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1.  “Godfather of Cultured Meat” Willem Van Eelen Passes Away at 91. https://new-

harvest.org/willem-van-eelen-passes-away/

2. What 1S 'cultivated meat'? https://www.four-paws.org/campaigns-

topics/topics/nutrition/cultivated-meat-food-innovation/what-is-cultivated-meat

3. Zhang, C., Guan, X., Yu, S., Zhou, J., and Chen, J. 2022. Production of meat
alternatives using live cells, cultures and plant proteins. Current Opinion in Food
Science, 43: 43-52.
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