
 
 
 
 
 
 

Additional Consumer Information 
1. Spinach, Swiss chard, beetroot, sorrel, and parsley are vegetables with a high oxalic acid 

content. Excessive and frequent consumption of foods rich in oxalic acid may be harmful to 
health when eaten raw. 

2. Tomato plants contain tomatine, a natural alkaloid that protects the plant from pests. 
Tomatine is present in all parts of the plant and in unripe fruits. Unripe tomatoes should 
therefore not be consumed. After pruning or handling tomato plants, hands should be 
washed thoroughly. Green tomato varieties, such as ‘Green Zebra’, which retain their green 
colour even when fully ripe, are considered safe for consumption once fully ripened. 

3. Solanine is a naturally occurring, mildly toxic glycoalkaloid found in nightshade plants such 
as potatoes. It serves as a natural defense against pests. Raw, unripe, green, or heavily 
sprouted potatoes contain elevated levels of solanine and are not suitable for consumption. 

4. Raw or unripe eggplants with distinctly green flesh or a strongly bitter taste should not be 
consumed due to their increased glycoalkaloid content, including solanine-like compounds. 

5. Cucurbit crops such as zucchini, cucumbers, and edible pumpkins must never be consumed 
if they taste bitter. Bitterness indicates the presence of cucurbitacins, toxic compounds that 
may cause gastrointestinal distress.  

6. French beans and runner beans should not be eaten raw, as they contain phasin (toxic 
lectins). These substances are only destroyed through thorough cooking. 

7. Black salsify and common salsify contain inulin, which may cause significant flatulence, 
particularly when consumed raw and in larger quantities. 

8. Parsnip leaves contain phytotoxic furocoumarins. Skin contact followed by exposure to 
sunlight may cause irritation, redness, blistering, and itching. This reaction is known as 
phytophotodermatitis and, with prolonged contact or intense sun exposure, may result in 
severe burns and potential scarring. To prevent skin irritation, it is advisable to wear gloves, 
long sleeves, and long trousers when harvesting or tending parsnips. 

9. Borage contains alkaloids that may damage the liver and are suspected of having 
carcinogenic effects. Consumption of borage in high concentrations—such as in dried plant 
powder, smoothies, or juices—should therefore be avoided. Particular caution is advised for 
pregnant or breastfeeding women and young children, as even small amounts may pose a 
risk. Borage should always be consumed in moderation, and regular consumption is not 
recommended. 

Our information regarding the use of medicinal plants or edible flowers is based on general 
references from the literature. 
Despite careful review, we cannot guarantee that the information provided is current, accurate, or 
complete. Mandatory statutory liability claims remain unaffected. 
  



 
 
 
 
 
 
 
Quality Assurance and Cultivation Recommendations 

1. Bingenheimer Saatgut AG supplies exclusively certified organic seed. The original seed stock 
(elite seed) is sourced primarily from biodynamic or organic conservation breeding. The 
varieties offered have been developed using traditional breeding methods such as selection, 
mass selection, and crossbreeding. Varieties marked with the Kultursaat logo have 
additionally been developed in accordance with biodynamic principles. All varieties in our 
range are open-pollinated. 
In seed production, we go beyond statutory requirements by maintaining appropriately large 
isolation distances from related species. Together with additional measures, such as the use 
of insect-proof greenhouses, this helps prevent unintended cross-pollination. These quality 
assurance measures in seed multiplication form a key foundation for preventing potential 
unintended cross-contamination with genetically modified organisms (GMOs), now and in 
the future. Organic seed must remain completely free from any traces of genetic 
modification, even at the lowest detectable levels. We undertake every possible effort to 
achieve this objective. 

2. Seed is a living product! Plants interact continuously with their environment and respond to 
varying environmental conditions. Each plant adapts individually to its specific growing 
conditions. In order to meet our horticultural standards for seed and variety quality, we have 
established a comprehensive quality management system, which we continuously refine and 
develop further. 

3. Information regarding varieties, descriptions, recommendations, images, or illustrations in 
promotional materials (such as catalogues, websites, flyers, or brochures) is based on our 
experience and on practical trials conducted in breeding and cultivation farms. This 
information is provided for comparison purposes only. Plant development may vary 
depending on environmental factors such as climate, weather conditions, sowing time, and 
other local influences. It is the responsibility of the purchaser to assess whether a particular 
variety is suitable for the intended cultivation under regional conditions. The germination 
rate stated on the packaging refers to the time of dispatch. 


