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Food Standards Agency: Ensuring food M £

Agency

you Can trUSt food.gov.uk

Our role as a regulator

1. Following EU Exit, FSA is responsible for all food
and feed regulatory approval in England, Wales
and Northern Ireland (working alongside Food
Standards Scotland)

A,

Food is safe

2. We follow a robust risk analysis process to deliver
Food is healthier independent evidence-based advice and
and more recommendations to ministers
sustainable
3. We are committed to supporting new foods
come to the UK market while protecting
consumers’ food safety

Food is what is
says it is
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SA Science, Evidence & Research

170 scientists & analysts delivering the science and evidence needs of the FSA

Food
Standards
Agency
food.gov.uk

Risk analysis

od or food contact
als as a transmission route
Tor SARS-CoV-2

FSA 22-06-04 - FSA Response to
Ukraine Conflict Supply Chain
Disruption: Ingredient Substitution
and Labelling

Risk
assessments

1. Summary

safety assessment: Calcidiol (25-hydroxycholecalciferol
monohydrate) as a novel food for use in food supplements

Market
authorisation
safety
assessment

Safety assessment: Synthetic Cannabidiol (CBD) as a novel food for
use in food supplements

Safety assessment: Cannabidiol (CBD) isolate as a novel food for use
ina range of food categories including food supplements

Assessment RP1585 Genetically Modified MS8, RF3, and MS8 x RF3
Canola

J—
Survey of consumer perceptions of
alternative, or novel, sources of

Impact
assessment

& consumer
evidence

oA

Research & Evidence

Areas of research interest

Areas of research interest (ARIs) give details about our research priorities.

e View as PDF o Print this page

Research
priorities

A strong, scientific, evidence-based approach has been, and will always be, integral to
our mission to ensure food is safe, is what it says it is, and to empower consumers to
make informed choices in relation to food.We use science and evidence to tackle the
challenges of today, to identify and address emerging risks, and to ensure the UK food
and feed safety regulation framework is modern, agile and represents consumer
interests.

Maintaining science capabilities

Science
Advisory
Committees

Figure 8: Total cost to UK society of foodborne disease in 2018
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Figure 40: Percentage of unsatisfactory sampling results by product type
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Balancing act as a regulator M

Consumer and
industry desire
for new foods

Safety and
proportionate
oversight
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1.

We aim to be a proportionate and
agile regulator supporting food
innovation while maintaining food
safety standards

We look to get the balance right in
terms of how much information we
need from business applicants to be
able to conduct risk assessments and
deliver safe and swift regulatory
decisions
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Regulatory Innovation Office Agendy

Department for
Science, Innovation
& Technology

Regulatory Innovation Office

One Year On

PRIORITY SECTOR
IMPACT

AlIN HEALTHCARE

ENGINEERING BIOLOGY

https://assets.publishing.service.gov.uk/media/68f7548ffd5741
6292f12d9a/regulatory_innovation_office_one_year_on.pdf

food.gov.uk

Support for innovation in
food safety regulation

03: Priority Sector Impact - Engineering Biology

How we've tackled these barriers:

The RIO has played a key role in cross-government efforts to capture the benefits of the
most innovative novel foods.

These changes are giving innovators and investors the
confidence to invest and operate in the UK.

Working with the Food Standards Agency (FSA), RIO has helped create a regulatory path 2x faster approvals for innovators. RIO-funded projects are expected
through the robust legislation for the most innovative novel foods. We have provided £3 to cut approval timelines by 50% for relevant novel food categories (cell
million (which includes £1.6 million through the Engineering Biology Sandbox Fund) to cultivation and precision fermentation), without compromising food
ensure the FSA has the skills and the knowhow to enable these products to come to safety. ) . o

market quicker and ensure that the British public has access to safe, innovative, and L O e DO DR eI IO

7 S SCi
more sustainable feods - all without changing the UK's strict requirements on food regulatory approval. By February 2027, the FSA will complete scientific
fety® risk assessments for the first two cell-cultivated products - putting

safety:

these new products through a rigorous process of identifying and
managing hazards that ensures the very highest standards of food

* Accelerator for innovative foods: The FSA has launched a new Business Support safety. This means the first cell-cultivated products could be on the
Service for the most innovative products: cell-cultured and precision-fermented market within the next three years.
foods. The FSA now offers one-to-one conversations with businesses, both before Businesses are seeing the benefits of the faster approval times,
and after submission - cutting delays and helping businesses submit the highest without compromising consumer safety. In the last 6 months, 7

quality applications. innovative p.reclsmn fermentation businesses h(wer moved to the next
stage of FSA's authorisation process, thanks to dedicated resource for
the most innovative novel foods.

New innovators are submitti ions to the FSA, in recognition
of the expertise and capacity that FSA is b ing. Applications for
cell-cultivated products in the FSA pipeline have nearly doubled. Three

Regulatory clarity: For a food business, proving taste is essential. Regulation around
taste trials have previously been unclear and uncertain. By December, companies

will know the steps to organise taste tests without risking a breach of the law. FSA are
also publishing answers to key regulatory and safety questions, like what companies

should do to test for allergens and assess the nutritional value of their products. new businesses who previously did not plan to apply in the UK have
+ Centralised guidance: A Guidance Hub to help innovators submit a strong now submitted applications, with more on the way.

application that the FSA can progress quickly. With greater confidence in the regulatory pathway, businesses are
* UK-led global network: An advisory network of international regulators to draw on investing to scale in the UK. For example, in September this year,

best practice from overseas and provide leadership on the world stage. By precision fermentation company Clean Food Group announced its

disseminating UK best practice, we aim to export our pro-growth approach to ctiring faclliyilerpocticiscaicipiits

R . = M . tivities.?
regulating innovative products and create more opportunities for British companies. activitie

DSIT Funding of £3M
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The UK's New Innovation Hub Agency

food.gov.uk

Novel foods require pre-market authorisation before they can be sold in Great Britain. These technologies can pose
unique safety risks and complex regulatory questions.

The new Innovation Hub will protect consumers by making sure these new foods are safe before they can be sold, as
well as giving greater clarity on regulatory requirements to innovators and investors.

Our Programmes:

Cell-Cultivated Sandbox Innovation Research
The FSA is working with Programme
industry and academia to A rapid one-year programme to
gather rigorous scientific enhance the FSA and FSS's
evidence about Cell-Cultivated capabilities and specialist
Products (CCPs) and the expertise in regulating
technologies used to make innovative food technologies,
them. with a particular emphasis on

precision fermentation.
OFFICIAL-FOR PUBLIC RELEASE
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The UK's New Innovation Hub

These two innovative programmes enhance the FSA & FSS's capabilities and expertise in regulating
innovative food technologies.

Reducing barriers for industry to obtaining market authorisation, with improved capacity to assess

product safety, providing increased clarity for applicants and answering key regulatory questions to
enable market access.

More efficient regulatory assessment of innovative
products.

Efficiency

A clearer understanding for industry of what they will need

Transparency to provide and how long the regulatory process will take.

Improve our understanding of future innovative products,
so we can prepare and continue to improve.

Future proofing
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Supporting innovation

English | Cymraeg
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Standards
Agency
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E?Ddd rd:
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Agency W Contact 4 Report

food.govuk

Q Food hygiene ratings <Search Food Standards Agency @

Consumer advice v

0 News and alerts v

Business guidance v Our work v

Innovative Food Guidance

General guidance Cell-cultivated Cannabidiol (CBD)
HUb —> Regulated products application pI’OdUC‘tS —> CBD business guidance
e gLiidapce —> Cell-cultivated products business
Welcome to the FSA Innovative Food Guidance Hub, your guidance =2iChniconsumer guidance

—> Novel foods application guidance
—> Food Standards Scotland CBD

guidance &

central resource for everything you need to know about novel
—> Cell-cultivated products Business

Support Service

—> GM and novel foods consumer
guidance

foods and emerging technologies that require market

authorisation. —> Register of CBD products linked to

Food Standards Agency / Business guidance / Business guidance / Innovative Food Guidance Hub

Cell-cultivated products Business
Support Service

This service is designed to support companies wishing to submit
applications for cell-cultivated products to the GB market authorisation
service. It supports the applicant throughout the life of the application,
offering both pre- and post-submission support.

9 View as PDF e Print this page

The Business Support Service (BSS) is a new pilot service offered by the Food Standards
Agency, in partnership with Food Standards Scotland (FSS). This service is designed to

Last updated: 30 June 2025
See all updates

support companies wishing to submit applications for cell-cultivated products to the UK
market authorisation service. It supports the applicant throughout the life of the
application, offering both pre- and post-submission support.

Now includes
precision
fermentation
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—> Food Standards Scotland
regulated products guidance &

—> Food Standards Scotland novel
foods guidance of

—> Novel foods taste trials guidance

—> Cell-cultivated products consumer
webpage

—> Food Standards Scotland cell-
cultivated products webpage &

—> ARapid Evidence Review on
Cansumer Responses to Cell-
Cultivated Products &

—> CBD products linked to novel food

novel food applications of

applications

Genetic technology

—> Genetically modified organisms
authorisation guidance

—> Precision bred organisms
application guidance

—> Precision breeding consumer
guidance

—> Genetically modified food
consumer guidance

—> Food Standards Scotland
genetically modified food
guidance &

Edible insects

—> Edible insects business guidance

Precision fermentation

—> Precision fermentation Business

—> A Rapid Evidence Review on

Support Service

Consumer Responses to Precision
Fermentation @
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Novel Foods Tasting Guidelines Agency

food.gov.uk
m Food Standards Agency Food P -
3;:55 followers m gtggﬁcayrds W Contact #* Report Q Food hygiene ratings [\ Search Food Standards Agency @]

food.gov.uk

Today the Food Standards Agency has published guidance on conducting taste trials
for novel foods and foods produced by novel processes. ..more News and alerts Consumer advice v Business guidance v Our work About us W

New guidancelon |

.

gejpre Cti“g ta e tr '*':'. S ' ON THIS PAGE PAGE

L] L]
o . . Purpose Taste trials guidance
fo 0)f < . JJ :) UE -F Key definitions
o Guidelines on the conduct of taste trials involving novel foods or foods
Referral protocol produced by novel processes.

Risk assessment

. . Last updated: 24 October 2025
Ethics committees View as PDF Print this page
See all updates

Record keeping

Release to the environment Pu rpose

Additional support and information Novel foods must be authorised before they can be placed on the GB market. The
definition of ‘placing on the market' is broad and may include free of charge or one-off
transfers such as trade samples. Novel food taste trials, where the intenticn is to
conduct research to develop the novel food, may be permitted for unauthorised novel
foods. If the intention of a tasting trial is to publicise a product or a company brand, then
the tasting may amount to the unlawful placing on the market of an unauthorised novel

Food food.
Standards
Agency

food.gov.uk
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Working in partnership

* International engagement e.g. Singapore
« Working with the UK research community

Lead
University

Key
Numbers

CARMA (Cellular

Agriculture
Manufacturing Hub)

University of Bath
Professor Marianne Ellis

£12M, by EPSRC, for 7
years; est. 2023

Cellular agriculture
(cultivated meat,
fermentation)

Distinct work
packages, spanning
bioprocessing to social
sciences

Microbial Food Hub

Imperial College London
Or Rodrigo Ledesma-Amaro

£14M by BBSRC;
est. 2024

Fermentation

Developing novel technologies
for precision, biomass and
traditional fermentation-based
tood & food ingredients

Bezos Centre for
Sustainable Protein

Imperial College London
Dr Rodrigo Ledesma-Amaro

£24M by Bezos Earth Fund;

est. 2024

Alternative proteins
(general)

Wide range of research (incl.

engineering biology, biofoundry,

automation) as well as
knowledge-sharing focus

NAPIC (National
Alternative Protein
Innovation Centre)

University of Leeds
Professor Anwesha Sarkar

£15M by Innovate UK,
BBSRC & industry partners;
est. 2024

Alternative proteins
(general)

Translation of technology to
food products

From Cell Ag UK: https://cellag.uk/alternative-protein-hubs
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Singapore
About Us For Industry For Public News & Publications Tools & Resources  Digital Services  Legislation

Home / .. [ RiskataGlance / Safety of Alternative Protein

Risk at a Glance

Safety of Alternative Protein

[ 16 Feb 2023

Safety of alternative proteins

As an innovative city, Singapore hosts an ecosystem of companies and organisations which are experimenting with new
ways to solve challenging problems faced by countries today. Innovative products such as alternative proteins can
potentially meet food challenges as these can be produced with relatively small amounts of land and labour, and in a
climate-resilient and sustainable manner,

This article provides information on alternative proteins and whether they are safe to eat, and how you can find out if
your favourite burger patty from the local supermarket is indeed an alternative protein product.
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Contact us

@foodgov

ﬁ FoodStandardsAgency
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Find out more about
FSA science
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https://www.food.gov.uk/our-
work/science-and-evidence
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