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What is cultivated meat?

P1: Cultivated meat, also known as cultured meat, is genuine animal meat
(including seafood and organ meats) produced by cultivating animal cells in a safe
and controlled environment. The end product is nutritionally comparable to
conventional meat, allowing us to feed more people with fewer resources and meet
the growing global demand for protein in a more humane way.

P2: Dutch scientist Mark Post unveiled the first cultivated meat burger on live
television in 2013. Two years later, the first four companies were founded. As of 2024,
the industry has grown to over 175 companies on six continents, backed by over $3.1
billion in investments. Each company aims to produce cultivated meat products or
offer technology solutions along the value chain.

P3: Decades of accumulated knowledge in cell culture, stem cell biology, tissue
engineering, fermentation, and chemical and bioprocess engineering preceded the
field of cultivated meat. Hundreds of companies and academic laboratories worldwide
are conducting research across these disciplines to establish a new paradigm for
manufacturing commodity meat products at industrial scales.

What are the benefits of cultivated meat?

P4: Cultivated meat is expected to have numerous benefits over conventional
animal agriculture by nature of its controlled and more efficient production process.
Prospective life cycle assessments indicate that cultivated meat will use significantly
fewer resources and can reduce agriculture-related pollution and eutrophication. One
study showed that if produced using renewable energy, cultivated meat could reduce
greenhouse gas emissions by up to 92 percent and land use by up to 90 percent
compared to conventional beef. Additionally, it’s expected that antibiotics will not be
used in production (as of 2024, all approved products are manufactured without
antibiotics) and will likely result in fewer incidences of foodborne illnesses due to the

lack of exposure risk from enteric pathogens.
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P5: Over the next few decades, cultivated meat and other alternative proteins are
predicted to take significant market share from the $1.7 trillion conventional meat and
seafood industries. This shift could mitigate agriculture-related deforestation,
biodiversity loss, antibiotic resistance, and zoonotic disease outbreaks.

When will cultivated meat make it to market?

P6: Cultivated meat has been approved for sale in a few regions, but its
availability is still limited in geography and production volume. Additional regulatory
approvals and solutions to scaling challenges are needed to bring cultivated meat to a
broader range of consumers.

P7: Several leading cultivated meat companies are transitioning to pilot-scale
facilities that will manufacture the first wave of commercialized products following
regulatory approval. In December 2020, the Singapore Food Agency approved the
world’s first cultivated chicken product for sale, and a hybrid version of the product is

currently sold at a local retailer.
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According to the passage, which of the following is NOT a benefit of cultivated
meat?

A. Tt uses fewer resources.

B. It helps reduce greenhouse gas emissions.

C. It tastes better than conventional meat.

D. It may lead to fewer incidences of foodborne illnesses.
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What is cultivated meat?

P1: Cultivated meat, also known as cultured meat,

1s genuine animal meat (including seafood and organ

meats) produced by cultivating animal cells in a safe

and controlled environment. The end product is

nutritionally comparable to conventional meat,
allowing us to feed more people with fewer resources
and meet the growing global demand for protein in a
more humane way.
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P2: Dutch scientist Mark Post unveiled the first
cultivated meat burger on live television in 2013. Two
years later, the first four companies were founded. As
of 2024, the industry has grown to over 175 companies
on six continents, backed by over $3.1 billion in
investments. Each company aims to produce cultivated
meat products or offer technology solutions along the
value chain.
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P3: Decades of accumulated knowledge in cell

culture, stem cell biology, tissue engineering,
fermentation, and chemical and bioprocess engineering
preceded the field of cultivated meat. Hundreds
of companies and academic laboratories worldwide are
conducting research across these disciplines to establish
a new paradigm for manufacturing commodity meat
products at industrial scales.
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https://gfi.org/resource/cultivated-meat-eggs-and-dairy-state-of-the-industry-report/ 
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What are the benefits of cultivated meat?

P4: Cultivated meat is expected to have numerous
benefits over conventional animal agriculture by nature
of its controlled and more efficient production process.
Prospective life cycle assessments indicate that
cultivated meat will use significantly fewer resources
and can reduce agriculture-related pollution and

eutrophication. One study showed that if produced

using renewable energy. cultivated meat could reduce

greenhouse gas emissions by up to 92 percent and land

use by up to 90 percent compared to conventional beef.

Additionally, it’s expected that antibiotics will not be
used in production (as of 2024, all approved products
are manufactured without antibiotics) and will likely
result in fewer incidences of foodborne illnesses due to
the lack of exposure risk from enteric pathogens.
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P5: Over the next few decades, cultivated meat
and other alternative proteins are predicted to take
share from the $1.7 trillion

This

shift could mitigate agriculture-related deforestation,

significant market

conventional meat and seafood industries.

biodiversity loss, antibiotic resistance, and zoonotic

disease outbreaks.
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https://ourworldindata.org/deforestation \t https://gfi.org/science/the-science-of-cultivated-meat/_blank 
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https://www.scientificamerican.com/article/to-fight-antimicrobial-resistance-start-with-farm-animals/ \l :~:text=And scientists have been warning,people a year by 2050. \t https://gfi.org/science/the-science-of-cultivated-meat/_blank 
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ARKJU+4E, BFRAS AR S AE A TR
B 1.7 T3S IO A% G A 28 B it fit 7 b v o A
BRI T e 1K —FE A BUR] R 5 AR M AR 5R 1
AR BV Z R DUAERATEAANRE
SRR

When will cultivated meat make it to market?
B R 2 mHEee BT ?

P6: Cultivated meat has been approved for sale in
a few regions, but its availability is still limited in
geography Additional

regulatory approvals and solutions to scaling challenges

and production volume.
are needed to bring cultivated meat to a broader range
of consumers.
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P7: Several leading cultivated meat companies are

transitioning to pilot-scale facilities that will
manufacture the first wave of commercialized products
following regulatory approval. In December 2020, the
Singapore Food Agency approved the world’s first
cultivated  chicken  product for sale, and
a hybrid version of the product is currently sold at a
local retailer.
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https://www.gfi-apac.org/blog/breaking-worlds-first-approval-of-cultivated-meat-sales/ \t https://gfi.org/science/the-science-of-cultivated-meat/_blank 
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1. Cultivated meat, also known as cultured meat, is genuine animal meat

(including seafood and organ meats) produced by cultivating animal cells in a safe
and controlled environment.

(1) ET: Cultivated meat...is genuine animal meat... (F+ R+3K)

(2) B4

o[E] 15, fARE T 1E “Cultivated meat” , i85 [ JF: , also known as cultured meat,
S NG, S, $AE55T “ genuine animal meat” ({47 #ME &« (including seafood
and organ meats)

i FEEAE 5 B 2 W21 genuine animal meat”: produced by cultivating animal
cells in a safe and controlled environment.

(3) BEXL:
BRI, WA NG, I8 A 2 4 H AR B b B SR sh M 40 i i A= 7~ U 1
IEREIPIA CRLFREFEERI A IEAD .

2. One study showed that if produced using renewable energy, cultivated meat
could reduce greenhouse gas emissions by up to 92 percent and land use by up to 90
percent compared to conventional beef.

(1) FF: One study showed that... (F+15+that 5| F1IEMN)

(1 B

« ik M A cultivated meat could reduce greenhouse gas emissions and land use

o if 5] S IR1E A if (it is) produced using renewable energy 44 it is

« FEFEEIRIE 1: by up to 92 percent

« FEEEIRTE 2: by up to 90 percent

o i E AR FEEE LLEBORTE . compared to conventional beef

(3) FEX:
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3. Several leading cultivated meat companies are transitioning to pilot-scale
facilities that will manufacture the first wave of commercialized products following
regulatory approval.

(1) FT: Several companies are transitioning to pilot-scale facilities ( F+15+3%)
(2) f&ii:

« SEIBE M), &4 facilities: that will manufacture the first wave of commercialized
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According to the passage, which of the following is NOT a benefit of cultivated
meat?

A. It uses fewer resources.

B. It helps reduce greenhouse gas emissions.

C. It tastes better than conventional meat.

D. It may lead to fewer incidences of foodborne illnesses.
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