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[bookmark: _Toc2]Article summary:
1. The current food production system is negatively impacting human and planetary health, and a transition to a sustainable and fair food system is urgently needed.
2. Microorganisms can produce delicious and healthy microbial foods with low environmental footprints, such as fermented foods, microbial biomass, and food ingredients derived from microbial fermentations.
3. Future advances in science-driven fermentation, synthetic biology, and sustainable feedstocks will enable a new generation of microbial foods that could potentially impact the sustainability, resilience, and health effects of the food system.
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May be slightly imbalanced: The article presents the information in a generally reliable way, but there are minor points of consideration that could be explored further or claims that are not fully backed by appropriate evidence. Some perspectives may also be omitted, and you are encouraged to use the research topics section to explore the topic further.
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The article “Microbial Foods for Improving Human and Planetary Health” provides an overview of the potential benefits of using microorganisms to produce new types of foods that could help mitigate the human and planetary health crisis. The article is well-written and provides a comprehensive overview of the topic. It includes information on traditional approaches to microbial foods such as fermented foods, microbial biomass, and food ingredients derived from microbial fermentations; as well as future advances in science-driven fermentation, synthetic biology, and sustainable feedstocks that could enable a new generation of microbial foods. 
The article does not appear to be biased or one-sided in its reporting; it presents both sides equally by discussing both traditional approaches to microbial foods as well as future advances in science-driven fermentation. The article also does not appear to contain any promotional content or partiality towards any particular approach or technology. Furthermore, it does not appear to omit any important points of consideration or evidence for the claims made; all relevant information is included in the article. 
However, there are some areas where more exploration would be beneficial; for example, while the article discusses how microorganisms can be used to produce new types of foods with low environmental footprints, it does not discuss possible risks associated with this approach (e.g., potential contamination). Additionally, while the article mentions how diets influence the microbial communities in the gut which can impact overall health, it does not explore this topic further or provide any evidence for this claim. 
In conclusion, overall this article appears to be trustworthy and reliable; however there are some areas where more exploration would be beneficial in order to provide a more comprehensive overview of the topic at hand.
[bookmark: _Toc5]Topics for further research:
· Microbial food safety 
· Microbial food contamination 
· Gut microbiome and health 
· Sustainable feedstocks for microbial foods 
· Synthetic biology and microbial foods 
· Fermentation and microbial foods
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