How do you make a lab-grown burger?

In July, [the alternative-meat] movement passed a new milestone: In a packed auditorium in suburban
Maryland, the FDA convened the first public hearing (the U.S. Department of Agriculture is jumping in too)
to discuss federal regulation of food grown from cells — no hooves or fins or feathers in sight.

The first lab-cultured burger publicly unveiled, in 2013, required hand assembly of some 20,000 individual
muscle cells at Maastricht University in the Netherlands ....

Custom-making bits of living animal tissue for biology has been flourishing for decades. Medical teams
have implanted lab-cultured bladders in people, and experimental lung tissue has survived several weeks
in pigs ....These approaches, however, are very different from churning out gastronomically pleasing
hamburger meat by the pound. Changing science experiments into food production takes so much more
than just nicking a tiny pip of cells from a cow’s muscle and dropping them into a sciencey soup.

A muscle fiber cell that has matured into its full elongated glory can’t divide into two fibers. To grow
muscles, researchers need to start with cells that still retain a lot of flexibility .... What are called
pluripotent stem cells can turn into anything and divide many times, yet they can be trickier to control than
cells already on their way to becoming a muscle. These cells, called myoblasts, naturally appear in animal
muscles ready to repair damage ....

Read full, original article: Can science build a better burger?
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