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[Abstract] We analyzed discourses for novel foods (cultured meat, insect food, synthetic food and plant meat) in Japan
and Singapore by co-occurrence network, word frequency by year and media name. First, we found that the number of
articles in mass media has been increasing over the years and different types of novel foods are gaining salience. Plant
meat received attention earlier in Singapore than that in Japan. The results of this study suggest that there is a
difference in the discourse for plant meat in Japan and Singapore and that this difference may be due to different cultural
backgrounds of the countries. As for the cultural aspect in Singapore, the frequently appeared words in mass media
articles may be related to religious factors such as Judaism and Christianity and other food cultural factors including

1.

veganism.
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