Could cultivated, lab-grown meat put a dent in global warming?

What if there was a way to eat meat without farming and killing billions of animals per year, contributing to
the climate crisis and risking high cholesterol levels?

“Cultivated meat is real meat grown directly from animal cells,” Uma Valeti, founder and CEO of Upside
Foods, said via email. “These products are not vegan, vegetarian or plant-based — they are real meat,
made without the animal.”

“The process of making cultivated meat is similar to brewing beer, but instead of growing yeast or
microbes, we grow animal cells,” Valeti added.
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In addition to mitigating animal slaughter, cultivated meat could also help slow climate change driven by
greenhouse gas emissions such as carbon dioxide and methane. The food system is responsible for
about a quarter of global greenhouse gas emissions, most of which are from animal agriculture. The
transport needed for agriculture emits both methane and carbon dioxide, and clearing land and forests —
including for agriculture — emits carbon dioxide, according to the United Nations.

“The presumption is we’re going to do better because of the sustainability element here — to reduce the
land footprint, reduce the water needs and reduce some of the waste streams that go out from feedlots,”
said David Kaplan, a professor of biomedical engineering at Tufts University.

This is an excerpt. Read the original post here
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