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GMO, GMM, GMF and LMO

o GMO: Genetically Modified Organism
o GMM: Genetically Modified Microorganism
o GMF: Genetically Modified Food

o LMO: Living Modified Organism
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20 QUESTIONS ON GENETICALLY MODIFIED (GM) FOODS

These questions and answers have been prepared by WHO in response to questions
and concerns by a number of WHO Member State Governments with regard to the
nature and safety of genetically modified food.

Q1. What are genetically modified {(GM) organisms and GM foods?

Genetically modified organisms (GMOs) can be defined as organisms in which the
genetic material (DNA) has been altered in a way that does not occur naturally. The
technology is often called "modern biotechnology” or “gene technology”. sometimes also
“recombinant DNA technology” or “genetic engineering”. It allows selected individual
genes to be transferred from one organism into another, also between non-related

species.
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