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Jellyfish, a sustainable seafood? 

 
The Institute of Sciences of Food Production of the National Research Council of Italy and Cnr 

Edizioni released the book “European Jellyfish Cookbook - New perspectives on marine food 

resources”. An on-line presentation is scheduled on March 29 at 5pm: researchers and international 

chefs will both lead public towards a new perception of these fascinating creatures as a possible new 

food resource 

 

 

A traditional food in China and in others South East countries, jellyfish are not yet authorized in Italy 

and in the whole Europe. Yet, they are source of protein, low in calories and fats, contain precious 

elements such as amino acids, magnesium and potassium, and have anti-inflammatory and 

antioxidant properties. And they can also be very tasty, according to the recipes of the international 

chefs involved in the book “European Jellyfish Cookbook - New perspectives on marine food 

resources”.  

The book was released by the Institute of Sciences of Food Production of the National Research 

Council of Italy (Cnr-Ispa) and Cnr Edizioni – Unità Comunicazione relazioni con il pubblico within 

the European research project “GoJelly”: a digital book: https://doi.org/10.48257/BLE-001 and a free 

download is available on the web page https://www.cnr.it/en/latest-updated. An on-line presentation 

is scheduled on March 29 at 5 pm on the  Facebook and YouTube accounts of Cnr Unità 

Comunicazione relazioni con il pubblico: more details about the event are available at the webpage 

https://www.cnr.it/it/evento/17174. Scientists, chefs and ONG representatives will lead public 

towards a new perception of these fascinating creatures as a possible new food resource.  

“This booklet is the outcome of scientific results, analyses and studies on some Mediterranean 

jellyfish species carried out at the Institute of Sciences of Food Production of the Italian National 

Research Council of Italy (Cnr-Ispa, Unit of Lecce), combined with the spontaneous, creative and 

passionate interest of some Italian and international professional chefs to experiment jellyfish as a 

possible new food resource”, says researcher Antonella Leone (Cnr-Ispa). “Based on scientific 

results, the new methodologies to process jellyfish for food and food ingredients, and the remarkable 

nutraceutical properties of some jellyfish components, could make real the possibility of their food 

use, even in Europe. The creative spirit of professionals of the gastronomic art, supported by scientific 

knowledge we are developing, will make possible to consider a wider scenario of natural resources 

and to start a new era of environmentally-friendly food systems”. 

Funded within the Horizon 2020 Programme the “GoJelly” project gathers together 16 partners from 

all over Europe working together to create a new paradigm shift transforming an existing marine 

debris problem into new solutions in which jellyfish could also serve as an anti-microplastic filter and 

raw material for a variety of biotechnology as well as cosmetic products. 

“With a world population that grows at exponential rate - (we will be just under 10 billion in 2050- 

and with a much slower food production, that grows only thanks to continuous technological 
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innovations and the use of mainly non-renewable energy sources, the only way out is to find different, 

new, sustainable food resources”, adds Leone. “The biological cycle of jellyfish and their growing 

diffusion and abundance in coastal seas - also due to the ongoing global warming - allows us to think 

of these fascinating creatures as a possible new food source. When we hear about “new foods”, the 

feeling is that our eating habits will soon change: by scrolling this non-traditional recipe book, we 

suddenly become aware that moment is now” says Stefano Piraino from the University of Salento. 

 

Rome, March 25, 2021 

Image: cover of “European Jellyfish Cookbook - New perspective on marine food resources” 

In brief 

 

Who: Istitute of Sciences of Food Production (Cnr-Ispa) of the National Research Council of Italy 

partner of the “Go Jelly” project and Cnr Edizioni (Unità Comunicazione e relazioni col pubblico) 

What: launching event of “European Jellyfish Cookbook - New perspective on marine food 

resources” (ISBN printed version 978 88 8080 394 2 - ISBN electronic version 978 88 8080 395 9 - 

DOI https://doi.org/10.48257/BLE-001). Programme of the event https://www.cnr.it/it/evento/17174   

Free pdf download of the book: https://www.cnr.it/en/latest-updated 

For more information: Antonella Leone, Istitute of Sciences of Food Production (Cnr-Ispa) of the 

National Research Council of Italy, e-mail antonella.leone@ispa.cnr.it, tel. +39.0832.422615 cell. 

+39.347.7789208; Silvia Mattoni, Head of Unità Comunicazione e relazioni con il pubblico del Cnr 

and Head of Cnr Edizioni, cell. +39.328.6250729, email:  silvia.mattoni@cnr.it (contacts for 

professional use only, do not publish). 

For more information about the “Go Jelly Project”: https://gojelly.eu/ 
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