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LISTENING COMPREHENSION TEST 85(7-1)

An increasing number of companies around the world are working to develop
cultivated meat, amid growing concerns over food crises.

Cultivated meat is made from live animal cells. The cells are submerged in
nutrient-rich liquid in a large tank until they grow big enough to be formed into
the shape of a nugget.

The technology is expected to reduce the use of water and feed used to raise farm
animals, and alleviate food shortages as the world population is set to reach 9.7
billion by 2050. It could also help cut drastically the carbon footprint of the
livestock industry, which accounts for 14.5 percent of global emissions.

US authorities in June allowed two startups to begin selling cell-based meat.
The move came after Singapore became the first country in the world to approve
the sale of similar products in 2020.

In Japan, the government says it will support food tech businesses to promote
so-called “cell agriculture,” with the aim of developing a sustainable food supply.
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Why Singapore is the only place in the

world selling lab-grown meat 8 Jjune, 2023

BBC News Services By Nick Marsh Asia Business Correspondent
Itlooks like chicken, it smells like chicken and, what
do you know, it tastes like chicken.

You would never guess that the piece of meat in front of

me did not come from a farm. It was made in a laboratory

on an industrial estate just a few miles down the road.
¢laboratory(n) 38R, WFSEHT, BLERT; industrial estate T
E Sl

I'm in Huber’s Butchery and Bistro in Singapore, which is

the only restaurant in world to have so-called cultivated

meat on the menu. Feedback from customers has been

"phenomenal”, according to the restaurant's owner.
Kcultivate(V) BT 5, HEFT 5. K& 7 5; cultivated meat
E£#%A); phenomenal(adj) < ~ &, HERAY7

The meat's creator - California-based Eat Just - says it is
ethical, clean and green - with no compromise on taste.
Billions of dollars are being poured into the industry, but
huge question marks hang over its viability as anything
beyond anovelty. **snip**
Heethical(adETEAYZR, fWEITAR572; clean and
green(adj)BRE% 475 S 720 ), compromise(n,v)ifx, 21
viability(n)324 T AT HEM: novelty(m)Brifitt:, HHET LW\ &

"Cultivated meat is real meat, but you don't have to

slaughter an animal," says Josh Tetrick, chief executive of

Eat Just, who spoke to the BBC from San Francisco.

"This way of eating makes sense for the future," he says.
*slaughter(v) BB 5, [ERT 5, chief executive Ft
[RIET; make sense (B2 9 MIRTE

Unlike plant-based substitutes, cultivated meat is literally
meat. The process involves extracting cells from an
animal, which are then fed with nutrients such as proteins,
sugars and fats.

Sesubstitute(n,v) SR, AERD; literally(adv)SCFE D |

F T extract(VHHT 2 FiHIT % cellnyffie;

nutrient(n)> 584, HAER

The cells are allowed to divide and grow, before being
placed in a large steel bioreactor, which acts like a
fermentation tank.

bioreactor(n) FA L SUGHEE,; fermentation(n) &P

After four to six weeks, the material is 'harvested' from the
bioreactor. Some vegetable protein is added, then it is
moulded, cooked and 3-D printed to give it the necessary
shape and texture. **snip**
Hharvest(vyn)ET 5, BLET D; mouldv)IES< 5, =
TYED ; texture(n) DR, filygk

"It's meat - it's perfect!" says Caterina, an Italian student
who came here especially to try the cultivated chicken.
Normally, for sustainability reasons, she would not eat
meat but Caterina says she would eat this. ~ **snip**
s%sustainability(n)yR#6¢ 1 HEME

Eat Just will not say exactly how much it spends on
making its cultivated chicken, but at the moment the
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company's production capacity only yields 2kg (4.41b) or
3kg per week in Singapore.
*eexactly(adv) (EfEIC, BT, yield(V)E[AEFET 5

When you compare that to the 4,000kg - 5,000kg of

conventional chicken sold weekly - at Huber's alone - it

gives you a sense of the scale of the task ahead. **snip**
*%conventional(adj){E3k PD; ahead(adv) Z 417> 5 5
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The E’lt Just production facﬂlty being built in Singapore

Not only are there doubts about scaling up production,

there is also uncertainty over the industry's green

credentials, which have been questioned by scientists.
*escale up ALK 5, #REZ 18D % uncertainty(n)
Al FEHEFE; green credential BREZAS:

In theory, reducing the world's reliance on land and
livestock for meat production should reduce carbon
emissions, but at the moment the advanced technology
needed to create cultivated meat is so energy intensive that
it cancels out any benefits.  **snip**
reliance on~~DKIF; livestock(n)F ; emission(n)BEH;
-intensive(adj)~#HD, ~% KEHE T 5; cancel out
IR %, IRIELICT D

When asked by the BBC whether the whole project might
end in failure, Josh Tetrick from Eat Just replied: "For
sure". But he remains undeterred: "Making meat in this

way is both necessary and highly uncertain," he says.
*undeterred(adj)PHIE S 31720, NS EE H7200

"[t's not straightforward. It's complicated. It's not
guaranteed and it might not work out. But the other option
for us is not to do anything. So, we decided to take a bet
and go forit."  **snip**

*straightforward(adj) 5572, f8iHL72; take a bet fIFTIZT
L. WHBENIH R oTHD; go forit HERIZ A T
te. 557195

2 “*Deep-fried Eat Just cultivated chicken
However if cultivated meat is to become anything more
than a niche alterative for the well-off in the developed
world, then relying on investments from private
businesses may not be enough.

*éniche(adj)= > F(FFEDEF). BRI well-off(adj)#s
&7

Govermnments, Mr. Tetrick says, are going to need to put

"significant public money" into cultivated meat for it to

rival conventionally slaughtered meat.
erival(v)*H19 % ; conventionally(adv) it =T

"This is like the transition to renewable energy... It's a
lifetime project - maybe a multiple lifetimes project,” he
says. Ktransition(n)BA 7, HERE, 255
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