
THE ALT.MEAT PROGRAM

O U R  G OA L I S  TO  TA K E  T H I S  E M E R G I N G  I N D U S T RY TO  T H E  N E X T L E V E L .

at  Sutard ja  Center for Entrepreneurship  and Technology

Our growing need for food poses  one of the b iggest 
dangers  to  the p lanet .  How can the wor ld  provide 
more food without  increas ing g lobal  warming,  animal 
cruelty,  water use  and loss  of b iodivers i ty?  Shift ing  to 
less  meat- intens ive d iets  can c lear ly help ,  s ince meat 
and part icu lar ly beef,  i s  one of the largest  contr ibutors 
to  green-house emiss ions ,  water and land use ,  and 
pol lut ion.

At the Alt.Meat Lab at UC Berkeley, 
talented and entrepreneurial students are 
working with world-class faculty and a 
strong network of companies to answer 
these questions through classes and in-
depth research projects. To do this, we are 
leveraging the richness of UC Berkeley to 
work not only with engineers, biologists, 
chemists or physicists — but also with 
departments such as sociology, agricultural 
economics, public policy and economics. 

  
Companies benefit in this collaboration by 
accessing a growing network of students, 
academics, entrepreneurs, companies, 
venture capitalists and incubators. Our 
students not only create new ventures 
(e.g. Terramino Foods, US $4.2 million 
funding 2018), but also have the right 
entrepreneurial mindset to work in 
established companies seeking to enter this 
new space, poised for exponential growth.

Topics we have explored in collaboration 
with the industry:

• Develop a concept product that replaces meat 
from a nutritional and functional perspective, 
but does not try to mimic it.

• Develop a meat-like plant product that 
includes “intracellular” fat and water, improving 
the performance of current meat analogue 
processes

• Lab-grown meat: How to incorporate 
advancements in plant-based meats to lab 
grown- meat, by creating “hybrid” products, 
comprising both real animal cells and plant 
protein and/or scaffolds.

• Investigate what traits plants should have to 
make them suitable raw materials to produce 
plant-based meat and explore how you could 
use CRISPR technology to achieve this.



H OW  TO  E N G AG E  W I T H  T H E  A LT. M E AT L A B  F R O M  U C  B E R K E L E Y

Leve l  1

Be  p a r t  of  o u r  n et wo r k
( f re e)

Leve l  2

Co r p o rate  Sp o n s o r
( $ 2 5 , 0 0 0 / y r )

Leve l  3

Co r p o rate  Pa r t n e r
( $ 5 0 , 0 0 0 / y r )

•  Yo u r  co m p a ny/o rg a n i z a t i o n /s t a r t - u p  l i s te d  i n  o u r  we b s i te  a s 
p a r t  of  o u r  n et wo r k      

•  Re ce i ve  o u r  b i - m o nt h l y  a l e r t  o n  t h e  A l t . Me at  L a b  a c t i v i t i e s   
    

•  Be  i nv i te d  a s  a  s p e a ke r  a n d  m e nto r  i n  o u r  c l a s s e s .

•  In c l u d e s  Leve l  1 b e n ef i t s
•  Se l e c te d  i n d u s t r y m e m b e rs  w i l l  b e  p a r t  of  a  5  m e m b e r  B i -

Mo nt h l y  Ro u n d -Ta b l e  to  d i s c u s s  i n d u s t r y t re n d s ,  re l eva nt 
c h a l l e n ge s ,  a n d  co n n e c t  w i t h  d i f fe re nt  s t u d e nt s  a n d 
d e p a r t m e nt s  a t  t h e  Un i ve rs i t y  of  C a l i fo r n i a ,  Be r ke l ey.

•  En g a ge  w i t h  2  s t u d e nt s  p e r  s e m e s te r  to  wo r k  o n  s p e c i f i c 
c h a l l e n ge s  i n  yo u r  co m p a ny.

•  Set  u p  c l a s s  c h a l l e n ge s  a n d  wo r k  c l o s e l y  w i t h  1  te a m  of  4 - 5 
s t u d e nt s  p e r  s e m e s te r.

•  Co m p a ny n a m e  l i s te d  a s  s p o n s o r  to  b u i l d  awa re n e s s  o n  t h e 
Be r ke l ey c a m p u s

•  V i s i b i l i t y  to  s t u d e nt s  a n d  b ro a d  e co sys te m
•   A l l  a c t i v i t y  p u b l i s h e d  i n  p u b l i c  d o m a i n
•  No  I P re s t r i c t i o n s

•  A l l  b e n ef i t s  of  Leve l s  1  a n d  2 .
•  Sp o n s o r  o n e  A l t . Me at  C h a l l e n ge  c l a s s  p e r  ye a r.
•  Set  u p  c l a s s  c h a l l e n ge s  a n d  wo r k  c l o s e l y  w i t h  3  te a m s  of  4 - 5 

s t u d e nt s  p e r  s e m e s te r.
•  En g a ge  w i t h  4  s t u d e nt s  p e r  s e m e s te r  to  wo r k  o n  s p e c i f i c 

c h a l l e n ge s  of  yo u r  co m p a ny.
•  Pa r t i c i p at i o n  i n  l a b  o r  a c t i v i t y  a s  n a m e d  In d u s t r y Fe l l ow at  t h e 

Ce nte r
•  Co nt r i b u te  a s  l i s te d  In d u s t r y Fe l l ow
•  Ac t i ve  co l l a b o rat i o n  i n  l a b  a n d  te a c h i n g  a re a s

Program Director: Ricardo San Martin
       
Academic collaborators:       
 Prof. Ikhlaq Sidhu, Director SCET, UC Berkeley
Peter Cnudde- Board of SCET, UC Berkeley (former VP Yahoo)
Prof. Jason Ryder, UC Berkeley – Chemical Engineering (Former CTO JUST)
Prof. AJ van der Goot, U. of Wageningen, Holland. Head of “Meat Matters” EU Program


