
Solution for Dilemma
By Cleon Liu, Samual Huang, and Aidan Knapfl



Hello, and good afternoon. The topic our group chose was “Leather 
and meat without killing animals”, by Andras Forgacs.

• The dilemma our group had was 
the following:

• If meats could be synthetically 
made in a lab, how would this 
new 
technology negatively affect the 
population of that specific 
animal? How would eating 
synthetically made meat affect 
the health of the human 
species? And how would we be 
able to fix these problems?



What is synthetic meat and how is it made?

• Synthetic meat is not made by the process 
of slaughtering animals

• First take a sample of muscle cells muscle 
cells from an animal, which is a cow.

• Then, you'll need a mixture of sugars, 
amino acids, and blood from unborn cows 
to feed the stem cells

• Nutrients allow the cells to multply and 
create tissue, because muscle is the main 
componet we eat

• The muscle cells still need to be "bulked 
up" into solid fibers, to achive this, tiny 
shocks of electrical currents are used.

• Approximately, one million cells are 
needed to create one muscle fiber, and it 
takes around 20,000 fibers to make a 5 
ounce burger



Making Real Meat

• Making real mead does not require a 
sacrfice of an animal

• Uses a lot of water and produces waste, 28% 
of the earths land is used to feed or raise live 
stock, with around 60 million farm animal 
housed, fed, and slaugthered every year

• 150 grams of beef burger take 2,400 liters of 
water to produce, the process of making 
meat uses a lot of water



What are the risks 
politically/culturally/religiously

Politically:
People can use this technology in order to further 
their own agendas.

Culturally/religiously:
Some cultures/religions may denounce the 
creation of leather/meat as treading into the 
territory of`` replicating what a singular God or 
multiple god's can do, and thus considers synthetic 
creation of meat a sacred violation or something 
of the sort; others might simply just disavow it 
because it is not what nature might've intended.



So before we 
can get to the 

solutions for 
the problems, 

we first have 
to get to the 

problems:

• Problem 1: In the future, the 
government/organizations could control the flow of 
our food stock. This could cause problems such as 
possible dictatorships in the future, where 
governments literally hold all of the power over 
food and the food market (as all meat could be 
created in restricted government facilities blocked 
off to the public).

• Solution 1: We can fix this by making sure that the 
people will control the food markets; make sure that 
we let farmers and slaughterhouses continue their 
duties, no matter how harsh it may sound, so they 
will not get monopoly of the market.



Problem 2: If we started producing beef 
synthetically, and since the technology is new, we 

wouldn’t know what side-effects could come 
from it. Plus, if there are side-effects, then they 
might only show after short or long periods of 

time.

• Solution 2: this is a simple and 
short answer to this question but The 
solution to this problem could be testing the 
technology in a science lab by feeding the 
meat to lab rats over a period of time to see 
if there really are any side effects. We would 
use rats for testing because they share a 
great amount of the gene's humans have.



Problem 3: If there are 
problems in the 

creation of the meat, 
how could we tell?

The ways we can tell the 
synthetically made meat is 
unsafe Is by looking for such 
things as the texture of the 
meat or by the physical shape 
of the meat and even cutting 
the meat open to see if there 
is anything wrong with the 
meat.



Problem 4: If the cost to create & sell synthetic 
meat becomes really low overtime, then there could 

be an overflow of meat with people possibly stock 
piling this meat.

• Authorities/organizations/go
vernments can set 
restrictions and laws to the 
amount of meat that people 
can buy. This would be 
effective because then other 
people can get meat and 
therefore people will get a 
fare share of the amount of 
synthetically meat that is 
produced.



Conclusion

• In conclusion, naturally produced meat and 
leather may become one day a thing of the past 
due to this new future process of synthetically 
making these products. Our group believes that 
in about 100 years this technology will be in use 
and that people will begin eating synthetic meat. 
I hope you liked are group presentation 
on Leather and meat without killing animals 
thank you for listening and have a great day.
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