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Lab-Grown Meat

Meat produced without killing animals is heading to your dinner table

By G. Owen Schaefer on September 14, 2018

Video: Lab-grown meat/in-vitro meat



https://www.youtube.com/watch?v=NaGnMWBQMBE
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Joumal of Infegrative Agriculture 2015, 14(2): 241-248

Available online at www.sciencedirect.com

ScienceDirect

REVIEW

In vitro meat production: Challenges and benefits over conventional
meat production @

Zuhaib Fayaz Bhat', Sunil Kumar', Hina Fayaz’

' Division of Livestock Products Technology, Faculty of Veterinary Sciences and Animal Husbandry, Sher-e-Kashmir University of
Agrictitural Sciences and Technology of Jammu, Jammu 181102, India
*Division of Biofechnology, University of Kashmir, Srinagar 190006, india
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* “The colour and appearance of
the in vitro meat may have some

difficulties in competing with the

conventional meat.”
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Fig. 1 Scaffold-based in wvifro meat production.
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