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From the petri dish to the plate
A team of scientists at Maastricht University has been able to create cultured
meat from muscle tissue harvested from cows. This is how they did it.

Asmall |{ b
sample - 4

of muscle™T;" =
tissueis Cells merge Myotubes are E;own
harvested

from the

b ey - naturally, arranging  around gel hul
T~ ( ’ﬂ rhemseﬁes into contracﬁng and bulking
| \ l!‘" small fiberscalled  up asthey%rowlntoa
animal. ; SAMPLE &J / myotubes. small ring of tissue.
Thetissue Is cutinto  Individual cells are x1.000.000.000.000.000.000 calls
very small pieces,to  separated and placed : : g

separate the muscle  in a culture. Cells start
fibers from cells. dividing on their own.

PTom

G

From the tissue, the cells  Enough strands are

MUSCLE = s
FIBERS CHLLS

(.

grow into strands. A layered together
single one can have to produce a meat
more than a trilllon cells.  patty.

a8 6. H{YS2 A 3™ £%{: Ferdman(2015), Greene2t
Angadjivand(2018).
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