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At the end of 2009, France’s consumer association 60 millions de consommateurs released the results of a large survey, based on 257 products, showing that salt content and salt labelling have not changed between 2003 and 2008.  WASH member Dr Pierre Meneton is still working towards changing attitudes to salt reduction in France. 

May 2008 
WASH member Pierre Meneton, a researcher for the National Institute of Health and the National Institute of Health and Medical Research in Paris, France, and an active campaigner for the reduction of salt intake, was cleared of charges of defamation.  The case was brought against him after commenting in an interview in 2006; “The lobbying of salt producers and agribusiness is very active. It misinforms health professionals and the media".  Due to the very large media publicity around this affair, the French food sector is moving faster on the issue of salt reduction.
http://www.prwatch.org/node/6949
In France, Government policy and recommendations from various organisations have changed completely in the last 5 years. In 2000, the problem of a high salt intake in France and its effect on health were almost totally ignored. Today, the French Food Standard Agency (AFSSA), the National Academy of Medicine, the National Food Prevention program have all considered the evidence and recognise the problem and call for action. 

In 2002 a French Salt Working group was convened. AFSSA brought out a report of the salt working group - “Guide values for salt consumption, 2002” - which gives recommendations on the salt reductions to be made. The recommendations of the working group aim for a 20% reduction in average salt intake spread over 5 years, so that average intake of salt will fall from 10g salt/ day to 7-8g of salt /day within 5 years. 

Among its recommendations there were a number of initiatives aimed at the consumer, catering industry, food industry and health professional. 
Initiatives aimed at the consumer :
· Awareness raising campaigns to promote the health advantage of salt reduction;
· Educate consumers as to how to reduce salt intake;
· Specific publicity aimed at mothers of young children should be put in place, so that children become accustomed to eating only lightly salted food.

Initiatives aimed at the Catering Industry:
· By working with school caterers and the school cafeteria, young people will be encouraged to eat lightly salted foods. For example, children’s access to salt cellars on tables will be avoided or restricted;
· Training for catering staff on reducing the use of salt will be promoted.

Initiatives aimed at the Food Industry:
· Industry will be encouraged to produce low salt foods and foods with reduced salt content;
· Industry will be encouraged to adopt the slogan on their products: “The salt (sodium) content of this product has been carefully studied; there is no need to add salt”;
· Sodium should be included on a label when a claim is being made, otherwise labelling is optional;
· Sodium content should be in grams per 100g or 100ml and, if necessary, per serving.

Initiatives aimed at the Health Professionals:
· Any nutrition training given to health professionals should include the health implications of salt. This includes the production of relevant education materials such as, leaflets, education letters etc.

However, despite these recommendations no significant change in the salt content of processed foods and salt labelling has been observed by the food industry, except for a few limited actions. Bakery is the only sector that has undertaken real action to reduce the salt content of bread in some French regions. Unfortunately, there is no strong lobbying from physicians and scientists to promote actions. The two main consumer associations (Union Fédérale des Consommateurs and Institut National de la Consommation)  try to keep the subject alive but there is very little response from the government who are still very much influenced by the food industry.

