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2021

Slovenia

$4.5M

Plant-based

‘reverse grinde
r’ technology

Ultra-tender” p
lant-based who
le-cut filet mig
non, plant-base
d pork ribs with
edible bones

$60/756g (1w
hole tenderloin
)
$10 (6 cut stea
ks)

https://juicyma
rbles.com

2020

Israel

FootPrint Coalit
ion (Robert Do
wney Jr.)

$17M

Plant-based

Solid-state ferm
entation

Whole ‘chunks’
of vegan steak

$69

https://www.ch
unkfoods.com

%P

ﬁ% - GREENREBEL

2018

Israel

French chef Alexi
s Gauthier,

$180M

Plant-based

3D Printing

Whole-cut beef t
enderloin and la
mb flanks

https://www.red
efinemeat.com

2020

Indonesia

Starbucks, IKEA, N
ando’s and AirAsia.

>$10M

Plant-based

Whole-food plant-

based proteins, ve

gan cheese, whole

-cut meats and veg
an fried egg

https://greenrebel
foods.com

W
NOVA
MEAT

@b

2018

Spain

>$6M

Tissue, Plant-base
d

Tissue engineerin

g, Micro-structur

ed tridimensional
3D Printing

Whole-cut steak,

calling it the “mos

t realistic” alterna
tive yet

https://www.nov
ameat.com

2022

Germany

$11M

Plant-based

Fibre-spinning

Animal-free steak,
New earthly pleasu
res

https://www.projec
teaden.com

2019

Swiss

L Catterton (links to LV
MH)

$72M

Plant-based

Biostructuring, ferme
ntation

maller faux chicken pi

eces, mock pulled por
k and kebab meat, an
d breaded schnitzel,

€25 (faux meat produ
cts, 400g)

https://ch.shop.eatpla
nted.com

cocuus

2017

Spain

$2.7M

Cultured Cell

3D bioprinting

3D bioprinted cutlet
S

https://cocuus.com

meati

2017

CO Boulder

Whole Foods

Mushroom

Fermentation

whole-food prot
ein cultivated

https://meati.co
m/

2019

Korea + CA San
Diego

Ready to get!!!

Cultured Cell +
Plant-based Hy
brid

Slime-Webbing,
Structural Destr
uction engineer
ing, Cryogenic
Grinding
Geometrical 3D
Fabrication

Scaffold, 3D-Pri
nted Hybrid Me
at Alternatives

https://www.su
fab.net

https://www.greenqueen.com.hk/best-vegan-whole-cut-meat-beef-steak-startups/
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5. M.M Machado-Paula et al., A comparison between electrospinning and rotary-jet spinning to produce PCL fibers with low bacteria colonization. Materials Science and Engineering: C Vol 111, 2020

6. James J. Rogalski. Rotary jet spinning review —a potential high yield future for polymer nanofibers. Nanocomposites Vol 3, 2017.

7. Norbert Radacsia and Wiwat Nuansing. 3D and 4D Printing of Polymer Nanocomposite Materials Processes, Applications, and Challenges 2020, Pages 191-229.



= E-FW% g1 f

O2 M2 S 3kt dZol 88 B E 7|t g7 X XA 7H &

Hlxg

SISATAIE 3D MIE B XIXIA|Q! Z2t2 50| =22 ChHH| MEHE QL HES2
-2 = 221 50| =22 ] 1.88] =10, Hief SOt S22l XXMk Hel XXMt 5 HY R X| %S
&

()

-I| 2 A M| I 25} 7| 017 keratin-52F 27| THA| 23} 0HA involucrin & ._1 é.*.‘i

[I0er0 [ Oy 2 I D7

Live Merged vai

Stima- i Foros and g ks Haman i Mode e
Stimic-wehbed Fiber Seaffold
Seattotd i i o B B . B i B g
o ---
" Scalfold  Collagen
MIZE FE 3 YE
E o

23 gk*_lE HiE7 |2 XIXIH| HEE TR YT|ME 23}
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* SAMK 7| YR Aot HH ALY (2022)

e Scaffold =

TEMEESE 3R Y=ol HEF B E 7|8 g7 XIXIA JH

- WafE 7|8 98% 014 R /Fl0l2iA HRHE 71& o=
YR ABIL EENTE, (IR
> BH0[2IA NFE L 9I1E

St MEATH 7|8 R E HREH XXM H=E 7= =
XK BH = =l (myogenic cell XXM 28 = Hl: 12 kPa~21 kPa)
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MEYE ¥R oojx|

BB8583388

Cell Adhesion (%)

Type 0 Type 1 Type 6
'z Sample 75 (hPa) EAB (%) E (kPa)
g yng PO 1 TR T3 Teed Ted Tied Tl Beed TypeO 32.03£5.18 | 18.10£0.00 | 32.03£1.49
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: Food Printer for making
jerky, bacon-type etc.
(GMP level, Lab-Scale)

: Food Printer for making
steak-type
(Coaxial, Bench-Scale)
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Printing Optimization of 3D Structure with
Lard-like Texture Using a Beeswax-Based
Oleogels
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