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Food Law in the European Union



A large number of monitoring & control plans are set up in EU to assess the food safety, especially in a raw form 
(these plans are rarely applied to food as consumed).



https://www.cofrac.fr/qui-sommes-nous/notre-organisation/la-section-laboratoires

WORLDWIDE:  40 000 laboratories accredited ISO 17025

FRANCE:  2000 laboratories accredited ISO 17025 (5% of the worldwide number), from

which  500 in the field «Biology-Agrifood » ( 25% of the French accredited labs)

 65 accredited (routine) laboratories dealing with official microbiological analyses

 15 accredited (routine) laboratories dealing with official chemical contaminants analyses

 15 accredited (routine) laboratories dealing with official veterinary drugs analyses

Accredited laboratories, a key for ensuring accurate monitoring of the food safety

All routine laboratories carrying out “official analyses “ are coordinated by National Reference Laboratories !
(not discussed here)



Monitoring & control plans (MCPs) in France  in 2021

21 MCs were implemented according to a program based on a regulatory and risk analysis at the national level.

Number of samples for the MCs analysed in 2021

Most of analyses (91%)
concerned chemical
contaminants !

Of all the 21 plans deployed in 2021, less than 0.7% of samples were found to be non-compliant.



https://www.anses.fr/fr/system/files/ERCA2015SA0187Ra.pdf

Are the “traditional” monitoring/control plans really efficient ?

Too large number of analyses carried out each year  considerable budget !

❑ ANSES released (2019) a report (CIMAP 2) regarding the optimization of
the monitoring/control plans related to food chemical contamination

❑ examination of 576 substance/matrix pairs

Global recommendations for the 576 substance/matrix pairs examined in the framework of the CIMAP 2 study

maintain reinforce

https://www.anses.fr/fr/system/files/ERCA2015SA0187Ra.pdf


Recommendations for regulated and not regulated substance/matrix pairs in the framework of the CIMAP 2 study

Regulated 
substance/matrix 

pairs (n=113)

Non-regulated 
substance/matrix 

pairs (n=463)

maintain reinforce reduction ? maintain reinforce
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HAZARD
=

potential source of harm

RISK
=

likelihood that a hazard will occur that results in harm

Swimming in the proximity of a shark in the sea is a risk.The presence of a shark in the sea is a hazard.

What is the difference between hazard and risk ?
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TOTAL DIET STUDIES: 
THE ULTIMATE TOOL TO ASSESS THE FOOD SAFETY

https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa
.2011.2450

TOTAL DIET STUDY METHODOLOGY

TDS rely on:

❑ A large & representative proportion of the diet of the global (or specific) population (> 90%)

❑ Foods are prepared “as consumed”

❑ Samples are pooled before analysis (to reflect the global population)

❑ The purpose of TDS is to measure the quantity of chemical substances
ingested by the general population and by various specific population
groups (by region, age, etc.).

❑ TDS are complementary to traditional monitoring/surveillance plans

❑ TDS reflect the chronic dietary exposure or intake

https://efsa.onlinelibrary.wiley.com/doi/epdf/10.2903/j.efsa.2011.2450


Hazard identification 

(agent with potential adverse health effects)

Hazard characterization

(toxicology, dose-response relationship)

Exposure assessment

(how much of the hazard is ingested)

Risk characterization

Exposure Assessment: How much of a chemical is an organism exposed to?

Chemical analyses Food consumption studies

Ei = daily exposure of an individual (µg / kg body weight / day)
Ci,k = daily consumption of food (g/day)
Lk = level of the food chemical (µg/g)
Wi = body weight of the individual (kg)



Risk assessment: exposure assessment to a contaminant X

The exposure level is compared with the toxicological reference values for the investigated chemical to assess the chronic risk ! 

Consumption
(g/day)

Consumption
(g/kg bw/day)

Concentration 
(µg X/g)

Exposure
(µg/kg bw/day)

1200 20 0,015 0,300

300 5 ND < 0,003 < 0,015

150 2,5 ND < 0,003 < 0,008

50 0,8 ND < 0,003 < 0,003

40 0,7 0,020 0,013

60 1 0,500 0,500

35 0,6 ND < 0,003 < 0,002

bw = 60 kg



Total diet studies (TDS) carried out in France
• 1st French TDS: adults and children over 3 years (INCA1, 1999)

•  2,300 food products bought
• 30 chemicals measured 

• > 40,000 analytical results

•  1 million €

2001-2005

• 2nd French TDS: adults and children over 3 years (INCA2, 2009)

•  20,000 food products analyzed
• 445 chemicals measured 

• > 250,000 analytical results 

•  3.7 million €

2006-2011

• Infant French TDS: children < 3 years (Nutri-Bébé, 2005)

•  5,500 products bought
• 670 chemicals measured

• > 200,000 analytical results

•  3.1 million €

2010-2016

• 3rd French TDS: adults and children over 3 years (INCA3, 2017)

•  8,600 food products bought

•  250 chemicals measured

•  4.5 million €

2019-2024

National individual study of 
food consumption (INCA 3)

https://www.anses.fr/fr/system/files/N
UT2014SA0234Ra.pdf

https://www.anses.fr/fr/system/files/NUT2014SA0234Ra.pdf


https://www.anses.fr/fr/system/files/ERCA2010SA0317Ra.pdf

Infant Total Diet Study 
(2010-2016)

Main conclusions regarding the exposure of the 
French infants to chemical contaminants

https://www.anses.fr/fr/system/files/ERCA2010SA0317Ra.pdf


2nd French Total Diet Study (TDS2)

https://www.anses.fr/fr/system/files/PASER2006sa0361Ra1.pdf

Main conclusions regarding the exposure of the French 
population exposure to inorganic contaminants (trace metals)

https://www.anses.fr/fr/system/files/PASER2006sa0361Ra1.pdf


What we learnt from our monitoring/control plans ?

❑ The MCPs confirm the high level of risk management in France concerning the potential presence of chemical
contaminants in foodstuffs (very low rate of non-compliant results).

❑ Reinforce the monitoring of non-compliant products.

CONCLUSIONS

What we learnt from our TDSs ?

❑ The TDSs showed that in certain population groups there is a risk of toxicological thresholds being exceeded
for some substances, such as lead, cadmium, inorganic arsenic and acrylamide, requiring efforts to reduce
exposure.

❑ Since the risks are often associated with high levels of consumption of a particular foodstuff or group of
foodstuffs, ANSES highlights the importance of a diversified, balanced diet in which the types of food and
their quantities are varied.

❑ The TDSs have shown that there is a need to develop scientific knowledge concerning both toxicology and
analytical techniques for a number of regulated or non-regulated substances, for which the risk assessment
is currently not conclusive.
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