3D Printed Aakash Sel
Wagyu

Tech: Squirters

Used advanced bio-printing to reproduce

the meat structures, fat marbling, and

blood vessels.

e |s almost identical in terms of visual to real
Wagyu.

e More sustainable and cost effective
compared to normal meat.

e Can control texture more than cultured

meats and in theory could create better

tasting meats because of the greater

control.

https://www.smithsonianmag.com/smart-news/scientists-create-first-3-d-printed-waqgyu-beef-180978565/
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