products with permaculture. In this module, trainees learn to recognize the qualitative and 

taste differences between organically and conventionally produced foods. Trainees learn how 

to use these products, wash them properly, adjust the number of ingredients due to their 

more intense flavour, and produce food in an organic and sustainable manner. Trainees also 

learn important skills to work in restaurants with high percentage of organic products.  

The curriculum is designed so that the teaching method and content can be implemented 

in all European countries, regardless of the region-specific products to be used.  

This module mainly uses the method of experiential and interactive learning, with a focus 

on knowledge building and skill learning through direct hands-on experience. The trainees 

will be encouraged to play an active role in the learning process to make their own 

experiences and acquire important knowledge and new skills. 
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1. ABOUT PERMACULTURE PRODUCTS AND THEIR PRINCIPLES 

In permaculture fruits and vegetables are grown in harmony with nature and following certain 

principles that are good for people and nature. Permaculture: 

➢ 100% refrains from any use of synthetic chemical fertilizers, pesticides, herbicides and 

fungicides. 

In permaculture, you use compost, green manure and mulch. The point is to cultivate the 

humus layer. Humus is the top layer of soil, which is only about 15 to 20 centimetres deep, 

depending on the location. Countless living organisms such as worms, insects, bacteria and 

fungi live in this layer. They break down organic material and thus supply the soil with 

nutrients. Together they form a complex, self-building and self-maintaining system. 

➢ Promotes the build-up of the humus layer in the soil. The humus layer is an important 

CO2 reservoir and increases soil fertility.  

The humic soil is an active soil; its activity is very high. All the soil life can develop optimally, 

which is very important for the build-up of humus and promoting soil fertility. 

➢ Meets 100% of the EU organic requirements. 

✓ Food must not contain colourants, flavour enhancers, artificial or nature-identical 

flavours, stabilizers or synthetic sweeteners. 

✓ At least 95 percent of the basic ingredients must come from organic farming. 

✓ Tethering is generally prohibited in animal husbandry, and the animals have more 

space than in conventional animal husbandry. 

✓ Feed is produced organically. 

✓ Animals must not be given antibiotics, growth or performance hormones in their feed. 

✓ Nitrogen fertilizers and chemical pesticides are also prohibited. 

✓ Neither is it permitted to treat the goods with radiation of any kind or to use genetic 

engineering. 
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➢ Maintains an economical use of water. 

Water can be stored in the ground, in soakaways, ponds, rain barrels and water tanks.  Swales 

or mounds (long earthen mounds) intercept surface water runoff and promote its absorption 

into the soil. 

➢ Contributes to the preservation of biodiversity, nature and habitats.  

The cultivation of mixed crops can create different habitats for plants and animals. These are 

preserved and spread out. This contributes to a good climate. 

2. THE ADVANTAGES OF PERMACULTURE FOOD 

When you choose permaculture food, it comes with a variety of benefits. Permaculture food, 

for example, has to meet much stricter standards than products from ordinary conventional 

agriculture. 

1. Significantly less additives are allowed in organic farming. 

Up to 300 additives can be used in the production of products from conventional agriculture. 

The number of substances allowed in the production of permaculture products is much lower. 

2.  Genetic engineering is not used in the production of organic products. 

An advantage that should not be underestimated either is the fact that genetically engineered 

products are not used. In addition, genetically modified plants threaten biodiversity and could 

have a negative impact on insect populations. If you choose products in permaculture quality, 

you can be absolutely sure that genetic engineering has been dispensed with in the 

manufacture of your product. 

3. Permaculture farmers do not use synthetic chemical pesticides. 

Pesticides are poisons that kill various organisms (fungi, rodents, snails, insects) to protect 

crops from infestation. In this way, farmers can improve the profitability of cultivation. At the 

same time, depending on the concentration and type of pesticide, these agents can pose risks 

to humans. Permaculture farmers do not use synthetic chemical pesticides in their fields. In 

practice, this means that the permaculture products have not been sprayed with these types 

of poisons during cultivation. Permaculture farmers rely instead on biodynamic preparations, 

for example.  
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4. The cultivation of permaculture products is more sustainable and the energy 

consumption is significantly lower. 

Permaculture fields can be used longer. Since the plants are allowed to grow there naturally, 

the nutrients used stay in the soil. Permaculture cultivation is therefore much more 

sustainable and environmentally friendly. 

At the same time, growing permaculture products requires significantly less energy. 

Conventional foods are thus generally more harmful to the climate because of the higher 

energy requirements. Eliminating the use of synthetic pesticides also results in reduced 

energy consumption along with reduced emissions of other climate-damaging gases. 

5. Permaculture foods do not contain artificial preservatives or flavour enhancers. 

Conventional foods contain a variety of artificial preservatives and flavour enhancers. This is 

different with permaculture products. Here, only natural preservatives are used. The result is 

a frequently perceived more natural taste of the food. 

6. Animal welfare: permaculture quality products for animal welfare. 

Permaculture quality is also much better from an animal welfare perspective. Permaculture 

farmers attach great importance to keeping their animals in a manner appropriate to their 

species. Compared to the factory farming of conventional agriculture, the animals therefore 

often have more space at their disposal. 
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