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uses for bacteria in cultivated meat
Cultivated meat (see Glossary ), produced by culturing animal cells in vitro

[ ETIF cultivated meat industry is rapidly growing within the biotechnology sector and
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cultivated meat . Meat mainly consists of muscle, fat, and connective tissue, all
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AHISTORY OF MEAT -EATING AND ORIGIN OF CULTIVATED MEAT TECHNOLOGY The
[ in meat grown in the lab (now called " cultivated meat ). In 2003, artists and.
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Probiotic cultivated meat: bacterial-based scaffolds and products to improve cultivated meat

Kolodkin-Gal, llana; Dash, Orit, Rak, Roni. Trends in Biotechnology; Oxford
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Cultivated meat is emerging 1o replace traditional livestock industries, which have ecological costs, including land and
water overuse and considerable carbon emissions. During cultivated meat production, mammalian cells can increase their
numbers dramatically through self-renewal/prolife

on and transform into mature cells, such as muscle or fat cells,

through maturation/differentiation. Here, we address opportunities for introducing probiotic bacteria into the cultivated
meat industry, including using them to produce renewable antimicrobials and scatfolding materials. We also offer solutions
to challenges, including the growth of bacteria and mammalian cells, the effect of probiotic bacteria on production costs,
and the effect of bacteria and their products on texture and taste. Our summary provides a promising framework for
applying microbial composites in the cultivated meat industry.

ES3"8%0)
HiE~ 0

- B0
Potential uses for bacteria in cultivated meat

Cultivated meat (see 5°%), produced by culturing animal cells n vitro, is emerging as a sustainable alternative to

9 2 Q

) 00000

s

©!

Short-chain fatty acids in cancer pathogenesis
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Edible mycelium as proliferation and differentiation
support for anchorage-dependent animal cells in
cultivated meat production

Ogawa, Minami; %. NPJ Science of Food. (01 Jan 2024
Omega-3 polyunsaturated fatty acids and its
metabolite 12-HEPE rescue busulfan disrupted
spermatogenesis via target to GPR120
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Crosstalk between DNA Damage Repair and Metabolic
Regulation in Hematopoletic Stem Cells
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Generation of Pearl/Calcium Phosphate Composite

Particles and Their Integration into Porous Chitosan
Scaffolds for Bone Regeneration
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