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+ High Environmental Meat made from cells 1. Preparing cells
Impact of Livestock — cultured meat 2. Developing edible culture media
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Cultured cubic steak Edible cultured meat that was tasted
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https://www.jstage.jst.go.jp/article/oleoscience/23/6/23_311/_article/-char/ja
https://www.jstage.jst.go.jp/article/oleoscience/23/6/23_315/_article/-char/ja
https://www.jstage.jst.go.jp/article/oleoscience/23/6/23_321/_article/-char/ja
https://jocs.jp/%e3%82%aa%e3%83%ac%e3%82%aa%e3%82%b5%e3%82%a4%e3%82%a8%e3%83%b3%e3%82%b9ver01/
https://jocs.jp/%e3%82%b5%e3%82%a4%e3%83%88%e3%83%9e%e3%83%83%e3%83%97/
https://jocs.jp/%e3%82%aa%e3%83%ac%e3%82%aa%e3%82%b5%e3%82%a4%e3%82%a8%e3%83%b3%e3%82%b9ver01/
https://jocs.jp/%e3%82%b5%e3%82%a4%e3%83%88%e3%83%9e%e3%83%83%e3%83%97/
https://www.jstage.jst.go.jp/article/oleoscience/23/6/23_310/_article/-char/ja

