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WHAT IS A NOVEL FOOD IN THE EU?
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EC REGULATION AND EFSA NOVEL FOOD GUIDANCE DOCUMENTS

Regulation (EU) 2015/2283 of the European EFSA scientific guidance on novel food in the context
Parliament and of the Council of 25 November 2015 of Regulation EU 2015/2283 (updated in 2021 with
on novel foods requirements for transparency regulation)

2017 EFSA scientific guidance on traditional foods in the
 Implementing Regulation 2017/2469 on context of Regulation EU 2015/2283 (updated in
administrative and scientific requirements for novel 2021 with requirements for transparency regulation)

foods applications

* Implementing Regulation (EU) 2020/1824 amending
Implementing Regulation (EU) 2017/2468 laying
down administrative and scientific requirements
concerning traditional foods from third countries

+ Implementing Regulation 2017/2470 on establishing
the Union list of novel foods

EFSA Administrative guidance on novel food pursuant
to Article 10 of Regulation EU 2015/2283 (updated in
2022 with requirements for transparency regulation)

)



NOVEL FOOD CATEGORIES | REGULATION (EU) 2015/2283
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NOVEL FOOD APPLICATIONS ENTERED EFSA'S RISK ASSESSMENT
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TRENDS IN THE NOVEL FOODS AREA
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NOVEL PROTEINS
AND THEIR
SOURCES



Sugars replacers

Isomaltulose
Isomalto-oligosaccharide

Galacto-oligosaccharides

Human identical Milk Oligosaccharides (HiMOs)

Lacte-N-pealelraose (LaMNT)

T-zinlypfiaciose (3-5L) soditm 5 afi

N-poetyl-D-neurgminic acid (MANA)
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CELL CULTURE-DERIVED FOODS OF ANIMAL/PLANT ORIGIN
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PRECISION FERMENTATION
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Absence of a regulatory definition

Engineered microbial cell factories in the production of food
ingredients

Simplified view of the production process

Pre-market authorisation under different regulatory frameworks
(e.g., novel foods, food additives and flavourings, GMOs, etc.
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