
Let Us Meet Different Meat! 

 

People have been eating meat for over a million years. The bones of wild animals found near 

ancient villages suggest that early humans were excellent hunters and big meat eaters. They used 

sharp stones and wooden spears to hunt animals, providing food for their families and communities. 

However, as people began domesticating animals for food, the meat industry grew into a 

significant business. 

In America, cowboys on horseback drove hundreds of cattle across the plains, from large ranches 

to huge markets called yards. The yard owners bought and slaughtered the cattle before selling the 

meat to food companies, which then distributed it to restaurants and local markets. This process 

created jobs for ranchers, butchers, and traders, making the meat industry one of the most important 

in the country. Today, truck drivers transport cattle to slaughterhouses, and people enjoy their 

burgers without thinking about the fact that the meat once came from a living animal. 

Although cowboys are as iconic as big cars and baseball in American culture, not all Americans 

eat meat. Many believe it is cruel to kill animals for food. The sight of raw meat reminds them of 

blood, making them feel nauseous. They argue that we only need vegetables, fruits, and nuts to 

prepare delicious, healthy meals. In addition, eating too much red meat has been linked to health 

problems like heart disease and high cholesterol. For these reasons, some people choose to be 

vegetarians or vegans, avoiding meat altogether. 

Making both meat lovers and vegetarians, as well as businesspeople, happy seems impossible. 

However, scientists have developed a way to produce meat in a laboratory without harming 

animals. This lab-grown meat, also called cultured meat, is made from animal cells, so it tastes 

just as good as a regular burger. Scientists hope that one day, lab-grown meat will replace 

traditional meat, reducing the need for factory farms and preventing animal suffering. 

Of course, producing lab-grown meat is still very expensive. However, costs are expected to 

decrease, and in the future, growing meat at home could become as common as using a microwave. 

Imagine sitting down to dinner and enjoying a delicious hamburger with beef grown right in your 

kitchen. In the future, natural meat might become a luxury, making a traditional burger and fries 

an expensive treat! Lab-grown meat could change the way we eat forever.  
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