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Position in the food value chain
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The industry 
invests

3-8%
of turnover in 

R&D
(depending on 

sector)

The industry 
contributes over 

€ 40 
billion

to annual turnover 
of EU food and drinks 

industry

Additives Fibres

Specific
proteins

Vitamins

Enzymes & cultures

Minerals

Functional carbohydrates

Specific fats,  
omega 3  

Specialty food ingredients are present in almost all processed 
foodstuffs, thus contributing to the competitiveness of  the European 
food and drink industry  EU food and drinks industry annual turnover: 
€ 1 trillion, making it the largest manufacturing sector in the EU in terms 
of  annual turnover.

Specialty food ingredients have technological and/or functional 
benefits that are essential in providing today’s consumer with a wide 
range of tasty, safe, healthy, affordable, qualitative and sustainably 
produced foods.

Our Contribution
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Specialty food ingredients, an essential part 
of today’s varied food & drink offer

Shopping basket

(without specialty food ingredients)

Shopping basket

(with and without specialty food ingredients) 
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 Contribute to the 
safety and 
convenience of 
foods

 Provide a technical 

and 

market response 

to public health needs 

 Contribute to the 
sustainability of the food 
systems 

 Contribute to the 
competitiveness of the European 
food and drink industry

Additives Fibres

Specific
proteins

Vitamins

Enzymes & cultures

Minerals

Functional carbohydrates

Specific fats,  
omega 3  
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The role of specialty food ingredients in reformulation
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Optimisation of energy release

Increasing nutrition value

Reduction of SAFA 

Energy reduction 

Salt replacement

Increasing fibre content

Increasing nutrition value

Sugar  reduction 

Fat replacement

Reduction of SAFA 

Improving FA composition

Improving digestibility

Reduction of process contaminants

Fat reduction

Additives Fibres

Specific
proteins

Vitamins

Enzymes & cultures

Minerals

Functional carbohydrates

Specific fats,  
omega 3  

Providing health benefits



Obesity & Health: The challenge

Less sugars, less fats, less calories 

 Reduction of obesity

 Prevention and control of diabetes

 Increase healthiness and nutritional value

Sugar and fat-reduced products that 
provide:

 A good flavour

 The right texture

 An indulgence factor
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Meeting health goals…



… and consumer expectations

Positive control
Full sugar

Negative  control
30% sugar reduced
Taking out sugar : muffin 
collapses 30% sugar reduced with rice 

starch and oligofructose

Reference Test 1

Test 2

challenge

solution
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Bringing innovation to life:  placing a new product on 
the EU market

Is my product a conventional ingredient?

Is my product a food additive?

Is my product a novel food ingredient?

Is there a need to apply for authorisation of a health claim

for my product?



Innovation
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Novel Food authorisation
Food Additives 
authorisation

Nutrition and health claims
Regulation

Bringing innovation to life:  EU regulatory landscape

Regulation on the 
transparency and 
sustainability of the EU risk 
assessment in the food 
chain.



• Regulation (EC) 1333/2008 on food additives

• Regulation (EU) 231/2012 laying down the specifications for food additives

• Commission Regulation (EU) 257/2010 setting up a re-evaluation programme

Substantial provisions (permitted additives,
permitted uses, etc.)

• Regulation (EC) 1331/2008 on the Common authorisation procedure for food
additives, enzymes and flavourings

• Commission Regulation EU 234/2011, as amended by Commission
Implementing Regulation (EU) No 562/2012 setting the requirements for an
application.

Procedural provisions
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Current EU legislation on food additives
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Authorisation procedure for food additives

9 months 

Application

EFSA Opinion

Commission

Draft Regulation

SCOPAFF

9 months

3 months

Council

EP

Not adopted

Adopted 

or no opinion

Commission

Publication –

Community list = Total minimum

24 months

2 months scrutiny
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Re-evaluation of food additives 

EFSA re-evaluation according to programme Reg. (EU) 257/2010 

New EC mandates 
for evaluation of 
new data for a 

number of additives 
re-evaluated 

Additives re-
evaluated

Completion 

by 

2020???

Currently: around 60 

% of FA re-evaluated

Foods for 
infants 

below 16 
weeks of age 
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Current EU legislation on novel foods

• Regulation (EU) 2015/2283 on novel foods

• Commission Implementing Regulation (EU) 2017/2470 establishing the Union
list of novel foods + Regulations correcting and updating the list

Substantial provisions

• Commission Implementing Regulation (EU) 2018/456 on the procedural steps
of the consultation process for determination of novel food status

• Commission Implementing Regulation (EU) 2017/2469 laying down
administrative and scientific requirements for applications

• Commission Implementing Regulation (EU) 2017/2468 laying down
administrative and scientific requirements concerning traditional foods from
third countries

Procedural provisions
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Authorisation of a novel food

 Without consulting EFSA

(less likely) e-submission
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Authorisation of a novel food

 With consulting EFSA e-submission
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Regulation (EU) 1924/2006 on nutrition and health claims made on foods

Authorisation of a health claim needed?



New Regulation (EU) 2019/1381 on the transparency and 
sustainability of the EU risk assessment in the food chain
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Impact of the new transparency measures of the revised GFL 
on the authorisation procedure 
• Predictability for the dossiers being currently prepared for 

submission after application of new measures?
• Delay in the adoption of EFSA scientific outputs?
• DG SANTE e-submission portal still not in place for food 

additives, in contrast to the e-portal for novel food 
ingredients  (impact of the revised GFL – standard data 
format )

• Applicant’s trust that key data will be protected? 

(generic applications!)
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Protection of sensitive data needed
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Source: EFSA Management Board Dec. 2018



High level of uncertainty surrounding 
implementation of the Regulation
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Increased transparency to increase 
consumers trust in food ingredients? 
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Source: EFSA Eurobarometer 2019 - Food safety 

in the EU

Need to build consumer trust 
in all food ingredients 
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Building trust in specialty food ingredients
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Communications by the ingredient manufacturers about their ingredients are in place ...
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Thank you for your attention

info@specialtyfoodingredients.eu

mailto:info@specialtyfoodingredients.eu

