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SeaWith develops Delicious and Affordable
Grown meat without Slaughter through Algae-based biotechnology
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Cultivated meat requires Scaffold, which is the framework of the meat, and cell culture media that supplies nutrients to the cells.

Energy-efficient, inexpensive, and nutrient-rich seaweeds are good sources of SeaWith.

Conventional cultivated meat is simply increased in the number of cells and then crimped and molded into the form of ground meat.

SeaWith is making cultivated meat to preserve the texture in the form of a steak using ACe-gel and ABC media.
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