
Must contain at least 95% organic ingredients 
with no synthetic growth hormones, antibiotics, 
pesticides, synthetic ingredients or irradiation 

used in production or processing.
 

ORGANIC1.

7. GRASSFED
USDA has a grass fed standard for ruminant

animals like cows and goats, which states that
these animals must be fed only grass and

forage during the growing season.

6. NON-GMO PROJECT
Verifies that the process products go through, 
from seed to shelf, are produced according to 
their rigorous best practices for GMO 
avoidance.

4. ANIMAL WELFARE
The basic premise of their standards is that 
animals must be able to behave naturally and 
be in a state of physical and psychological 
well-being.

2. NATURALLY GROWN
This label denotes the food was grown using the 
same standards as those for organic, but not on 
a farm actually certified by the National 
Organic Program of the USDA.

ORGANIC1.

3. FAIR TRADE
Workers must receive fair wages and safe &
equitable working conditions. Crops must be

grown, produced, and processed in a way that
supports social, economic, and environmental

development.

5. AMERICAN HUMANE
Ensure that livestock have access to clean and
sufficient food and water, a safe and healthy

living environment, and that staff and
managers are thoroughly trained to care for

animals in a humane manner.

Certified Food 
Labels 
Look for these on your 
next shopping trip
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Food labels provide important information to you as a consumer 
and assist in making informed decisions to avoid greenwashed 
labels.

https://sustainable-earth.org/videos/what-is-greenwashing/


ORGANIC1.

The farmers chose to not inject the animal with
any artificial growth hormones or steroids,

excludes natural-ocurring hormones in animals.

6. FRESH
Fresh implies that the food has not been frozen, 
processed, or preserved in any way.

4. NON-GMO
There are no federal regulations on labeling of 
food products containing genetically 
engineered (GE) ingredients or genetically 
modified organisms (GMOs).

2. "ALL NATURAL"
While many products have “all natural” labeling
or packaging, there is no universal standard or 
definition for this claim.

HORMONE-FREE1.

3. FREE RANGE
Free-range poultry is defined as birds that spend 
part of their time outside and don’t live in cages. 
However, the USDA doesn’t have legal standards 

for free-range chicken eggs

5. "RAISED WITHOUT ANTIBIOTICS"
This label states the meat or dairy was raised
without the use of antibiotics. Chickens, pigs,

and cattle raised on industrial farms are
routinely fed low doses of antibiotics to help

with growth and poor  living conditions. 

Misleading 
Food Labels
Watch out for these on 
your next shopping trip

Misleading 
Food Labels 

The following labels are not certified or tested by 
any third party regulatory agencies, instead relying 
on farmer and processor information. However, 
these labels can lead a consumer to believe the 
products are "greener" than they actually are, 
sometimes called greenwashing.
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