
The quality of animal-based food 
related to animal production and processing conditions

Summary of the collective scientific report produced by INRAE



The quality of animal-based food  
related to animal production and processing conditions 

 The analysis of quality through seven properties 



 The context of consumption 

2.1 Questions raised in western countries regarding animal-based food  

2.2 Evolving policies 

2.3 Overview of consumption 

https://www.mangerbouger.fr/content/download/46573/889419/version/2/file/dt05-17719-a_400x600_plv_medecin_om_bd%20%281%29.pdf
https://www.mangerbouger.fr/content/download/46573/889419/version/2/file/dt05-17719-a_400x600_plv_medecin_om_bd%20%281%29.pdf


 Effects on human health 

3.1 Contribution to nutritional requirements 

3.2 Effects on Chronic Diseases  



3.3 The sanitary properties of food: microbiological and/or chemical hazards from 
various sources 



 The effects of production and processing factors on the quality 

4.1 Numerous factors along the entire food production and processing chain 



4.2 SIQOs: building quality through their commitments 



4.3 Authentication tools  

 Compromises need to be sought 

5.1 Factors that lead to tension between properties 
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5.2 Taking advantage of synergies and overcoming antagonisms 



5.3 Multi-criteria approaches: in search of weightings and trade-offs 



 Public policy options and research needs 
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