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MeaTech 3D is a food technology company that 
seeks to produce food products or technologies that 
provides an alternative to industrialized animal 
farming that reduces carbon footprint, minimizes 
water and land usage, and prevents the slaughtering 
of live animals. The company hopes to develop a 
modular factory design which will be able to offer a 
sustainable solution for producing a variety of beef, 
chicken and pork products, both as raw materials 
and whole cuts. The company went public in January 
2020 on the Tel Aviv Stock Exchange and became 
listed on the NASDAQ in March 2021. MeaTech has 
sufficient funding at this time for its operational plans 
through 2022. 

52-Week High $9.87 
52-Week Low $3.58 
One-Year Return (%) -58.6 
Beta N/A 
Average Daily Volume (sh) 19,034 
  
Shares Outstanding (mil) 12.5 
Market Capitalization ($mil) $60 
Short Interest Ratio (days) N/A 
Institutional Ownership (%) 1 
Insider Ownership (%) N/A 

  

Annual Cash Dividend  $0.00 
Dividend Yield (%)  0.00 
  
5-Yr. Historical Growth Rates  
    Sales (%) N/A 
    Earnings Per Share (%) N/A 
    Dividend (%)   N/A 
  

P/E using TTM EPS N/A 

P/E using 2022 Estimate N/A 

P/E using 2023 Estimate N/A 
  
Zacks Rank N/A 
  

ZACKS ESTIMATES 
 

Revenues 
(in millions of $) 

 Q1 Q2 Q3 Q4 Year 

 (Mar) (Jun) (Sep) (Dec) (Dec) 

2021 0.00 A    0.00 A       0.00 A       0.00 A       0.00 A       

2022 0.00 E       0.00 E       0.00 E       0.00 E       0.00 E       

2023 1.25 E    1.50 E       1.80 E       1.95 E       6.50 E    

2024                 24.00 E       
  

EPS / Loss Per Share 
 

 Q1 Q2 Q3 Q4 Year 

 (Mar) (Jun) (Sep) (Dec) (Dec) 

2021 -0.03 A    -0.04 A -0.04 A -0.05 A -0.16 A 

2022 -0.04 E    -0.04 E -0.05 E -0.05 E -0.18 E 

2023 -0.05 E    -0.05 E -0.04 E -0.02 E -0.15 E 

2024                 -0.10 E    
  
Quarterly revenues may not equal annual revenues due to rounding. 
Quarterly EPS may not equal annual EPS due to rounding or dilution. 

 

 

 N/A 
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INITIATION: Innovative food tech company 
creating environmentally friendly 
alternative meat solutions from cultivated 
meat cells. The potential addressable 
market is expected to be sizable.  

Utilizing a DCF valuation process containing 

conservative estimates combined with other 

valuation methodologies, we believe MITC could 

be worth $14.00. There is a wide range of 

outcomes which could materially increase or 

decrease our target price. 

Sponsored – Impartial - Comprehensive 
 

 Sponsored – Impartial - Comprehensive 
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      KEY INVESTMENT POINTS 
 

 
 
 

Source: meatech3d.com/ 
 

 
➢ Launched in 2019, MeaTech 3D (MITC) is a pre-revenue food technology company based in Israel and 

Belgium with over 60 employees at this time. 
 

➢ The company believes that cultivated meat technologies hold significant potential to improve food 
security and meat production, simplify the meat supply chain, and offer consumers a tasty range of new 
food product offerings.   
 

➢ The company aims to provide an alternative to industrialized animal farming that reduces carbon 
footprint, minimizes water and land usage, and does not require animal slaughter.  
 

➢ MeaTech’s core processes involve collecting animal cells, growing cell cultures, differentiating them into 
fat and muscles cells, and then creating unstructured cell-based meat products. Eventually, the company 
plans to scale a 3D bio-printing technology to create structured meat products such as steak. 
 

➢ In December 2021, the company successfully printed a 3.67oz (100 gram) cultivated steak comprised of 
real, living muscle and fat tissues, without using any soy or pea protein. This was the largest living tissue 
3D printed ever, to the best of the company’s knowledge.  
 

➢ The company plans a go-to-market strategy that encompasses both a B2B and B2C approach. The 
company may work with established food product companies as well as alternative plant-based 
companies by providing cultured fat or muscle products or hybrid products. 
 

➢ Conventionally farmed beef products can be environmentally unfriendly as it requires substantial 
amounts of land, feed, water and also contributes significantly to greenhouse gas emissions. 
 

➢ The addressable market of meat, meat substitutes, and cultured meat is expected to reach $1.0 trillion by 
2025. In the subsequent 15-year time frame, cultured meat is expected to have the highest growth rate 
followed by plant-based meat alternative with conventional meat products showing a decline. 
 

➢ The company also has the opportunity to expand its cultured meat technology beyond beef, pork and 
chicken to species such as fish and seafood. 
 

➢ The company went public in January 2020 on the Tel Aviv Stock Exchange and became listed on the 
NASDAQ in March 2021. 
 

➢ MeaTech currently has $19.2 million of available cash per its latest financial report. The company is 
funded to support its operations through the end of 2022.   

 
 
 
 

 
  

PIONEERING  MEAT  2 . 0 T M  



 

 
 

Zacks Investment Research                                          Page 3                                                            scr.zacks.com 

   
     OVERVIEW 

 
MeaTech 3D is a pre-revenue, developmental stage food tech company that aims to revolutionize the 
meat product industry by providing a cell-based alternative to industrialized animal farming that reduces 
carbon footprint, minimizes water and land usage, and prevents the slaughter of animals. 
 
The company began its operations in the cultured meat space in 2019 and is based in Israel and Belgium 
and recently announced expansion into the US. 
 
The company is developing cultivated meat technologies which include cultured growth of cells to 
produce biomass and differentiated fat and muscle cells for various food applications. For example, these 
cells could be added to existing plant-based alternative protein products as well as forming the basis of 
unstructured meat products, such as ground beef and or chicken nugget-style poultry products in order to 
improve taste and texture relative to current plant-based alternatives. 
 
Further development efforts include the creation of structured products (such as steak) by utilizing a 
novel, proprietary three-dimensional bioprinter to deposit layers of differentiated cells, scaffolding, and 
cell nutrients in a three-dimensional form of structured cultured meat.  
 
The cultured meat production processes that are being developed are intended to offer customers an 
alternative to industrial slaughter, have the potential to improve the quality of the environment, shorten 
global food supply chains, and reduce the likelihood of health hazards such as zoonotic diseases 
transferred from animals to humans (including viruses, such as virulent avian influenza and COVID-19, 
and drug-resistant bacterial pathogens, such as some strains of salmonella). 
 
In December 2021, the company announced that they had successfully three-dimensionally printed a 
3.67 oz cultivated steak, primarily composed of cultivated fat and muscle tissues. Currently, some 
cultivated meat companies have made some progress developing unstructured alternative meat products 
such as minced meat or sausage. However, the industry has been largely unsuccessful at producing a 
high quality, high-value structured cultured meat products such as a steak.  
 
In February 2021, MeaTech announced had completed the acquisition of Peace of Meat, a Belgian 
company that has made advancements in developing cultured avian meat directly from using cells 
extracted from eggs. This acquisition provided the company with another important avenue of cultured 
meat development in the form of avian cultured cell products, in addition to their core beef-related 
research and development. 
 
The Company has begun planning the establishment of its pilot plant to develop cultured meat products 
which it hopes to complete by the middle of 2023. Commercial revenues from cultured meat products 
such as cells or cultured fat or muscle could occur in that year and be material in 2024. The structured 
meat products from 3D bio-printing technologies could be ready as soon as 2025. 
 

 
Source: meatech3d.com/ 
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MeaTech has a unique and perhaps unprecedented opportunity to attract and perhaps bring together 
communities that may be in opposition or conflict on the surface. The company’s vision to bring together 
a meat-loving culture with an environmentally friendly community may be unparalleled in todays society 
and has the potential to create substantial shareholder value going forward. 
 
In October 2021, the BlueSoundWaves collective (now called Sound Ventures), led by actor Ashton 
Kutcher, Guy Oseary and Effie Epstein, partnered with the company with the goal of accelerating growth 
and development toward commercializing proprietary cultured meat production technologies. The 
organization works closely with MeaTech management to advance their strategy, go-to-market activities 
and brand by leveraging the collective’s marketing and strategic expertise and network. 
 
Cash balances as of 12/31/21 stood at $19.2 million and the company has no material long-term debt. 
With a quarterly burn rate of approximately $5 million per quarter, the company is funded until the end of 
2022.  
 

 

 

           ALTERNATIVE MEAT LANDSCAPE  
 
  

 
 Source: meatech3d.com/ 

 
 

There are expected to be roughly four stages of progression in the alternative meat industry.  
 
Currently the landscape is primarily comprised of Plant-Based meat substitutes produced by leading 
industry players such Beyond Meat (BYND), Impossible Foods (Private), and MorningStar Farms, owned 
by the Kellogg Company (K).  
 
The second stage, and likely the first area of commercial revenues for MeaTech, is the Hybrid Meat 
segment. This entails taking existing plant-based meat offerings from other companies and combining 
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them with MeaTech’s cultured fat or cultured muscle cells. This combined product should greatly 
enhance the organoleptic properties of these products, namely aroma, texture and color. 
 
The third stage involves pure cultivated meat in an unstructured format derived solely from cultured cells. 
This would produce products such as ground beef or minced meat. The cell technology the company is 
developing to create these products is explained below. 
 
The fourth evolution of cultured meat products and somewhat the holy grail, is a fully structured meat 
product such as a steak. This technology builds on previous processes developed by the company and 
includes bio-inks, which are biological materials used for 3D bio-printing to create specific structures such 
as formed steaks. The last part of the process involves an incubation period. The successful completion 
and viability of this technology is not expected until 2025.  
 
The industry still faces many challenges, yet surveys are consistently showing consumer openness 
toward cultivated meat. According to the Consumer Acceptance of Cultured Meat: An Updated Review 
(2018–2020) published by researchers at the University of Bath: 
 
“…the evidence suggests that, while most people see more societal benefits than personal benefits of 
eating cultured meat, there is a large potential market for cultured meat products in many countries 
around the world. Cultured meat is generally seen as more acceptable than other food technologies like 
GMOs, and more appealing than other alternative proteins like insects. Although it is not as broadly 
appealing as plant-based proteins, evidence suggests it may be more uniquely positioned to appeal to 
meat-lovers who are resistant to other alternative proteins, and it is more appealing to certain 
demographic groups". 

 

 
 

      INDUSTRY OUTLOOK  
 
 The global food tech market is expected to reach a value of $342.5 billion by 2027 according to recent 
 analysis by Emergen Research. This growth can be attributed to increasing adoption of advanced 
 technologies in food processing techniques for improving food safety and efficiency of production 
 processes. Food processing companies are increasingly investing in adoption and deployment of robotics 
 and automation across processes in the food industry. This is resulting in more hygienic processes, 
 faster production and higher capacity output. Further, increasing availability of fresh products and 
 improved visibility through online channels, is resulting is rising demand and consumption, which is 
 driving growth of the food-tech market. Food industries are also investing significantly in digitalization in 
 order to meet growing demand for food due to population growth. Moreover, rising demand for healthier, 
 cheaper, safer and more hygienic food products is driving market growth. 

 
According to ReasearchAndMarkets.com, the global cultured meat market grew from $110.1 million in 
2020 to $127.7 million in 2021. The market is expected to reach $275 million in 2025 at a CAGR of 
21.2%. North America was the largest region in the cultured meat market in 2021.  
 
Meat made from 3D printed cells is gaining popularity among meat production companies to create 
precise digitally printed structures. 3D printed cultured meat has evolved in recent months to develop 3D 
printed hybrid cells and plant-based meat alternatives. 3D printed cultured meat technology offers many 
benefits to meat consumers that include preserving texture, taste, and nutritional properties of animal 
meat products while reducing environmental impact. 
 
The increasing consumption of meat across the globe is contributing to the growth of the cultured meat 
market. Cultured meat is consumed as a healthier alternative to animal meat as it is less contaminated 
than animal meat. Around the world, people are eating more meat than ever before due to the increased 
demand for protein consumption and an increase in disposable income. According to the Organization for 
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Economic Co-operation and Development - Food and Agriculture Organization (OECD-FAO) Agriculture 
Outlook 2020-2029 report, the growth in global meat consumption is projected to increase by 12% 
between 2020 and 2029. Moreover, according to The World Counts report, global meat consumption is 
expected to reach between 460 and 570 million tons by 2050. Thus, increasing consumption of meat and 
meat products drives the market for cultured meat. 
 

 

           ENVIRONMENTAL IMPACT OF TRADITIONAL ANIMAL PRODUCTION  
 
The three major inputs into conventional beef production have significant negative effects on multiple 
environmental issues around the world. According to the United Nations, approximately 1/3rd of global 
croplands are used in animal feed such as hay, corn, straw, and grain by-products. In addition, 
approximately 8% of global freshwater supply is used in the raising of livestock. According to data from 
the Pacific Institute and National Geographic, a single chicken egg takes 53 gallons of water to produce, 
a pound of chicken 468 gallons, a gallon of cow’s milk 880 gallons, and a pound of beef 1,800 gallons of 
water. 
 
In terms of outputs, raising cattle is also environmentally challenging in terms of greenhouse gas 
emissions. According to the United Nations Food and Agriculture Organization, livestock produce 7.1 
gigatons of CO2-equivalent per year, which is 14.5% of all global greenhouse gas emissions. This is 
usually in the form of methane which can be emitted from both orally and through flatulence.  
 
The entire system of food production including farming machinery, fertilizer, herbicides, and 
transportation of food products represents 35% of all global emissions according to Dr. Atul Jain, a 
climate scientist at the University of Illinois. Further, the production of cows, pigs and other animals for 
food, including livestock feed, is responsible for almost 60% of those food production emissions. The 
study findings are published in the journal Nature Food. 

 

 

 
 Source: meatech3d.com/ 
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           MEATECH TECHNOLOGY 
 
MeaTech’s core technology is based on the fundamentals of the growing field of cellular agriculture. 
Cellular agriculture focuses on the production of agriculture products from cell cultures using a 
combination of biotechnology, tissue engineering, molecular biology, and synthetic biology. The goal is to 
create and design new methods of producing proteins, fats, and tissues that would otherwise come from 
traditional animal farming or plant-based agriculture. 
 
Today, most of this specialized industry is focused on animal products such as meat, milk, and eggs that 
are produced in cell culture rather than raising and slaughtering farmed livestock. The most well known 
cellular agriculture concept is cultured meat. 
 
With the development of cultivated meat products, the company aims to produce cultivated animal 
proteins without the need for animal slaughter. This has the potential to satisfy consumer desire for meat 
while avoiding the large-scale negative impacts of conventional meat production. Cellular agriculture is 
an efficient, closely controlled indoor agricultural process, utilizing advanced technologies with 
conceptual similarities to hydroponics but used for growing meat cells. Cultivated meat is grown using 
cell culturing that can apply tissue engineering practices for cultured meat production for the purpose of 
human consumption. In place of animal slaughter, cells are isolated from animal tissue, such as from an 
umbilical cord following birth, and then cultivated in vitro to form products that contain muscle fibers and 
fat cells. Other industry terms used to describe these end products are cultured meat, clean meat, in vitro 
meat, lab-grown meat, green meat, cell-based meat, and motherless meat. 
 
Hybrid and Unstructured Products 
 
The company continues to develop novel, proprietary, cell-based technologies to produce fat, muscle and 
connective tissue biomass from multiple species, such as chicken, beef, and pork and aims not to harm 
any animals in the process. The first expected application of their technology is in hybrid food products 
which means combining plant-based protein products with their own cultivated animal biomass or fat 
which is intended to enhance products with qualities of “meatiness” (taste and texture) closer to that of 
conventional meat products.  
 
The company has conducted a number of taste tests that demonstrate the potential that cultivated fat 
biomass has to enhance the taste of plant-based protein products. A product comprised of as little as 
10%-25% of the company’s cultivated biomass, fat or muscle combined with plant-based protein has the 
potential to enhance meatiness aroma, texture and taste. The cultivated part is designed to be free of 
antibiotics and provide enhanced fatty acid profiles and can be tailored to provide personalized nutritional 
profiles. An example of customization might be the ability to remove bad cholesterol from its products. 
 
The cultured cell production technology used by MeaTech relies on the use of cells derived from 
proprietary cell lines taken from animal tissue or eggs. These cells grow in suspension in high densities 
and proliferate continuously and are relatively large and tend to easily accumulate lipid, which is a class 
of organic compounds that are generally fatty acids or their derivatives.  
 
The quality of the cells makes them a good candidate for producing cultured products so they are used to 
build a robust cell line, free of genetic modifications. The most advanced cell line is being built with non-
GMO pluripotent (multi-capable) stem cells that can differentiate into muscle and fat cells as well as form 
connective tissue. These cell lines need fewer high-cost media components such as growth factors for 
their development, which is why these cells may have higher growth potential with lower costs than 
alternative technologies being developed.  
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 Source: meatech3d.com/ 
 
 
 
 
Structured Products (Steak) 
 
The process of industrial scale meat printing is very complex and requires the isolation and development 
of cells able to produce both animal muscle and fat tissues. The company’s proprietary cell lines are 
isolated from various sources carrying these properties, for example embryonic stem cells (stem cells 
isolated from embryos at a very early development stage), adult stem cells isolated from various adult 
tissues (such as fat and muscle tissues) and cells isolated from the umbilical cord immediately following 
birth. Each of these types of cells has advantages and disadvantages and their adaptation the company’s 
meat production process is currently being evaluated and analyzed. 
 
The next important part of the process is the use of bioreactors for cell proliferation. This growth phase 
leverages exponential growth of stem cells to achieve sufficient cell volumes for food production. These 
cells undergo differentiation into multiple cell types such as muscle and fat as well as cell maturation, 
where cells continue to grow and spread. Printed cells produce the extra-cellular matrix which transforms 
the dispersed printed cells into a whole tissue.  
 
The company is in the process of developing cell-culturing processes and protocols for use in bioreactor 
systems. Such bioreactor systems will enable monitoring and control of growth parameters, as well as 
testing and development of efficient and economical cell-growth processes in industrial breeding 
containers. The company expects that the newly developed processes may allow cell growth on a scale 
needed for industrial-scale meat development. MeaTech has already developed a cell-suspension growth 
process using chicken and beef cells in the course of developing both structured and unstructured 
products 
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 Source: meatech3d.com/ 
 
 
Creating bio-inks is the next step in developing structured products. These are printable biological 
materials mixed with cells produced from the biomass that has been developed in the bioreactors. In this 
step, the bio-inks are printed in thin layers in the desired combination which provides creative control 
over the steak design. As the printed layers are composed of living cells, they are then able to join 
together in an incubator with the help of bonding agents that serve as a scaffold, forming three-
dimensional tissues.  
 
The company is in the process of optimizing the characteristics of its proprietary bio-inks, including 
composition, motility, viscosity, temperature, structural stability, density and jettability (the ability to be 
dispersed by a printer). The company has already produced and manufactured bio-inks designed to 
create fat and muscle cells and tissues as well designed, manufactured, and operated a three-
dimensional prototype digital bio-ink printer for printing cultivated meat cells. MeaTech plans are to 
develop this process for large scale industrial and commercial structured meat products. 
 
The process of bio-printing is a method of creating a specific type, or types of native or manipulated cells 
configured to form the edible tissue substance. This is done by depositing scaffolding material mixed with 
cells and other bio-inks using an 3D inkjet-style printer with drop-on-demand capabilities, where inks are 
dispensed only where needed.  
 

 Once the tissue is bio-printed, the culture is transferred to an incubator where the systems provided may 
 physically manipulate the tissues to increase differentiation (the process by which a cell changes from 
 one type to another) and adjust the physical properties of the extracellular matrix, or ECM. The ECM is a 
 three-dimensional network of very large molecules such as collagen that provide structural and 
 biochemical support to surrounding cells. Collagen is the major structural ECM protein in the living body 
 responsible for nutrients delivery, adherents, and supply essential growth  factors for the surrounding 
 cells, supporting the development growth of complex muscle tissues in living animal bodies. Building 
 muscle tissues in vitro requires the development of artificial ECM mimicking scaffolds.   
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Growing three-dimensional meat presents a unique challenge because typically, animal cells must 
remain within 200 microns of a nutrient supply in order to survive. A micron is 1/25,000 of an inch, and 80 
microns is about the width of a human hair and is known as the diffusion limit. 
 
In an important next step of the process that is under development, the company intends to build a 
scaffold to support the growth of three-dimensional meat. A “scaffold”, or “biocompatible scaffolding”, 
refers to an engineered platform having a predetermined three-dimensional structure, which mimics the 
environment of the ECM. This would provide short-term mechanical support for the tissue culture, and 
provides an increased surface area for cell adhesion, proliferation, migration, and differentiation, 
eventually leading to accelerated tissue formation.  
  
 

 
 Source: meatech3d.com/ 
 
 

 

           PEACE OF MEAT ACQUISITION 
 

In February 2021, the company acquired Peace of Meat, a Belgian company that is developing cultured 
avian fat directly from animal cells without the need to grow or slaughter animals. Total consideration was 
€16.3 million, or approximately $19.0 million at the time. The total consideration includes milestone 
payments related to achievement of four defined milestones covering biomass and bioreactor size, 
density, capacity and production. The acquisition agreement specified that each milestone must be 
reached within a six-month period over a total of two years, plus extensions detailed in the agreement. 
 
Adding the avian cultured meat development, primarily chicken and duck products, solidifies MeaTech as 
the leader in cultured meat products across numerous animal species. In March 2022, MeaTech 
announced that Peace of Meat had executed a term sheet for building a 21,530 sq foot pilot plant in 
Belgium, with construction expected to commence in 2022. Although Peace of Meat technologies operate 
separately from MeaTech’s core cultivated meat processing, the companies intend to collaborate 
significantly in terms of best practices and technology sharing in order to enhance the research and 
development across all company activities.  
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In March 2022, the company hosted a tasting event for its crispy hybrid chicken nuggets that were 
developed from plant-based protein combined with cultured chicken fat biomass from Peace of Meat. Arik 
Kaufman, CEO of MeaTech stated:  
 
“We believe that plant-based hybrid products combined with cultured fat represents the next generation 
in meat substitutes. The use of cultured fat offers a meatier taste and mouth feel that is closer to 
conventional meat products. As part of MeaTech’s market entry strategy, we are moving ahead with the 
establishment of a new pilot plant and R&D facility in Belgium that will advance our R&D and technology 
capabilities in the production of cultured chicken fat biomass and help accelerate the entry of our 
products into global markets.” 
 
 

 
 Source: meatech3d.com/ 
 



 

 
 

Zacks Investment Research                                          Page 12                                                            scr.zacks.com 

 

           FIRST STRUCTURED STEAK 
 
 In December 2021, the company announced it had succeeded in bioprinting a 3.67 oz (100-gram) 
 cultivated steak which was primarily composed of cultivated fat and muscle cells. The company believes 
 that it is the largest cultured 3D printed living tissue produced to date around the world. This 
 achievement served as an important milestone toward the goal of scaled  production of cultivated bio-
 printed steak and validated MeaTech’s developing technologies.  

 

 
 Source: meatech3d.com/ 

 
 The process used to create the steak involved utilizing their proprietary technology (described  above) 
 that begins by isolating bovine stem cells from tissue samples and multiplying them in bioreactors. After 
 reaching sufficient cellular mass, the cells were formulated into bio-inks for use in the company’s 3D 
 bio-printer. The printed living tissue is then placed in an incubator where the cells were differentiated 
 into fat and muscle cells that develop fat and muscle tissues to eventually produce a final steak product. 

 

 
 Source: meatech3d.com/ 
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 This serves as the basis for improvement for the company’s bioprinting and cultivation technologies in 
 which the ultimate goal is to produce cultivated meat that mimics the organoleptic characteristics of farm-
 raised premium steak on a global and commercialized scale. 

 

 

           COMPETITION 
 
 There are a few dozen companies and research institutions actively working to develop  cultivated meat 
 technologies as well as alternative meat products such as those derived from plants. Many of these 
 competitors are focused on producing red meats, while others are focused on fish and crustaceans 
 and some of these companies are working on culturing various types of cells, such as chicken, pork, 
 kangaroo, and foie gras. The alternative protein competitors that are focused on selling plant-based 
 meat substitutes are generally not dedicated to the production of real meat products produced with 
 animal cells. 
  
 Plant-based protein substitutes: 
 

➢ Beyond Meat (BYND) 
➢ Nestle (NSRGY) 
➢ Morning Star 
➢ Impossible Foods (IMPF) 
➢ Kellogg's (K) 

  
 Hybrid meat (plant-based combined with animal fat or muscle cells cultures): 
 

➢ MeaTech 3D 
➢ Peace of Meat (MeaTech 3D) 
➢ Cubiq Foods 
➢ Eat Just 
➢ Future-Meat 
➢ SuperMeat 

 
 Unstructured Cultivated Meat: 
 

➢ MeaTech 3D 
➢ Mosa Meat 
➢ Memphis Meats 

 
 3D Printed Structured Cultivated Meat: 
 

➢ MeaTech 3D 
➢ Aleph Farms 

 
 
 However, many of these competitors can also be considered future partners or customers of the 
 company through purchase of MeaTech’s cultivated fat or muscled cultured cells or through 
 technology licensing arrangements. 
  
 Lasty, the largest competitors in the near-term will remain farm or feedlot raised animals under 
 traditional methods of production. This competitive situation will be prevalent for quite some time 
 as cultured or structured meat products may not immediately have mass appeal to traditional 
 consumers of beef and chicken food products. 
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     PATENT PORTFOLIO AND INTELLECTUAL PROPERTY 
   
 MeaTech has sought and continues to seek patent protection as well as other intellectual property 
 rights for products, processes and technologies in the U.S. and internationally. Their policy is to  pursue, 
 maintain, expand, protect and defend patent rights and trade secrets which enables them to deliver long-
 term protection for the proprietary technologies, inventions and improvements that are commercially 
 important to the development of their overall business. 
 
 The company has a growing portfolio of 14 provisional and non-provisional patent applications with the 
 United States Patent and Trademark Office (USPTO) and the World Intellectual Property Organization 
 (WIPO) filed through the Patent Cooperation Treaty (PCT). A provisional patent application is a 
 preliminary application and establishes a priority date for the patenting process of inventions disclosed 
 therein. The existing patent portfolio can currently be divided into two main areas: 
 
 Mechanical: This covers printer components and peripherals used in the fabrication of the tissue 
 cultures with two PCT applications filed: 
 
  The first is directed to print heads operable in a bioprinting systems for the fabrication of   
  edible  biostructures using drop-on-demand. This means print heads specifically    
  designed to accommodate bio-fluids of suspended systems without causing demixing,   
  while still delivering bio fluids with high accuracy and precision. This provisional    
  application was filed on March 5, 2020. Research, development and engineering of this   
  particular technology is ongoing. A Go/No-go decision regarding entry to national stage is  
  expected in September 5, 2022. 
 
  The second is a PCT application directed to systems and methods of physically    
  manipulating a resilient container (bladder) of bioprinted tissue culture having non-  
  random three-dimensional cell structure over four dimensions. This means elongation,   
  compression, torsion and shear in order to modulate the tissue and achieve the desired   
  texture for each meat type. The PCT Application was filed September 22, 2020.    
  Research, development and engineering of the technology is ongoing.  
 
 Biological: This covers initial materials used in the process and the methods for their use in the 
 bioprinted tissues with two PCT applications and two provisional applications filed. 
 
  One PCT application is directed to methods for harvesting ICM from bovine blastocysts,   
  the systems used to implement the methods in which the disclosed compositions, are   
  used to culture the harvested inner cell mass (ICM) for embryonic stem cells (ESC) for   
  the formation of tissue cultivated to emulate tissues and/or organs for (non-vegan)   
  food consumption. The PCT application was filed on January 13, 2021, under the   
  PCT with publication due in July 2022. 
 
  Another pending provisional is directed to methods and compositions for the xeno-free   
  propagation of bESC on bovine umbilical stem cells (bUCSC), derived from a bovine   
  umbilical cord. The provisional application was filed on January 13, 2021 and the PCT   
  application was filed in 2022.  
 
  The second pending provisional application is directed to the use of plant-based lecithins  
  (fats essential for cell growth) and/or their components as a differentiation driver for use   
  in selectively promoting adipocytes differentiation by exposing MSCs post spontaneous   
  immortalization, to the plant lecithins and/or their components for production of cultured   
  fat ex-vivo. The Application was filed in August 2021 and a Go/No Go decision    
  concerning filing of the non-provisional is expected during the 2nd quarter of 2022.   
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 In addition to patent applications, the company maintains trade secrets covering know-how and 
 proprietary information relating to its core technologies and make practicable efforts to protect 
 confidential trade secrets.  The company requires employees engaged in the development of 
 intellectual property to enter into confidentiality agreements prohibiting the disclosure of confidential 
 information and further, require disclosure and assignment of any inventions and  associated intellectual 
 property rights that are important to the overall business. 

 
 

     FINANCIAL REVIEW  
 

 MeaTech is a developmental stage, pre-revenue company. With successful efforts of tapping the 
 equity capital markets over the past two years, the company has been able to ramp up its R&D and 
 operational spending. R&D spending was $7.6 million in 2001 compared to $2.5 million in 2020. General 
 & Administrative expenses increased to $8.0 million in 2021, compared to $5.4 million in 2020. Stock-
 based compensation was $3.96 million in each of the last two years. In 2021, $2.5 million of stock 
 compensation was attributed to General & Administrative expenses. The company reported a loss 
 of $18 million for the year compared to a loss of $18.5 million in 2020. However, in 2020 the company 
 reported a non-cash, non-recurring expense totaling $10.1 million related  to the public listing expenses, 
 net of which the loss for 2020 was $8.4 million. 
 
 Operating cash flow was negative $14 million for 2021 and with capital expenditures of $1.8 million, 
 the annual burn rate was $15.8 million for 2021. The company has indicated the burn rate for the 
 2022 calendar year will be approximately $5.0 million per quarter. The company has been successful in 
 raising equity capital over the past three years which totaled $32.5 million in 2021, $17.7 million  in 
 2020, and $1.67 million in 2019. As a result, at year end 2021, the company had a total of $19.2 
 million in cash and equivalents and no traditional debt. Approximately 81% of this cash is held in US 
 dollar denominated instruments with the remaining roughly split between Euros and Israeli shekels.  
 
 On March 12, 2021, the company completed its Initial Public Offering (IPO) on the Nasdaq of 
 2,721,271 ADSs, each representing ten ordinary shares of the company (27,212,710 ordinary shares). 
 The offering prices was $10.30 per ADS resulting in gross proceeds of approximately $28 million and 
 net proceeds of $24.7 million. In August 21, the company voluntarily delisted its ordinary shares from 
 the Tel Aviv Stock Exchange. Total ordinary shares outstanding as of 12/31/2021 was 125,770,107 

 (equivalent to 12,577,011 ADSs). 
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RISKS  
 

➢ MeaTech is a development stage company that generates no revenues and is not currently marketing 
products or services. It has generated significant losses since inception that will continue for the 
foreseeable future. The accumulated deficit as of 12/31/21 was $37.0 million. 
 

➢ The company will require additional capital to complete its vision of manufacturing and marketing hybrid 
meat products, cultured meat products, and structured meat products. The company’s annual operating 
expenses including research & development are expected to be approximately $20 million in 2022. The 
capital markets, which includes both equity and debt sources, may not always be available during times 
of economic distress. 
 

➢ Although the company plans on pursuing multiple avenues of marketing its products including both 
Business-to-Business and Business-to-Consumer applications, the company’s success at this time is 
solely reliant on hybrid meat, cultured meat, structured meat, and related products. The company has not 
indicated other sources of revenues other than this particular industry. 
 

➢ Most of the biological technology the company plans to implement, develop and scale is unproven and 
untested. It is possible these technologies may not come to fruition, or that competitors will create 
alternative technologies at lower cost and scalability.  
 

➢ If the business is successful, the company will have to manage addition design projects, materials 
procurement processes, develop comprehensive marketing plans and significantly expand relationships 
with suppliers, distributors and end customers. These additional responsibilities will incur additional costs 
and consume further management resources.  
 

➢ The manufacture and marketing of food products is highly regulated. Cultured or structured meat is 
currently not available to be marketed in the United States and must be approved by the United States 
Department of Agriculture (USDA) and the U.S. Food and Drug Administration (FDA). There is no clear 
regulatory framework or timeline for these approvals however the company expects these authorizations 
to occur in 1-2 years. 
 
 
 
 

 
 
Source: meatech3d.com/ 
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     MANAGEMENT AND KEY ADVISORS  
 
 

 Arik Kaufman - Chief Executive Officer 
 
 Mr. Kaufman has served as Chief Executive Officer since January 2022. He has founded various 
 Nasdaq- and TASE-traded foodtech companies, and currently serves as director of Wilk Technologies 
 Ltd.  He is also a founding partner of the BlueSoundWaves collective, led by Ashton Kutcher Guy Oseary 
 and Effie Epstein, which recently partnered with MeaTech to assist in attempting to accelerate the 
 Company’s growth. Mr. Kaufman holds extensive personal experience in the fields of food-tech and bio-
 tech law, and has led and managed numerous complex commercial negotiations, as part of local and 
 international fundraising, M&A transactions and licensing agreements. He holds a B.A. degree in Law 
 from Reichman University. 
 
 
  Guy Hefer - Chief Financial Officer 
 
 Mr. Hefer has served as Chief Financial Officer since October 2020. He has over ten years of experience 
 in investment banking and corporate finance roles. Most recently he was the CFO of Prytek Holdings, a 
 private holding group investing in technology companies globally. Prior to that, Mr. Hefer was an 
 investment banker at Leumi Partners between 2018 and 2019 and GCA investment banking between 
 2017 and 2018 in Israel and at Barclays investment banking division between 2011 and 2016 in the UK 
 and in Israel. Prior to that Guy worked at Grant Thornton Accounting firm in Israel between 2009 and 
 2011. Mr. Hefer holds a B.A. degree in Accounting and Economics from the Tel Aviv University, Israel. 
 
   
 Dan Kozlovski - Chief Technologies Officer 
  
 Mr. Kozlovski has served as Chief Technologies Officer since February 2022, having previously served 
 as the company’s Vice President of Research & Development from August 2020 after joining the firm in 
 December 2019. He specializes in R&D and product development, with expertise in three-dimensional 
 computer-aided design. Mr. Kozlovski has more than ten years of experience working in high-technology 
 companies in the printing market. Previously, he served as Future Platform R&D Mechanical Engineer at 
 HP Indigo Division from June 2018 to December 2019. Mr. Kozlovski has also worked as Mechanical 
 Team Leader at Nano Dimension from August 2015 to June 2018. Mr. Kozlovski holds a B.Sc. degree in 
 Mechanical Engineering from Ben Gurion University of the Negev and an Executive MBA in Technology, 
 Innovation & Entrepreneurship Management from Tel Aviv University. 

 
 

 
 
     INSIDER TRADING AND OWNERSHIP  
 

The company has one major shareholder owning over 5.0% of outstanding shares. Simon Cohen owns 
9,859,120 ADSs or 7.8% of total shares. 
 
The current management team owns less than 1.0% of outstanding shares on an individual basis. 
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      VALUATION  
 

According to an A.T. Kearney study, the global meat market is expected to reach $1.4 trillion in sales by 
2030. The study estimates cultured meat will comprise 10% of that addressable market, or $140 billion. 
Another study by McKinsey & Company estimates the global addressable market could reach $25 billion 
by 2030 (Cultivated Meat: Out of the lab, into the frying pan, June 2021). Using the more conservative 
estimates from McKinsey, if MeaTech was to obtain a 2.0% market share of the cultured meat industry, 
revenues in 2030 could exceed $500 million.  
 
Our primary valuation tool utilizes a Discounted Cash Flow process and produces three different 
scenarios.  
 
Bull Case – The company experiences some form of success in all of its four key developmental products 
– hybrid meat, cultured unstructured meat, 3D printed structured meat, and licensing/partnership 
arrangements. Over a long-term time frame, this could produce 2030 revenues of approximately $500 
million. Under this scenario, assuming average food industry margins, the derived value is $14.09 and we 
apply a probability factor of 50%. 
 
Base Case – The company achieves success in selected developmental programs, primarily hybrid meat 
applications and unstructured meat products. Under this scenario, revenues in 2030 could be 
approximately $300 million. This would create a value of $11.00 and we apply a probably factor of 35%. 
 
Bear Case – The company fails to create material revenue or profit opportunities from cultured meat or 
structured meat products and relies on partnership or licensing arrangements for revenues. The value in 
this scenario is roughly the current stock price of $4.00 and we apply a probability factor of 15%. 
 
The weighted average price target of these three scenarios is $11.50. It is notable that the DCF 
calculation incorporates a 10.0% discount rate, which is very conservative in the light of global risk-free 
rates that are still near historic lows.  
 
We also use a forward Prices/Sales calculation by taking average projected 2030 revenues of $400 
million and apply a mix of technology and established food company multiples to derive a future market 
capitalization of $500 million. This is discounted back to a present value of $233 million and provides a 
stock valuation of approximately $18.00 per share. 
 
The average of these two valuation methodologies creates a target value of $14.75, which we round 
down to $14.00 to account for the uncertainty in the size of the addressable market. 
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       PROJECTED INCOME STATEMENT & BALANCE SHEET 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 
 

  

Meatech 3D Ltd    

Income Statement and Balance Sheet   
(Dollars in millions, except EPS data)   

          

 12/21A 12/22E 12/23E 12/24E 12/25E 12/26E 
Sales  0.0 0.0 6.5 24.0 54.5 112.0 

  Cost of Goods Sold 0.0 0.0 3.7 13.4 31.6 65.4 
  SG&A 9.6 8.0 8.4 9.4 8.7 9.5 
  R&D 7.6 11.6 12.1 12.8 11.5 10.3 
  Interest and other 0.0 0.0 0.0 0.0 0.0 0.0 

       
Net Income -18.0 -19.6 -17.7 -11.5 2.4 22.8 
Diluted EPS before NRI       
Reported EPS -0.16 -0.17 -0.15 -0.10 0.02 0.19 

        
Cash & Marketable 
Securities 

19.2 26.2 10.5 0.0 2.2 22.5 

Current Assets 22.1 29.1 13.4 10.4 25.7 70.7 
Current Liabilities 2.8 2.8 3.2 4.0 5.4 7.4 
Long Term Debt 0.0 0.0 0.0 0.0 0.0 0.0 
Shareholder's Equity 37.6 43.0 50.3 63.9 91.4 114.2 
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     HISTORICAL STOCK PRICE 
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