English (key terms)

3D printing (in food context)
academia

air-lift fermentation

algae

alternative protein industry
alternative protein

amino acids

animal husbandry

animal protein

animal-based counterparts
animal-based raw ingredients
animal-free meat, eggs, and dairy
antibiotics

antinutritional factors
aquatic eutrophication
artificial cells

autotrophic

B2B (business to business)
B2C (business to consumer)
bacteria

bacterial contamination
batch fermentation

batch fermentation with feed top-up
beetroot extract

binder

bio-fermented food industry
bio-manufacturing industry
bioavailability
bioengineering technology
bioindustry

biological manufacturing
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English (key terms)
biomass fermentation
biomedicine
biomimicking flora-based
bioprocess design
bioprocess engineering
bioprocess technology
bioreactors

biosafety evaluation
biosynthetic pathway
biotechnology

bitter blocker

bone-in products

both the volume and sustainability of production

breeding livestock and poultry
bulk proteins

carbohydrate equivalent
carbon dioxide equivalent
carotenoids

carrier

casein

catalyzer

cell culture media

cell factories

cell line development

cell walls

cellular agriculture

cellular metabolic flux

chassis cells

chemical engineering/chemical industries
chlorophyll

Japanese
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English (key terms)
cholesterol

climate change

collagen

colorants
commercialization
continuous fermentation
cultivated

cultivated meat
cultivated seafood
cultivator (another name for bioreactor)
cultural media components
dairy

dairy triglycerides

de novo synthesis
de-risking

decentralized production
dedicated funds
demographic changes
dietary fibre

digestibility and absorption rate
directed evolution
dissolved oxygen content
diversified company
divest

doubling time
downstream

dual carbon goals

early adopters
ecosystem

egg albumen proteins
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English (key terms)
electrolysis-enabled novel protein
emerging alternative protein industry
emulsification

emulsifier

encapsulation

engineered biological systems
engineered microbial hosts
enzymatic activity

enzyme preparations

enzymes

erythritol

essential amino acids

exogenous genes

exponential growth

extremophile organisms

feed formula

feedstock

fermentation

fermentation engineering
fermentation-derived alternative protein companies
fermentation-derived biomass
fermentation-derived dairy molecules
fermentation-derived ingredients
fermentation-derived probiotics
fermentation-enabled alternative protein
fermentation-enabled alternatives
fermented plant proteins

fertilisers

fetal bovine serum (FBS)

fibronectin

Japanese
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English (key terms) Japanese

filamentous fungi ARE

flavor compounds FHEEY

flavor modulator KREEHME

flavorings X

flavours and fragrances IL—N—(BRAZTH EILY VR (BHARAEH)
flexible, modular production FEHLGED—ILEE
flexitarian LEIR)TY
foamability fiat

foaming agent el

Food & Drug Administration (FDA in USA) TA)HhEREELE
food additives B iRy

food-based BYR—AD

food flavors EmEH

food grade BRA-BRIL—FD
food ingredients B

food manufacturing BRalE

food safety BORE

food security BHLERE

food service and retail NBEFRL/NFTE

food supply system BRE#HIATL
food-grade alternative raw materials BRI L—FORERM
fortified processed foods FEBRLER

functional additives and nutrients e BEME SR INF - £ BF
functional fermented products HEEEREBERE R
functional ingredients FEREME R

functional plant-based ready meals HBEM TSV RR—ZRDLT43—)L
functional properties FEREF 1%

functional recombinant proteins FREEMEARZ RV NI E
fungal protein BERIVIINVE

fungi ER(E%8)



English (key terms)

fungi-based bitter blocker ingredient
fungi-based alternative protein

future food development

future food/ future foods

gas fermentation

gelatin

gelation

gene editing

gene stability

generational stability

genetically engineered microorganisms
genetically modified agricultural products
genetically modified foods

genetically modified organisms (GMO)
genomics of food

global protein deficit

Good Food Institute

green biomanufacturing/green biological manufacturing
greenhouse gas emissions

ground meats

growth factors

growth hormones

growth morphology

go-to-market strategy
haemoglobin/hemoglobin/heme/haem
heat-set gel

heme

heterogeneously cultured

high moisture extrusion

high value ingredients

Japanese
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English (key terms)
high-protein content
high-protein mycelium
high-throughput selection
high-value-add proteins
host strain development
human insulin

husked grains

hybrid products

hyphae

improving food
inactivation

industrial applications
industrial cluster effect
industrial incentive policies

industrialized animal agriculture/traditional animal agriculture

industry investment
information science
information technology
innovative companies
institute

institutional investor
intact live microorganisms
interdisciplinary field
intracellular gene level
kelp

key food components
koji

lactic acid bacteria
lactoferrin

large-scale production

Japanese
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English (key terms)

leavening agents

leghemoglobin

life cycle assessment (LCA)

lipid synthesis pathway

lipid-based ingredients

liquid air interface fermentation

liquid fermentation

long-chain polyunsaturated fatty acids
low-carbon and sustainable production
low moisture extrusion

macroalgae

macrofungi (mushrooms)
manufacturing capacity

mass propagation

maximise efficiencies in resource allocation
meat substitutes

meat, egg, and dairy substitutes
medium components

melting and stretching functionality
memorandum of understanding (MoU)
metabolic networks

metabolites

methane

methanotrophic

microalgae

microalgae-based products

microbes

microbial biomass

microbial cells

microbial fermentation

Japanese
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English (key terms)
microbial growth
microbial metabolites
microbial reaction kinetics
micronutrients
microorganisms

minced

miso

molecular food

moulds

mushrooms

mycelium
mycelium-based flaky fish
mycelium-derived meat
mycoprotein

myoglobin

new food additives
nitrogen
non-animal-derived growth factors
non-governmental organization (NGO)
non-profit organization (NPO)
novel food ingredients
novel strains

nutritional fortifiers
nutritional supplements
off-flavors

open access

open source bioreactor
optimization

organic acids
organoleptic

Japanese
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English (key terms)

ovalbumin

palmitic acid

path-to-market

patties

pesticides

pharmaceutical fields
phosphorus

pigments

pilot scale

plant protein

plant-based

plant-based dairy

plant-based ingredients
plant-based products
plant-based protein processing
plant-derived ingredients
plant-derived ingredients

plant molecular farming
polyols

polysaccharides

population growth

post-animal food production system
precise nutrition

precision fermentation
prepared foods (ready-to-eat, ready-to-cook, etc)
pressed sunflower cakes
probiotic functions

product attributes

proof of concept (POC)

protein concentrates and isolates

Japanese
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PUNS)

English (key terms)

protein digestibility corrected amino acid score (PDCAAS)

protein diversification

protists

public funding

quality-focused dietary needs
R&D (research & development)
recombinant chymosin
recombinant DNA technology
recombinant protein

regulatory authorities
regulatory supervision and approval
rennet

roadmap

safety classification management and evaluation
saturated fat

scaffolding

scalable manufacture

scaling up production

sea vegetables

selecting and improving strains
sensory properties

serum-free cell culture media
shear cell

shear stress

Singapore Food Agency (SFA)
single-cell protein

skeletal muscle mass

solid fermentation

solubility

soy

Japanese
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English (key terms)

special funds

specialized projects

spent grain

spirulina

starch sugar

starting materials

startup

sterile euglena dry biomass
steviol glycosides

strain development

supply chain

sustainable

sustainable protein

Sustainable Development Goals (SDGs)
talent (talent cultivation, talent pipeline)
target molecule selection

taste, flavor

techno-economic analysis (TEA)
texture

think tank

tissue culture

umami

unique investors

upstream

value chain

viability

Wagyu

washoku

white space (opportunity/innovation areas in a given sector)

whole-cut meats

Japanese
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English (key terms)

whole-cut mycelium-based meats
year-over-year (YOY)
year-to-date (YTD)

yeast

yeast-based meats

zoonotic diseases

Japanese
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