
Emerging food technologies as sustainable solutions for unsustainable practices? 
Predicting consumer acceptance of cultured meat

✓ Food systems are partly responsible for greenhouse gas emissions. 
✓ Technological initiatives to increase sustainability in food production & consumption, rose in recent years and may soon enter the market. 
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(Reiss, Robertson, & Suzuki, 2021)
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Theoretical framework and research goals

Method & Results

Why study consumer acceptance of cultured meat?

✓ By assessing consumers acceptability of new foods produced with new technologies, 
we can predict future consumption trends.
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