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Cell-based food production, or cellular agriculture, which is the field of growing animal agricultural products directly from cell cultures instead of
using livestock, and which has been referred to as cell-based foods, cell-cultured foods and cultivated meat (X TFBg)
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Figure 2b. Relative share of the various synonyms
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The complex process of taking a small number of live cells from livestock, poultry, seafood, or other animal species and growing

them in a controlled environment to create a food can be broadly summarized in a few steps. (E&)
1. Cell Collection 2.Cell Line and Cell Bank 3.Transfer and Growth 4.Differentiation 5.Harvest
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food consisting of, isolated from or produced from cell culture or tissue culture derived from animals, plants, microorganisms,
fungi or algae
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Cultured meat refers to meat developed from animal cell culture. The process to produce cultured meat involves growing the
selected cell lines (or stem cells) in a bioreactor. The cells are grown in a suitable growth media and may subsequently be
assembled on a “scaffold” to produce products resembling meat muscle.
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Cell-based food production, or cellular agriculture, which is the field of growing animal agricultural products directly from cell
cultures instead of using livestock, and which has been referred to as cell-based foods, cell-cultured foods and cultivated meat,
has been explored as a potentially sustainable option to complement the conventional livestock agricultural system.
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Cell-Cultured Meat.
Human Food Made with
Cultured Animal Cells

Novel Foods.

Cell Culture-derived
Food

Cell-Cultivated Products.
Cultured Meat

Cell-Based Food
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