








 Texas passed a two-year  

ban, effective September 2025  

to 2027. In response, two lab-

grown meat companies (UPSIDE 
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lawsuit together against the ban 

the same year. 

 Lab-grown meat is still 

limited because of state bans and 

production challenges in places 

like Florida and Texas because  

of concerns about traditional 

farming impacts, labelling,  

and public health.

 Australia has become one of 
the newest markets to approve the 
sale of lab-grown meat, with many 
curious consumers eager to try 
something new.

 On June 18, 2025, Food 
Standards Australia New Zealand 
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meat products by Australian 
startup Vow, including foie gras, 
whipped pate, and edible tallow 
candle, all created from cultured 
Japanese quail cells.

 The Food Standards 
Agency (FSA) launched a 
two-year research program 
in early 2025, with about 
£1.6 million in government 
funding to determine how 
lab-grown meat could be 
approved for sale. 

 The program brings 
together regulators, industry, 
academics, and startups to 
gather evidence and create 
practical safety rules for  
UK approval.

 The Netherlands became the 

first EU country to allow taste 

testing of lab-grown meat, letting 

companies like Meatable and 

Mosa Meat test products with 

consumers in controlled settings 

before full EU approval.

 As part of a Dutch national 

innovation plan, major meat 

company JBS (named after 
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invested about $141 million in 

BioTech Foods to help build lab-

grown meat production facilities  

in San Sebastian, Spain.
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 Singapore became the first 
country in the world to approve  
the sale of lab-grown meat 
production. Costs for Eat Just’s 
lab-grown chicken dropped from 
over $1,000 per nugget in 2017  
to about $50 in 2019, but still costs 
much more than regular chicken, 
which only costs around $2.70  
per pound of broiler chicken meat, 
and the company is not yet making 
a profit because production 
remains expensive.
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The first lab-grown 
beef burger was 
eaten in London 
during a public 
tasting held  
at a conference.

2013

The USDA and FDA 
agreed to work 
together to regulate 
lab-grown meat 
production in the 
United States.

2018

Singapore became 
the first country to 
approve the sale  
of lab-grown meat.

2020

Upside Foods 
and GOOD Meat 
received approval 
to sell lab-grown 
chicken in the U.S.

2023

Florida banned the 
sale of lab-grown 
meat, calling it a 
threat to traditional 
cattle farming.

2024

The industry began 
focusing less on 
approval and more 
on production 
challenges, 
including high 
costs, energy 
use, bioreactor 
design, and public 
perception.
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THE EVOLUTION  
OF LAB-GROWN MEAT. 
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