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Your name:             ID#:             Department: 
After reading the following article,
	1.Discuss the problems with raising animals for food.

2. Discuss the progress in the field of large muscle tissue engineering.
	


Note: Only Hand written reports are accepted. You do not have to repeat the questions in your reports. Due May 20th.
Source:

http://blogs.discovery.com/good_idea/2008/04/test-tube-burge.html#comment-112577134
Test Tube Burgers?

I’ll be honest. One of the big reasons that I’m a former vegetarian is that, despite my nagging guilt about eating something with a disturbingly cute face and my concerns about the serious environmental problems caused by raising massive numbers of animals for food, I finally just got sick of a steady diet of tofu burgers. You can slather them in mustard, mayonnaise and/or barbecue sauce, top them with a big juicy slice of vine-ripened tomato, and wash them down with a sip of Fosters’ new environmentally-friendly lager, whose brewing process uses a microbial fuel-cell process to generate energy from the byproducts. But despite all that taste bud obfuscation, when it comes down to it, you’re still chewing on bean curd.

But at last, there may be a near-future solution for those of us who are reluctant carnivores. Instead of raising and slaughtering animals for their flesh, what if the muscle cells that make up meat were cultured and grown in big vats in laboratory-factories?

The idea has been around for quite a while. Back in the late 1980s, the late academic and futurist  Michael Hooker went around giving speeches in which he predicted that in vitro meat would be a staple of the 21st century. The actual science to support the notion came along a decade or so later, when Touro College bioengineer Morris Benjaminson and colleagues successfully took chunks of muscle tissue from a goldfish, immersed them in a vat of nutrient-rich liquid, and succeeded in growing miniature fish fillets. As this 2002 New Scientist article details, the Benjaminson and his research team actually went a bit further to test the artificial food’s palatability: 

To get some idea whether the new muscle tissue would make acceptable food, they washed it and gave it a quick dip in olive oil flavoured with lemon, garlic and pepper. Then they fried it and showed it to colleagues from other departments. "We wanted to make sure it'd pass for something you could buy in the supermarket," he says. The results look promising, on the surface at least. "They said it looked like fish and smelled like fish, but they didn't go as far as tasting it," says Benjaminson. 

Benjaminson envisioned in vitro meat as a potential food source for NASA astronauts on lengthy space voyages, but animal rights activists quickly glommed onto the concept as well. People for the Ethical Treatment of Animals has offered a $1 million reward to the first scientist who can develop a palatable synthetic meat and sell it to the public by 2012. As part of the contest, PETA proposes holding a taste test, using a cruelty-free fried chicken recipe.  

Others are proposing in vitro meat as the solution for feeding the world’s burgeoning population without further straining the environment. Norway recently hosted the first-ever In Vitro Meat Symposium, at which researchers released a European study projecting that synthetic meat could be produced for a little more than $5,000 a ton, a cost that would make it competitive with meat from animals. Along these lines, Dutch researchers are forging ahead with efforts to grow ersatz pork chops (here’s a Reuters article on that). 

In this country, New Harvest, a nonprofit research organization, is working to fund research and development of meat substitutes. (Here’s New Harvest’s FAQ on in vitro meat.) New Harvest co-founder and director, Jason Matheny, thinks that manufactured meat could be in supermarkets within a decade. In an email, he argues that it will be vastly better for us, in a variety of ways:

Cultured meat has the potential to be healthier, safer, less polluting, and more humane than conventional meat. Fat content can be more easily controlled. The incidence of foodborne disease can be significantly reduced, thanks to strict quality control rules that are impossible to introduce in modern animal farms, slaughterhouses, or meat packing plants. Inedible animal structures (bones, respiratory system, digestive system, skin, and the nervous system) need not be grown. As a result, cultured meat production should be more efficient than conventional meat production in its use of energy, land, and water; and it should produce less waste. Since meat production is responsible for even more greenhouse gas emissions than the entire transportation sector, it's critical that we develop a more efficient alternative.
Perhaps the biggest question: How eager will we all be to pick up a package of synthetic ground sirloin patties and throw them on the grill? Are we willing to eat something that was nurtured in a nutrient-rich solution, rather than on pasture grass? Are we willing to embrace and consume something unnatural, for the sake of the planet? Or does the very idea of synthetic food conjure up unappetizing memories of the late Charlton Heston revealing the actual ingredients of Soylent Green? 
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