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The observation of French eating habits reveals a significant difference between real consumption and nutritional recommendations established by the French National Health Program Nutrition. This study considers the possibility to approach the French dietary reference intakes (DRI) by different kind of production of animal products, without changing eating habits of consumers. The objective is to calculate changes in dietary fats for average French menu with animal products from conventional production (STD) or from Bleu-Blanc-Coeur (BBC) production (with linseed in feed diet) and compare it to DRI. An analysis of the French food consumption (CCAF, 2010) permits to establish a menu for 15 days. With this simulation, two representatives menu are facing: STD menu and BBC menu. The nutritional quality is the same, only the fatty acid (FA) profile of animal products is changed. Intakes of FA of the two different menus are not equals. Saturated FA and the sum of C12-14-16:0 significantly decrease from 41.1 to 38.8 and from 26.9 to 22.3, respectively, and tend to their DRI. C18:3 n-3 (ALA) is from 0.9 to 1.7 g/d and approach the DRI of 1%. The ratio C18:2 n-6/C18:3 n-3 (LA/ALA) decreased from 11.4 to 6.2 and tends to the DRI of 4. The EPA goes from 129 to 166 mg/d, up to DRI to 250 mg/d. DHA rises from 239 to 297 mg/day and covers the DRI. The BBC menu helps consumers to reach the DRI by covering the deficit of ALA, EPA and DHA of respectively 51%, 31%, 100% and by limiting excess of SFA (28%) and C12-14-16 (67%). The FA profile (SFA, ALA, EPA, DHA) are improved when products come from BBC specification. Thus, French consumers approach the DRI without changing their habits. A slight optimization of the menu (choice of oils, increased fish consumption) would fully respect the DRI.

