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EU authorises egg membrane hydrolysate as a novel food

Commission Implementing Regulation (EU) of 2 July 2026 authorising the placing on
the market of egg membrane hydrolysate (enzymatically produced) as a novel food and
amending Implementing Regulation (EU) 2017/2470

Update

The European Union (EU) has authorised the use of egg membrane hydrolysate produced by
enzymatic hydrolysis as a novel food for adults, when not exceeding 500 mg/day.

Impacted products

Food supplements

What is changing?

The EU has authorised the use of egg membrane hydrolysate produced by enzymatic hydrolysis
as a novel food for adults, with maximum authorised levels of 500 mg/day. Children, and
pregnant and breastfeeding women, should not consume it.

The ingredient must be labelled on foods as “egg membrane hydrolysate” with the indication that
it “should not be consumed by persons under 18 years of age, preghant and lactating women”.

Only the company that applied for authorisation, Eggnovo SL, is authorised to put products
containing egg membrane hydrolysate produced by enzymatic hydrolysis on the EU market over
the next 5 years unless it gives permission, or another applicant obtains a separate authorisation
based on independent data.
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https://eur-lex.europa.eu/eli/reg_impl/2026/1427/oj/eng
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Why?

The applicant Eggnovo SL requested permission to use egg membrane hydrolysate produced by
enzymatic hydrolysis in food supplements. The European Food Safety Authority has concluded
that this substance is safe under the proposed conditions of use (

As egg membrane hydrolysate can cause allergies or intolerances, foods containing it must
indicate its presence in their list of ingredients (Regulation , Art. 21).

Timeline
This novel food may be placed on the EU market from 23 July 2026.

Background
This Regulation updates the Annex to Regulation which lists authorised novel foods
(see the ). For further information on the EU novel foods authorisation

process, see

Resources
EFSA (2025)
. EFSA Journal, 23(12): €9709.
Regulation (EU) No on the provision of food information to consumers
Sources
Regulation (EU) authorising the placing on the market of egg membrane hydrolysate

(enzymatically produced) as a novel food

Visit the to view the latest AGRINFO Update newsletters and the
database.

Disclaimer: Under no circumstances shall COLEAD be liable for any loss, damage, liability or
expense incurred or suffered that is claimed to have resulted from the use of information
available on this website or any link to external sites. The use of the website is at the user’s sole
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THE LATEST ON EU AGRI-FOOD POLICIES IMPACTING LOW-INCOME & MIDDLE-INCOME COUNTRIES

risk and responsibility. This information platform was created and maintained with the financial
support of the European Union. Its contents do not, however, reflect the views of the European
Union.

'y

Novel food: egg membrane hydrolysate (enzymatically produced) COL
Copyright © COLEAD 2026, AGRINFO is funded by the European Union and implemented by COLEAD. Page 3 of 3



