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Kultivierter Fisch als
das zukunftige
JNormal”
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Globaler Konsum von Meeresfruchten steigt stark an B.W

Schon heute sind Fisch und Meeresfruchte die am
meisten konsumierte Art von tierischem Eiweil’ ...

& -

Beef & veal

Fish & Seafood 70m tOﬂS
181m tons
Pork
118m tons
Sheep w
16m tons Poultry
136m tons

1. OECD FAO Agricultural Outlook 2021-2030 (2022 numbers; carcass weight equivalent / ready to cook) 2. Statista, 2022 numbers

... und wird voraussichtlich bis 2035 einen
weltweiten Umsatz von 1 Billion USD erreichen

IN BILLION USD
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500

The compound annual growth rate of the market value
in the period 2013 - 35 is predicted to be 4.2%

© Bluu GmbH 2023



THE OCEAN POLLUTION-BERG
PLASTIC WASTE IS JUST THE TIP OF A LARGER PROBLEM DO

Pollution of the oceans is It reaches the oceans thro!

widespread, worsening, and More rivers, runoff, atmospheric

in most countries poorly than 80% deposition and direct discharges. PLASTIC WASTE

controlled, Human activities arises from Ocean pollution has multiple BLUU
result in a complex mixture land-based negative impacts on ecosystems THE TIP OF THE POLLUTION-BERG

of substances entering the sources and human health, particularly in Plastic is a rapidly increasing and highly visible SEAFOOD

aquatic environment vulnerable populations componentof gcean pollution. An estimated 10
million metric tons enter the seas each year
Plastic pollution threatens marine mammals,
fish and seabirds. It breaks down into

microplastic and nanoplastic particles SEA SURFACE TEMPERATURE ANOMALIES - JULY A Climat
containing multiple manufacturg r |mate N
AR _— Extrapolar global ocean (60°5-60°N) & naree servie
species con Data: ERAS + Reference period: 1991-2020 = Credit: C3S/ECMWF
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increasing frequency in recent years 06
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THE WAY FORWARD

Warld leaders who take bold, evidence-based action to stop pellution at source will be critical to preventing
ocean pollution and safeguarding human health. Measures such as these could help with the six problems

Better management of plastic waste Chemical control policies
Bans on single-use plastic Mandatory premarket toxicity testin
FOR MORE INFORMATION, : : 2 s

SEE THE FULL PAPER AT: Bans on persistent organic pollutants (POPs)
http://bit.ly/pollutionberg Shoeese Control of industrial discharges

@ Banning mercury use @ Better treatment of sewage
BOSTON CENTRE
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COLLEGE DE MONACO

people depend on blue food
systems for their livelihoods.

=y Blue Food
' Assessment bluefood.earth

Ehmrna(lng coal combustion Reduced applications of fertilizers

Transition to a circular economy X Building scientific cap

Embracing green chemistry J Designation of Marine Protected Areas (MPAs)
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Die Technologie: Alles startet mit einer Stammz

EINMALIGER PROZESS
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Zelllinie
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Isolation der Stammzellen @ i E

% Ernte der Zellmasse Formung der Zellmasse Sashimi
Anlegen einer Zelllinie @
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Und endet mit leckeren und gesunden : BLUL
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Forderung aus dem BMEL: INVERS BLUY

In-vitro Erzeugung von smarten

Fischproteinen: Etablierung von R I fBuﬂ"Srf,Z”ﬂiﬂﬁE’"“m
Fettvorlauferzellen aus lachsartigen und Landwirtschaft
Fischen fur die Entwicklung nachhaltiger,

hochwertiger Fischlebensmittel

Innovationsforderung
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PELO Biotech GmbH




DO
Q(

D@ SBEIEF%Jg
BLUU
Proving the concept icen Penetrating commodity market

Precommercial Commercial

Conceptualization Lab Proof of Concept Pilot Scale Demonstration Scale Industrial Scale

.. e Generating
Recognizing the . Transitioning to .
- Developing - market samples Manufacturing
possibility of facilities :
. bench-scale ] : . and key cultivated meat
generating meat producing first ]
from tissue prototypes of wave of salable process- products at an
) cultivated meat engineering industrial scale
culture products

understanding
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LCA kultiviertes Fleisch und Fisch BLUY

B
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Sinke et al 2023:

Wenn Hersteller von
kultiviertem Fleisch- und Fisch
erneuerbare Energie in ihren
zukunftigen Produktionsanlagen
beziehen und nutzen, konnten
sie einen geringeren CO2-
FulRabdruck haben, als die
grofRe Mehrheit konventioneller
Hersteller von Fleisch und
Meeresfruchten der Welt

w
o

Carbon footprint (kg CO, eq/kg meat)
- N
o o

o

Sinke et al The International Journal of Life Cycle Assessment (2023) 28:234-254 https.//doi.org/10.1007/s11367-022-02128-8
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Prototyping &

development refinement

formulation development

2] Q, | 28
@ Cell-line J w%_%Cellnutrient 8 Cultivator @ J a

»l Meat texturing

= = - e .
*=(DSafety, QA, & &&» Production & Raw materials i Facility - .
. . , Processdesign
regulatory operations & supply chain development

(.

> Y . i :
= Pt %Distribution& o 1 Branding & Customer R&D, new
L ging shipping ’t marketing feedback ’L product lines

m——  bisherige Prioritat — Schritt 1

e  ngchste Prioritat — Schritt 2

Quelle: Wildtype on Medium: https.//medium.com/@wild_type/wild-type-food-for-thought-4-4031781e39a6
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/Zukunft braucht Mut und
Beharrlichkelt, auch
gegen Widerstande.

Lasst es uns gemeinsam
anpacken.

Dr. Sebastian Rakers
sebastian@bluu.bio
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