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Appendix A: Analytical Methods for Cell Cultivated Products (CCP) Online Questionnaire
An online questionnaire was publicised through the Food Authenticity Network delivered using Microsoft® Forms and remained open between 10th February 2026 – 6th March 2026. Questionnaire structure and content are shown below:
Analytical Methods for Cell Cultivated Products (CCP)
Introduction
Cell Cultivated Products (CCPs) are new foods that don’t involve traditional farming practices of rearing livestock. They are made by sourcing cells from animals, which are then grown in a controlled environment (e.g., a bioreactor) and harvested to create the final food product. CCPs represent a promising innovation in engineering biology, offering the potential for sustainable and ethical alternatives to traditional protein sources. As novel foods, they present exciting opportunities but also raise challenges concerning safety, authenticity and accurate labelling. Fit for purpose analytical methods are required to verify the safety and authenticity of CCPs and are critical to their success.
The National Measurement Laboratory at LGC is leading a Food Standards Agency (FSA) funded project (FS900616) investigating the availability of analytical methods for the detection and quantification of CCPs in the food & feed supply chains. This questionnaire has been devised to support the evidence building phase of the project. The questionnaire is targeted at individuals involved in the food supply and allied sectors, including primary production, manufacturing, supply, and enforcement/regulations. Your participation in this questionnaire will help inform the knowledge and evidence base that will support readiness for the practical enforcement of CCPs and address potential future challenges.
Please do not provide any information that could be used to identify you. Thank you for participating in our questionnaire which should only take around 10 minutes to complete.
About You
1. Country/area of residence
a. Africa
b. Americas
c. Asia
d. Europe
e. Oceania
f. United Kingdom of Great Britain and Northern Ireland

2. Which of the following best describes you occupation? (please select which applies)
a. Academic
b. Accreditation, e.g., UKAS
c. Analyst
d. Authority, e.g., Trading Standards
e. Food safety manager
f. Laboratory manager
g. Management
h. Official controls and enforcement
i. Research scientist
j. Sales/marketing
k. Student
l. Supply chain assurance
m. Quality manager
n. Other (please specify)

3. Approximate number of employees in your organisation? (please select which applies)
a. Less than 10
b. Between 11 and 50
c. Between 51 and 250
d. More than 250

4. Which food related sector(s) do you work in? (please tick all that apply)
a. Academia
b. Consultancy/training
c. Distribution
d. Equipment/instrumentation
e. Farming/primary production
f. Manufacturing
g. Primary processing
h. Research
i. Regulatory
j. Retail
k. Testing
l. Other (please specify)

5. Which of the following best describes your organisation? (please tick all that apply)
a. Accreditation body
b. Enforcement
c. Farming/primary production
d. Government
e. Manufacturing
f. Official controls
g. Private testing laboratory
h. Regulatory body
i. University/Research Institute
j. Other (please specify)
Your thoughts regarding the analysis of Cell Cultivated Products
6. What do you understand by the term ‘Cell Cultivated Product’ within the context of food and feed products?
a. Open text box for comments
7. How do you see analytical methods for detecting CCPs being employed (e.g. supply chain verification, fraud detection) and how should these methods be applied effectively (e.g., after fraud detection)?
a. Open text box for comments
8. In your opinion, are there any existing techniques/platforms/tools which have the potential to be applied to the authenticity/traceability testing of CCPs?
a. Open text box for comments
9. What emerging technologies or research areas show potential applicability to CCP analysis for authenticity/labelling purposes?
a. Open text box for comments
10. In your opinion, what are the key analytical challenges, limitations or barriers for detection of CCPs in the food supply chain?
a. Open text box for comments
11. What are your thoughts regarding the types of support mechanisms (e.g., harmonisation and standardisation activities) necessary to promote the success of CCPs within the UK (and internationally)?
a. Open text box for comments
12. How do you see analytical needs evolving as Cell Cultivated Products scale commercially?
a. Open text box for comments
13. Are you or your organisation currently considering or actively involved in the analysis of food/feed CCP materials?
a. Yes
b. No
c. No but will be in the future
d. Unsure
14. For respondents considering or currently conducting CCP analysis, which core analytical techniques have you investigated/utilised and for what purpose? e.g., quality/safety testing as part of market authorisation, traceability/authenticity testing.
a. Open text box for comments
15. In your opinion, what are the most important research or method-development priorities within this area?
a. Open text box for comments
16. Do you think that there is the potential for CCPs to be adulterated and if so, what type of strategies can be employed to detect and/or prevent it (e.g., traceability to help enable/enforce transparency, consumer choice, market confidence, protect product identity, identify adulteration, etc.,)?
a. Open text box for comments
17. Which analytical approaches do you feel will be central to CCP detection/authenticity testing applications, inclusive of technologies (e.g., genomics) and methods (e.g., NGS)?
a. Open text box for comments
18. What type of support from Government and regulatory/accreditation organisations could help the application of CCP testing?
a. Open text box for comments
Additional feedback
The questionnaire organisers would welcome any additional feedback on CCP testing.
19. Any additional feedback?
a. Open text box for comments
We would like to thank you for participating in this questionnaire. Please feel free to contact the LGC project team at foods.support@lgcgroup.com if you wish to discuss the analysis of CCPs further or have any related queries.
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FSAI/LGC Focus Group Meeting
— Analytical detection of Cell Cultivated Products

14:00 -15:30
5t February 2026
Virtual (MS Teams)

Chair: Selvarani Elahi
Project lead/facilitator: Gavin Nixon
Project supervisor/facilitator: Malcolm Burns

Time | Item | Description

14:00 | 1.0 | Welcome and Introductions

14:10 | 2.0 | Project information
- Project background
- Key trends and patterns

3.0 | Questions

14:20 | 3.1 | Q1: Which analytical approaches do you feel could be used for the
detection of CCPs in the food supply chain, inclusive of technologies
(e.g., genomics, proteomics) and methods (e.g., NGS)?

14:35 | 3.2 | Q2: How do you see analytical methods for detecting CCPs being
employed (e.g. CCP approval process, supply chain verification,
fraud detection) and how should these methods be employed
effectively?

14:50 | 3.3 | Q3: Due to cheaper animal products or short-term issues with supply
chains, there is motivation for food fraud. What analytical methods
could be used to check for adulteration of CCPs with conventional
meats?

15:05 | 3.4 | Q4: Are there any specific analytical challenges, limitations or
barriers which stakeholders anticipate when it comes to methods for
detection of CCPs? What are the main concerns?

15:20 | 4.0 | Further comments / final thoughts
How we will use the output
Meeting close (15:30)
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