
Lab-grown fish? How biotechnology might save the endangered bluefin tuna

For several years, biotech companies have been promising “clean” meat, “cell-based” meat, “cultured”
meat — whatever you want to call it — as a way to enjoy the taste of chicken, pork and beef without the
brutality of animal slaughter or the environmental damage of big agriculture. But what about fish? What
about something as prized as buttery bluefin tuna, a delicacy that has become the forbidden fruit of the
sea because of the many threats that have landed the fish on threatened and endangered species lists?

…

Well, there is at least one scientific pilgrim: Brian Wyrwas is the co-founder and chief science officer for
Finless Foods, a Bay Area biotech dedicated to growing bluefin tuna in a lab. He can tell you all about the
difficulties of his task, starting with the bone-weary process of securing bluefin tuna samples, the pristine
source material for much of the science that follows in this field known as cellular agriculture.

Unlike scientists who grow chicken or cow cells in a lab, Wyrwas can’t exactly biopsy a living animal for
tissue, given that bluefin tuna travel the world’s oceans at speeds approaching 40 miles per hour. Nor can
he grab a sample from one of the precious few bluefin tuna farms, which would view him as competition.
Nor can he walk into a fish processing plant and request a sample. Bluefin tuna die on ship, many miles
from shore, their cells slowly decomposing even when frozen or on ice.

Read full, original article: Can we save the prized bluefin tuna, and its habitat, by growing it in a lab?

https://www.iucnredlist.org/species/170341/65166749
https://www.iucnredlist.org/species/21860/9331546
https://www.iucnredlist.org/species/21858/9328286
https://bajaaquafarms.mx/
https://motherboard.vice.com/en_us/article/nekkmx/endangered-atlantic-bluefin-tuna-tamed-sushi-ieo
https://www.washingtonpost.com/lifestyle/food/can-scientists-build-a-blueprint-for-bluefin-tuna/2018/11/12/b39adc00-db91-11e8-85df-7a6b4d25cfbb_story.html?utm_term=.35be0253dade

