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Current context about “cultured meat”

• "Cultured meat" aims to produce large quantities of "meat" 
from muscle cell culture to feed humanity “while slaughtering 
fewer animals and better protecting the planet and the 
consumers”. 
• These claims are a matter of controversy, even the term 

“meat” to refer to the product (Chriki et al., 2022, Animal frontiers, 12, 36-
42 ; Wood et al., 2023, Animal frontiers, 13, 68-74).

• However, it is a hot topic at least in the public sphere. Already 
on sale for several months in Singapore, it has been recently 
approved for commercialization in the USA.
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Evolution of articles in the press media

Chriki et al., 2020 Front. Psychol. 11:1845

Already about 13,00O articles in the press media up to 2020
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More than 25,000 articles in the press media up to 2023
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Aim of this research

• A first work (Chriki et al., 2020 Front. Psychol. 11:1845) found a total of 
only 327 scientific publications on this topic.

• The purpose of this work was therefore to analyse the 
recent evolution of the scientific literature as of early 
2023. 
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Methods
• Bibliometric data were retrieved from the Web of Science Core Collection. 

• We used the same search query than previously (Chriki et al., 2020b) using the following 
terms: 

“artificial meat” OR “meat in vitro” OR “in vitro meat” OR “cultured meat” OR “synthetic meat” OR 
“lab-grown meat” OR “lab meat” OR “cell-based meat” OR “clean meat” OR “fake meat” OR 
“slaughter-free meat” OR “cell-cultured meat” OR “craft meat” OR “cultivated meat” OR “victimless 
meat” OR “animal-free meat” OR “cruelty-free meat” OR “shmeat” OR “Frankenmeat” OR “test tube 
meat” OR “unnatural meat” OR “vegetarian meat” OR “vegan meat” OR “cellular meat.” 

• The search was conducted within title, abstract and keyword fields.

• The 826 scientific publications were analysed online on February 13, 2023.
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Evolution of scientific publication numbers (total: 826)

(Data for 2023 to be completed)
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Types of scientific publications (total: 826)

Articles = new studies
(65%)

Reviews 
(19%)

« Meat »:
Articles: 85%
Review: 5%

Others
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Terms used to refer to this product

Cultured meat In-vitro meat Clean meat Cell-based meat Fake meat Artificial meat
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Main key words indicated by authors
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Co-occurrence of key words used by authors

Technology

Sustainability

Acceptance

Meat
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Main research topics
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Main scientific journals with papers on “cultured meat”
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Main countries which publish about “cultured meat”

USA United Kingdom China Germany The Netherlands Australia
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Country collaboration map

16 USA-UK

15 USA-China

9 USA-Canada

9 The Netherlands-UK

9 The Netherlands-USA

Country with a high publication rate
Country with a medium publication rate
Country with a low publication rate
No publication on cultured meat
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Co-publications between authors
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Conclusions
• The number of scientific publications on “cultured meat” is increasing, 

with many review papers.
• But it is still modest and mainly on technological aspects. 
• The top three journals publishing articles on this subject are Foods, 

Frontiers in Sustainable Food Systems (from two recent publishers) and 
Fleischwirtschaft (a magazine about meat).
• Authors originate mainly from the USA, the United Kingdom, China, 

Germany, The Netherlands and Australia reflecting cultural specificities. 
• The network of authors is very fragmented with about 15 groups of 

authors who do not publish together reflecting poor scientific consensus. 


