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Recent national French food and nutrient intake data
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In France, the first national dietary survey, called ASPCC, was done in 1993—-1994. According to
this survey, the mean fat intake in France is rather high, both for méf¥8j7and women (40 %).
Saturated fat intake is above 15 % of energy. The intake of fruit and vegetables is particularly low
for younger people and manual workers. Fruit intake is also lower for people from the north of the
country. These data show the necessity of a targeted nutritional policy in France. Therefore,
public health authorities are determining new dietary guidelines. The fact that people with
unsatisfactory nutritional status are often not concerned with nutrition proves the importance of
simple understandable food-based dietary guidelines.

French nutrient intakes: Food intakes in France: Dietary guidelines: Fat intake:
Fruits and vegetables

In France, the dietary guidelines are given by committees of Methods

experts organized by the Centre National wiies et In France, the national food consumption database is handled

?gNggcﬁgmfhn;?ggsngurrelgS’;'ngtfgr S,t etlaAr“mﬁirét;tif: s by the Observatoire des Consommations Alimentaires
' P Y9 (OCA). This database includes national individual dietary

in France. There are quantitative recommendations :
o . surveys (1993-1994 and 1998-1999) and continuous
(Apports Nutritionnels Conseille ANCs) that are used to national food purchase panels (1989—1996; Beetihl

indicate dietary adequacy but are not considered to be . :
appropriate as strict guidelines for individuals. The ANC l:gg)éghe 1993_'199b4 ne(ljtlonal foo.d dqo_r(ljsur|np7t|8nd§urvey
were revised in 1994 (Dupiret al. 1994) and will be ( . sgrvey) Is based on an individual 7-d dietary
redefined in 1999, The national food council (Conseil duéstionnaire. The portion sizes are estimated by duplicate
Natona e [Almentaton; CNA) iso g recormenda: %0110 [ e 150 consimed 1 home ane b phto.
tions. These guidelines are qualitative. They emphasize the? "% ' )
; . . “available for 1229 adults aged 18 years and over, of which

need to eat more fruit and vegetables and to avoid eating - .
fatty_produc_ts. Die:caryddbivers(;n(/j _is encoq(rjaglj_ed more than :13337"’;(“#:158\’;2%:‘;??35 IEzgoi%vv%iegrzngicggséRg;lgéa:epre—
precise nutrient or food-based dietary guidelines. " . g ¥

This cautiousness in providing national dietary guidelines isnegnt(:artiltz?i;f rtggi cl):r:er:SP aﬁgfbu;?]t'grn eggczgjéngsé?(tgerggfsvi\gn
can be explained by the fact that the nutritional status of the and occupational status. The national food composition

B e T e Fordaon 1 vcpy. Galabase s handle by the CIQUAL (Cente nformatie
popular concept among food procucers. The wadiional ST 2 QUalles Alnerie) and e urione b useain
strong interest for food in France increases the confldencedescription language both in CIQUAL and in OCA allows

in the nutritional status of the population. The high diversity ; P !
of foods consumed enhance this confidence. But knowledgezgz\;?eergtt'fgiatl'ggfs(;f food items between the two databases

of the real nutritional status of the French population is not
precise and most data is of relatively recent origin. The first
national dietary survey was done only in 1994-1995. The
results of regional surveys are not always convergent. TheThe results of the ASPCC survey in 1994 show strong
debates among experts about the fortification of foods anddifferences between the nutrient intakes of men and
the increase of obesity among children show the necessitywomen (Table 1). The contribution to the energy intake of
for greater monitoring of food and nutrient intakes. fat (men 38 %, women 40 %) is close to the contribution of

Results
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Table 3. Percentage contribution of food groups to the intake of
saturated fat among French men and women

Table 1. Energy and macro-nutrient intakes in French men and
women

Men (n=600) Women (n=629) Product groups Men (n=600) Women (n=629)

Energy (MJ) 100 v Butter 317 290
Protein (%energy) 168 (30) 1801 (30B) Cheese 1838 193
Carbohydrate (%energy) 380 (71) 384 (78) Meat products 88 609
Total fat (%energy) 37(7 (610) 4000 (609) Biscuits, cakes and fruit pies 71 88
Saturated fat (%energy)* 150 (313@) 158 (36) Milk and milk products 607 80
Alcohol (%energy) a 306 Beef/veal 58 52

Chocolate and candy bars 30 32
*For 19—-64 year old adults. Poultry 207 30

Chips and French fries 26 20

Ready-made meals 2B 19
carbohydrates (men and women 38%). Total fats come vegetable oils 23 3B
mainly from butter, cheese, meat products, oils, and biscuits, Other 85 92
cakes and fruit pies (Table 2). Saturated fats come from theTotal 1000 1000

same products with the exception of vegetable oils (Table 3).
Intakes of fruits and vegetables are rather low with the mean

intake being less than 300 g/d (Table 4). The percentage of
people consuming selected food categories according to

age, region and occupation are given in Table 5. Using the
first day of recording to identify the percentage consumers, an
average of 76 % of people consume fruit and 78 % consume
vegetables. The percentage of consumers of fruit and vege
tables is lower for younger people (#@%6) and manual
workers (619 %). The percentage of fruit consumers is also
notably lower among employed professional®®3) and in
people living in the north (78 %). Ironically, the percentage

of consumers of dairy products is lower among farmers
9853 % when compared to any other occupation.

Discussion

The energy and the macro-nutrient intake of the ASPCC
survey described in this paper are relatively low compared
with other non-representative or regional surveys in France.
But the results of these surveys are not strictly comparable.

The survey methods used in local surveys are 24 h recall or

food frequency questionnaires. For consumption outside of
the home, a comparison with another national dietary survey
conducted in 1994 with a 7 d dietary record showed a lower
vegetable intake (2kg/year versus Bkg/year) and a
higher fruit intake (BLkg/year versus B kg/year) than
shown in the ASPCC survey (Guillemaett al. 1998).

Table 2. Percentage contribution of food groups to the intake of total
fat in French men and women

Product groups Men (n=600) Women (n=629)
Butter 233 2009
Cheese 133 137
Meat products 104 80
Vegetable oils 90 1217
Biscuits, cakes and fruit pies 78 86
Beef/veal 50 53
Chips and French fries 49 41
Milk and milk products 409 50
Poultry 38 41
Ready-made meals 30 22
Chocolate and candy bars 24 24
Eggs 23 2[4
Others 9B 909
Total 1000 1000

In comparison with international recommended daily
allowances, the food pattern in France seems to be low in
carbohydrates and rich in fatty acids, especially in saturated
fats as in other developed countries. This higher intake of
saturated fat is largely the consequence of high intakes of

biscuits, cakes and fruit pies. The low level of cardiovas-

cular disease in France is one reason why the high fat intake
level is not considered as an urgent public health priority as
it is in other European countries. This confidence could be
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‘butter, cheese, meat products and baked products such as

considered as a consequence of the large success of the

concept of the ‘French Paradox'.

There are differences in food consumption patterns
between age groups, especially for younger people who
eat less fruit and vegetables. Cohort analysis has shown that
the lower intake of fruit and vegetables for younger people
is often a generation effect and not an age effect (Volatier &
Babayou, 1997). This finding may be explained by the fact
that the younger generation is not interested in preparing
fresh fruit or vegetables. The fruit and vegetables eaten
more frequently by younger people are convenient to eat,

such as tomatoes, mandarins and bananas, while those eaten

less frequently are less convenient and require some prepa-
ration, for example cauliflowers, leeks and lettuces. People
not in the habit of spending time preparing meals at age
30 are unlikely to develop such a habit by the age of 40.
These results clearly show that food habits are changing
in France. As a consequence, the food behaviour of the
present younger generation may be less consistent with
dietary guidelines than has been the case in the past.
There are also regional differences in food intake pat-
terns, with the population in the north of the country tending
to eat more fats and alcohol and less vegetables than people
from the south of the country. The comparison of a dietary
diversity score (the number of the five groups of foods

Table 4. Intake of fruit and vegetables (g/d) among French men and

women
Product groups Men (n=600) Women (n=629)
Fruits 189 184
Vegetables 93 109
Fruit and vegetables 282 293
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Table 5. Percentage of consumers identified using the first day of recording period of selected food categories, according to sex, age, geographical
location and occupation

Bread and grain Dairy Meat
products products and fish Fruits Vegetables

Men 9812 943 965 748 740
Women 956 948 9512 774 811
Age

2-14 978 987 9503 82(4 723

15-34 9508 9314 9413 700 740

35-54 9603 9o 976 740 810

55 and over 9814 966 9612 794 8338
Region

lle de France 9609 9609 956 i 778

North 9713 944 9614 738 7812

South 9600 933 9501 784 778
Farmers 1000 85[3 1000 9401 933
Employed professionals 919 910 964 670 771
General management and self-employed professionals 978 9412 970 813 8609
Middle management 9707 918 95[4 732 734
Office employees 964 944 973 7600 808
Manual workers 97[4 92[0 95[4 6109 748
Pensioners 9811 953 9507 776 8212
Students 9601 971 9507 808 7308
Non-working others 9608 9501 948 7500 774
Total 9609 943 958 7600 780

Source: 1994 ASPCC Survey.
Treatment: CREDOC - Observatoire des Consommations Alimentaires

shown in Table 5, eaten on the same day by the sameChambolle M, Dufour A, Verger P, Reiser P & Volatier J-L (1997)
consumer) show that the mean dietary diversity is larger in  Etude de la diversitalimentaire en France. Note technique de
France than in the USA according to two different surveys _ 'Observatoire des Consommations Alimentaiéss10.

(Drewnowskiet al. 1996; Chambollet al 1997). But this Drewnowski A, Ahlstrom Anderson S, Shore AB, Fischler C,

. Preziosi P & Hercberg S (1996) Diet quality and the dietary
score is very low for some groups of consumers, namely diversity in France: implications for the French paradiournal

younger people, manual workers, people living inthe northor S0 X0 oo Dietary Associati®6, 663—669

in the east of the country. _T_hese reg_ionaldifferencesshowthe,;avier J-C, Ireland-Ripert J, Toque C & FeinBerg M (1996)

need for a targeted nutritional policy at a local level. The  Regertoire gaéral des aliments, table de composition, CNEVA

fact that people with unsatisfactory nutritional status are  CIQUAL Paris: Tec & Doc Lavoisier.

often not concerned with nutrition proves the importance of Guillemant A, Decloitre F & Volatier J-L (1998Lomparaison

clear and simple food-based dietary guidelines. dediffeentes donhes denquiée de consommation alimentaire
receuillies par des fitkodologies diffeentes. CREDOC. Cahier
de recherchel17.
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