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Reinventing Meat
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Approach: First Principles
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Precisely replicates all perceptible components and 
hierarchical structures of meat.

Looks, cooks, and browns like animal meat.

Indistinguishability tests are often won.

Manufacturing is easy to extend to all species
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ANIMAL DEMOLISH
Leading 

Commercial 
Chicken Breast

Juiciness:

Expressed Moisture 
(%)

First Chew 7.81 8.41 7.62

Second Chew 6.61 7.09 4.76

Third Chew 5.46 5.85 3.12

Fourth Chew 4.39 4.23 2.10

Fifth Chew 2.55 2.11 1.81

Warner Bratzler Shear Force (gf) 1559 1287 646

Chewiness (gf) 955 999.8 828

Hardness (gf) 2687 2448 1357

Gumminess (gf) 1542 1244 1060

Cohesiveness 0.57 0.51 0.78

Springiness 0.62 0.80 0.78

Resilience 0.18 0.17 0.43

Texture & Mouthfeel
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Eyesight discernment: 20µm
Mouthfeel discernment: 5µm
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Nutrition
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Versatility!
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