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"Smooth muscle ........ of immature quinea pig aorta were grown for
up to 8 weeks in cell culture. ... By week ¥ in culture, microfibrils
appeared within the spaces between the layers of cells. Analysis
of the microfibrils showed that they have an amino acid composition
similar to that of the microfibrillar protein of the intact

elastic fiber.
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“This is meat to me... It's really something to bite on and I think

the look is quite similar.”
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Wisunsesn annsavinielviliesrusznaunuausesn1s  plant-based burger %38 plant-based beef

Winston Churchill: “We shall escape the absurdity of growing a whole chicken in order to eat the breast or wing, by
growing these parts separately under a suitable medium.”
[Winston Churchill Imagined the Lab-Grown Hamburger. https://www.smithsonianmag.com/smart-news/winston-churchill-

imagined-lab-grown-hamburger-180967349]
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