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Article Summary
The article “Safety of novel microbes for human consumption: practical examples of assessment in the European Union" is authored by Theodore Brodmann, Akihito Endo, Miguel Gueimonde, Gabriel Vinderola, Wolfgang Kneifel, Willem de Vos, Seppo Salminen and Carlos Gomez-Gallego. In the article, the authors examine the health benefits of microbiota found in the novel microbes. In the background of the paper, the authors highlight the rationale for the study, the authors look at how scientific studies have explored the role of microorganisms in human nutrition. In their paper, the scientists wanted to explore the safety evaluation for the novel food in accordance with the European Union novel food ingredient regulations (Brodmann et al., 2017). 

The hypothesis under investigation in this article is that the use of novel microbes to improve people’s health outcomes is associated with the gut microbiota in human health. Based on the two key microorganisms, B. xylanisolvens and A. muciniphila, the scientists undertake safety assessments to determine if they can lead to novel food authorization in the future (Brodmann et al., 2017). 
The results show that the microbes under investigation have the potential to be used in food production to enhance food consumers' health outcomes. According to Brodmann et al. (2017), due to the growing amount of evidence supporting the modulation of different microbes through the use of prebiotics, probiotics and symbiotics show that there is hope that even those microbes that have not been identified under the EU regulations could be considered in the future due to their importance in therapeutic applications in human health. The findings supported the scientists' hypothesis because they proved that the use of microorganisms could be beneficial to the food consumers' health. In their assessment, the authors noted that even the pasteurized and no-replicating Akkermansia cells showed potential health benefits. The benefits that the scientists noted include decreased fat-mass development, insulin resistance and dyslipidaemia in obese individuals (Brodmann et al., 2017). According to Brodmann et al. (2017), this discovery could mean that the microbes could have a crucial role to play in the future food production. Further, they asserted that the new insights may facilitate the process of authorizing the use of such microbes because of the potential health benefits noted on the studies that they examined. Even though some information is still lacking in regards to A. muciniphila microbes as compared to B. xylanisolvens, the scientists showed optimism in their study findings citing that the existing information about the taxonomy, cultural methods, toxicological nature, pathogenic nature, and nutritional assessment in animal models is sufficient enough to provide the relevant information needed for the approval of the microbes in future (Brodmann et al., 2017). 
The scientists used a literature review method or technique to collect data from previous scientific studies on microbes' safety to be used in human beings for their health benefits. The authors relied on food policy documents and scientific peer-reviewed article journals to examine the qualification and safety levels of the microbes as well as the different classifications of microorganisms according to the EU novel food regulations. 

The results of this study are significant because they provide knowledge that could be helpful in reducing the nutrition and lifestyle diseases such as obesity. The findings showed that the use of microorganisms could be of potential benefit to people with obesity because the microbes reduced the risk factors associated with being obese. Therefore, this study’s findings will expand health knowledge in understanding how fermented foods that contain viable bacteria could be used in clinical setting to treat or reduce the risk factors associated with obesity and other lifestyle diseases today. 
I chose this particular article to review because it was informative. The article looks at different previous scientific studies on the use of bacteria in food production and different policies under the regulation that could have taken me to search and understand. Therefore, the information in the article was very informative.
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