
 

 

 

Press release 

 

The French Academy of Medicine publishes its report on 

the determinants and impacts of food quality on 

human nutrition and health 

 

The French Academy of Medicine publishes a report entitled “Determinants and impacts of 

food quality on human nutrition and health”, highlighting the major issues involved in 

food safety, toxicology and globalization. 

Toxic substances in the spotlight: The report underlines the risks associated with potentially 

toxic compounds present in food, including: 

- Xenobiotics from agricultural pollution and processing (pesticides, flame retardants, PAHs 

(PolycyclicAromatic Hydrocarbures), POPs (Persistent Organic Polluents), heavy metals). 

- Mycotoxins and food additives used in processed and ultra-transformed products. 

These substances can lead to serious pathologies such as: 

- In children: neuropsychological and motor development disorders, pediatric cancers. 

- In adults: cognitive and anxiety disorders, cancers, endometriosis, neurodegenerative 

diseases and endocrine disorders. 

Despite the considerable efforts of French farmers and strict European regulations, the 

increasing opening to globalization exposes consumers to significant normative disparities. 

Faced with these challenges, a working group of the French Academy of Medicine, 

coordinated by Professors Jean-Louis Guéant and Charles-Henri Malbert explored in depth 

three key questions:  

1. What are the lessons and limits of food toxicology?   

2. Can the source traceability and the production methods meet the challenges of 

globalization? 

3. Do food labels guarantee sufficient information to prevent risks? 

 

The responses led to 6 strategic recommendations to reinforce food security and protect 

public health: 

1. Include the right to food in the French and European law 

The Academy recommends recognition of the right to healthy, safe, dignified and 

sustainable food, including the creation of an independent Authority. 

This authority's main missions would be to control current operators at all stages of the food 

chain to better prevent food risks to health and   environment, and to provide a single-entry 

point for transparent information to the public. 

 

2. Recognize an agri-food exception in trade. 

To prevent speculation on agricultural raw materials and protect food quality, the Academy 

proposes: 



- To include in all free-trade agreements a specific status for agricultural and food 

products. 

- In the short term, to experiment this exception within the framework of territorial food 

projects, encouraging short circuits and supporting agricultural territories. 

 

3. Reinforce government controls 

The Academy calls for a significant increase in the frequency and scope of controls carried 

out by the State, without delegation of competence, targeting: 

- Large-scale producers who do not use short circuits, particularly in view of the risks 

associated with storage. 

- Imported products, especially from countries with less restrictive agrochemical regulations. 

- Imported organic products whose specifications are not equivalent to those of the AB 

(“Agriculture Biologique”; biological agriculture) label for national producers. 

 

4. Promote access to organic products (AB label) 

To guarantee production that respects the environment and is affordable: 

- Regulate to align processor and distributor margins between organic and conventional 

products. 

- Increase the price paid to organic producers to cover their extra costs. 

- Tax the environmental impact of conventional production while compensating. 

These measures aim to support organic farming and its impact on environment, while making 

these products accessible to as many people as possible. 

 

5. Subject processed products to rigorous control 

A regulatory obligation for end-of-chain controls should be introduced for processed and 

ultra-processed products aiming at: 

- Pathogens. 

- Chemical residues subject to maximum residue limits (MRLs). 

The results of these checks must be forwarded to the competent authorities and, in the event 

of non-compliance, relayed to the RASFF (Rapid Alert System for Food and Feed). 

 

 

6. Apply the precautionary principle to non-evaluated compounds 

The use of chemical compounds that have not been evaluated or have no defined MRLs must 

be prohibited. It is imperative to: 

- Reinforce funding for research programs to evaluate these substances. 

- Implement measures adapted to health and environmental issues 

 

Towards a safer, more transparent food supply the challenges facing food toxicology 

require a collective mobilization of farmers, public authorities, manufacturers, 

distributors and consumers. 

The Academy's report proposes concrete solutions to guarantee high quality nutrition 

while meeting the imperatives of public health and sustainability. 

 

Télécharger le rapport complet ici : https://www.academie-medecine.fr/determinants-et-

impacts-de-la-qualite-sanitaire-de-lalimentation-sur-la-nutrition-et-la-sante-humaines/  

Contact presse Virginie Gustin virginie.gustinn@academie-medecine.fr 06 62 52 43 42 

https://www.academie-medecine.fr/determinants-et-impacts-de-la-qualite-sanitaire-de-lalimentation-sur-la-nutrition-et-la-sante-humaines/
https://www.academie-medecine.fr/determinants-et-impacts-de-la-qualite-sanitaire-de-lalimentation-sur-la-nutrition-et-la-sante-humaines/

