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By 2050, meat demand is likely to increase by approximately 50-75% due to the increasing human 
population. In addition, consumers are more and more concerned by issues related to food traceability 

and safety, livestock production systems, animal welfare or climate change. In response, different options 
have been proposed to address these demands. One of them is the production of meat from cultured cells, 
which is based on a huge production of muscle fibers by proliferation of muscle cells initially sampled from a 
limited number of live animals. Proponents of this technology have been successful in engaging the interest 
of scientists and public media thanks to an effective communication strategy. 

A survey was thus carried out to investigate opinions of Chinese and French consumers about cultured meat. 
The answers of more than 4,600 respondents in each country were analyzed. About 47% and 79% were not 
willing to eat cultured meat regularly in China and France respectively. A majority of respondents were willing 
to pay less for it compared to conventional meat (68% in France and 86% in China). Emotional resistance 
such as the perception of “absurdity and/or disgust” (for 15% of Chinese respondents and for 59% of French 
respondents) would lead to emotional resistance and subsequently result in no willingness to eat cultured 
meat regularly. A main concern is unnaturalness in both countries with specific concerns regarding food safety 
in China and negative consequences on traditional farming in France. Respondents would not only expect 
cultured meat to be safe, tasty and with a low environmental impact in both countries, but also with a low 
price and a high nutritional quality, mainly in China. To conclude, consumer acceptance of cultured meat is 
on average low and will depend on the combination of many factors mainly related to price, safety, sensory 
traits and also environmental and nutritional issues depending on the country. 
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