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Global Research Hotspots and Trends in Food Safety and Health
(Chinese Institute of Food Science and Technology, Beijing 100048)
Abstract To bolster academic research and foster industrial innovation in the field of global food safety and health,

while supporting government decision-making and addressing industry priorities, the Chinese Institute of Food Science and
Technology (CIFST), in collaboration with the International Union of Food Science and Technology (IUFoST), had joint-
ly launched an initiative on global research hotspots in food safety and health. Drawing on current research and the in-
sights of leading experts from related fields worldwide, the latest research hotspots and trends in global food safety and
health had been distilled and formulated. The outcomes will play a crucial role in promoting interdisciplinary collabora-
tion, forecasting future research trends in global food safety and health, and seizing the initiative in technological and
developmental innovation in the food sector, thereby providing valuable guidance for leading industrial innovation and
growth.

Keywords new food production system; synthetic biology; artificial intelligence; sustainable food packaging and food
supply chain; new quality protein; new pollutants; food authenticity identification technology; food and medicine homolo-

gy; elderly food; microbial-targeted food



