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• Research Topics:

• Characterization of the nutritional, sensorial and technological quality of new foods 
and food ingredients.

• Social aspects of new foods and food ingredients:

• Compliance

• Food scientific culture

• Consumer science

ALIMNOVA UCM Research Group.

Novel Foods. Scientific, technological and social aspects

https://www.ucm.es/alimnova/
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Factors influencing the attitudes towards science 
and food innovation

Scientific literacy

Public understanding of science

Public perception of science 

Public awareness

Scientific culture

Social appropiation of Science
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Scientific 
Culture

Countries, 
culture

Groups, 
individuals

Public 
understanding 

of science

Scientific 
literacy

Social 
perception

Alonso, C. 2017
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MULTIDIMENSIONAL MODEL

cognitive elements

attitudinal elements

Behavioral elements

Political dimensions of scientific culture

SCIENTIFIC LITERACY

It is a functional literacy, which allows the person to use scientific

concepts, procedures and values in the decision making process.
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SCIENTIFIC FOOD CULTURE

🡪 It allows the person to daily apply the

information on food safety and to take

informed decisions regarding food.

🡪 Citizens’ knowledge on food issues

should be understood as part of scientific

literacy and social understanding of

science.
(Alonso et al., 2019)
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Essential and frequent consumer items

Daily decision making

Direct or indirect relationship with health

Feeding is the conscious act that we perform most 
frequently

CONSUMERS ATTITUDES RELATED TO FOOD PRODUCTS

Alonso, C. 2017
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institutions and governments are no strangers to it, both at the national level

(FECYT, 2021) and internationally (EFSA, 2022; F BBVA, 2023).

PERCEPTION

Decisions related to food, eating habits and food choices.
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Interest and consumption of Information declared on scientific topics  (FECYT, 2022)
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Interest and consumption of Information declared on scientific topics (F BBVA, 2023)
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En el conjunto de la UE:  

⮚ 70 % están personalmente interesados en 
el tema de la seguridad alimentaria 

⮚ 29% no están interesados  
⮚ 1% dice que no sabe.

Interest in Food Safety
Special Eurobarometer 97.2
Food safety in the EU, 2022

Interest in Food Safety / Healthy Diets
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FROM PERCEPTION TO ACTION….

APPROPRIATION OF SCIENTIFIC FOOD CULTURE

The ideal scenario is one in which consumers present a base of scientific culture

that allows them to apply information related to food safety in their daily lives and

helps them make informed decisions in relation to the foods they buy and

consume..

Cristina Alonso, 2017; Benjamin Shen, 2021;  Jonh Miller 2021

Information 
appropriation Integration

Informed 
decisions
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https://hbr.org/magazin
e

https://hbr.org/2019/07/the-elusive-green-consumer

Recommendations to companies:

⮚ use social influence,

⮚ form good habits,

⮚ take advantage of the domino effect,

⮚ speak with the heart/brain

⮚ favor experiences in front of/on the property.

FROM PERCEPTION TO ACTION….  “The frustrating paradox”

https://hbr.org/2019/07/the-elusive-green-consumer
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Gencat.

Acceptance of innovation in food and health

-> communication skills of experts and industry
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FUTURE STUDIES ABOUT FOOD INNOVATION DECISION MAKING

🡪 NEUROGASTRONOMY

🡪 FOOD NEOPHOBIA STUDIES

Gordon M. Shepherd (1933-2022)
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The reluctance or avoidance to eat new or unfamiliar foods is called with the term 

food neophobia, a concept defined by Pliner and Hobden (1992) as ‘distrust of 

eating and/or rejection of new foods or unknown’

Food Neophobia

Picking eating’

(familiar foods)
Food neophobia 

(unfamiliar/new

foods)
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Food Neophobia

Remarkable barrier for
aiming a balanced diet

Serious problems of public
health and education

Neophobic people tent to eat
the same types of food
repeatedly (Alley et al., 2011)

Food neophobia has a negative
impact in the dietary intake of both
children and adults (Alley et al., 2011)

Food neophobia tends to decrease with age (Schnettler et al., 2017)
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(Dovey et al., 2008)

↑ Risk of illness
↓ Senses (taste, smell)

Distrust new and/or 
unknown foods

↑ Acceptance of innovation
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Food Neophobia

(Pliner and Hobden, 1992) 

Research in food neophobia was aided by using
the Food Neophobia Scale (FNS), a psychometric
tool which provides with high precision a
standardized measure of the consumers
reluctance to try new foods.

Point

Points

(Stronlgy disagree)

(Strongly agree)

7-point Likert scale 
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Food Neophobia

Participants completed the FNS questionnaire, which was translated into Spanish.

Food Neophobia Scale (English version vs Spanish version)

(Fernández-Ruiz et al., 2013) 
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Food Neophobia

Reliability of the FNS

Data obtained

Effect of gender on food neophobia levels

Relationships between:

• Food neophobia level - degree of
liking

• Food neophobia level - willingness
to try

Cronbach Alpha 

PCA

Mixed model ANOVA
HSD Test Tukey
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Food Neophobia

Mean scores and standard
deviation of each FNS item and
the total score in test.

a High results mean high levels of food neophobia (minimum value = 1; maximum = 7).

Higher results
= 

Higher level of Food Neophobia

Low neophobic
group

High neophobic
group

Medium neophobic group

(Domínguez et al., 2019) 
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Food Neophobia

Items average scores given by participants (N = 168)

‘If I don’t know
what a food is, I
won’t try it’

‘I am very particular
about the foods I eat’

‘I like foods from different cultures’ ‘At dinner parties, I
will try new foods’

Reverse Items have lower scores than the positive ones.

(Domínguez et al., 2019) 
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Food Neophobia

Even though participants are in certain degree
reluctant to try new foods (Items 3 and 7),

They could be willing to make an exception when
it comes to try ethnic food (Item 4) as well as
when they are enjoying their leisure time like in
dinner parties (Item 5).

(Domínguez et al., 2019) 
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Food Neophobia

Reference N Age range 
(years)

Food 
Neophobia 
level

Fernández-Ruiz et 
al. 2013

70 25-36 29.12

Domínguez et al. 
2019

168 19-35 25.80

Cámara et al. 2021 100 18-35 23.30

Current study 115 18-35 ?

Levels of Food Neophobia in Spanish young population

(Schnettler et al., 2017)
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Food Neophobia

25.8 ± 7.75

27.4 ± 11.7

27.4

27.5 ± 11.8

Similar results

(Domínguez et al., 2019) 
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Food Neophobia

25.8 ± 7.75

32.30 ± 16.97

29.35 ; 34.68; 
32.9 ± 8.9 

Higher results

34.5 ± 11.9
31.2 ± 11.5 ; 28.5 ± 11.0; 33.9 ± 11.4

28.0; 32.9

30.1 ± 9.5

(Domínguez et al., 2019) 
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Food Neophobia

25.8 ± 7.75

16.1 ± 7.3

Lower results

17.5 ± 6.6

(Domínguez et al., 2019) 
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Food Neophobia

✔ Food neophobia has a strong influence in the dietary choices and
preferences and also in the acceptance of food innovation.

✔ Food neophobia is associated with serious problems of public health and
education and it is considered a remarkable limitation for aiming a balanced
diet.

✔ Information about Food neophobia can be use in the development of new
food products in the food industry.
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Rate each item with what you consider most appropriate in 
relation to food using a 7-point scale (1=“strongly disagree”; 
7=“strongly agree")

2 ways to join the poll:

- Go to Menti.com and 

insert the code 8297 

8637

- Use this QR code
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