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Methodology

One thousand interviews were conducted among adults
ages 18+ from May 2nd to May 5th, 2023, and were weighted
to ensure proportional results.

The Bayesian confidence level for 1,000 interviews is 3.5,
which is roughly equivalent to a margin of error £3.1 at the
95% confidence level.

A Note on Statistical Significance

Something is statistically significant if the result cannot
be attributed to random chance. Statistical significance in
this presentation should be compared within each
demographic group (e.g. age, race, gender, etc.).

For example, if the responses from female respondents
are considered significant, that significance is in relation to male
respondents (and not necessarily other demographic groups).
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Key Findings

More than half of Americans have tried alternative
protein atleastonce

Consumers cited their general curiosity and their perception of
alternative protein as a healthier option as reasons for trying.
Most consumers identified soybeans and/or mushrooms as
appealing primary ingredients for alternative protein. Overall,
there is an opportunity to increase awareness of other types of
alternative proteins, with fewer than two out of five consumers
indicating they’ve heard of cultivated meat or insect protein, and
fewer having heard of cell-based, cell-cultured, mycoprotein, or
fermented protein options.

Most Americans consume animal meat weekly or
more often, with taste as an important factor

Americans who consume animal-based meat products indicated
that taste, value, and general appearance are top priorities
when purchasing animal meat. Of those who have tried
alternative protein but won’t try it again, a majority cited the
taste being too dissimilar to conventional animal meat as their
reason for their lack of interest.

More than two-fifths of the consumers would try cell-
cultured meat

Some reasons for consumer interest in cell-cultured meat include
curiosity, perceived environmental and health benefits, and no
nheed for animal slaughter. Knowing more about the texture and
taste of the cell-cultured meat would increase others’ willingness
to try. Consumers indicated they are more likely to buy cell-
cultured chicken products that have comparable taste to animal
meat, and are also more likely to buy cell-cultured meat if the
product is affordable and from a trusted brand.

Official sources mayincrease trust in the safety of
cultivated proteins

If lab-grown meat products become USDA- and FDA-
approved, a majority of consumers would consider these
products safe. The top-cited sources for increasing trust in the
safety of cultivated proteins include U.S. government agency
websites, scientific publications, and recommendations from
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Over half of Americans eat animal meat daily, while more than
one-third consume animal meat weekly

Frequency of Animal Meat

Consumption
54%

Men, younger consumers, and those
who live in the South or Midwest were
more likely to say they consume
animal meat daily, compared with their

36% respective counterparts

Twice a day

A few times a

week
Once a day
4% 3% 39%
Once a week B S
Daily Weekly Monthly Once a month or less Not sure
ot
Q1. On average, how often do you ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG i TRaIon



Taste, value, and general appearance were the top-ranked
priorities when purchasing animal meat

Ranked #1 Ranked #2
Taste 19% 11% 42%
Value 13% 13% 37%
General appearance 10% 13% 33%
Regular availability at grocery store 17%
Protein content 16% Compared with their respective counterparts ...
Overall healthfulness 16% « Consumers ages 18-34 were more likely to say they
Best if Used By 16% prioritize meat sourcing as well as “natural,” “organic,”
Familiarity 15% or “healthy” labeling
Ease of preparation 15%  Consumers ages 18-34 and those with a college
Fat content 12% degree were more likely to say they prioritize protein
Knowing where the meat is sourced from 11% content

 Consumers age 35+ were more likely to say they
prioritize value

* Consumers age 55+ were more likely to say they
prioritize availability

Certifications/claims related to animal welfare 2 3% 11%

Labeled as “organic” 4% 3% 10%
Labeled as “natural” 4% 3% 10%

Desired texture before/after cooking 9% «  Womenand consumers age 35+ were more likely to
Labeled as "healthy” 8% say they prioritize general appearance
Purchasing local 7% * Men were more likely to say they prioritize ease of
other | 0.5% preparation
None of the above 5%
. T International Yoi
gfrczv:s?a; I’aen)ilr(:‘.:l pr:zgg?esR;T(egrder Food
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Among consumers who have tried an alternative protein, plant-based
beef products have been the most commonly tried

Types of Alternative Proteins Ever Tried

31%

Those ages 18-34 and
those with college
degrees were more likely
to have tried various
alternative proteins

Those age 55+ and
consumers without a college
degree were more likelyto
say they have never tried
alternative proteins and are
not interested in trying them

Plant-based ground beef _
Plant-based beef alternative _ 23%
Plant-based sausage _ 22%
5 7 0/ Plant-based chicken alternative _ 22%
0 of consumers
_ ] Plant-based breaded nuggets _ 19%
have trled ana Ite rnatlve Plant-based meat in mixed dishes _ 18%
p rOte | N Plant-based egg substitute _ 15%
Blended meat _ 9%
Plant-based pork alternative _ 9%
Plant-based seafood alternative _ 9%
Other 1%
Not sure 4%
| have never tried these, but am interested in doing so 14%
I have never tried these and am not interested in doing so 24%

Q3. Which of these types of alternative proteins
(non animal-meat) have you ever tried, if any?

Select all that apply. n=1,004 ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG
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Among those who have tried an alternative protein, nearly one in three consume
them more frequently now; however, 22% haven’t consumed them again

Alternative Protein Consumption Habits Since First Trying
(Of those who have tried one before)

Those ages 18-34 and
those with a college degree
were more likelyto say they
consume alternative protein
more frequently now

[ ]
Those age 35+ were more Consume more frequently now

likely to say that they tried
alternative proteins once but
haven't consumed them

B Consume at the same frequency
B Consume less frequently how

B Tried once, but did not consume again

again Not sure
Q5. You mentioned that you've tried an alternative
protein (e.g., plant-based beef alternative, blended
meat) before. If you have consumed the product O
more than once, which of the following best International W 1
describes how your consumption habits have Food
changed since first trying it? [have tried alternative Information

proteins in the past from Q3] n=577 ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG Council



Curiosity and believing that alternative proteins are a healthier choice were the
top reasons for trying an alternative protein for the first time

Reason(s) for First Trying Alternative Protein
(Of those who have tried an alternative protein before)

Ranked #1 Ranked #2
| believe it’s a healthier alternative 14% 14% 40%

It was recommended by a friend or family member 30%

| thought I'd like the taste 30%

They have a high protein content 05% Compared with their respectlve.counterparts
* Those age 35+ were more likelyto have
| believe it's better for the environment 22% tried an alternative protein for the first time
The price was appealing 19% because they were curious

*  Womenwere more likely to have tried

% % 0, . . . .
They are easy to prepare  CIINEE 17% alternative protein because they believe it
It aligns with my current diet/eating pattern 16% is a healthier alternative
* Men and those under age 35 were more
It is a safe alternative, approved by a government agency RN 14% . . . .
- 0 likely to have tried alternative protein due
It was recommended by a credentialed health professional 11% to recommendation on social media
It was recommended in a news article or headline 9%
It was recommended on social media 7%
Other 3%
Q6. Why did you decide to try an alternative
protein (e.g., plant-based beef alternative, None of the above % 2% International YO’
blended meat) for the first time? Select your Food .
top 3 reasons. [have tried alternative Iinformation

proteins in the past from Q3] =577 ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG Council



Of the consumers who have tried an alternative protein, more than half
view soybeans and mushrooms as the most appealing primary ingredients

Most Appealing Primary Ingredients of Alternative Protein
(Of those who have tried an alternative protein before)

Ranked #1 Ranked #2
Soybeans ‘ 17% 21% 55%

to view mushrooms and peas as

compared with younger consumers
Toru [

Those ages 18-34 were more likely

to view tofu, mungbean, pulses, and Mungbean 14%

seitan as appealing, compared

with older consumers Seitan 12%
Tempeh 12%

Pulses ‘ 10%

Other ‘I 7%

Q4. You mentioned that you've tried at least one type of Not Sure ‘ 18% YO'
International

alternative protein. When selecting alternative protein, F d
what primary ingredients would be appealing to you? I:f%rmation
Select top 3. [have tried alternative proteins in the past ALTERNATIVE MEAT | JUNE 2023 | FOODINSIG HT ORG Council

from Q3] n=577



Of those who have tried an alternative protein only once, the most common
reason for not consuming it again was the lack of similarity in taste to

animal meat

Reason for Not Consuming Alternative Protein Again
(Of those who have tried an alternative protein only once)

Taste was not similar to conventional animal meat

I and/or members of my household didn’t like the overall taste

Too expensive

I and/or members of my household didn’t like the overall texture
Texture was not similar to conventional animal meat

Knowing it's a processed food

Sodium content

Appearance after cooking

Change in availability at grocery store

Lacks the same nutrients found in conventional animal meat

Too few options to substitute all the meat/fish/dairy I'’d want to replace
Offers too few flavors or size options

Fat content

| was not able to prepare/cook it the same way as conventional meat
Expires too quickly

Concern about food safety issues

Other

Q7. You mentioned that you've tried an alternative protein Not sure
(e.g., plant-based beef alternative, blended meat) once, but
did not consume it again. What prevented you from trying it
again? Select up to 3. [tried alternative proteins once but
did not consume again from Q5] n=126

I 25%
N 24%
N 19%
N 14%
B 10%

N 10%

N 8%

B 6%

Bl 5%

Bl 5%

M 3%

M 3%

I 1%

0%

B 6%

M 3%

ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG

T 51%
I 29%

Women were more likelyto
say they didn’t try alternative
meat again because the taste
was not similarto
conventional animal meat
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At least half of consumers have not heard of newer alternative proteins, but
insect protein and cultivated meat garnered the most familiarity

Familiarity with Newer Alternative Proteins

Heard of Never heard of Not sure
Insect protein 39% 50% 10% Men, those ages 18-
34, and consumers
with a college degree
Cultivated meat 39% 48% 13% were more likelyto say
they have heard of
most of these
Cellbased meat 32% 55% 14% alternative protein
terms
Fermented protein 29% 59% 12%
Cellcultured meat 29% 60% 11%
Mycoprotein 16% 71% 13%

LY

ich of the following terms have | fo t.
b s mesgoa et ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG o rmation



Respondents were provided
with definitions of the
following alternative proteins
prior to answering the next
guestions:

Cell-cultured meat and seafood (also called cultivated
meat) is made by controlled laboratory technology
that allows for the production of animal meat from in-
vitro grown (outside of the body) animal cells from
poultry or livestock. This form of meat development
does not require an animal to be slaughtered in order
to create the final meat product.

Insect protein comes from specific insects that are
grown and harvested for the purpose of human
consumption.

Mycoprotein is a protein source grown to have a
“meat-like” texture from Fusarium venenatum, a
naturally occurring fungus that is edible.

Precision-fermented protein is made with the use of
microorganisms such as fungi or microalgae, creating
protein ingredients that are identical to animal

proteins.
L)
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Cell-cultured meat and fermented protein garner the most interest

among consumers

Interest in Consuming the Following Alternative Protein Products

Not at all Not too Very
interested interested interested

37%
36%
29%

Cell-cultured (also called
cultivated meat)

Fermented protein

Mycoprotein

Insect protein

Q9. How would you rate your level of interest in
consuming the following products? n=1,004

Interestis Growing

When asked in 2021 ~* ...

e 24% of consumers were
interested in cellular/lab-grown
protein (currently 42%)

* 27% were interested in

fermented food products (currently
37%)

*IFIC Survey: Consumption Trends, Preferred
Names, and Perceptions of Plant-Based Meat
Alternatives. November 3, 2021.
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Consumers who are very interested in cell-cultured meat cite curiosity,
environmental sustainability, lack of animal slaughter, and being seemingly

healthier as the top reasons behind their interest

Top Reasons for Interest in Trying Cell-Cultured Meat
(Of those who said they were interested)

| am curious about it 32%

It seems more environmentally sustainable 28%

It does not require animal slaughter 28%

It seems healthier 26%

| think it is the future of food 22%

It seems like it would have higher quality protein 16%
It seems like it would have more protein 16%

It seems less processed 16%

Other 1%

Q11. You mentioned that you would be very
interested in trying cell-cultured (also called None of the above I 1%

cultivated) meat. Which of the following best
describes the reason(s) for your interest in trying

et cutiaten, mest from 001 neidg ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG

Women were more likely to
express interest in cell-cultured
meat because it doesn’t
require animal slaughter

Consumers with a college
degree were more likely to
express interest in cell-cultured
meat because it seems more
environmentally sustainable
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Respondents who said they were somewhat, not too, or not at all

interested in cell-cultured meat, or not sure, were provided with the
following information and images

In the previous question, you were provided with a definition of cell-cultured meat (also called cultivated meat).
Currently, cell-cultured meat is not available on the U.S. market, but it is available in other countries, and the U.S.
Food and Drug Administration (FDA) and the U.S. Department of Agriculture (USDA) are currently evaluating its
safety. For this question, imagine that cell-cultured meat is approved for use by the U.S. government agencies
and is widely available.

Conventional burger Cultivated burger

g % o,
. Nills
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Consumers who were somewhat, not too, or not at all interested in cell-cultured meat, or
not sure, said that knowing more about its taste and texture would have the greatest
impact on their willingness to try the products

Q10. What would impact your
willingness to try the cell-cultured
product? Select your top 3. [if
answered somewhat interested, not
too interested, not at all interested, or
not sure for cell-cultured/cultivated
meat from Q9] n=856

What would impact your willingness to try the cell-cultured product?

Ranked #1 Ranked #2
Its taste/texture 14% 11%
Price
Its safety 23%
Ingredients 21%
Its healthfulness 18%
Its long-term health effects 16%
How it looks (e.g., chicken, beef, pork) 11%
The technology used to produce it IR 10%
Someone’s experience trying it before 10%
It in general 9%
How to prepare it 8%
Its degree of processing 8%
How it impacts animal welfare 6%
How it impacts the environment 5%
Not sure 7%
Nothing would make me want to try it 18%
I'm already willing to try it 5%

ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG

36%
28%

Men and those ages 18-34 were
more likely to say that knowing
more about cell-cultured
products in general would impact
their willingness to try

Women and older consumers
were more likely to say that
nothing would make them want
to try cell-cultured products
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When respondents were shown the below images and told that these
products were grown in a lab using the cells from chicken, half said that “lab-
grown chicken” was an accurate and clear term

Perceived Accuracy of Terms in Describing the Pictured Products

Lab-grown chicken Cellcultivated Cell-cultured Cellbased chicken Cultivated chicken
‘ chicken chicken
*Pictures courtesy of JUST/Good Meat
Y / B 1 (inaccurate and misleading) ®2 =3 ©4 ®5 (accurate and clear)
Q12.These products are grown in a lab using the cells from International 1 1
a chicken. On a scale from 1 to 5, how accurately does Food
each of the following terms describe this product? 1 means Information
inaccurate and/or misleading, and 5 means accurate ounci
inaccurate and/or mis ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG Gounel



Affordability, comparable taste, and being from a trusted brand were the
attributes that would have the greatest impact on willingness to buy a cell-
cultured chicken product

Impact of the Following Attributes on Decision to Buy Cell-Cultured Chicken Product

Significantly less Somewhat less Significantly more
likely to buy likely to buy likely to buy
Affordable price 6% | -5% 25% 58%
Comparable taste to conventional animal meat 6% | -5% 24% 57%
From a brand | trust 6% | 5% 23% 56%
High in with vitamins and minerals 6% | -5% 21% 53%
High protein content 6% | 4% 20% 52%
Comparable price to conventional animal meat 7% | 5% 20% 51%
Available at a store | trust 6% 4% 17% 51%
Comparable appearance to conventional animal meat 7% | -5% 17% 51%
Labeled as “natural” 7% | 6% 15% 42%
Label or claim that indicates low carbon footprint / climate-friendliness 7% | 6% 13% 39%
“ HS Q0O 70 0, 0,
Q413. If you knew that this cellcultured (also called Labeled as organic ) ki Ll 38%
cultivated) chicken product had the following International w01
attributes and you knew this chicken product was Food .
available in places you frequently visit, how would |||f°rmat|°n

this impact your decision to buy it, if at all? n=1,004 ALTERNATIVE MEAT | JUNE 2023 | FOOD'NS'G HTORG Council



If the USDA and FDA approved meat products grown in labs, nearly two in
three consumers would view these products as somewhat or very safe

Imagine that the USDA and U.S. FDA approved the safety of meat products that are grown in labs using the cells of
animals. Knowing this, how would you describe the safety of these products in your own opinion?

Men, those ages 18-34, and
those with college degrees
were more likely to say they
would describe these products
as very or somewhat safe if
they were approved by the
USDA and FDA

Q14. Imagine that the USDA and U.S. FDA
approved the safety of meat products that are
grown in labs using the cells of animals. Knowing
this, how would you describe the safety of these
products in your own opinion? n=1,004

ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG

B Very safe

B Somewhat safe
® Not too safe

B Not at all safe

¥ I'm not sure
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Information on a government agency website, scientific publications, and
recommendations from healthcare professionals were the most commonly
selected sources that would increase trust in the safety of cultivated meat

Which of the following would increase your trust in the safety of cultivated proteins?

Information on U.S. government agency’s website _ 31%
Scientific publications highlighting their safety [ 30%
Recommendation from healthcare professional _ 29%
Recommendation from food scientists _ 25%
Waiting until they have been on the market/available in grocery stores for longer _ 24%
Availability of these products at grocery stores _ 22%

News articles highlighting their safety [ NNEGQNI 19%

Recommendation from friend or family member _ 19%

Information on the food manufacturer’s website _ 19%

Recommendation from registered dietitian _ 18%
Recommendation from chef or culinary professional _ 16%
Availability of these products at restaurants _ 14%
Recommendation from fitness professional/personal trainer - 10%
Recommendation from social media influencer/blogger - 8%
Other | 0%

None of the above _ 24%

Q15. Which of the following, if any, would increase your
trust in the safety of cultivated proteins (e.g., meat

products that e grown in labs using the celsof ALTERNATIVE MEAT | JUNE 2023 | FOODINSIGHT.ORG

Those ages 18-34 were more
likely to say that the availability of
these products at grocery stores
would increase their trust,

compared with older consumers

Women, older consumers, and
those without a college degree
were more likely to say that none
of the sources shown would
increase their trust, compared
with their respective counterparts
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Demographics

White | 80%
B18-24 (10%) _Blackor :I 11%
®EMale (48%) B 35-44 (19%) Sp:nish descent :I 6%

ENo (94%)

ENon-Binary (1%) W 45-54 (18%)

B 55-64 (18%)

Asian or
0,
Pacific Islander :I 5%

American Indian
or Alaska Native

B Choose not to
B Prefer not to say identify (1%)

(1%)

W65+ (17%)
Native Hawaiian I 0%

other | 2%

OLess than high school (2%)

B Graduated high school (21%) B Northeast (23%)
M Midwest (19%)

B South (36%)

OSingle, never married (30%)
B Married (45%)
B Living with a partner (11%)

B Some college (no degree) (19%)

B Associate’s degree or technical or B Divorced or separated (10%) B West (23%)
vocational school (14%)
B Widowed (4%)
B Bachelor’s degree (24%) w 01
International
: Food
B Graduate/professional degree (19%) Information

Council
Q418. Which of the following best represents your gender identity?; Q19. Do you identify as a Transgender Person?; Q20. What year were you born?; Q21. What is the highest level of education you have completed?; Q22. Which best describes your race or ethnicity? Please

select all that apply (*Respondents can select multiple categories); Q23. What is your marital status?; Q24. In what state do you currently live? (condensed to 4 US census regions); n = 1,004



Appendix

Internaticnal

CCCCCCC



Q1: On average, how often do you consume animal meat?

Q1: On average, how often do you consume animal meat?
1+ times daily 1+ times weekly More Hiah one: | “Gnce a.month or
times monthly less (or unsure)
Gender Female 45.6% ¥ 11.4% 4 5.1% % 7.9% %
Male 62.1% 4 321% § 21% § 3.8% §
18-34 years old [A] 61.7% 1~ 30.2% <% 1.7% & 6.4%
Age 35-54 years old [B] 51.2% @ 38.8% 1y 3.9% 6.1%
55+ years old [C] 38.0%LE- 48.0% I 8.2% 4% 5.8%
Ediication Non-college 53.5% 34.8% 4.4% 1.4%
College 54.2% 37.5% 3.0% 5.3%
Northeast [A] 46.3% - 42.0% 1 3.9% 7.8%
Reion South [B] 62.8% 28.7% T 4.3% 4.3%
Midwest [C] 57.5% ¥ 32.7% 3.4% 6.4%
West [D] 48.5% 42.7% Q 3.1% 5.7%
Total 53.9% 36.4% 3.6% 6.2%

SIGNIFICANCE

‘ Red “down arrow” indicates statistically significantly lower than variable with green “up arrow” in same

demographic category(green arrow next to a value for men indicates thatvalue is significantly higherthan women,

for example)
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Q2: What are your priorities when purchasing animal meat? (1 of 2)

[SLIDE 1 OF 2] Q2. What are your priorities when purchasing animal meat?

(Top 3; sorted based on overall frequency with "other" and "none" anchored at end)

General Beglflfa r Best if Used Protein Overall Ease of e
Taste Value availability at . Familiarity
appearance By content |healthfulness| preparation
grocery store
e Female 41.4% 37.9% 1 16.2% 16.6% 13.8% 16.6% 12.4% § 14.6%
Male 44.7% 35.6% 26.2% § 18.0% 15.3% 18.7% 15.5% 1t 16.1%
18-34 years old [A]|  39.6% 31L1%Gs  27.2% 145% Q| 16.2% A 16.2% 16.6% 16.0%
Age 35-54 yearsold [B]| 45.7% S AR | 165% 17.6% 12.1%4Y| 15.7% 13.2% 13.8%
55+ years old [C] 43.3% AR 1~ M 12.3% 9.9% ¥} | 15.8% 16.4% 15.2%
o Non-college 44.9% 38.5% 32.0% 17.5% 17.3% 13.1%§ 14.3% 13.6% 16.8%
College 40.5% 35.6% 33.7% 16.7% 15.1% 4 17.2% 16.7% 13.7%
Northeast [A] 40.3% 36.8% 35.9% 11.3% | 16.0% 16.5% 15.6% 13.0% 14.3%
Region South [B] 46.3% 44.1% 34.6% M 14.4% 15.4% 16.5% 0.0%G | 13.3%
Midwest [C] 44.1% 35.8% 34.4% 17.9% 16.8% 14.5% 16.8% | 14.8%
West [D] 38.8% 32.6% 26.4% 17.6% 16.3% 18.1% 14.5% 18.1% 17.6%
Total 42.4% 36.9% 33.0% 17.0% 16.0% 15.9% 15.9% 15.3% 15.0%
SIGNIFICANCE:

Red “down arrow” indicates statistically significantly lower than variable with green “up arrow” in same
demographic category (green arrow next to a value for men indicates that value is significantly higherthan women,

for example)
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Q2: What are your priorities when purchasing animal meat? (2 of 2

[SLIDE 2 OF 2] Q2. What are your priorities when purchasing animal meat?
(Top 3; sorted based on overall frequency with "other" and "none" anchored at end)

Knowing Desired
where Fhe Cgrtlﬁcatlons / Labeled as |Labeled as texture Labeled as | Purchasing None of the
Fat content| meatis |claims relatedto| w | . | before/ | " Other
. natural organic healthy local above
sourced | animal welfare after
from cooking
rdier Female 13.4% 10.3% 12.2% 9.5% 9.5% 7.7% 7.3% 6.3% 0.2% 4.9%
Male 11.3% 12.4% 8.8% 10.5% 10.1% 10.7% 8.4% 8.0% 0.6% 3.6%
1834 yearsold [A]|  6.6%T 2 CE 12.1% 8 C 2 & 9.4% G| 72% 0.2% 6.2%
Age 35-54 years old [B] v 10.2% 10.5% 8.8% 9.4% 9.9% 1.7% 5.8% 1.1% 2.8%
55+ years old [C] N 64% 1 8.2% 5.3% 1 5.3%MN 7.0% 2.9%1fy| 9.9% 0.0% 4.1%
Education Non-college 09% §| 11.1% 11.1% 9.2% 9.0% 8.5% 7.8% 6.9% 0.5% 6.0%
College 4+ 11.4% 10.7% 10.5% 10.5% 9.6% 7.5% 7.4% 0.5% 3.5%
Northeast [A] 15.2% 13.4% 12.1% 10.8% 11.7% 7.4% o 7.8% 0.9% 2.6%
Region South [B] 7.4% 9.0% 11.2% 9.0% 6.9% 8.5% 4.8% L¥ 4+ 0.0% 5.3%
g Midwest [C] 12.3% 9.8% 10.1% 8.7% 8.7% 9.8% 56% % 4.7%L| 0.3% 5.6%
West [D] 13.2% 13.2% 10.6% 11.9% 12.3% 10.6% 7.5% 6.6% 0.9% 4.4%
Total 12.3% 11.3% 10.9% 10.0% 9.9% 9.2% 1.7% 7.2% 0.5% 4.6%
SIGNIFICANCE
Red “down arrow” indicates statistically significantly lower than variable with green “up arrow” in same International w01
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women, F°°d o
for example) Iinformation
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Q3. Which of these types of alternative proteins (non animalkmeat) have you
ever tried, if any?

(Select all that apply; sorted based on overall frequency with "other,

Q3. Which of these types of alternative proteins (non animal-meat) have you ever tried, if any?

not tried," and "not sure" anchored at end)

Plant-based | have never|l have never
Plant-based Plant-based |Plant-based| o = a.se Plant-based | Plant-based Plant-based tried these, | tried these
Plant-based Plant-based . meat in Blended but d t Not
d beef beef. sausage chmker‘. breaded mixed egg pork_ meat seafoqd Other . utam ‘ ‘an am nq sure
groun alternative alternative | nuggets dishes substitute | alternative alternative interested injinterested in
doing so doing so
Lo Female 27.8% 19.1%' 17.2%‘ 21.7% 18.7% 17.2% 13.8% 7.1% 6.5% ‘ 6.5% .. 1.2% t 26.2% |4.7%
enaer
Male 34.0% ‘.‘ ‘.‘ 21.8% 19.7% 18.2% 16.6% 11.3% t ‘.' 0.8% 10.1%‘ 21.8% |3.1%
yeaffjj A 2 25.1% A 1ci ) gec B 1300 1649 1309 09% | 12.8% | 12.6%5.7%
ree | oo A 226% £ ) £ 14.9%0y 135%% 69%}| 36%L 58%LY 11% | 132% | 28.1%Y52.8%
sea 2507 4 [C] 15.2% L 16.4% 0.9% 88%I 6.4%Lr 76% L 58%T 29% Y 12%P 41% L 1.8% 17.5% A3 5%
£ Non-college | 27.6% 18.0% 8§ 15.2%8| 15.9%8# 14.7%$| 14.7%$| 122%8| 71% 62% 8§ 48%# 02%¥| 15.7% 45.1%
ucation
College 33.3% ! ) 1t 1t 1t 1t * 107% ) ! ) | 123% | 202%¥3.7%
Northeast [A] 30.3% 22.1% 23.8% ﬁ 18.2% 19.9% 16.9% 10.4% 9.5% 10.4% 1.3% 11.3% 23.4% |3.5%
Regi South [B] 32.4% 29.3% 23.4% 23.4% 19.1% 16.5% 14.9% 9.0% 9.6% 7.4% 0.5% 13.3% 21.8% |4.8%
egion
¢ Midwest [C] 27.4% 20.4% 18.4% 16.5%-3 19.0% 16.5% 14.8% 7.8% 1.3% 7.0% 1.1% 17.3% 271% |5.3%
West [D] 35.7% 21.6% 24.7% 23.8% 21.6% 19.8% 15.0% 10.1% 11.5% 11.5% 1.3% 11.0% 20.7% |3.1%
Total 30.9% 22.7% 22.0% 21.7% 19.4% 18.0% 15.3% 9.2% 9.2% 8.9% 1.1% 13.7% 23.8% |4.3%
SIGNIFICANCE: ) Y 1
Red “down arrow” indicates statistically significantly lower than variable with green“up arrow” in same international O
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women, F°°d -
for example) Inforll‘latlon

Council




Q4: You mentioned that you've tried at least one type of alternative protein.
When selecting alternative protein, what primary ingredients would be
appealing to you?

Q4. You mentioned that you've tried at least one type of alternative protein. When selecting alternative protein, what primary
ingredients would be appealing to you? (Top 3; sorted based on overall frequency with "other" and "not sure" anchored at end)

Soybeans |Mushrooms Tofu Peas Mungbean | Tempeh Pulses Seitan Other Not Sure
L Female 52.9% 58.0% 40.0% 43.1% 2.0% §| 9.8% 59% §| 86% 5.5% 22.4%
Male 56.5% 48.1% 42.5% 42.5% | 133% 1+ 133% 7.5% 14.9%
18-34 years old [A]| 56.9% 48.1% -8 B 37.2%8 B 13.1% ECIE “  5.9% 13.4%H
Age 35-54 years old [B]] 52.5% A 35.1%%H 1~ 9.4% L 11.9% 50% %} 6.4%FP 6.9% 21.3%
55+ yearsold [C] | 52.7% 50.9% 29.1%LY 47.3% 36% % 5.5% 0.0%g 36%F| 91% ™
ot Non-college 56.6% 54.8% 40.2% 42.5% 12.8% 78% §| 64% § 82% §| 9.1% 20.5%
College 53.9% 50.6% 43.3% 42.7% 14.8% !} ! ) 1+ 5.0% 16.5%
Northeast [A] 55.3% 49.6% 44.0% 47.5% 12.8% 13.5% 8.5% 12.8% 7.1% 16.3%
Region South [B] 48.7% 53.1% 40.7% 42.5% 14.2% 9.7% 10.6% 9.7% 7.1% 21.2%
Midwest [C] 62.1% 58.2% 40.7% 41.8% 12.4% 9.6% 7.9% 11.3% 8.5% 15.8%
West [D] 50.7% 46.6% 43.2% 39.0% 17.1% 15.1% 13.0% 12.3% 3.4% 19.9%
Total 54.9% 52.2% 42.1% 42.6% 14.0% 12.0% 9.9% 11.6% 6.6% 18.0%

SIGNIFICANCE

Red “down arrow” indicates statistically significantly lower than variable with green“up arrow” in same
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women,

for example)

International YO 1

iInformation

Council



Q5: You mentioned that you’ve tried an alternative protein (e.g., plant-based beef alternative,
blended meat) before. If you have consumed the product more than once, which of the
following best describes how your consumption habits have changed since first trying it?

SIGNIFICANCE

Q5: You mentioned that you've tried an alternative protein (e.g., plant-
based beef alternative, blended meat) before. If you have consumed
the product more than once, which of the following best describes
how your consumption habits have changed since first trying it?

Consume more

Consume less

Consume at the

Tried once, but

frequently now | frequently now |same frequency did not . Not sure
consume agaln

S Female 27.8% 11.4% 35.3% 23.9% 1.6%

Male 34.4% 14.6% 29.5% 20.5% 1.0%

18-34 years old [A] ECR o 30.3% 13.4%~ 2.2%

Age 35-54 years old [B] 26.2% G 8.4% L} 34.2% 1 1.0%

55+ years old [C] 18.2% 4 10.9% 30.9% 1~ 0.0%
e Non-college 19.2% § 16.9% 34.7% 26.0% 4
College 2 ) 11.7% 29.9% 19.3% 0.6% §

Northeast [A] 31.9% 12.1% 34.8% 18.4% 2.8%

Region South [B] 26.5% 15.0% 31.9% 25.7% 0.9%

Midwest [C] 28.8% 16.4% 31.1% 22.6% 1.1%

West [D] 37.0% 11.0% 29.5% 21.2% 1.4%

Total 31.2% 13.7% 31.7% 21.8% 1.6%

‘ Red “down arrow” indicates statistically significantly lower than variable with green “up arrow” in same
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women,

for example)

L)

iInformation

Council



Q6: Why did you decide to try an alternative protein (e.g., plant-based beef
alternative, blended meat) for the first time? (1 of 2)

[SLIDE 1 OF 2] Q6. Why did you decide to try an alternative protein (e.g., plant-based beef alternative, blended meat)
for the first time? (Top 3; sorted based on overall frequency with "other" and "none" anchored at end)
It was
. | believe it's a recommended , They have a | | believe it's .
I was CU”.DUS healthier | by a friend or I thought I'd highyprotein better for the The DFICE. was They are easy
about it . : like the taste . appealing to prepare
alternative family content environment
member
s Female 53.7% 4 31.8% 25.5% 27.8% 21.6% 14.9% 13.7%
Male 48.7% 30.5% § 27.9% 33.4% 22.7% 20.5% 22.7% 19.8%
18-34 years old [A] 44. 7%+ 37.2% 29.4% 26.9% 22.5% 23.4% 18.8% 18.4%
Age 35-54 years old [B] S AR 43.6% 31.2% 30.7% 271.7% 21.3% 19.8% 16.3%
55+ years old [C] 1~ 45.5% 29.1% 41.8% 29.1% 12.7% 18.2% 14.5%
Eelicton Non-college 51.6% 39.3% 1 4 22.8% 17.4% § 21.0% 17.4%
College 49.7% 40.8% 26.3% ¥ 26.3% § 26.3% 1 17.9% 17.3%
Northeast [A] 51.8% 42.6% 33.3% 22.7% 22.0% 20.6% 21.3% 19.9%
Region South [B] 50.4% 39.8% 30.1% 33.6% 26.5% 25.7% 20.4% 15.0%
Midwest [C] 50.8% 38.4% 28.2% 33.3% 23.7% 22.0% 15.3% 15.8%
West [D] 48.6% 40.4% 28.8% 28.8% 28.1% 19.2% 20.5% 18.5%
Total 50.4% 40.2% 30.0% 29.6% 25.0% 21.7% 19.1% 17.3%
SIGNIFICANCE International w01

Red “down arrow” indicates statistically significantly lower than variable with green“up arrow” in same
demographic category(green arrow next to a value for men indicates thatvalue is significantly higherthan women,

for example)

Food
iInformation

Council



Q6: Why did you decide to try an alternative protein (e.g., plant-based beef
alternative, blended meat) for the first time? (1 of 2)

[SLIDE 2 OF 2] Q6. Why did you decide to try an alternative protein (e.g., plant-based beef alternative, blended
meat) for the first time? (Top 3; sorted based on overall frequency with "other" and "none" anchored at end)
It is a safe It was
It aligns with my| alternative, | recommended It was I
t was
current approved by a by a recommended None of the
. : . . . recommended Other
diet/eating government credentialed |in a news article . . above
. on social media
pattern agency (e.g., health or headline
FDA, USDA) professional
o Female 17.3% 12.2% 7.5% § 6.7% 43% § 5.1% 2.0%
Male 15.6% 15.3% 1) 11.4% 4 1.9% 1.9%
18-34 years old [A] 17.2% A 13.1% 11.3% @ 1.3% G 2.2%
Age 35-54 years old [B] 15.8% 8.9% 8.4% 7.9% 1.5% 33 R AR 1.5%
55+ years old [C] 9.1% 10.9% 1.3% 1.8% 0.0% ﬂv 3.6% 3.6%
Clicaton Non-college 12.3% 8.7% ‘ 10.5% 9.6% 6.8% 3.2% 2.7%
College 18.2% t 11.2% 8.9% 7.3% 3.6% 1.7%
Northeast [A] 13.5% 12.1% 14.2% 9.9% 7.1% 2.8% 2.1%
Region South [B] 15.0% 11.5% 8.8% 8.8% 3.5% 2.7% 2.7%
Midwest [C] 16.4% 15.3% 13.6% 9.0% 9.0% 4.0% 1.7%
West [D] 18.5% 15.8% 6.2% 8.9% 17.5% 4.1% 2.1%
Total 15.9% 13.9% 10.9% 9.2% 7.1% 3.5% 2.1%
SIGNIFICANCE: _— YO'
Red “down arrow” indicates statisticallysignificantly lower than variable with green “up arrow” in same nternational
demographic category(green arrow ne)):t t§ a value¥or men indicates thatvalﬁe is sigr?ificantlyhigherthan women, F°°d o
for example) Informatlon

Council



Q7: You mentioned that you’ve tried an alternative protein (e.g., plant-based beef
alternative, blended meat) once, but did not consume it again. What prevented
you from trying it again? (1 of 2)

[SLIDE 1 OF 2] Q7. You mentioned that you've tried an alternative protein (e.g., plant-based beef alternative, blended meat)
once, butdid not consume it again. What prevented you from trying it again?

(Select up to 3; sorted based on overall frequency with "other" and "none" anchored at end)

. | and/or members | and/or members| Texture was not
Taste was not similar . S . Appearance
. of my household . of my household similar to Knowingit's a Sodium
to conventional D Too expensive N . after
animal meat didn’t likethe didn’t likethe conventional processed food | content cooking
overall taste overall texture animal meat
Gender Female f 27.9% 23.0% 26.2% 14.8% 11.5% 9.8% 11.5%
Male 39.7% ‘ 31L.7% 28.6% 22.2% 22.2% 15.9% 11.1% 7.9%
18-34 years old [A] 46.5% 18.6% 20.9% 25.6% 18.6% 18.6% 4.7% 7.0%
Age 35-54 years old [B] 54.1% 32.8% 29.5% 23.0% 21.3% 9.8% 13.1% 9.8%
55+ years old [C] 50.0% 40.9% 22.7% 22.7% 13.6% 18.2% 13.6% 13.6%
Education Non-college 50.9% 29.8% 29.8% 28.1% 12.3% 15.8% 5.3% 7.0%
College 50.7% 29.0% 21.7% 20.3% 24.6% 13.0% 14.5% 11.6%
Northeast [A] 61.5% 23.1% 23.1% 23.1% 26.9% 11.5% 15.4% 11.5%
Region South [B] 51.7% 24.1% 17.2% 17.2% 13.8% 17.2% 3.4% 10.3%
g Midwest [C] 50.0% 32.5% 22.5% 27.5% 22.5% 7.5% 7.5% 10.0%
West [D] 41.9% 35.5% 38.7% 25.8% 12.9% 22.6% 16.1% 6.5%
Total 50.8% 29.4% 25.4% 23.8% 19.0% 14.3% 10.3% 9.5%
SIGNIFICANCE: International ‘/ |
Red “down a-?rrow” indicates statisticallysignificantly lower t!'nan'variablewith greleni‘up'e'lrrow" in.same F°°d O
demographic category(green arrow next to a value for men indicates thatvalue is significantly higherthan women, Information

for example)

Council




Q7: You mentioned that you’ve tried an alternative protein (e.g., plant-based beef
alternative, blended meat) once, but did not consume it again. What prevented
you from trying it again? (2 of 2)

[SLIDE 2 OF 2] Q7. You mentioned that you've tried an alternative protein (e.g., plant-based beef alternative, blended meat)
once, butdid not consume it again. What prevented you from trying it again?
(Select up to 3; sorted based on overall frequency with "other" and "none" anchored at end)
Offers too few | was not able to
. Lacks the same . . Concern
Change in . . Offers too options to prepare/cook it .
S nutrients found in . Fat |Expires too| about food
availability at . few flavors or] substitute all the | the same way as . Other |Not sure
conventional ; . . . . content | quickly safety
grocery store . size options |meat/fish/dairy thatf conventional )
animal meat , . issues
I'd want to replace animal meat
Gender Female 9.8% 6.6% 4.9% 3.3% 3.3% 4.9% 0.0% 0.0% 4.9% 1.6%
Male 6.3% 4.8% 4.8% 6.3% 3.2% 1.6% 1.6% 0.0% 4.8% 4.8%
18-34 years old [A] < 7.0% 9.3% 4.7% 7.0% 4.7% 0.0% 0.0% 7.0% 2.3%
Age 35-54 years old [B] 3.3% & 4.9% 1.6% 4.9% 1.6% 1.6% 1.6% 0.0% 4.9% | 1.6%
55+ years old [C] 0.0% & 4.5% 4.5% 4.5% 0.0% 4.5% 0.0% 0.0% 4.5% 9.1%
Education Non-college 10.5% 7.0% 7.0% 5.3% 3.5% 3.5% 1.8% 0.0% 5.3% 3.5%
College 5.8% 4.3% 2.9% 4.3% 2.9% 2.9% 0.0% 0.0% 5.8% 2.9%
Northeast [A] 0.0% 3.8% 7.7% 0.0% 3.8% 0.0% 0.0% 0.0% 0.0% | 0.0%
Resion South [B] ~ 3.4% 6.9% 3.4% 3.4% 3.4% | 0.0% 0.0% | 10.3% | 6.9%
g Midwest [C] 10.0% 5.0% 5.0% 7.5% 2.5% 5.0% 2.5% 0.0% 5.0% 2.5%
West [D] 6.5% 9.7% 0.0% 6.5% 3.2% 3.2% 0.0% 0.0% 6.5% 3.2%
Total 7.9% 5.6% 4.8% 4.8% 3.2% 3.2% 0.8% 0.0% 5.6% 3.2%
SIGNIFICANCE: _ Y |
Red “down arrow” indicates statistically significantly lower than variable with green “up arrow” in same International O
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women, F°°d -
Information

for example)
Council



Q8: Which of the following terms have you heard of?

Q8: Which of the following terms have you heard of? (sorted based on overall frequency)
Cultivated . Cell-based Fermented | Cell-cultured .
Insect protein . Mycoprotein
meat meat protein meat
Female 33.3% l 29.4% ‘ 23.3% l 26.0% 19.5% ‘ 10.7% ‘
Gender e AR T T
Male 6.5% 1 49.3% 4 41.1% B 32.5 39.6% 4 21.4% %
18-34 years old [A] ).6%  40.9% 38.90% M| 38.9% RN  345% M| 22.3%M»
Age 3554 yearsold [B]] 37.5% % | 39.1% 31.4% 1|  248% %) 28.7% M| 12.7%%) |
55+ years old [C] 15.2%<E+  33.9% 12.3 12.3%%> 158 4.1% -
_ Non-college 36.2% 33.6% § 272% § 26.0% § 21.9% § 10.8% §
Education — —— e e G
College 41.8% 43.2% 4 35.1% 4 31.8% 4 34.7% % 19.5% 4
Northeast [A] 42.4% 39.8% 34.6% 34.2% 28.1% 14.7%
Regi South [B] 35.6% 40.4% 31.9% 27.1% 27.7% 17.0%
egion
g Midwest [C] 36.6% 34.4% 27.4% 25.7% 24.9% g, 13.1%
West [D] 43.6% 44.5% 35.2% 31.7% 38.3% ﬁ 19.8%
Total 39.3% 39.0% 31.7% 29.3% 29.2% 15.7%
‘ ile%wﬂm:?iw" indicates statistically significantly lower than. variable with gre.en‘.‘upzf\rrow” in.same International VO‘
tf:ioterr';'l)c:agrr:;olgccategory(green arrow next to a value for men indicates thatvalue is significantly higher than women, Food -
information

Council



Q9: How would you rate your level of interest in consuming
the following products? [Very / Somewhat interested]

Q9. How would you rate your level of interest in consuming the following

products? [Very / Somewhat interested] (sorted based on overall frequency)

Cell-cultured
(also called Fermented protein Mycoprotein Insect protein
cultivated meat)
e Female 365% § 28.6% § 28.0% § 17.0% §
Male ! ) L] L) ! )
18-34 years old [A] R ECE R ECE RECH SECH
Age 35-54 years old [B] 36.9% 28.4% 1) 28.1% %) 22.6% ¥
55+ years old [C] 18.7% <G 15.2% <8 12.9% 5 8.8% &
: Non-college 341% § 26.5% § 27.0% § 235% §
Education B 1_ ' "‘ 1_
Northeast [A] 39.4% 39.8% 37.7% 29.0%
. South [B] 43.6% 39.4% 40.4% 27.1%
Region -
Midwest [C] 40.8% 31.6% 31.8% 24.6% O
West [D] 47.1% 41.9% 38.3% SCp
Total 42.4% 37.3% 36.3% 29.0%

SIGNIFICANCE:

‘ Red “down arrow” indicates statistically significantly lower than variable with green“up arrow” in same
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women,

for example)

International YO 1
Food

iInformation

Council



Q10: What would impact your willingness to try the cell-cultured product? (1 of 2)

[SLIDE 1 OF 2] Q10. What would impact your willingness to try the cell-cultured product?
(Top 3; sorted based on overall frequency with "not sure," "nothing," and "already willing to try" anchored at end)

How it looks |The technolo
Itfﬂ:ji’{ Price Its safety Ingredients heattr::‘ilness hlfasalltt): %t-ftfir(:tns (e.g., chicken, used to_ &
beef, pork) produce it
i Female 35.3% 25.7% 22.6% 19.7% 18.0% 16.4% 10.0% 9.3%
Male 39.1% 31.9% 22.4% 22.6% 18.8% 16.5% 11.8% 9.8%
18-34 years old [A] 35.0% 26.5% 24.0% 22.1% 18.6% 18.3% 12.0% 10.1%
Age 35-54 years old [B] 37.4% 31.0% 23.0% 23.0% 19.0% 15.6% 11.3% 9.2%
55+ years old [C] 37.8% 26.8% 18.3% 15.2% 15.9% 12.2% 7.3% 10.4%
O Non-college 35.7% 30.4% 20.9% 20.4% 15.6% 15.6% 12.0% 7.9%
College 37.1% 26.5% 23.9% 21.8% 20.5% 16.6% 9.9% 11.4%
Northeast [A] 37.1% 24. 7% 25.3% 19.1% 15.5% 15.5% 9.8% 12.9%
Region South [B] 38.2% 27.9% 20.6% 16.4% 19.4% 12.7% 9.1% 10.3%
Midwest [C] 36.8% 32.4% 21.4% 25.8% 20.1% 17.6% 13.5% 8.8%
West [D] 33.5% 25.1% 23.5% 19.6% 16.8% 17.3% 8.9% 7.8%
Total 36.4% 28.3% 22.5% 21.1% 18.2% 16.1% 10.9% 9.8%

NO STATISTICALLY SIGNIFICANT DIFFERENCES

International YO 1
Food

iInformation

Council




Q10: What would impact your willingness to try the cell-cultured product? (2 of 2)

[SLIDE 2 OF 2] Q10. What would impact your willingness to try the cell-cultured product? Knowing more about...
(Top 3; sorted based on overall frequency with "not sure," "nothing," and "already willing to try" anchored at end)
Somegne’s . How to Its degree of |[How it impacts How It impacts Nothing would I'm already
experience | Itin general . . : the Notsure |make me want| . . .
trying it before prepare it processing |animal welfare environment to try it willing to try it
i Female 9.5% 6.9% .r 6.9% 6.2% 6.2% 3.5% 7.8% ‘.‘ 5.3%
Male 9.3% ‘.‘ 9.3% 9.3% 4.6% 6.4% 5.7% 14.9% l, 4.9%
18-34 years old [A] 10.7% P aCa) 1+ 10.1% 7.7% 6.3% 7.4% 8.7% ©
Age 35-54 years old [B] 9.5% 6.1% G 6.4% 5.5% 5.2% 4.6% 6.7% 22.1%*,-.3 2.1% @
55+ years old [C] 7.3% 4.9% ﬂv 4.3% 1& 6.1% 3.0% 2.4% 6.7% ‘E}' 3.7%
e Non-college 9.4% 9.4% 7.4% 5.6% ¥ 6.6% 4.3% 7.9% 19.6% 5.4%
College 9.7% 9.1% 8.4% ‘.‘ 5.2% 5.4% 6.3% 17.2% 5.0%
Northeast [A] 8.8% 8.2% 6.7% 7.2% 6.2% 4.1% 6.2% 21.1% 5.7%
Region South [B] 9.7% 9.7% 8.5% 10.9% 5.5% 4.8% 9.1% 17.6% 5.5%
Midwest [C] 9.4% 9.4% 7.9% 6.6% 6.3% 2.8% @ 5.3% 17.3% 4.4%
West [D] 10.6% 9.5% 8.9% 6.7% 5.0% ﬁ* 8.9% 17.9% 5.6%
Total 9.6% 9.2% 7.9% 7.6% 5.8% 4.9% 7.0% 18.3% 5.1%
SIGNIFICANCE

‘ Red “down arrow” indicates statistically significantly lower than variable with green “up arrow” in same
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women,

for example)

International YO 1
Food

iInformation

Council



Q11. You mentioned that you would be very interested in trying cell-cultured
(also called cultivated) meat. Which of the following best describes the
reason(s) for your interest in trying this product?

Q11. You mentioned that you would be very interested in trying cell-cultured (also called cultivated) meat. Which of the following best describes
the reason(s) for your interest in trying this product? (Select up to 2; sorted based on overall frequency with "other" and "none" anchored at end)
It does not |It seems more It seems like It seems like
| am curious require environment-| Itseems |lthinkitis the|, it would have | It seems less None of the
. k . it would have |, . . Other
about it animal ally healthier |future of food . _ |higher quality| processed above
. more protein .
slaughter | sustainable protein
e Female 25.0% ‘.‘ 32.1% 19.6% 25.0% 8.9% 12.5% 19.6% 1.8% 1.8%
ender
Male 35.2% 20.5% ‘ 26.1% 30.7% 20.5% 20.5% 19.3% 13.6% 1.1% 0.0%
18-34 years old [A] 31.7% 23.1% 25.0% 27.9% 23.1% 17.3% 19.2% 16.3% 1.0% 1.0%
Age 35-54 years old [B] 35.1% 37.8% 32.4% 21.6% 18.9% 13.5% 10.8% 13.5% 2.7% 0.0%
55+ years old [C] 14.3% 57.1% 57.1% 28.6% 14.3% 14.3% 0.0% 14.3% 0.0% 0.0%
il Non-college 33.3% 31.0% 16.7% ‘ 28.6% 23.8% 16.7% 7.1% 14.3% 2.4% 2.4%
ucati
College 31.1% 27.4% ‘.‘ 25.5% 20.8% 16.0% 19.8% 16.0% 0.9% 0.0%
Northeast [A] 32.4% 29.7% 27.0% 27.0% 18.9% 13.5% 18.9% 16.2% 5.4% 0.0%
Reci South [B] 13.0% 26.1% 30.4% 8.7% 21.7% 21.7% 21.7% 30.4% 0.0% 4.3%
egion
g Midwest [C] 45.0% 32.5% 35.0% 25.0% 12.5% 15.0% 10.0% 12.5% 0.0% 0.0%
West [D] 29.2% 25.0% 22.9% 35.4% 31.3% 16.7% 16.7% 10.4% 0.0% 0.0%
Total 31.8% 28.4% 28.4% 26.4% 21.6% 16.2% 16.2% 15.5% 1.4% 0.7%
SIGNIFICANCE:
Red “down arrow” indicates statistically significantly lower than variable with green “up arrow” in same International Y 1
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women, F°°d

for example)
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Q12: These products are grown in a lab using cells from a chicken. On a scale from 1 to 5, how accurately does
each of the following terms describe this product? [4 or 5 out of 5]
Q14: Imagine that the USDA and U.S. FDA approved the safety of meat products that are grown in labs using the

cells of animals. Knowing this, how would you describe the safety of these products in your own opinion?
[Very / Somewhat safe]

Q12: These products are grown in a lab using cells from a chicken. Q14: Imagine that the USDA and U.S. FDA approved the
On a scale from 1to 5, how accurately does each of the following safety of meat products that are grown in labs using the
terms describe this product? 1 means inaccurate and/or misleading, | cells of animals. Knowing this, how would you describe
and 5 means accurate and/or clear. [4 or 5 out of 5] the safety of these products in your own opinion?
(sorted based on overall frequency) [Very / Somewhat safe]
Lab?grown CeII—Cl_JItivated CeII—c_uItured Celljbased Cult_ivated Very / Somewhat safe
chicken chicken chicken chicken chicken
Gender Female 46.7% 41.4% 39.3% ¥ |  40.0% 34.5% ¥ 55.6% ¥
Male 51.6% 48.2% 1 43.4% 1 1
1834 years old [A] 4 o © A *~ o
Age 35-54 years old [B] A ~ ~ Eon S 58.1% 4%
55+ years old [C] 38.6% M  32.7%  20.8%%r 26.9%B 22.8% 8 48.0% Iy
Education Non-college 41.9% 8 | 371% ¥ | 38.0%¥| 346%¥| 33.6%¥ 53.2% ¥
College 1 1 1t * t 1
Northeast [A] 50.6% 48.1% 43.7% 43.7% 39.0% 63.6%
Region South [B] 53.7% 41.5% 39.9% 39.4% 38.3% 62.2%
Midwest [C] 46.1% 44.4% 41.1% 41.1% 38.3% 60.6%
West [D] 47.6% 44.5% 48.5% 41.9% 38.3% 65.2%
Total 48.9% 44.7% 43.1% 41.5% 38.4% 62.6%
International YO'
SIGNIFICANCE: Food

Red “down arrow” indicates statistically significantly lower than variable with green “up arrow” in same
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women,

for example)

iInformation

Council



Q413. If you knew that this cell-cultured (also called cultivated) chicken product had the
following attributes and you knew this chicken product was available in places you
frequently visit, how would this impact your decision to buy it, if at all?
[Significantly/Somewhat more likely to buy]

Q13. If you knew that this cell-cultured (also called cultivated) chicken product had the following attributes and you knew this chicken product was
available in places you frequently visit, how would this impact your decision to buy it, if at all? [Significantly / Somewhat more likely to buy]
(sorted based on overall frequency)
Label or
Comparable High in with Comparable gomepaar;ankz:lz inzz;:;: ?t;[w
Affordable taste to Froma . g . High protein priceto |Available ata PP Labeled as Labeled as
. . vitamins and . to u N carbon u .
price conventional| brand | trust . content |conventional| store | trust . natural ) organic
. minerals . conventional footprint /
animal meat animal meat . .
animal meat climate-
friendliness
Gend Female 57.2% 55.2% 53.8% 49.9% 49.9% 49.7% 48.9% 48.7% 39.4% 35.3% 36.7%
ender
Male 59.5% 59.1% 59.7% 57.4% 53.9% 53.0% 53.9% 53.2% 45.1% 42.1% 40.3%
18-34 years old [A] ‘@" ﬁ ﬁ ‘m‘ ﬁ ﬁ ﬁ ﬁ ﬁ ﬁ‘ ﬁ
Age |35-54yearsold[B] 56.2%%1 55.1% I 49.6%8Y 49.9% 2Ca H M 40.5% 32.2%d} 1Ca
55+yearsold[C] | 45.0%%r 46.8%% 40.9%%r 39.8%% 39.8%% 35.7%r 33.9%F 38.0%Fr 29.8%%| 22.8%f 24.6% 5
_ Non-college 52.8% 8| 482% 8| 482% 8| 482%%| 44.0% 8| 442%8| 452% 8| 438%%| 36.2%§| 325%8| 30.2%%
Education
College : | 1 1 1 1 1 1 1 1 1 1
Northeast [A] 56.3% 57.1% 53.7% 54.1% 52.4% 52.8% 49.8% 52.8% 41.1% 39.4% 35.9%
Regi South [B] 60.1% 58.0% 61.7% 54.3% 53.7% 54.3% 56.9% 52.1% 42.0% 41.0% 33.0%@
egion
g Midwest [C] 57.0% 56.1% 55.0% 52.0% 50.0% 50.0% 49.7% 48.0% 39.9% 36.6% 36.9%
West [D] 60.4% 56.4% 57.3% 54.6% 52.9% 49.3% 50.7% 51.5% 46.7% 40.5% ﬁ‘
Total 58.2% 56.8% 56.5% 53.5% 51.9% 51.3% 51.3% 50.7% 42.1% 38.9% 38.2%
SIGNIFICANCE: International YO'
Red “down arrow” indicates statisticallysignificantly lower than variable with green “up arrow” in same F°°d
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women, Information

for example)
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Q15: Which of the following, if any, would increase your trust in the safety of
cultivated proteins (e.g., meat products that are grown in labs using the

cells of animals)? (1 of 2)

[SLIDE 1 OF 2] Q15. Which of the following, if any, would increase your trust in the safety of cultivated proteins (e.g., meat products that are grown
in labs using the cells of animals)? (Select all that apply; sorted based on overall frequency with "other" and "none" anchored at end)

. Scientific . | Waiting until they| -~ | .
Information on publications Recommendation|Recommendation have been on the| Availability of _Ne\{vs a_rtlcles_ Recomm_endatlon
u.S. governme_nt highlighting their from heal_thcare frqm fpod r_narket/avallable these products at| highlighting their from friend or
agency’s website safety professional scientists in grocery stores | grocery stores safety family member
for longer
e Female 31.6% 30.2% 30.0% 23.9% 21.9% 19.9% 19.1% 17.2%
Male 31.9% 28.7% 28.5% 27.0% 26.2% 23.5% 20.1% 21.4%
18-34 years old [A] 31.3% 28.1% 30.9% 27.9% 25.5% ‘Q‘ 16.8% 20.9%
Age 35-54 years old [B] 32.2% 30.3% 26.7% 22.6% 21.5% 20.9% 22.3% 19.3%
55+ years old [C] 29.8% 32.2% 29.2% 25.1% 25.1% 13.5% Gr 20.5% 15.2%
L Non-college 276% § 24.7% § 24.2% § 20.7% ¥ 22.8% 19.4% 16.6% § 17.5%
College 1 1 1 ) 4 4 24.9% 23.3% 1 20.7%
Northeast [A] 32.5% 30.3% 28.1% 27.7% 22.1% 21.2% 21.2% 16.9%
Region South [B] 28.2% 28.2% 30.9% 21.3% 27.1% 26.6% 20.7% 16.5%
Midwest [C] 31.0% 21.7% 28.5% 24.9% 25.7% 20.7% 17.9% 20.7%
West [D] 33.5% 33.0% 29.5% 27.8% 20.7% 19.4% 18.9% 22.0%
Total 31.4% 29.6% 29.1% 25.5% 24.0% 21.6% 19.4% 19.3%
SIGNIFICANCE:
Red “down grrow” indicates statistically significantly lower t.han-variablewith gre.en i‘up-a.wrow" in.same _ YO'
demographic category (green arrow next to a value for men indicates that value is significantly higherthan women, International
for example) F°°d
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Q15: Which of the following, if any, would increase your trust in the safety of
cultivated proteins (e.g., meat products that are grown in labs using the
cells of animals)? (2 of 2)

[SLIDE 2 OF 2] Q15. Which of the following, if any, would increase your trust in the safety of cultivated proteins
(e.g., meat products that are grown in labs using the cells of animals)?
(Select all that apply; sorted based on overall frequency with "other" and "none" anchored at end)

Information on Recommendation Recommendation Availability of Recommendation Recommendation
the food ! from chef or from fitness . - None of the
, from registered . these products . from social media| Other
manufacturer’s e culinary professional/ |, above
website dietitian professional at restaurants personal trainer influencer/blogger
o Female 16.0% § 19.5% 14.4% 10.5% § 7.9% 63% 4 0.2%
Male f 15.7% 16.4% f 12.2% & 0.4% 19.3% §
18-34 years old [A] 1~ RCE 17.0% R ECE "_@ L 0.4% 14.9% 8-
Age 35-54 years old [B] 16.8% H 15.4% 11.6% 3} 7.7% 5.5% “+ | 0.6% 27.8% 1% |
55+ years old [C] 12.3% 4 8.8% <&~ 12.3% 6.4% O 2.3% & 0.6% ~* 0.0% A
Education Non-college 19.8% 15.4% 14.7% 13.4% 9.9% 7.1% 0.5% ‘L
College 18.6% 19.6% 16.3% 13.7% 9.8% 8.4% 0.4% 19.5% §
Northeast [A] 14.7% 17.7% 13.4% 10.0% 10.0% 5.6% 0.9% 22.9%
Resion South [B] 22.3% 19.1% 16.5% 18.6% 10.1% 9.0% 0.0% 28.7%
g Midwest [C] 18.7% 15.1% 15.9% 11.7% 9.5% 7.0% 0.6% 23.7%
West [D] 21.6% 21.1% 16.7% 15.9% 10.1% 10.6% 0.0% 21.1%
Total 19.1% 17.8% 15.6% 13.5% 9.9% 7.9% 0.4% 23.9%
SIGNIFICANCE:

Red “down arrow” indicates statistically significantly lower than variable with green “up arrow” in same
demographic category(green arrow next to a value for men indicates that value is significantly higherthan women,

for example)
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