This article is more than 2 months old

Most 'meat’in 2040 will not come from dead animals,
says report

Consultants say 60% will be grown in vats or plant-based products that taste like meat

Damian Carrington Environment editor
Wed 12 Jun 2019 17.34 BST

Most of the meat people eat in 2040 will not come from slaughtered animals, according to a
report that predicts 60% will be either grown in vats or replaced by plant-based products that
look and taste like meat.

The report by the global consultancy AT Kearney, based on expert interviews, highlights the
heavy environmental impacts of conventional meat production and the concerns people have
about the welfare of animals under industrial farming.

“The large-scale livestock industry is viewed by many as an unnecessary evil,” the report says.
“With the advantages of novel vegan meat replacements and cultured meat over
conventionally produced meat, it is only a matter of time before they capture a substantial
market share.”

The conventional meat industry raises billions of animals and turns over $1tn (£785bn) a year.
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However, the huge environmental impacts have been made plain in recent scientific studies,

from the emissions driving the climate crisis to wild habitats destroyed for farmland and the
pollution of rivers and oceans.

Companies such as Beyond Meat, Impossible Foods and Just Foods that use plant ingredients
to create replacement burgers, scrambled eggs and other products are growing rapidly. AT
Kearney estimates $1bn has been invested in such vegan products, including by the companies
that dominate the conventional meat market. Beyond Meat raised $240m when the company
went public in May and its shares have more than doubled since.

Other companies are working on growing meat cells in culture, to produce real meat without
needing to raise and kill animals. No such products have yet reached consumers, but AT
Kearney predicts cultured meat will dominate in the long term because it reproduces the taste
and feel of conventional meat more closely than plant-based alternatives.

“The shift towards flexitarian, vegetarian and vegan lifestyles is undeniable, with many
consumers cutting down on their meat consumption as a result of becoming more conscious
towards the environment and animal welfare,” said Carsten Gerhardt, a partner at AT Kearney.
“For passionate meat-eaters, the predicted rise of cultured meat products means that they still
get to enjoy the same diet they always have, but without the same environmental and animal
cost attached.”

The report estimates 35% of all meat will be cultured in 2040 and 25% will be vegan
replacements. It highlights the far greater efficiency of the alternatives to conventional meat.

Almost half the world’s crops are fed to livestock, but only 15% of the plant calories end up
being eaten by humans as meat. In contrast, the report says, cultured meat and vegan meat
replacements retain about three-quarters of their input calories.

Potential customer uneasiness about cultured meat will not be a barrier, the report says, citing
surveys in the US, China and India: “Cultured meat will win in the long run. However, novel
vegan meat replacements will be essential in the transition phase.”

Rosie Wardle of the Jeremy Coller Foundation, a philanthropic organisation focused on
sustainable food systems, said: “From steaks to seafood, a full spectrum of options is emerging
to replace traditional animal protein products with plant-based and cell-based meat
technologies.

“The shift to more sustainable patterns of protein consumption is already under way, driven by
consumers, investors and entrepreneurs, and even pulling in the world’s biggest meat
companies. If anything, predictions that 60% of the world’s ‘meat’ will not come from
slaughtered animals in 20 years’ time may be an underestimation.”

However, a National Farmers’ Union spokesman said: “Innovation and new technology has
always been central to the progress of British livestock farming. Although the science of lab-
grown meat is interesting, the NFU believes there is great potential for livestock farming to
continue its journey of producing safe, traceable and affordable food for the nation and it will
continue to do so as long as the public demands it.”

As the crisis escalates...

..in our natural world, we refuse to turn away from the climate catastrophe and species
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inform readers about threats, consequences and solutions based on scientific facts, not
political prejudice or business interests.

More people are reading and supporting The Guardian’s independent, investigative journalism
than ever before. And unlike many news organisations, we have chosen an approach that
allows us to keep our journalism accessible to all, regardless of where they live or what they
can afford. But we need your ongoing support to keep working as we do.

The Guardian will engage with the most critical issues of our time - from the escalating climate
catastrophe to widespread inequality to the influence of big tech on our lives. At a time when
factual information is a necessity, we believe that each of us, around the world, deserves access
to accurate reporting with integrity at its heart.

Our editorial independence means we set our own agenda and voice our own opinions.
Guardian journalism is free from commercial and political bias and not influenced by
billionaire owners or shareholders. This means we can give a voice to those less heard, explore
where others turn away, and rigorously challenge those in power.

We need your support to keep delivering quality journalism, to maintain our openness and to
protect our precious independence. Every reader contribution, big or small, is so valuable.
Support The Guardian from as little as £1 - and it only takes a minute. Thank you.
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