Meatly cuts bioreactor costs by 95%, advancing scalable cultivated meat production
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A significant milestone in the cultivated meat sector is unfolding with Meatly's announcement regarding breakthroughs in both bioreactor technology and cost-efficient cell culture media. The company, founded in 2022, has successfully completed the commissioning and first cell growth run using its newly developed 320-litre bioreactor. This innovative design, crafted by Meatly's research and development team, is set to replace traditional and prohibitively expensive biopharma bioreactors that have posed substantial barriers to production scalability for many firms in this emerging industry.
The introduction of the 320-litre equipment, priced at an economical £12,500, marks a staggering 95% reduction compared to conventional biopharma reactors, which can exceed £250,000 in cost. This leap in affordability is critical, as the industry seeks to reduce production costs and increase scalability. At full industrial scale, Meatly plans to utilise multiple 20,000-litre bioreactors, with the new equipment demonstrating the capabilities needed to ensure successful cell culture for such extensive operations.
Complementing this manufacturing breakthrough, Meatly has achieved another remarkable feat: a protein-free culture medium priced at just £0.22 per litre. This medium has been engineered to support cell growth for over 175 doublings, showcasing a significant advancement over previous formulations. It is devoid of antibiotics, steroids, hormones, and growth factors, positioning Meatly's cultivated chicken products competitively within market pricing for conventional chicken, particularly in the EU. As highlighted by industry expert and Meatly’s chief scientific officer Helder Cruz, the company’s innovative approach has turned sceptics into believers, affirming the potential for a kinder, more sustainable food source.
Meatly's recent developments follow the company’s regulatory approval received in July 2024, allowing for the launch of its pioneering product, ‘Chick Bites’—the world's first cultivated pet food—now available through selected retailers. This recent progress reflects the company’s strategic investment of £5 million, which is notably lower than the capital expenditures reported by other cultivated meat enterprises, underscoring an agile and cost-effective pathway to scalability.
As global demand for more sustainable food options increases, Meatly’s efforts highlight critical trends in the cultivated meat sector. Industry stakeholders are increasingly recognising the value of securing sustainable supply chains while maintaining cost stability. Jim Mellon, executive chairman and co-founder of Agronomics, emphasised the significance of Meatly's innovations in driving a transformation within the food landscape.
In contrast, while Meatly's achievements are commendable, challenges remain widespread across the cultivated meat industry. A recent techno-economic analysis indicates that achieving price parity with conventional meat requires not only reduced media costs and improved biomass yields but also optimised bioprocessing and large-scale production capabilities. This holistic approach is considered essential for ensuring cultivated meat can compete on both ecological and economic fronts.
As fundraising efforts are initiated to establish a low-cost production facility, all eyes will remain on Meatly. The company's advancements not only point towards a potential shift in food production paradigms but also encapsulate a growing commitment to making cultivated meats a viable choice for consumers and brands alike, aligning with broader objectives of sustainability and ethical consumption in the food industry.
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