Safety Assessment Requirements of
Cultured Meat
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What is cultured meat?
Hp-dpip?

» Cultured meat, also referred to as lab-grown meat, in vitro meat, etc, is
meat produced from animal cell culture techniques. It is intended to

be consumed as an alternative to conventional meat products.
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Production of Cultured Meat
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1. Collect Cells from target animals
2. Allow cells to proliferate in a culture medium under .
(=]

a controlled environment e Cult“red meat \

3. After the cells have formed a sufficient amount, the
. 4
cellular materials can be harvested from the growth 4 ‘
medium At E T
R AN Al oAl
4. The harvested cultured meat is prepared into the Muscle cells are collected
from target animals '

final product
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Safety Assessment of Cultured Meat
B AP 2R

> The production of cultured meat involves animal cell culture
technology that is relatively new to food production and
significantly different from the production of conventional
meat products. There is thus concern on the potential food

safety risks to consumers.
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Safety Assessment of Cultured Meat
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> According to section 54 of the Public Health and Municipal Services
Ordinance (Cap 132), all food available for sale in Hong Kong must be fit for
human consumption. Before importing cultured meat into Hong Kong for sale,

or manufacturing it locally for human consumption, the trade should first

submit data on safety assessment of the cultured meat to the Centre for

Food Safety for evaluation.
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Safety Assessment of Cultured Meat
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> In the safety assessment of cultured meat, the information
required generally involves information on production, data on
composition, allergenicity, toxicological and nutritional aspects,

etc.

s BB SRS A AR A R -
RSB - B DR AR T EER -



Safety Assessment of Cultured Meat
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Aspects evaluated in the safety iﬁglﬁﬁﬁﬁénﬂﬁ fi i 2= LA
assessment of cultured meat T&EE

generally include:

Characterisation of the cultured EEANEE

meat

» Identity and purity (e.g. major > BUAMAEE(BIWNEZ D MER
components and impurities present) ZHE)

> Structure > #EiE

» Physical and chemical properties > YIS M



Safety Assessment of Cultured Meat
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Production process L ERFR
> Detailed description of the production process > B ERE P HYERAER BA
> Information such as the source and > MHEARVE R » PO AHRE 2289 2R
preparation of cell lines, culture media and AEF AR ~ P VR EERISZ 22
scaffolding materials used, purity and genetic wF o DU A R R AR E Y
stability of cell culture during the SRR ENE
manufacturing process
Compositional data BROT BB
Specifications Rt
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» Key chemical, physical and microbiological

parameters



Safety Assessment of Cultured Meat
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Proposed uses and levels of consumption Bz el e BB FIKE

o Target groups . BfEZ=4E

o Consumption amount - aE=S

o Estimate of exposure to undesirable substances - REMBEHEIHEAS
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o Precautions and restrictions of use S EE,:%:\%IE*D'{%}EH BE%U

> Any use in other countries / places . BB RAEN SRS RA)
Toxicokinetics information == S

BYEI EER
> Absorption, distribution, metabolism and o UBUG ~ 534 ~ FeSsERIEET
excretion

Nutritional information =2REER



Safety Assessment of Cultured Meat
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Toxicological information HHEETR

> Acute toxicity oM E M

> Chronic toxicity © fxfﬁﬂfﬁ

o Carcinogenicity o B ME

o Genotoxicity o FHNEM

> Reproductive and developmental toxicity o ATENIZE M
Allergenicity e
Analytical detection method ALY Wades



Safety Assessment of Cultured Meat
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Any safety assessment reports HitR R/ G &Y%

conducted by food safety authorities
in other countries / places;

and

Any other relevant information to
support the safety (e.g. digestibility
assays for cultured meat).
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Safety Assessment of Cultu red Meat
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> If the trade has any enquiries concerning the safety assessment,
please contact the Centre for Food Safety at the following e-

mail address: rasadmin4@fehd.gov.hk
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