
CULTIVATED MEAT  /  PROCESS INSIGHTS

How is cultivated meat made?
Six stages from cell culture to food production

With filtration opportunities highlighted throughout the process

1 CELL SAMPLING

A small animal-cell sample is collected.

Suitable cells are selected and expanded.

2 CULTURE MEDIUM FILTRATION

FILTRATION STEP

Nutrients support cell growth. Compatible

liquids may be membrane-filtered.

3 CELL GROWTH

Cells multiply in a controlled bioreactor.

Oxygen, temperature and nutrients matter.

4 PERFUSION & CELL RETENTION

FILTRATION STEP

CELL RETENTION

SPENT MEDIUM

A suitable TFF or hollow fiber setup can

retain cells as medium is refreshed.

5 CELL HARVESTING

FILTRATION STEP

Cells are recovered using an appropriate

separation method with minimal loss.

6 FOOD PROCESSING

Recovered biomass is processed into a

food ingredient or structured product.

HOW VAN BORSELEN FILTERS CAN HELP

Membrane & capsule filters   |   TFF & hollow fibers   |   Filter sizing & scale-up

Technical guidance from laboratory development to larger-scale production.

TECHNICAL NOTE  TFF is one possible cell-retention method; suitability depends on cell type and process design.



