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Fig.1 Schematic representation of mechanotransduction

mechanisms in cells?
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in the complexity of cytocompatible hydrogels and their cell interfaces
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Fig.2 (a) General conditions of manufacturing cultured meat scaffolds®’; (b) Multiple chemical interactions
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Fig.3 (a) Schematic diagram of the process of preparing decellularized and decalcified fish scale scaffolds®;

(b) Microstructure and biocompatibility of textured soybean protein scaffolds®™

; (¢) Granular gellan gum bath

and granular gelatin bath used in tendon-gel integrated bioprinting!”!
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(d) Beef-like tissue formed by stacking hydrogel
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Abstract Cell cultured meat technology is a kind of disruptive technologies of food manufacturing emerging in recent

years, which aims to establish a new mode of production and supply of meat protein for human beings. It will relieve

the pressure of sustainable production and solve environmental protection problems in traditional animal husbandry. This

article focuses on the development of scaffold materials and their tissue formation of cell cultured meats, summarizing the

main technologies and methods related to texturized cultured meat based on scaffold from three aspects: cell perception

and three—dimensional culture, biological culture scaffold materials screening and cell tissue formation construction. The

research status and existing problems of cultured meat texture is analyzed, providing some references for the exploration

and high—quality development of cultured meat technology.

Keywords

cultured meat; biological scaffold; cell sensing; 3D bioprinting; texturization



