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Abstract: The new round of scientific and technological revolution has accelerated the
reconstruction of the global food innovation landscape and reshaped the global food industry
structure. Future food fundamental science is the guideline of the development of high-tech food in
the future, and the promotion of a 'post-animal bioeconomy', which will drive the leapfrog
development in the post-industrial era. This article analyzed fundamental science issues such as food
omics, food perception, food synthetic biology and food nanoscience, discussed the opportunities and
challenges of future food, and looked forward to future food development trends and prospects.
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