
In a country with over 400 types 

of cheese, milk production has 

a long history. Most of the regions 

of France produce milk and 

this diversity of origins and traditions

accounts for the uniqueness 

and sheer variety of French dairy

products. As the French are fond 

of raw milk products, they set out

very early to define particularly 

strict sanitary rules which apply

to all dairy products and all

professionals in the sector.

The present document was

produced on the initiative of

CNIEL, the French National

Interprofessional Centre of the

Dairy Economy, an association

set up in 1974 by the three 

national federations of the dairy

sector : FNPL (milk producers),

FNCL (dairy co-operatives) and

FNIL (dairy industry). Its purpose

is to outline the regulations and

controls that are implemented to

offer the buyers of French dairy

products a full quality and safety

guarantee.

■ INTRODUCTION

■ STRICT REGULATIONS AND FREQUENT CHECKS :
THE QUALITY CHAIN FROM STABLE TO TABLE

• European directives and their scope

• Conditions for animal husbandry

• Regulatory requirements for dairies

• Public inspection programmes
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France, the first milk producer in Europe

until the reunification of Germany in 1989,

has a milk quota of about 24 million

tonnes, i.e. 20% of the potential of 

the European Union (EU).The consistent

performance of the dairy sector, which

employs 200,000 people (140,000 in

production and 60,000 in processing) 

is based on a genuine quality culture,

both in gastronomic and sanitary terms.

Take the Godefroy law of 1969, linking 

the price of milk to its fat and protein

content and the number of bacterial 

germs it contains : this law provides,

for instance, that the farmgate price 

can be reduced – sometimes considerably

– if the milk is not of the utmost quality.

As a consequence, over 90% of the raw 

milk collected in France has been classified

in the top category for a number of years,

to the greatest benefit of health 

and safety downstream.

The vast array of French and EU regulatory

provisions applicable to the dairy sector 

is enforced by a multitude of inspections

and self-checks, both at the farm as in 

the dairy, with prevention of sanitary risk

accounting for 5 to 8% of the turnover, i.e.

billions of francs every year.
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North America [846]
Cheese 68 %
Casein 26 %

Central America [329]
WMP 40 %
SMP 17 %

Casein 13 %

South America [116]
Whey 36 %

Cheese 25 %
WMP 18 %
SMP 14 %

Rest pf Africa [910]
WMP 34 %

Cheese 22 %

Océanie [30]
Fromages 80 %

North Africa [1 187]
WMP 79 %

T.O.M. [145]
Cheese 37 % - WMP 15 %

Infant formula 14 % - Liquid milk 12 %

U.E. à 15 [17 684]
Cheese 53 %

Liquid milk 10 %

CEEC and CIS [193]
Cheese 48 %

Butter + AMF 14 %
Rest of Europe [748]

Cheese 69 % - Liquid milk 10 %
Rest of Asia [934]

Cheese 29 %
Whey 23 %

Infant formula 13 %
SMP 10 %

Middle East [1 935]
Cheese 44 %
WMP 33 %

Infant formula 13 %
SMP 10 %

Exports of main products by major destination in 1999
In FRFm  - source : French customs.

WORLD : [25 042]
Cheese : 48 % - WMP 12 %
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