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By 2050, 70% more food will be needed to fulfill the demands of a growing population. Among the
solutions, cultured meat or clean meat is presented as a sustainable alternative for consumers.
Scientists have begun to leverage knowledge and tools accumulated in the fields of stem cell and tis-
sue engineering in efforts aimed at the development of cell-based meat. Cultured meat has to recreate
the complex structure of livestock muscles with a few cells. Cells start to divide after they are cultured
in a culture medium, which provides nutrients, hormones, and growth factors. An initial problem
with this type of culture is the serum used, as in vitro meat aims to be slaughter free. Thus, it is
contradictory to use a medium made from the blood of dead calves. The serum is expensive and aff
ects to a large extent the production cost of the meat. A positive aspect related to the safety of cul-
tured meat is that it is not produced from animals raised in confined spaces and slaughtered in in-
humane conditions. Thus, the risk of an outbreak is eliminated, and there is no need for vaccinations
and animal welfare issues. The production of cultured meat is presented as environmentally friendly,
as it is supposed to produce less greenhouse gas, consume less water, and use less land in comparison

to conventional meat production.
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Fig. 1. Cells in the skeletal muscle niche. Blue arrows signify maturation processes. Black, green, and red text next to the arrows signify
key biomarkers, inhibitors and enhancers of the process, respectively. Circular green arrows signify cell proliferation [2].
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