March 26, 2025

o
L
o
z
o)
3]
-
2
3}
n
o
>
=
Re)
-

()
o
—

MOST

POLICY INITIATIVE

Cultivated
Meat

ls cultivated meat safe for
consumption?

Cultivated meat is safe for
consumption and is made using
cells from animals.

Cultivated meat, also known as cultured meat
or cell-based meat, is derived by growing cells
from living farm animals in a vessel containing
culture media (Munteanu et al. 2021, Ong et al.
2021). Culture media is a nutrient source that
enables the cells to multiply within a vessel to
produce cultivated meat. The content of the
culture media can include food grade essential
amino acids, proteins, and hormones (Lim et al.
2025, Ong et al. 2021). Figure 1 shows how
cells are used to cultivate meat.

Conventionally processed meat is prone to
bacterial contamination, primarily by
Salmonella, Listeria, and Escherichia coli (E. coli)
which are found in animals’ digestive tracts
(Rhoade et al. 2009). An assessment of
bacterial contamination in raw beef showed
that 18% of carcasses and 71% of ground beef
samples contained Salmonella, while 97% of
carcasses and all ground beef samples
contained E. coli (Martinez-Chavez et al. 2015).
However, the amount of bacteria can be
reduced after slaughter as meat is washed and

processed.

Research Highlights

Cultivated meat offers similar nutritional

benefits to conventional meat.

Cultivated meat is considered safe for
consumption and federally regulated by the FDA
and USDA

Some states have banned the sale of cultivated
meat while others have laws preventing
misbranding and  improper labelling  of
cultivated meat products.

In contrast, cultivated meat has lower
contamination risks because it does not require
slaughter and is produced in a sterile
environment (Ong et al. 2021). This reduces the
risk of foodborne illness and spoilage. In an
FDA-approved study, commercialized cultivated
chicken was shown to be free from detectable
conventional

bacteria, while raw ground

chicken contained bacteria (Schulze 2021).

Long-term food health impacts are difficult to
track due to varying diets and individual
responses, but manufacturers work to enhance
safety by collecting consumer feedback and
collaborating with experts to monitor and
mitigate risks (Ong et al. 2021). The first
cultivated meat product was sold in 2023, and
more time and research are needed to fully
assess its potential long-term health effects
(GOOD Meat 2023, UPSIDE Foods 2023, Ong
et al. 2021).
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Cultivated meat has a similar
nutrient profile to conventional
meat.

In 2022, 2023 and 2025, the U.S. Food and
Drug Administration (FDA) performed a pre-
market consultation with three companies
before commercialization of cultivated chicken
and pork fat (FDA 2025a, FDA 2025b, FDA
2023, FDA 2022). The consultation for
cultivated chicken showed its nutritional content
is similar to conventional chicken in protein and
carbohydrates but has fewer calories and
slightly higher fat content (GOOD Meat 2022,
Schulze 2021). Re-evaluation of the nutritional
value and safety of one of the two
commercialized cultivated chicken products
found that it has lower protein, amino acid, and
vitamin B3 levels but higher total fat and
vitamins A, B5, and B& than conventional
chicken (Sikora & Rzymski 2024).

Variations in cultivated meat nutritional content
are common because there is no standard
method of meat cultivation (Sikora & Rzymski
2024). For example, cultivated beef can be
made to contain 98% less fat with enriched
flavor and texture, but with approximately 50%
less protein content than conventional beef (Lee
et al. 2024).

Figure 1. Production of cultivated meat. In
Step 1, cells are collected from animals
without surgery. Steps 2 and 3 represent
how the collected stem cells are fed growth
serum or growth factors and grown in a
vessel. In Step 4 the cells have multiplied
and grown into muscle tissue, which can be
processed to produce the meat in Step 5.
Figure from Munteanu et al. 2021.

Research on cultivated meatballs showed higher
caloric and protein content, with lower fat and
compared to

carbohydrate content

conventional meatballs (Liu et al. 2022).

Cultivated meat is regulated at
the federal and state level.

The FDA and the U.S. Department of
Agriculture's Food Safety and Inspection Service
(USDA-FSIS) have jointly regulated cultivated
meat since 2019 (FDA 2019). Cultivated meat is
held to the same regulatory standards as
conventional meat (15 USC § 1451, 21 USC 10, 21
USC 12, 21 USC 15, 21 USC & 301, 42 USC §
201). These ensure that cultivated meat
products are not adulterated, are safe for
consumption, and are properly labeled. Food
products containing cultivated meat must meet
the same FDA standards as those made with
conventional meat, including facility
registration, safety regulations, and accurate
labeling (FDA 2025b).

The sale of cultivated meat is a misdemeanor in
AL and FL, and the license of a restaurant will
be suspended or revoked if owner is convicted
of selling food with cultivated meat. AR, IA, KY,
MS, ND, SC, WY, have enacted laws to ensure
explicit labeling of cell-cultivated meat
products. States like KS and MO do not mention
cultivated meat in their laws, but mandate that
meat not derived from harvested livestock or
poultry should be properly labelled.
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