
Food Innovation in Europe: an 
industry perspective

EFSA Stakeholder Forum - Innovation in food safety: navigating the future together

Workshop 3: “Science & Innovation for a Sustainable & Competitive European Food 
System”

Wednesday 27th November 2024 in Brussels



About Us
We are entrepreneurs, innovators, and
food lovers who believe in a future
where consumers have the opportunity
to choose delicious, nutritious meat and
seafood products made in a kinder way.

Hamburger by Mosa Meat

Foie  gras by Gourmey

Fish finger by Bluu Seafood



Associated members

• Brussels-based association officially launched in
December 2021.

• 18 ordinary members and 3 associated
members from across Europe, Israel and UK
that produce beef, pork, poultry, fish, foie gras,
and fats.

• Registered stakeholder with EFSA and member
of DG SANTE’s Advisory Group on Sustainability
of Food Systems.

• Collaborating with cellular agriculture
associations across the globe. Global Cellular
Agriculture Alliance with:



Authorisations and applications for cell-cultured products
A global perspective

This Photo by Unknown Author is licensed under CC BY-NC

USA
Two regulatory 

approvals

UK
• Three pending

applications by Cellular
Agriculture Europe
members

• Upcoming regulatory
sandbox

EU
One pending 

application for  duck 
cells from cell culture 
by Cellular Agriculture 

Europe member

Switzerland
Three pending 

applications  (two by 
Cellular Agriculture 
Europe members)

Singapore
• Three regulatory

approvals
• Three pending

applications by
Cellular Agriculture
Europe members

Israel
One regulatory 

approval

Australia & New 
Zealand

One pending 
application

https://www.pngall.com/world-map-png/download/25362
https://creativecommons.org/licenses/by-nc/3.0/


Our comments

Guidance on novel foods



Characterisation and Identity

We welcome

Clarifications brought to final version
(i.e. reference to IUPAC
nomenclature)

“No health or nutrition claims” pre-
requisite no longer mentioned in final 

version
Regulatory issue on a case-by-case
basis and that is part of the
administrative process upon
submission of a dossier

Reference to section 1.4 and 
Regulation (EC) No 853/200428 on 
specific hygiene rules for food of 

animal origin re cell lines & biopsies  

Section 1.5.1 dedicated to “Foods
consisting of, isolated from or
produced from cell culture or tissue
culture derived from animals”



Production & compositional data

We welcome

Reference to “Specifications 
and/or Certificates of analysis” 

(Clarification also brought to 
Annex B)

3 batches required to 
demonstrate the absence or 

presence of enzymes

“every material in contact 
with food during the 
production process”

Specify “every material” 
and “production process”?

Analytical data based on 
five representative batches
A challenge for start-ups! 

Particles at nanoscale
Size or fraction of small 
particles (% in mass? In 

number?)

We note some stumbling blocks



Exposure assessment and ADME

We welcome

Possible scenario of double 
counting mentioned in section 

dedicated to estimate of exposure 
to undesirable substances and 

other substances of possible safety

Final Guidance still refers 
to two systems for food 

categories: FAIM and 
Dietex

Leads to ambiguity

Methods required for 
digestibility studies?

In vitro models could
‘substitute’ instead of
‘complement' in vivo models”.
Reduction, replacement and
refinement of animal studies
(3R) important principle
supported by EFSA

We note some stumbling blocks



General comments

Guidance on novel foods 
and dossier preparation



Pre-submission advice

• Our association welcomes EFSA’s Call for expressions of interest targeting SME–Novel Food
potential applicants interested in receiving EFSA’s advice, closed on 31st October.

• One of our members has expressed its interest in pre-submission advice.

• We call for a dialogue with EFSA staff that have relevant scientific expertise to discuss the
content of the dossier and the safety data requirements (i.e., study designs).

• We do not expect EFSA to tell our members what to do, but rather discuss the approach and
strategy and to provide non-binding feedback.

• Pre-submission advice can help applicant to prepare a more robust dossier and EFSA will
have a better understanding of the product and the approach taken by the applicant.



EFSA’s call for proposals “Contribution to the Risk Assessment of Novel 
Foods and Nutrient Sources in the EU”

Some questions

Deadline was 21st November
• How many partnership 

agreements were signed? 
• With which entities?

Transparency
• Applicants are not supposed to 

know if/when his/her dossier will 
first be assessed by an Article 36 
entity: why?



Thank you !

www.cellularagriculture.eu
info@cellularagriculture.eu

Avenue de Tervuren 13, 1040 Brussels – Belgium

http://www.cellularagriculture.eu/
mailto:info@cellularagriculture.eu
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