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Are Your “Organic” Eggs All They’re Cracked Up To Be?
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For many consumers, eggs are a staple in their diet. What’s better than a yummy omelet or frittata on a Sunday morning? While many food-conscious consumers make an attempt to buy products that are produced organically and/or sustainably, they may be getting duped when reaching for that carton of eggs labeled “organic” or “free-range.”
A new report from The Cornucopia Institute, Scrambled Eggs: Separating Factory Farm Egg Production from Authentic Organic Agriculture, warns consumers of the trend of factory farms jumping on the organic bandwagon. According to the Institute, “For…industrial-scale producers, “organic” appears to be nothing more than a profitable marketing term that they apply to the agro-industrial production system.” These producers are simply substituting organic feed and eliminating harmful synthetics, such as pesticides and antibiotics, the Institute claims.
According to the Animal Welfare Institute, four or more hens on factory farms are typically packed into a battery cage, a wire enclosure so small that the hens cannot spread their wings. The close confines cause the hens to peck at each others’ feathers and bodies. To address this situation, egg producers cut off a substantial portion of each hen’s beak, causing pain and difficulty eating.
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The eggs from these hens are marketed as "organic." Photo by The Cornucopia Institute.
The Cornucopia Institute reports that these factory farms are now putting up to 85,000 hens in a single building without cages and offering tiny concrete or wooden porches as “outdoor access” in order to be able to market their eggs as free range or organic. Approximately 80% of the organic eggs on the market today are produced this way, according to the Institute.
So, what can you do to ensure that your eggs come from an ethical organic and/or free-range farm? Check out the Cornucopia Institute’s Organic Egg Scorecard, which is based on more than a year’s research into the organic egg business. The scorecard rates companies that market name-brand and private-label eggs based on 22 different criteria, including legal and legitimate outdoor access and adherence to organic principles such as farm diversity and nutrient cycling.
Now consumers have one more resource to help them make ethical food decisions before hitting the grocery aisle.
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