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Plant Protein / Alternative Protein

Cultured Meat is Growing in Popularity
Whether you call it lab-grown, cultured, or cell-based meat, these alternatives to animal
meats are becoming more popular with each passing day.
By Dave Fusaro, Editor in Chief
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When we last devoted a feature to
cultured meat in November 2019,
the general tone of that story was
that the technology was fascinating,
fast-moving and likely to become
reality in several years. Just 18
months later, cultured chicken is
being sold in "1880," a Singapore
restaurant.
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Admittedly, it's only one restaurant
and it's in Singapore, plus the price is
several times the price of chicken.
Additionally, this particular product, from U.S. ﬁrm Eat Just, is 70% lab-grown meat with the remainder
being plant-based proteins (especially mung bean) that are typical ingredients in meat analogues. But
cultured meat has arrived there, and it's likely to pop up in more places – like Israel – before arriving in the
U.S. … maybe in a few years.
Call it cultured, cell-based, cultivated or lab-grown meat. Some of the companies involved in this
technology—and there are at least two dozen of them—like the term "clean meat." The FDA and USDA
have referred to it as "animal cell culture technology" – and those two U.S. agencies will jointly oversee its
regulation.
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By any name, it's quickly moving from the lab to the factory, from prototype portions that cost thousands
of dollars to make to products that are coming close to competing with the prices of slaughtered animals.
Although not quite yet.
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For all the hype and hoopla over plant-based meat analogues, most true carnivores can tell the difference.
The success of those products seems to depend on consumers recognizing the difference but choosing a
slightly inferior product for a myriad of laudable reasons. Those products, too, have made great strides in
recent years and likely will continue to do so; but some of those improvements have resulted in sketchy
ingredients and lengthy ingredient statements.
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Why look for alternatives to animal meat? Most consumers still don't care, but an increasing number do
recognize it as an anachronism: an ancient, inhumane, terribly inefﬁcient, unsustainable and polluting
system that one day is likely to be unable to meet rising demand, here in the U.S. and across the globe.
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Global production of meat doubled in the 30 years from 1988 to 2018 and increased four-fold since the
mid-1960s, according to The World Counts (www.theworldcounts.com). Production is expected to be 460570 million tons by 2050; at the high end, that would be double what it was in 2008.
That's not an opportunity, that's a problem. Meat is a very inefﬁcient food source, requiring more energy,
water and land to produce than any other food source – meaning that it could crowd out farmed crops.
Some doubt the global meat industry has the capacity to meet that demand. Meat production also is a
major source of greenhouse gas emissions and thereby plays a role in climate change.
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"If everyone shared the meat-heavy diet of the average American [273 lbs. a year], the world could feed just
2.5 billion people," says The World Counts. World population currently is at 7.9 billion and projected to hit 10
billion in 2045.

eBook: Choosing the Right Oils and Fats
Consumers are now fans of fats and oils – which ones?
Food Processing

"Slaughtering" an animal also creates the possibility of introducing dangerous, even fatal, diseases and
microorganisms into the meat. In the past, that meant E. coli, salmonella and the like, but now the term
"zoonotic disease" is being added, and that includes coronavirus.
Ergo, cultured meat is the solution to all the world's problems … according to the technology developers.

Everybody's doin' it
A 2016 report from IDTechEx listed the cultured meat
"industry" that year as consisting of Memphis Meats,
Modern Meadow, Mosa Meat and SuperMeat. While
Modern Meadow has fallen by the wayside, the other
three are joined in the current list by Aleph Farms,
Appleton Meats, Avant, Balletic Foods, Biftek.co,
Biofood, BioTech Foods, BlueNalu, Clear Meat, Cubiq,
Eat Just/Good Meat, FM, Fork & Goode, Future Fields,
Higher Steaks, IntegriCulture, Meatable, Mission, New
Age Meats, SeaFuture, Shiok Meats, Supreme, Wild
Type. That's 26, and we probably missed a few.
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Some of the above companies are working on
chicken, duck, pork, seafood, even milk replicants.
"When Memphis Meats was founded in 2015, there

Cultured Meat Suppliers
These are the suppliers of cultured meats (and seafood) that
responded to our call for information:
Aleph Farms, Rehovot, Israel
Meat: Beef steak
Investors: VisVires New Protein, Strauss Group, Cargill, MIndustry (Migros Group)
When: A thin-cut beef steak in 2022
BlueNalu, San Diego
Meat: Seafood, currently ﬁnﬁsh (mahi mahi, blueﬁn tuna, red
snapper) with plans to add crustaceans and mollusks
Investors: Grifﬁth Foods Worldwide, Nutreco Investments BV,
Pulmuone USA, Rich Products Corp., Sumitomo Corp. of
Americas (Presidio Ventures), Thai Union
When: First half of 2022

•
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Eat Just, San Francisco
Meat: Chicken, beef on the way
Investors: Temasek, Mitsui, Founders Fund, Li Ka-shing,
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