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In the EU and UK, novel foods are foods that were not used for human consumption
to a significant degree within the Union and the UK before 15 May 1997 [1,2]. In the EU,
it is regulated by Regulation (EU) 2015/2283 [1]. In Australia and New Zealand, novel
foods are non-traditional foods that are also regulated by the Food Standards Code [3].
This field, novel foods and novel food ingredients, is also covered by the U.S. Food and
Drug Administration (FDA) [4], as ensuring foods are safe for the population is essential.
Generally, a novel food could be a traditionally, locally consumed food or an ethnic food in a
country that is a new food to others. Additionally, new kinds of food and substances used in
food are being developed based on common and new proteins, oils, extracts, fibers, starch,
etc., deriving from algae, fungi, insects, plants, by-products, etc. New food development
will drive progress in promoting innovative healthy foods and could accommodate new
lifestyles and increased consumer awareness [5,6]. The perception of sustainability could
also have a positive impact on the acceptance of novel foods [7].

In this context, this Special Issue was launched, focused on potential novel sources of
disease prevention that fit into the concept of novel food. This is aligned with the idea that
health, nutrition, sustainability, safety, and food security are crucial pillars to reach some
of the targets proposed by the UN’s sustainable development goals of “Good health and
well-being”, “Zero hunger”, and “Responsible consumption and production”. The link
between these topics and novel foods and bioactive compounds would be evident if such
foods and compounds really improve health and nutrition, as demonstrated by research,
while addressing global food security and sustainability challenges.

The contributions are depicted below and include the following focuses: plant extracts
and agroindustrial byproducts (e.g., coffee pulp) with bioactive properties, non-traditional
cereals and derived products, which can contribute to the recommended dietary intake
of particular nutrients or serve as sources of bioactive peptides, the use of insect powder
for food applications, and underutilized but edible tropical fruits with interesting phyto-
chemical profiles. Further research, industrial deployment, and safety assessments will
contribute to the success of investigated sources of novel foods. Ultimately, the novel food
should be proven to produce the claimed effect, be safe, and be profitable for the producer.
It seems that the dietary supplement and functional food markets are increasing [5], so
this could be a driver for innovation in this field. In addition, market studies to determine
consumer demand will be crucial. For example, Günden et al. suggested that it is crucial
to assess the extent to which consumers adopt these food innovations and develop new
eating habits, as there are barriers such as novel food/novel food technology neophobia
(i.e., hesitation or avoidance regarding the consumption of this type of food) [6]. According
to Laureati et al. [7], appropriate product design and well-managed communication about
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the sustainability benefits and health claims related to such foods could be beneficial for
consumer acceptance.
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