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The future of artificial meat from cultured cells is uncertain

he production of in vitro meat regularly generates media interest because of its potential contribution to feed the growing

human population while also protecting the environment and respecting animal life. Proponents of artificial meat have
developed a communication strategy which is convincing for young and urban consumers, who do not know animal husbandry,
are eager for exciting technologies or who do not know very well the subject. The media also have an important responsibility
in advertising artificial meat. However, many experts consider that there are still numerous technological obstacles that needs
to be overcome to produce in vitro meat: new formulation of culture media, development of giant incubators, safety assessment
for human consumption, etc. It is not sure that artificial meat will soon be on the market due to its high production cost and
the need for further research before its commercialization. In addition, even if in vitro meat could eliminate the supposed
lack of wellbeing of livestock and has the potential to free up cultivable land, other supposed advantages (such as its lower
carbon footprint compared to conventional meat) are questionable and not always agreed upon by the scientific community.
In addition, a major problem for the commercialization of in vitro meat would be its acceptance by consumers, although some
consumers are ready to taste it at least once. Indeed, the artificial nature of the product goes against the growing demand for
natural products in many countries. The consumption of in vitro meat will depend on a conflict of values at an individual or
collective level. In fact, a range of other complementary solutions already exist which meet the challenges of food supply in our
society and which are certainly faster to develop in the short term, but which are less saleable to the media.
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