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CLAIMS 

 

1. A comestible cell-based food product comprising: 

a mixture of cultured suspension cells and dry cultured animal cell powder, wherein:  

the cultured suspension cells comprise non-human animal cells;  

the dry cultured animal cell powder comprises non-human animal cells; and 

the dry cultured animal cell powder modifies a texture of the comestible cell-based 

food product. 

 

2. The comestible cell-based food product of claim 1, wherein the dry cultured animal 

cell powder modifies the texture of the comestible cell-based food product by increasing one or 

more of a hardness of the comestible cell-based food product or an adhesiveness of the comestible 

cell-based food product. 

 

3. The comestible cell-based food product of claim 1, wherein the mixture of cultured 

suspension cells and dry cultured animal cell powder is a homogenous mixture. 

 

4. The comestible cell-based food product of claim 1, wherein the dry cultured animal 

cell powder comprises spray dried suspension cells. 

 

5. The comestible cell-based food product of claim 1, wherein comestible cell-based 

food product comprises: 

between 1% and 40% dry cultured animal cell powder by weight; and 

between 60% and 99% by weight cultured animal cells. 

 

 

6. The comestible cell-based food product of claim 1, wherein comestible cell-based 

food product comprises: 

between 5% and 30% dry cultured animal cell powder by weight; and 

between 70% and 95% by weight cultured animal cells. 
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7. The comestible cell-based food product of claim 1, wherein comestible cell-based 

food product comprises: 

between 10% and 20% dry cultured animal cell powder by weight; and 

between 80% and 90% by weight cultured animal cells. 

 

8. The comestible cell-based food product of claim 5, further comprising one or more 

additives. 

 

9. The comestible cell-based food product of claim 8, wherein the one or more 

additives comprise vitamins, phosphates, a stabilizing agent, or spices and flavoring agents. 

 

10. The comestible cell-based food product of claim 1, wherein the comestible cell-

based food product is a cooked and comprises a hardness having a percent difference of less than 

20 percent compared to a hardness of a cooked corresponding conventional slaughtered meat. 

 

11. The comestible cell-based food product of claim 1, wherein the comestible cell-

based food product is a cooked product and comprises an adhesiveness having a percent difference 

of less than 20 percent compared to an adhesiveness of a cooked corresponding conventional 

slaughtered meat. 

 

12. The comestible cell-based food product of claim 1, wherein the dry cultured animal 

cell powder modifies the texture of the comestible cell-based food product by modifying one or 

more of a resilience, a cohesion, a springiness, a gumminess, or a chewiness of the comestible cell-

based food product. 

 

 

13. The comestible cell-based food product of claim 1, wherein: 

 the cultured suspension cells have a first moisture percentage; and 

 the dry cultured animal cell powder has a second moisture percentage that is lower 

than the first moisture percentage. 
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14. A method of making comestible cell-based food product, the method comprising: 

culturing non-human animal cells in suspension; 

dehydrating a first portion of the non-human animal cells cultured in suspension to form 

dry cultured animal cell powder; 

generating a mixture of a second portion of the non-human animal cells cultured in 

suspension and the dry cultured animal cell powder; and 

forming the mixture into a shape of a food product. 

 

15. The method of claim 14, wherein dehydrating the first portion of non-human animal 

cells cultured in suspension comprises spray drying the first portion of non-human animal cells 

cultured in suspension. 

 

16. The method of claim 14, wherein dehydrating the first portion of the non-human 

animal cells cultured in suspension to form dry cultured animal cell powder comprises reducing a 

moisture content of the first portion of the non-human animal cells cultured in suspension. 

 

17. The method of claim 14, wherein generating the mixture of the second portion of 

the non-human animal cells cultured in suspension and the dry cultured animal cell powder 

comprises generating a homogenous mixture. 

 

18. The method of claim 14, wherein generating the mixture of the second portion of 

the non-human animal cells cultured in suspension and the dry cultured animal cell powder 

comprises combining the dry cultured animal cell powder with the second portion of the non-

human animal cells cultured in suspension in an amount to increase a hardness of the comestible 

cell-based food product to have a percent difference of less than 20 percent compared to a hardness 

of a corresponding conventional slaughtered meat. 

 

19. The method of claim 14, wherein generating the mixture of the second portion of 

the non-human animal cells cultured in suspension and the dry cultured animal cell powder 

comprises combining the dry cultured animal cell powder with the second portion of the non-

human animal cells cultured in suspension in an amount to increase an adhesiveness of the 
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comestible cell-based food product to have a percent difference of less than 20 percent compared 

to an adhesiveness of a corresponding conventional slaughtered meat. 

 

20. The method of claim 14, wherein generating the mixture of the second portion of 

the non-human animal cells cultured in suspension and the dry cultured animal cell powder 

comprises combining the dry cultured animal cell powder with the second portion of the non-

human animal cells cultured in suspension in an amount to modify a texture of the comestible cell-

based food product by modifying one or more of a resilience, a cohesion, a springiness, a 

gumminess, or a chewiness of the comestible cell-based food product. 

 


