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Table 1 Comparison of information on the safety assessment for novel foods and food ingredients
in Singapore before and after revision®?!
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Fig.1 SFA safety assessment approach for biological substances in culture medium®
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Table 2 List of required information on three classes biological substances in culture medium®
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Table 3 Regulatory responsibilities of FDA and USDA on cultured meat enterprises
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Table 4 List of required information on application for authorization of a novel food in EU
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Abstract

Exploration and Prospect of the Regulatory System for Cultured Meat Products
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Cultured meat is meat products that are directly cultured from animal cells in wvitro. It has many advantages

such as low energy consumption, low greenhouse gas emissions and low land utilization rate. Cultured meat is considered

as one of the feasible alternatives to the traditional meat production in the future, with high potential commercial value.

However, as a new type of food, it is difficult to supervise food safety according to the existing food safety assessment

system. At present, countries are still trying to establish a food safety supervision system for cultured meat products. By
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2022, Singapore and the United States have given the green light to cultured meat products. The cultured chicken
nuggets produced by a company have been successfully marketed in Singapore, and another company successfully passed
the pre—market consultation regulated by U.S. Food and Drug Administration’s (FDA). The food safety risk assessment
system for cultured meat products formulated by the two countries has important reference and research value for the rel-
evant regulatory authorities in other countries and regions, as well as practitioners in the cell culture meat industry. This
review summarized the exploration of food safety assessment of cultured meat in Singapore, the United States, the Euro-
pean Union and China. In addition, some suggestions on the construction of cultured meat regulatory system in China are
put forward, in order to promote the construction of safety assessment system of cultured meat products in China and the
development of cultured meat industry.

Keywords cultured meat; regulatory regulation; food safety assessment



