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Occurrence and source characterization of environmental contaminants in novel plant-based foods
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* The market for novel plant-based foods (NPBFs) has grown rapidly in recent < Quantification of per- and polyfluoroalkyl substances

years (PFAS) via LC-MS/MS34, of metals via HR-ICP-MS, and
* Data on their chemical food safety remain limited and so far, has focused on Identification of additional compounds using
nlastic-related compounds, such as organophosphate flame retardants, high-resolution mass spectrometry (HRMS)-based
olasticisers and chlorinated paraffins'-? suspect screening>®
* This study integrates targeted and non-targeted analytical approaches to <« Analysis of 52 NPBF samples, including various PB
identify and prioritise other contaminants of concern in NPBFs and meat-, cheese-, and fish-alternatives, purchased in 3
elucidate potential contamination sources European countries (BE, UK, DE)’
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* Contamination patterns varied between NPBF categories, indicating distinct contamination sources which might be linked to Pollution and RSl SN
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product composition and the degree of food processing
* NPBFs with larger proportions of plant ingredients could be more prone to accumulating pesticides or metals
* NPBFs with more extensive processing steps and additive ingredients might be more contaminated with industrial compounds
* NPBFs represent a relevant and distinct food category in terms of chemical contamination
* NPBFs should be integrated into routine food monitoring programs and future regulatory frameworks to ensure consumer safety
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