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Crevel, Reference Module in Food Science, 2022

Novel food applications handled by EFSA

New foods introduced to the market

What are the future food allergies?

Novel food guidelines

Emerging food allergiesCurrent food allergies
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De novo sensitisation vs. cross-reactivity

Protein profilling Protein stability Sequence homology Human serological tests Human cell-based tests

Maryniak et al. Mol Nutr Food Res, 2022

In vivo studies

Ballegaard et al. In prep
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De novo sensitisation vs. cross-reactivity

Protein identification In vitro protein digestibility
In vivo sensitisation model
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Maryniak et al. Mol Nutr Food Res, 2022
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In vitro cell-based models (AOP) 

Zhou, Liguori, Ballegaard, Sancho, Bøgh et al., Unpublished data
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