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Abstract

Cell-cultured meat and seafood offer a sustainable opportunity to meet the world’s increasing demand for protein in a climate-
changed world. A responsible, data-driven approach to assess and demonstrate safety of cell-cultured meat and seafood can
support consumer acceptance and help fully realize the potential of these products. As an initial step towards a thorough
demonstration of safety, this review identifies hazards that could be introduced during manufacturing, evaluates applicability
of existing safety assessment approaches, and highlights research priorities that could support safe commercialization.

Input was gathered from members of the cultured meat and seafood industry, researchers, regulators, and food safety experts.

A series of workshops were held with 87 industry representatives and researchers to create a modular manufacturing process

diagram, which served as a framework to identify potential chemical and biological hazards along the steps of the manufacturing

process that could affect the safety of a final food product. Interviews and feedback on draft documents validated the process

diagram and supported hazard identification and evaluation of applicable safety methods. Most hazards are not expected to be

novel; therefore, safety assessment methods from a range of fields, such as conventional and novel foods, foods produced from

biotechnology, pharmaceuticals, etc., are likely to be applicable. However, additional assessment of novel inputs or products

with significant differences from existing foods may be necessary. Further research on the safety of the inputs and associated

residues, potential for contamination, and development of standardized safety assessment approaches (particularly animal-free

methods) is recommended.
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