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Novel foods represent an emerging area of food science that focuses on innovative food
products, ingredients, and production technologies that are relatively new to the food
supply or have not been widely consumed in a particular region. The development of novel
foods has gained importance due to increasing population, changing dietary patterns,
environmental concerns, and the demand for sustainable and nutritious food sources. Novel
foods include plant-based meat alternatives, edible insects, algae-based foods, cultured meat,
precision-fermented ingredients, and foods produced using advanced processing technologies.
These foods may provide valuable nutrients such as proteins, dietary fibre, vitamins, minerals,
essential fatty acids, and bioactive compounds. They also offer opportunities to improve food
sustainability, reduce dependence on conventional animal agriculture, and develop alternative
sources of nutrition. However, their introduction into the food market requires careful
evaluation of nutritional quality, allergenicity, toxicity, microbiological safety, processing
conditions, and consumer acceptance. Regulatory requirements differ between countries,
making scientific assessment essential before commercialization. This article discusses the
concept, classification, nutritional characteristics, applications, safety considerations, and
future prospects of novel foods in the food industry. The development of safe, affordable, and
sustainable novel foods may contribute to food security and innovation in modern food
systems.

Keywords: Novel foods, food innovation, alternative proteins, cultured meat, food safety,
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Introduction

Food plays an essential role in maintaining human health, growth, and development. With
increasing population, urbanization, changing lifestyles, and environmental challenges, the
demand for safe, nutritious, and sustainable food products is increasing worldwide.
Conventional food production systems face several challenges, including pressure on natural
resources, greenhouse gas emissions, land and water requirements, and changing consumer
expectations. Therefore, researchers and food industries are exploring innovative approaches
to food production and processing. Novel foods have emerged as an important area of modern
food science. The term generally refers to foods or food ingredients that are new to a particular
food market or have been produced through innovative methods. The exact legal definition
varies between countries. In the European Union, the term has a specific regulatory meaning
under novel food legislation.
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Novel foods may include algae-based products, new plant-based protein ingredients, edible
insects, cultured meat, and certain ingredients produced through fermentation or advanced
food-processing technologies. These products can provide alternative sources of nutrients and
may contribute to the development of more diverse food systems. Technological developments
in biotechnology, fermentation, food engineering, and molecular biology have created new
opportunities for developing innovative food products. For example, plant proteins can be
processed to produce meat-like textures, while fermentation technologies can produce selected
food ingredients with specific functional properties. However, innovation in food production
must be supported by scientific evidence. Nutritional quality, safety, digestibility, allergenicity,
storage stability, sensory characteristics, and environmental impacts must be assessed carefully.
Consumer awareness, affordability, cultural preferences, and regulatory approval also
influence the successful introduction of novel foods. Therefore, the study of novel foods is
important for understanding future developments in food science, nutrition, food technology,
and sustainable food production.

Definition and Concept of Novel Foods

Novel foods are foods or food ingredients that are new to a particular market, have a limited
history of consumption, or are produced using new technologies or processes.

The definition of novel food is not identical in every country. A food may be considered novel
in one country but may already be traditionally consumed in another.

The concept of novel foods is associated with food innovation, alternative sources of nutrients,
new production methods, and the development of sustainable food systems.

Novel foods may be developed to provide alternative protein sources, improve the nutritional
composition of foods, introduce new functional ingredients, or reduce the environmental
impact of food production.

Examples include cultured meat, certain algae-based food products, new fermentation-derived
ingredients, and innovative plant-based food products.

The novelty of a food does not automatically mean that it is healthier or more sustainable than
conventional food. Its nutritional value, safety, environmental performance, and suitability for
consumers must be evaluated individually.

Types of Novel Foods

Plant-Based Alternative Foods

Plant-based alternative foods are developed using ingredients such as soybeans, peas, lentils,
chickpeas, cereals, and other plant materials.

These ingredients can be processed into meat alternatives, dairy alternatives, protein-rich
snacks, and other food products.

Plant-based meat alternatives are designed to reproduce certain characteristics of conventional
meat, including texture, flavour, and appearance.

Their nutritional composition varies depending on the raw materials, formulation, and
processing methods used.

Algae-Based Foods

Algae are increasingly studied as potential sources of nutrients and functional food ingredients.
Microalgae and seaweeds may provide proteins, minerals, pigments, dietary fibre, and selected
fatty acids.

Examples of algae used in food products include spirulina and certain species of Chlorella.
Algae-derived ingredients may be incorporated into powders, beverages, snacks, and
nutritional products.

However, the nutritional composition and safety of algae products depend on the species,
cultivation conditions, processing methods, and possible contaminants.

Edible Insects

Edible insects are consumed traditionally in several regions of the world and are being
investigated as alternative protein sources in other markets.

Depending on the species, insects may contain proteins, fats, minerals, and other nutrients.
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They may be processed into powders or used as ingredients in selected food products.
Important considerations include allergenicity, microbiological safety, contaminants,
production methods, and consumer acceptance. People allergic to crustaceans or dust mites
may also react to certain insect-derived foods.

Cultured Meat

Cultured meat is produced by growing animal cells under controlled conditions rather than
obtaining the meat entirely through conventional livestock production.

The process involves cell selection, cell cultivation, nutrient supply, and suitable production
systems.

Cultured meat is being investigated as a potential alternative method of producing animal-
derived foods.

Its future development depends on factors such as production cost, nutritional composition,
large-scale manufacturing, food safety, texture, consumer acceptance, and regulatory approval.
Fermentation-Derived Foods and Ingredients

Fermentation is widely used in traditional food production. New fermentation technologies can
also be used to produce specific food ingredients.

Precision fermentation uses selected microorganisms to produce particular substances under
controlled conditions.

Depending on the production system, these substances may include proteins, enzymes,
flavouring compounds, and other ingredients.

The resulting ingredient must be evaluated for purity, safety, nutritional properties, and
intended food applications.

Foods Produced Using Advanced Technologies

Modern food technologies can introduce new processing methods or modify the characteristics
of food ingredients.

Examples include high-pressure processing, advanced fermentation systems, and certain
biotechnology-based production methods.

These technologies may help improve food quality, processing efficiency, shelf life, or the
availability of specific ingredients.

The regulatory status of the resulting food depends on the technology used, the nature of the
product, and the relevant country's food regulations.

Nutritional and Functional Characteristics of Novel Foods

Protein Content

Some novel foods, particularly plant-based protein products and selected microbial or algae-
derived ingredients, can provide substantial amounts of protein.

Protein contributes to growth, tissue maintenance, and the normal functioning of the body.
However, protein quality and digestibility vary between sources. The amino acid composition
and processing conditions should be considered when evaluating nutritional value.

Dietary Fibre

Certain plant-based novel foods contain dietary fibre from legumes, cereals, vegetables, and
other plant materials.

Dietary fibre supports normal bowel function and can contribute to satiety.

The fibre content depends on the ingredients and the degree of processing.

Vitamins and Minerals

Some novel foods may provide vitamins and minerals, depending on their raw materials and
production methods.

Algae-based ingredients and plant-based products may contain selected minerals and vitamins.
However, the amounts and bioavailability of these nutrients vary. Fortification may be used
when appropriate to improve the nutritional composition of a product.

Fatty Acids

Certain algae-based ingredients can provide specific fatty acids, including omega-3 fatty acids.
The fatty acid profile of a novel food depends on its source and production process.

The amount and type of fat should be assessed as part of the overall nutritional evaluation.

PRgri grticles ISSN: 2582-9882 Page 17197

Ear e e de v e Ae de v e e Lo e O e Lo D v e Ao e O e e e O e Ae Ao v e e de v Ov e Le de e v e e Ae de e D 0 de Ao e e v O O



Earde de de de de Ao de de Ao Ao e Ae Ae Ao Ae e e A A Ae A A e e e U O O Or Up Ov dv dv dv G de de de Ae 1e e e dr Ov G de de de Ae Ae e e Or

Kale et al. (2026) Agri Articles, 06(05): 1195-1200 (SEP-OCT, 2026)

Functional Properties

Novel food ingredients may have technological functions in food preparation and
manufacturing.

Depending on their composition, they may act as emulsifiers, stabilizers, thickeners, gelling
agents, or protein-enrichment ingredients.

These properties can help food manufacturers develop products with specific textures,
consistency, and stability.

Nutritional Limitations

Not all novel foods have superior nutritional value compared with conventional foods.

Some highly processed alternatives may contain considerable amounts of sodium, saturated
fat, or added ingredients.

Therefore, the nutritional quality of each product should be evaluated using its composition,
processing methods, portion size, and intended use.

Applications of Novel Foods in the Food Industry

Meat Alternatives

Plant-based proteins and other alternative ingredients are used to develop products that
resemble conventional meat.

These products may be used in burgers, sausages, nuggets, and ready-to-cook foods.

Their development involves protein selection, texture formation, flavour development, and
nutritional formulation.

Dairy Alternatives

Plant-based ingredients such as soy, oats, almonds, and other suitable raw materials are used to
manufacture alternative beverages and selected dairy-style products.

The nutritional composition differs according to the source ingredient and formulation.
Fortification may be used to provide selected nutrients, such as calcium and certain vitamins.
Functional Food Products

Some novel ingredients may be incorporated into foods to provide particular nutritional or
technological functions.

Examples include protein-enriched foods, fibre-enriched products, and foods containing
selected algae-derived ingredients.

The claimed nutritional or health benefits must be supported by appropriate scientific evidence.
Nutritional Supplements

Certain novel food ingredients may be used in powders, capsules, or other nutritional products
where permitted by applicable regulations.

Their suitability depends on the ingredient's identity, safety, intended use, and regulatory status.
Bakery and Snack Products

Plant proteins, alternative flours, algae-derived ingredients, and selected fermentation-derived
ingredients may be used in bakery products and snacks.

They can influence protein content, colour, flavour, texture, and overall product quality.
Careful formulation is necessary to maintain acceptable sensory characteristics.

Sustainable Food Production

Novel foods may provide additional options for producing food ingredients from alternative
resources.

Some production systems may reduce particular resource requirements compared with
conventional systems.

However, sustainability depends on factors such as energy use, raw materials, processing
efficiency, transportation, and waste management. Environmental benefits should be evaluated
through appropriate life-cycle assessments.

Safety Assessment and Regulatory Considerations

Food safety is one of the most important aspects of novel food development.

Before a novel food is introduced into a market, its safety must be evaluated according to the
applicable regulatory requirements.
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Toxicological Assessment

The potential toxicological effects of a novel food or ingredient should be investigated where
required.

Assessment may include the identification of harmful substances, contaminants, and potential
adverse effects associated with the intended level of consumption.

Allergenicity

Novel food ingredients may contain known allergens or substances capable of causing allergic
reactions.

Potential allergenicity must be evaluated, and appropriate labelling requirements must be
followed.

Microbiological Safety

Foods produced through fermentation, cell cultivation, or other biological processes require
suitable controls to prevent contamination.

Good manufacturing practices, hygienic handling, and appropriate microbiological testing are
important for product safety.

Nutritional Evaluation

The nutritional composition of a novel food should be assessed to understand its protein, fat,
carbohydrate, fibre, vitamin, and mineral content.

Where relevant, digestibility, nutrient bioavailability, and changes caused by processing should
also be considered.

Contaminants and Processing Residues

Depending on the ingredients and production methods, possible contaminants may include
heavy metals, pesticide residues, microbial toxins, or unwanted processing residues.
Appropriate testing and quality-control procedures help ensure that products meet applicable
safety standards.

Regulatory Approval

Regulatory requirements differ between countries. In the European Union, novel foods are
regulated under Regulation (EU) 2015/2283, which establishes requirements for the
authorization of foods that fall within its definition of novel foods. In India, food products and
ingredients are subject to the applicable requirements of the Food Safety and Standards
Authority of India (FSSAI). The regulatory classification and approval requirements depend
on the nature of the ingredient and the relevant food category.

Regulatory authorization should not be assumed simply because an ingredient is used in
another country.

Review of Literature
Research on novel foods has expanded considerably with growing interest in sustainable food
systems, alternative proteins, biotechnology, and innovative food-processing methods.

Studies on plant-based meat alternatives have examined their protein content, amino
acid composition, texture, flavour, and suitability as substitutes for conventional meat.
Research indicates that nutritional quality varies considerably according to the ingredients and
formulation used.

Research on algae has explored their potential as sources of proteins, pigments, fatty
acids, and other valuable food ingredients. However, species selection, cultivation conditions,
contamination control, and consumer acceptance remain important considerations.

Studies on edible insects have investigated their nutritional composition, protein
quality, production potential, and food safety requirements. Their wider use depends on
regulatory conditions, allergenicity assessment, processing practices, and cultural acceptance.

Research on cultured meat has focused on cell cultivation, suitable growth media,
production systems, product quality, and the challenges of large-scale manufacturing. Further
work is required to evaluate production costs, nutritional characteristics, environmental
impacts, and consumer acceptance.

Studies on fermentation-based food ingredients have highlighted the potential of
microorganisms to produce selected proteins, enzymes, and other functional substances. The
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quality and safety of these ingredients depend on the production organism, manufacturing
process, purification methods, and intended use.

Overall, the literature indicates that novel foods offer opportunities for food innovation
and diversification. However, further research is needed to establish their long-term safety,
nutritional benefits, affordability, environmental performance, and suitability for different
consumer groups.

Conclusion

Novel foods represent an important development in modern food science and technology. They
provide opportunities to explore alternative sources of proteins, fats, vitamins, minerals, and
functional ingredients while supporting innovation in food processing and product
development. Plant-based alternatives, algae-derived ingredients, edible insects, cultured meat,
and fermentation-derived products are among the areas receiving scientific and industrial
attention. The potential benefits of novel foods depend on their nutritional composition, safety,
production methods, and intended applications. They should not automatically be considered
healthier or more sustainable than conventional foods without appropriate scientific evaluation.
Food safety assessment, allergenicity evaluation, nutritional analysis, quality control, and
regulatory compliance are essential for their responsible development. Consumer awareness,
affordability, cultural preferences, and transparent labelling will also influence their
acceptance. In conclusion, novel foods may contribute to a more diverse and innovative food
system when they are developed through evidence-based research and responsible production
practices. Continued scientific investigation and appropriate regulation will be necessary to
ensure that novel foods are safe, nutritious, accessible, and suitable for future food
requirements.
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