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time.
However below, subsequently you visit this web page, it will be as
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reach it though play something else at house and even in your
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you taking into account to read!

Cultured Meat to Secure
Our Future - Hermes
Sanctorum, PhD 2022-02-28
Original essays on the promise
of cultivated meat--the
bioengineering of animal flesh
from cultivated animal cells. In
2013, Mark Post, a
pharmacologist and professor
of vascular physiology at
Maastricht University in the
Netherlands, introduced to the
world's press a meat patty
made from animal cells. Since
that time, the possibility that
we may within a decade be
able to cultivate animal cells at
scale to create meat without
killing an animal or utilizing
animal parts has drawn the
attention of life scientists,
investors, and companies--all of
whom are working to produce
pork, beef, fish, shrimp, and
other meat products without
the waste, cruelty, greenhouse
gases, or land-use change of
conventional animal
agriculture. Cultivated Meat to
Secure Our Future is the first
volume to highlight the voices

of some of the entrepreneurs,
scientists, and market research
specialists from around the
world who are leading the
charge to revolutionize what
and how we consume meat and
dairy in the coming decades.
This book is produced in
collaboration with GAIA, or
Global Action in the Interest of
Animals, which unites
defenders of animal welfare
and advocates for human rights
in Belgium.
Saving Animals, Saving
Ourselves - Jeff Sebo 2022
In 2020, COVID-19, the
Australia bushfires, and other
global threats served as vivid
reminders that human and
nonhuman fates are
increasingly linked. Human use
of nonhuman animals
contributes to pandemics,
climate change, and other
global threats which, in turn,
contribute to biodiversity loss,
ecosystem collapse, and
nonhuman suffering. Jeff Sebo
argues that humans have a
moral responsibility to include
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animals in global health and
environmental policy. In
particular, we should reduce
our use of animals as part of
our pandemic and climate
change mitigation efforts and
increase our support for
animals as part of our
adaptation efforts. Applying
and extending frameworks
such as One Health and the
Green New Deal, Sebo calls for
reducing support for factory
farming, deforestation, and the
wildlife trade; increasing
support for humane, healthful,
and sustainable alternatives;
and considering human and
nonhuman needs holistically.
Sebo also considers
connections with practical
issues such as education,
employment, social services,
and infrastructure, as well as
with theoretical issues such as
well-being, moral status,
political status, and population
ethics. In all cases, he shows
that these issues are both
important and complex, and
that we should neither
underestimate our
responsibilities because of our
limitations, nor underestimate

our limitations because of our
responsibilities. Both an urgent
call to action and a survey of
what ethical and effective
action requires, Saving
Animals, Saving Ourselves is
an invaluable resource for
scholars, advocates, policymakers, and anyone interested
in what kind of world we
should attempt to build and
how.
Meat Planet - Benjamin Aldes
Wurgaft 2020-10-13
In 2013, a Dutch scientist
unveiled the world’s first
laboratory-created hamburger.
Since then, the idea of
producing meat, not from live
animals but from carefully
cultured tissues, has spread
like wildfire through the media.
Meanwhile, cultured meat
researchers race against
population growth and climate
change in an effort to make
sustainable protein. Meat
Planet explores the quest to
generate meat in the lab—a
substance sometimes called
“cultured meat”—and asks
what it means to imagine that
this is the future of food.
Neither an advocate nor a
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critic of cultured meat,
Benjamin Aldes Wurgaft spent
five years researching the
phenomenon. In Meat Planet,
he reveals how debates about
lab-grown meat reach beyond
debates about food, examining
the links between appetite,
growth, and capitalism. Could
satiating the growing appetite
for meat actually lead to our
undoing? Are we simply using
one technology to undo the
damage caused by another?
Like all problems in our food
system, the meat problem is
not merely a problem of
production. It is intrinsically
social and political, and it
demands that we examine
questions of justice and
desirable modes of living in a
shared and finite world.
Benjamin Wurgaft tells a story
that could utterly transform the
way we think of animals, the
way we relate to farmland, the
way we use water, and the way
we think about population and
our fragile ecosystem’s
capacity to sustain life. He
argues that even if cultured
meat does not “succeed,” it
functions—much like science

fiction—as a crucial mirror that
we can hold up to our
contemporary fleshy
dysfunctions.
The Spirit of Soul Food Christopher Carter 2021-11-16
Soul food has played a critical
role in preserving Black
history, community, and
culinary genius. It is also a
response to--and marker of-centuries of food injustice.
Given the harm that our food
production system inflicts upon
Black people, what should soul
food look like today?
Christopher Carter's answer to
that question merges a history
of Black American foodways
with a Christian ethical
response to food injustice.
Carter reveals how racism and
colonialism have long steered
the development of US food
policy. The very food we grow,
distribute, and eat
disproportionately harms Black
people specifically and people
of color among the global poor
in general. Carter reflects on
how people of color can eat in
a way that reflects their
cultural identities while
remaining true to the

the-future-of-meat-without-animals-future-perfect-images-of-the-time-to-come-in-philosophy-politics-and-cultural-studies

4/28

Downloaded from
ricg.com on by guest

principles of compassion, love,
justice, and solidarity with the
marginalized. Both a timely
mediation and a call to action,
The Spirit of Soul Food places
today's Black foodways at the
crossroads of food justice and
Christian practice.
Clean Meat - Paul Shapiro
2018-01-02
Paul Shapiro gives you a frontrow seat for the wild story of
the race to create and
commercialize cleaner, safer,
sustainable meat—real
meat—without the animals.
From the entrepreneurial
visionaries to the scientists’
workshops to the big business
boardrooms—Shapiro details
that quest for clean meat and
other animal products and
examines the debate raging
around it. Since the dawn of
Homo sapiens some quarter
million years ago, animals have
satiated our species’ desire for
meat. But with a growing
global population and demand
for meat, eggs, dairy, leather,
and more, raising such massive
numbers of farm animals is
woefully inefficient and takes
an enormous toll on the planet,

public health, and certainly the
animals themselves. But what if
we could have our meat and
eat it, too? The next great
scientific revolution is
underway—discovering new
ways to create enough food for
the world’s ever-growing, everhungry population. Enter clean
meat—real, actual meat grown
(or brewed!) from animal
cells—as well as other clean
foods that ditch animal cells
altogether and are simply built
from the molecule up. Also
called lab-grown meat,
cultured meat, or cell-based
meat, this race promises
promise to bring about another
domestication. Whereas our
ancestors domesticated wild
animals into livestock, today
we’re beginning to domesticate
their cells, leaving the animals
out of the equation. From one
single cell of a cow, you could
feed an entire village. And the
story of this coming “second
domestication” is anything but
tame.
Lost Feast - Lenore Newman
2019-10-08
A rollicking exploration of the
history and future of our
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favorite foods When we
humans love foods, we love
them a lot. In fact, we have
often eaten them into
extinction, whether it is the
megafauna of the Paleolithic
world or the passenger pigeon
of the last century. In Lost
Feast, food expert Lenore
Newman sets out to look at the
history of the foods we have
loved to death and what that
means for the culinary paths
we choose for the future.
Whether it’s chasing down the
luscious butter of local
Icelandic cattle or looking at
the impacts of modern
industrialized agriculture on
the range of food varieties we
can put in our shopping carts,
Newman’s bright, intelligent
gaze finds insight and humor at
every turn. Bracketing the
chapters that look at the
history of our relationship to
specific foods, Lenore enlists
her ecologist friend and fellow
cook, Dan, in a series of
“extinction dinners” designed
to recreate meals of the past or
to illustrate how we might be
eating in the future. Part
culinary romp, part

environmental wake-up call,
Lost Feast makes a critical
contribution to our
understanding of food security
today. You will never look at
what’s on your plate in quite
the same way again.
Should We Eat Meat? - Vaclav
Smil 2013-03-18
Meat eating is often a
contentious subject, whether
considering the technical,
ethical, environmental,
political, or health-related
aspects of production and
consumption. This book is a
wide-ranging and
interdisciplinary examination
and critique of meat
consumption by humans,
throughout their evolution and
around the world. Setting the
scene with a chapter on meat’s
role in human evolution and its
growing influence during the
development of agricultural
practices, the book goes on to
examine modern production
systems, their efficiencies,
outputs, and impacts. The
major global trends of meat
consumption are described in
order to find out what part its
consumption plays in changing
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modern diets in countries
around the world. The heart of
the book addresses the
consequences of the "massive
carnivory" of western diets,
looking at the inefficiencies of
production and at the huge
impacts on land, water, and the
atmosphere. Health impacts
are also covered, both positive
and negative. In conclusion,
the author looks forward at his
vision of “rational meat
eating”, where environmental
and health impacts are
reduced, animals are treated
more humanely, and
alternative sources of protein
make a higher contribution.
Should We Eat Meat? is not an
ideological tract for or against
carnivorousness but rather a
careful evaluation of meat's
roles in human diets and the
environmental and health
consequences of its production
and consumption. It will be of
interest to a wide readership
including professionals and
academics in food and
agricultural production, human
health and nutrition,
environmental science, and
regulatory and policy making

bodies around the world.
The In Vitro Meat Cook
Book - Koert van Mensvoort
2014-11-04
Includes the In Vitro
hamburger and 45 other
recipes. Beautifully designed
book that will make the world
think about future food.
Fungi in Sustainable Food
Production - Xiaofeng Dai
2021-04-06
This book presents research on
the challenges and potential of
fungal contribution in
agriculture for food
substantiality. Research on
fungi plays an essential role in
the improvement of
biotechnologies which lead
global sustainable food
production. Use of fungal
processes and products can
bring increased sustainability
through more efficient use of
natural resources. Fungal
inoculum, introduced into soil
together with seed, can
promote more robust plant
growth through increasing
plant uptake of nutrients and
water, with plant robustness
being of central importance in
maintaining crop yields. Fungi
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are one of nature′s best
candidates for the discovery of
food ingredients, new drugs
and antimicrobials. As fungi
and their related biomolecules
are increasingly characterized,
they have turned into a subject
of expanding significance. The
metabolic versatility makes
fungi interesting objects for a
range of economically
important food biotechnology
and related applications. The
potential of fungi for a more
sustainable world must be
realized to address global
challenges of climate change,
higher demands on natural
resources.
Global Meat - Bill Winders
2019-10-29
The growth of the global meat
industry and the implications
for climate change, food
insecurity, workers' rights, the
treatment of animals, and other
issues. Global meat production
and consumption have risen
sharply and steadily over the
past five decades, with per
capita meat consumption
almost doubling since 1960.
The expanding global meat
industry, meanwhile, driven by

new trade policies and fueled
by government subsidies, is
dominated by just a few
corporate giants. Industrial
farming—the intensive
production of animals and
fish—has spread across the
globe. Millions of acres of land
are now used for pastures, feed
crops, and animal waste
reservoirs. Drawing on
concrete examples, the
contributors to Global Meat
explore the implications of the
rise of a global meat industry
for a range of social and
environmental issues, including
climate change, clean water
supplies, hunger, workers'
rights, and the treatment of
animals. Three themes emerge
from their discussions: the role
of government and
corporations in shaping the
structure of the global meat
industry; the paradox of
simultaneous rising meat
production and greater food
insecurity; and the industry's
contribution to social and
environmental injustice.
Contributors address such
specific topics as the dramatic
increase in pork production
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and consumption in China; land
management by small-scale
cattle farmers in the Amazon;
the effect on the climate of
rising greenhouse gas
emissions from cattle raised for
meat; and the tensions
between economic
development and animal
welfare. Contributors Conner
Bailey, Robert M. Chiles, Celize
Christy, Riva C. H. Denny,
Carrie Freshour, Philip H.
Howard, Elizabeth Ransom,
Tom Rudel, Mindi Schneider,
Nhuong Tran, Bill Winders
Futures of Life Death on Earth
- Philippe Lynes 2018-11-19
This book offers the first
philosophical treatment of
biocultural sustainability and
eco-deconstruction, presenting
the most developed treatment
of the notions of survival and
life death in Derrida to date.
Sex Robots and Vegan Meat
- Jenny Kleeman 2020-09-01
A timely investigation into the
forces that are driving
innovation in the four core
areas of human experience:
birth, food, sex, and death. In
Sex Robots & Vegan Meat,
award-winning journalist and

documentary-maker Jenny
Kleeman takes us on a journey
into the world of the people
who are changing what it
means to be human. Focusing
on four central pillars of the
human experience–birth, food,
sex, and death—Kleeman
examines the people who are
driving some truly amazing
(and perhaps worrying)
innovations. We are on the
brink of seismic changes in the
ways we live and die, from
babies grown in artificial
wombs to lab-produced meat;
from sex robots able to hold
polite conversation (and
otherwise) to being able to
choose to end our days with
the perfect, painless,
automated death. Our journey
from cradle to grave is
developing in ways which
involve more and more
technology, and less and less
human interaction. Might these
advances in technology serve
to rob us of our humanity? In
this book Jenny Kleeman takes
a profound look at what the
future might have in
store—and asks some
provocative questions along
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the way. Jenny Kleeman places
these scientists front and
center and asks what is driving
and motivating them? Are they
entrepreneurs in it for the
greater good of human
advancement, or might there
be more sinister—i.e.
monetary—motivations in play?
Gleeman is a skilled and subtle
interrogator and travels with
the reader on a fascinating
exploration of the changes
afoot, their implications for
who we are as a society—and
as human beings. It's an
immersive, eye-opening, and
hugely entertaining journey
into a world of extraordinary
visionaries on the frontline of a
social revolution.
Plant-Based on a Budget Toni Okamoto 2019-05-14
Eat vegan—for less! Between
low-paying jobs, car troubles,
student loans, vet bills, and
trying to pay down credit card
debt, Toni Okamoto spent most
of her early adult life living
paycheck to paycheck. So when
she became a vegan at age 20,
she worried: How would she be
able to afford that kind of
lifestyle change? Then she

discovered how to be plantbased on a budget. Through
her popular website, Toni has
taught hundreds of thousands
of people how to eat a plantstrong diet while saving money
in the process. With PlantBased on a Budget, going
vegan is not only an attainable
goal, but the best choice for
your health, the planet—and
your wallet. Toni's guidance
doesn't just help you save
money—it helps you save time,
too. Every recipe in this book
can be ready in around 30
minutes or less. Through her
imaginative and incredibly
customizable recipes, Toni
empowers readers to make
their own substitutions based
on the ingredients they have on
hand, reducing food waste in
the process. Inside discover
100 of Toni's "frugal but
delicious" recipes, including: •
5-Ingredient Peanut Butter
Bites • Banana Zucchini
Pancakes • Sick Day Soup •
Lentils and Sweet Potato Bowl
• PB Ramen Stir Fry • Tofu
Veggie Gravy Bowl • Jackfruit
Carnita Tacos • Depression Era
Cupcakes • Real Deal
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Chocolate Chip Cookies With a
foreword by Michael Greger,
MD, Plant-Based on a Budget
gives you everything you need
to make plant-based eating
easy, accessible, and most of
all, affordable. Featured in the
groundbreaking documentary
What the Health
Meathooked - Marta Zaraska
2016-02-23
A few years ago, Marta
Zaraska's mother decided to go
vegetarian after stumbling
upon an article on the health
risks of eating meat. Her
resolve lasted about a fortnight
before the juicy hams and the
creamy pâtés began creeping
back into her refrigerator.
Prodded to explain her lapse,
she replied, “I like meat, I eat
it, end of story.” Many of us
have had a similar experience.
What makes us crave animal
protein, and what makes it so
hard to give up? And if all the
studies are correct, and
consuming meat is truly
unhealthy for us, why didn't
evolution turn us all into
vegetarians in the first place?
In Meathooked, Zaraska
explores what she calls the

“meat puzzle”: our love of
meat, despite its harmful
effects. Scientific journals
overflow with reports of red
meat raising the risk of certain
cancers; each hamburger
contributes as much to global
warming as does driving a car
320 miles; and the horrors of
industrial meat production are
now well-known. None of these
facts have prompted us to give
up our hamburgers and steaks.
On the contrary, meat
consumption has only
increased over the past
decades. Taking the reader to
India's unusual steakhouses,
animal sacrifices at temples in
Benin, and labs in Pennsylvania
where meat is being grown in
petri dishes, Zaraska examines
the history and future of meat
and meat-eating, showing that
while our increasing
consumption of meat can be
attributed in part to the power
of the meat industry and the
policies of our governments,
the main “hooks” that keep us
addicted to meat are much
older: genes and culture. An
original and thought-provoking
exploration of carnivorousness,
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Meathooked explains one of
the most enduring features of
human civilization—and why
meat-eating will continue to
shape our bodies and our world
into the foreseeable future.
Dominion - Matthew Scully
2003-10-08
Argues for responsible action
in the treatment of animals,
challenging popular
conceptions about animal
feeling and awareness and
profiling a safari convention,
factory farm, and the works of
top writers.
Raw Deal - Chloe Sorvino
2022-12-06
A shocking and unputdownable
exposé of the United States
meat industry, the devastating
failures of the country’s food
system, and the growing
disappointment of alternative
meat producers claiming to
revolutionize the future of food.
Perfect for fans of Kochland,
The Meat Racket, and The
Secret Life of Groceries. Well
before COVID-19 swept across
the United States and the
chairman of Tyson Foods
infamously declared that the
food supply chain was

dangerously vulnerable,
America’s meat industry was
reaching a breaking point.
Years of consolidation, pricefixing, and power grabs by elite
industry insiders have harmed
consumers and caused
environmental destruction.
Americans have no idea where
their meat comes from. And
while that’s hurting us, it’s also
making others rich. Now,
financial journalist Chloe
Sorvino presents an expansive
view of the meat industry and
its future as its fundamental
weaknesses are laid bare for all
to see. With unprecedented
access and in-depth research,
Raw Deal investigates
corporate greed, how climate
change will upend our food
production, and the limitations
of local movements challenging
the status quo. A journalistic
tour de force that dives deep
into one of America’s biggest
and most vital industries, Raw
Deal is a crucial and
groundbreaking read that is
sure to be a modern
investigative journalism classic.
The Fate of Food - Amanda
Little 2019-06-04

the-future-of-meat-without-animals-future-perfect-images-of-the-time-to-come-in-philosophy-politics-and-cultural-studies

12/28

Downloaded from
ricg.com on by guest

WINNER OF THE 2019
NAUTILUS BOOK AWARD In
the fascinating story of the
sustainable food revolution, an
environmental journalist and
professor asks the question: Is
the future of food looking
bleak—or better than ever? “In
The Fate of Food, Amanda
Little takes us on a tour of the
future. The journey is scary,
exciting, and, ultimately,
encouraging.”—Elizabeth
Kolbert, Pulitzer Prize–winning
author of The Sixth Extinction
Climate models show that
global crop production will
decline every decade for the
rest of this century due to
drought, heat, and flooding.
Water supplies are in jeopardy.
Meanwhile, the world’s
population is expected to grow
another 30 percent by
midcentury. So how, really, will
we feed nine billion people
sustainably in the coming
decades? Amanda Little, a
professor at Vanderbilt
University and an awardwinning journalist, spent three
years traveling through a
dozen countries and as many
U.S. states in search of

answers to this question. Her
journey took her from an apple
orchard in Wisconsin to a
remote control organic farm in
Shanghai, from Norwegian fish
farms to famine-stricken
regions of Ethiopia. The race to
reinvent the global food system
is on, and the challenge is
twofold: We must solve the
existing problems of industrial
agriculture while also
preparing for the pressures
ahead. Through her interviews
and adventures with farmers,
scientists, activists, and
engineers, Little tells the
fascinating story of human
innovation and explores new
and old approaches to food
production while charting the
growth of a movement that
could redefine sustainable food
on a grand scale. She meets
small permaculture farmers
and “Big Food” executives,
botanists studying ancient
superfoods and Kenyan
farmers growing the country's
first GMO corn. She travels to
places that might seem
irrelevant to the future of food
yet surprisingly play a critical
role—a California sewage
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plant, a U.S. Army research
lab, even the inside of a
monsoon cloud above Mumbai.
Little asks tough questions:
Can GMOs actually be good for
the environment—and for us?
Are we facing the end of
animal meat? What will it take
to eliminate harmful chemicals
from farming? How can a
clean, climate-resilient food
supply become accessible to
all? Throughout her journey,
Little finds and shares a deeper
understanding of the threats of
climate change and encounters
a sense of awe and optimism
about the lessons of our past
and the scope of human
ingenuity.
Environmental, Health, and
Business Opportunities in
the New Meat Alternatives
Market - Bogueva, Diana
2018-12-28
There are various innovations
and new technologies being
produced in the energy,
transportation, and building
industries to combat climate
change and improve
environmental performance,
but another way to combat this
is examining the world’s food

resources. Currently, there are
global challenges associated
with livestock and meat
consumption, giving way to
resource scarcity and the
inability to sustain animal
agriculture. Environmental,
Health, and Business
Opportunities in the New Meat
Alternatives Market is a pivotal
reference source that provides
vital research on the
development of plant-based
foods and nutritional outcomes.
Through analyzing innovative
and disruptive trends in the
food industry, it presents
opportunities utilizing meat
alternatives to create a more
engaged consumer, a stronger
economy, and a better
environment. Highlighting
topics such as meat
consumption, nutrition, health,
and gender perspectives, this
book is ideally designed for
policymakers, economists,
health professionals,
nutritionists, technology
developers, academicians, and
graduate-level students.
Sustainable Meat Production
and Processing - Charis M.
Galanakis 2018-10-29
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Sustainable Meat Production
and Processing presents
current solutions to promote
industrial sustainability and
best practices in meat
production, from postharvest to
consumption. The book acts as
a guide for meat and animal
scientists, technologists,
engineers, professionals and
producers. The 12 most
trending topics of sustainable
meat processing and meat byproducts management are
included, as are advances in
ingredient and processing
systems for meat products,
techno-functional ingredients
for meat products, protein
recovery from meat processing
by-products, applications of
blood proteins, artificial meat
production, possible uses of
processed slaughter coproducts, and environmental
considerations. Finally, the
book covers the preferred
technologies for sustainable
meat production, natural
antioxidants as additives in
meat products, and facilitators
and barriers for foods
containing meat co-products.
Analyzes the role of novel

technologies for sustainable
meat processing Covers how to
maintain sustainability and
achieve high levels of meat
quality and safety Presents
solutions to improve
productivity and environmental
sustainability Takes a
proteomic approach to
characterize the biochemistry
of meat quality defects
The Future of Meat Without
Animals - Brianne Donaldson
2016-08-01
This volume provides
historical, material, aesthetic,
and philosophical explorations
of plant-based and in vitro food
products, including multidisciplinary approaches from
industry, academia, and food
advocates.
The End of Animal Farming Jacy Reese 2018-11-06
A bold yet realistic vision of
how technology and social
change are creating a food
system in which we no longer
use animals to produce meat,
dairy, or eggs. Michael Pollan’s
The Omnivore’s Dilemma and
Jonathan Safran Foer’s Eating
Animals brought widespread
attention to the disturbing
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realities of factory farming. The
End of Animal Farming pushes
this conversation forward by
outlining a strategic roadmap
to a humane, ethical, and
efficient food system in which
slaughterhouses are
obsolete—where the tastes of
even the most die-hard meat
eater are satisfied by
innovative food technologies
like cultured meats and plantbased protein. Social scientist
and animal advocate Jacy
Reese analyzes the social
forces leading us toward the
downfall of animal agriculture,
the technology making this
change possible for the meathungry public, and the activism
driving consumer demand for
plant-based and cultured foods.
Reese contextualizes the issue
of factory farming—the
inhumane system of industrial
farming that 95 percent of
farmed animals endure—as
part of humanity’s expanding
moral circle. Humanity
increasingly treats nonhuman
animals, from household pets
to orca whales, with respect
and kindness, and Reese
argues that farmed animals are

the next step. Reese applies an
analytical lens of “effective
altruism,” the burgeoning
philosophy of using evidencebased research to maximize
one’s positive impact in the
world, in order to better
understand which strategies
can help expand the moral
circle now and in the future.
The End of Animal Farming is
not a scolding treatise or a
prescription for an ascetic diet.
Reese invites readers—vegan
and non-vegan—to consider
one of the most important and
transformational social
movements of the coming
decades.
Eat for the Planet - Nil
Zacharias 2018-03-20
“An indispensable guide for
anyone who wants to live to
age 100—by making sure
there’s a livable world when
you get there.” —Dan Buettner,
New York Times–bestselling
author of The Blue Zones Do
you consider yourself an
environmental ally? Maybe you
recycle your household goods,
ride a bike, and avoid too much
air travel. But did you know
that the primary driver of
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climate change isn’t plastics, or
cars, or airplanes? Did you
know that it’s actually our
industrialized food system? In
this fascinating new book,
authors Nil Zacharias and Gene
Stone share new research,
intriguing infographics, and
compelling arguments that
support what scientists across
the world are beginning to
affirm and uphold: By making
even minimal dietary changes,
anyone can have a positive,
lasting impact on our planet. If
you love the planet, the only
way to save it is by switching
out meat for plant-based meals,
one bite at a time. “This
fascinating, easy-to-read book
will give you still another
reason to eat plants and not
animals: you will be doing a
world of good—literally!” —Rip
Esselstyn, #1 New York
Times–bestselling author of
Plant-Strong “Eating plants is
not just good for your own
health, it’s imperative for the
health of the planet. This wellargued, well-written book
makes it clear why everyone
should consider a plant-based
diet today.” —Michael Greger,

MD, New York
Times–bestselling author of
How Not to Die “Possibly the
single most important
environmental book I’ve read
in years. A must for everyone.”
—Kathy Freston, New York
Times–bestselling author of
The Lean
The Meat Crisis - Joyce
D'Silva 2017-08-23
Meat and dairy production and
consumption are in crisis.
Globally, 70 billion farm
animals are used for food
production every year. It is well
accepted that livestock
production is a major
contributor to greenhouse gas
emissions. The Food and
Agriculture Organization of the
United Nations (FAO) predicts
a rough doubling of meat and
milk consumption in the first
half of the 21st century, with
particularly rapid growth
occurring in the developing
economies of Asia. What will
this mean for the health and
wellbeing of those animals, of
the people who consume ever
larger quantities of animal
products, and for the health of
the planet itself? The new
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edition of this powerful and
challenging book explores the
impacts of the global growth in
the production and
consumption of meat and dairy,
including cultural and health
factors, and the implications of
the likely intensification of
farming for both small-scale
producers and for animals.
Several chapters explore the
related environmental issues,
from resource use of water,
cereals and soya, to the impact
of livestock production on
global warming and issues
concerning biodiversity, land
use and the impacts of
different farming systems on
the environment. A final group
of chapters addresses ethical
and policy implications for the
future of food and livestock
production and consumption.
Since the first edition,
published in 2010, all chapters
have been updated, three
original chapters re-written
and six new chapters added,
with additional coverage of
dietary effects of milk and
meat, antibiotics in animal
production, and the economic,
political and ethical dimensions

of meat consumption. The
overall message is clearly that
we must eat less meat to help
secure a more sustainable and
equitable world.
Animeat's End - Wilson J.
Warren 2012-10-19
In the future, contact between
people and animals is
forbidden. Because interaction
between people and animals
leads to pain and suffering,
eliminating contact has the
highest priority. Eating animal
meat--animeat--is a heinous
crime and punished severely.
Everyone is vegan. The Order
of the Prelate teaches
Noameran citizens to reject
human dominion over the
animal world. Christianity and
other religious traditions that
had empowered people to
believe they could use animals
for whatever purposes they
chose have been disbanded.
Pet ownership has also been
banned. The hypocrisy that had
allowed people to kill some
animals for food while saving
others to be loved as pets no
longer exists. Welcome to the
moral order of 22d century
Noamera. When Will'm Ashbee
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violates this moral order, can a
defense for his actions be
found in the annals of humananimal interactions?
The Future of Meat Without
Animals - Brianne Donaldson
2016-08-16
This volume provides
historical, material, aesthetic,
and philosophical explorations
of plant-based and in vitro food
products, including multidisciplinary approaches from
industry, academia, and food
advocates.
Animals in Our Midst: The
Challenges of Co-existing with
Animals in the Anthropocene Bernice Bovenkerk 2021-04-29
This Open Access book brings
together authoritative voices in
animal and environmental
ethics, who address the many
different facets of changing
human-animal relationships in
the Anthropocene. As we are
living in complex times, the
issue of how to establish
meaningful relationships with
other animals under
Anthropocene conditions needs
to be approached from a
multitude of angles. This book
offers the reader insight into

the different discussions that
exist around the topics of how
we should understand animal
agency, how we could take
animal agency seriously in
farms, urban areas and the
wild, and what technologies
are appropriate and morally
desirable to use regarding
animals. This book is of
interest to both animal studies
scholars and environmental
ethics scholars, as well as to
practitioners working with
animals, such as wildlife
managers, zookeepers, and
conservation biologists.
On Becoming Baby Wise - Gary
Ezzo 2001
"Discover the positive
prescription for curing
sleepless nights and fussy
babies. Recommended by
doctors across the country." Back cover.
Clean Protein - Kathy Freston
2018-01-02
Join the CLEAN PROTEIN
revolution and lose weight, feel
stronger, and live longer. Food
and wellness experts Kathy
Freston and Bruce Friedrich
have spent years researching
the future of protein. They've
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talked to the food pioneers and
the nutrition scientists, and
now they've distilled what
they've learned into a strengthbuilding plan poised to reshape
your body and change your
world. Complete with delicious
recipes and a detailed guide to
food planning, Clean Protein
explains everything you need
to know in order to get lean,
gain energy, and stay mentally
sharp. You'll finally understand
in simple terms why protein is
essential, how much you should
get, and where to find the best
sources of it. Clean Protein is a
powerful solution to excess
weight and chronic health
issues, and it's a cultural
revolution that will be talked
about for decades.
Once Upon a Time We Ate
Animals - Roanne van Voorst
2022-12-13
Combining the ethical clarity of
Jonathan Safran Foer's Eating
Animals with the disquieting
vision of Alan Weissman's
bestseller The World Without
Us, a thought-provoking,
entertaining exploration of a
future where animal
consumption is a thing of the

past. Though increasing
numbers of people know that
eating meat is detrimental to
our planet's health, many still
can't be convinced to give up
eating meat. But how can we
change behavior when common
arguments and information
aren't working? Acclaimed
anthropologist Roanne Van
Voorst changes the dialogue. In
Once Upon a Time We Ate
Animals, she shifts the focus
from the present looking
forward to the future looking
back--imagining a world in
which most no longer use
animals for food, clothing, or
other items. By shifting the
viewpoint, she offers a clear
and compelling vision of what
it means to live in a world
without meat. A massive shift is
already taking place-everything van Voorst covers in
this book has already been
invented and is being used
today by individuals and small
organizations worldwide.
Hopeful and persuasive, Once
Upon a Time We Ate Animals
offers a tantalizing vision of
what is not only possible but
perhaps inevitable.
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The Food Revolution - John
Robbins 2010-09-15
The Saving Power of the PlantBased Diet A revolution in
food-politics. When John
Robbins released an early
version of this book in 1987, he
took the first steps in launching
the food revolution. His
viewpoint and insight on the
harms of America’s eating
habits was a wake-up call for
many. By bringing to our
attention fundamental issues in
our eating habits, such as our
dependence on animal
products, Robbins provokes
our awareness and promotes
change. Making conscious food
choices. It is obvious to us that
what we eat affects our own
bodies, but what we may not
realize is that what we eat also
affects our world. In fact, most
of the foods that are bad for us
(think: genetically modified
products) also negatively
impact our environment. By
approaching our eating habits
with intentionality, we benefit
our own health and that of the
world we live in. The value of a
plant-based diet. Robbins’
arguments for a plant-based

diet are compelling and backed
by over 20 years of work
focused on the subject of
conscious eating. Through
exposing the dangers in our
factory farming system,
Robbins makes a definitive
case for solely plant-based
eating. This timely read on
healthy eating will enlighten
those curious about plantbased diets and fortify the
mindsets of the already
converted. Read John Robbins’
book, The Food Revolution:
How Your Diet Can Help Save
Your Life and Our World, and
discover… • The negative
effects your current eating
habits could be having on you •
A powerful case for plant-based
eating • Wisdom from one of
the most frequently cited books
of the food-politics revolution If
books such as We are the
Weather, How Not to Die, 31Day Food Revolution, or Fast
Food Genocide have interested
you, then The Food Revolution
is the next book for you!
Thought Economics - Vikas
Shah 2021-02-04
'Stimulating, intelligent and
enjoyable discussions of the
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most important issues of our
day.' STEVEN PINKER 'From
entrepreneurs to athletes, and
world leaders to entertainers,
this is a fascinating collection
of interviews with some of the
world's most influential
individuals.' MARK CUBAN
'Thought Economics is a fine
rebuke to the soundbite
culture; these interviews are
driven by real curiosity, and
there is a wealth of wisdom
here.' EDWARD STOURTON
________________________ Since
2007, entrepreneur and
philanthropist Vikas Shah has
been on a mission to interview
the people shaping our
century. Including
conversations with Nobel
prizewinners, business leaders,
politicians, artists and
Olympians, he has been in the
privileged position of
questioning the minds that
matter on the big issues that
concern us all. We often talk of
war and conflict, the economy,
culture, technology and
revolutions as if they are
something other than us. But
all these things are a product
of us - of our ideas, our dreams

and our fears. We live in fastmoving and extraordinary
times, and the changes we're
experiencing now, in these first
decades of the twenty-first
century, feel particularly
poignant as decisions are made
that will inform our existence
for years to come. What started
out as a personal interest in
the mechanisms that inform
our views of the world, and a
passion for understanding, has
grown into a phenomenal
compilation of once-in-alifetime conversations. In this
incredible collection, Shah
shares some of his most
emotive and insightful
interviews to date.
Technically Food - Larissa
Zimberoff 2021-06-01
“In a feat of razor-sharp
journalism, Zimberoff asks all
the right questions about
Silicon Valley’s hunger for a
tech-driven food system. If you,
like me, suspect they’re selling
the sizzle more than the steak,
read Technically Food for the
real story.” —Dan Barber, the
chef and co-owner of Blue Hill
and Blue Hill at Stone Barns
Eating a veggie burger used to
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mean consuming a mushy,
flavorless patty that you would
never confuse with a beef
burger. But now products from
companies like Beyond Meat,
Impossible Foods, Eat Just, and
others that were once fringe
players in the food space are
dominating the media, menus
in restaurants, and the
refrigerated sections of our
grocery stores. With the help of
scientists working in futuristic
labs––making milk without
cows and eggs without
chickens––start-ups are
creating wholly new food
categories. Real food is being
replaced by high-tech.
Technically Food: Inside Silicon
Valley’s Mission to Change
What We Eat by investigative
reporter Larissa Zimberoï¬€ is
the first comprehensive survey
of the food companies at the
forefront of this booming
business. Zimberoff pokes
holes in the mania behind
today’s changing food
landscape to uncover the
origins of these mysterious
foods and demystify them.
These sometimes
ultraprocessed and secretly

produced foods are cheered by
consumers and investors
because many are plantbased—often vegan—and help
address societal issues like
climate change, animal rights,
and our planet’s dwindling
natural resources. But are
these products good for our
personal health? Through
news-breaking revelations,
Technically Food examines the
trade-oï¬€s of replacing real
food with technology-driven
approximations. Chapters go
into detail about algae, fungi,
pea protein, cultured milk and
eggs, upcycled foods, plantbased burgers, vertical farms,
cultured meat, and marketing
methods. In the final chapter
Zimberoff talks to industry
voices––including Dan Barber,
Mark Cuban, Marion Nestle,
and Paul Shapiro––to learn
where they see food in 20
years. As our food system leaps
ahead to a sterilized lab of the
future, we think we know more
about our food than we ever
did. But because so much is
happening so rapidly, we
actually know less about the
food we are eating. Until now.

the-future-of-meat-without-animals-future-perfect-images-of-the-time-to-come-in-philosophy-politics-and-cultural-studies

23/28

Downloaded from
ricg.com on by guest

Billion Dollar Burger - Chase
Purdy 2020-06-16
The riveting story of the
entrepreneurs and renegades
fighting to bring lab-grown
meat to the world. The trilliondollar meat industry is one of
our greatest environmental
hazards; it pollutes more than
all the world's fossil-fuelpowered cars. Global animal
agriculture is responsible for
deforestation, soil erosion, and
more emissions than air travel,
paper mills, and coal mining
combined. It also, of course,
depends on the slaughter of
more than 60 billion animals
per year, a number that is only
increasing as the global
appetite for meat swells. But a
band of doctors, scientists,
activists, and entrepreneurs
have been racing to end animal
agriculture as we know it,
hoping to fulfill a dream of
creating meat without ever
having to kill an animal. In the
laboratories of Silicon Valley
companies, Dutch universities,
and Israeli startups, visionaries
are growing burgers and
steaks from microscopic animal
cells and inventing systems to

do so at scale--allowing us to
feed the world without
slaughter and environmental
devastation. Drawing from
exclusive and unprecedented
access to the main players,
from polarizing activist-turnedtech CEO Josh Tetrick to
lobbyists and regulators on
both sides of the issue, Billion
Dollar Burger follows the
people fighting to upend our
food system as they butt up
against the entrenched
interests fighting viciously to
stop them. The stakes are
monumentally high: cellcultured meat is the best hope
for sustainable food
production, a key to fighting
climate change, a gold mine for
the companies that make it
happen, and an existential
threat for the farmers and
meatpackers that make our
meat today. Are we ready?
The Meat Paradox - Rob
Percival 2022-03-03
Our future diet will be shaped
by diverse forces. It will be
shaped by novel technologies
and the logic of globalisation,
by geopolitical tensions and the
evolution of cultural
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preferences, by shocks to the
status quo - pandemics and
economic strife, the escalation
of the climate and ecological
crises - and by how we choose
to respond. It will also be
shaped by our emotions. It will
be shaped by the meat
paradox. 'Should we eat
animals?' was, until recently, a
question reserved for moral
philosophers and an ethically
minded minority, but it is now
posed on restaurant menus and
supermarket shelves, on social
media and morning television.
The recent surge in popularity
for veganism in the UK, Europe
and North America has created
a rupture in the rites and
rituals of meat, challenging the
cultural narratives that sustain
our omnivory. In The Meat
Paradox, Rob Percival, an
expert in the politics of meat,
searches for the evolutionary
origins of the meat paradox,
asking when our relationship
with meat first became
emotionally and ethically
complicated. Every society
must eat, and meat provides an
important source of nutrients.
But every society is moved by

its empathy. We must all find a
way of balancing competing
and contradictory imperatives.
It is essential reading for
anyone interested in the
origins of our empathy, the
psychology of our dietary
choices, and anyone who has
wondered whether they should
or shouldn't eat meat.
The New Meatways and
Sustainability - Minna
Kanerva 2021-06-30
Social practice theories help to
challenge the often hidden
paradigms, worldviews, and
values at the basis of many
unsustainable practices.
Discourses and their
boundaries define what is seen
as possible, as well as the
range of issues and their
solutions. By exploring the
connections between practices
and discourses, Minna Kanerva
develops a conceptual
approach enabling purposive
change in unsustainable social
practices. Radical
transformation towards new
meatways is arguably
necessary, yet complex
psychological, ideological, and
power-related mechanisms

the-future-of-meat-without-animals-future-perfect-images-of-the-time-to-come-in-philosophy-politics-and-cultural-studies

25/28

Downloaded from
ricg.com on by guest

currently inhibit change.
The Future of the State Artemy Magun 2020-08-04
The state has been a dominant
political form, and the
preferred model of political
unity , for at least the last two
centuries. However, many
today speak of its crisis, which
stems from two main factors:
the state’s changing role in the
globalizing international
system and the state’s complex
relation to democracy, a key
normative concept of
contemporary politics.
Authoritarian leaders use the
state to successfully reaffirm
sovereignty, despite
international integration;
democratic movements abound
but often serve only to
reinforce the regimes they
contest. Is there an
alternative? Do we need to
reconceive the phenomenon of
state, with a view to the
future? These are the questions
that an international group of
scholars explores and answers
in this groundbreaking book,
drawing on the history of
political thought, continental
philosophy, and contemporary

political examples. They
engage the dialectical tradition
broadly understood, including
phenomenological
transcendentalism, the political
philosophy of French public
law, and German twentiethcentury political philosophy
beyond Weber. The result
brings the state into a critical
political philosophy, providing
a realistic model of what a
good democratic state could
and should be like.
Future Foods - Rajeev Bhat
2021-12-04
Future Foods: Global Trends,
Opportunities, and
Sustainability Challenges
highlights trends and
sustainability challenges along
the entire agri-food supply
chain. Using an
interdisciplinary approach, this
book addresses innovations,
technological developments,
state-of-the-art based research,
value chain analysis, and a
summary of future
sustainability challenges. The
book is written for food
scientists, researchers,
engineers, producers, and
policy makers and will be a
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welcomed reference. Provides
practical solutions for
overcoming recurring
sustainability challenges along
the entire agri-food supply
chain Highlights potential
industrial opportunities and
supports circular economy
concepts Proposes novel
concepts to address various
sustainability challenges that
can affect and have an impact
on the future generations
Fat Content and Composition
of Animal Products - National
Research Council 1976-02-01
The Genesis Machine - Amy
Webb 2022-02-15
The next frontier in technology
is inside our own bodies.
Synthetic biology will
revolutionize how we define
family, how we identify disease
and treat aging, where we
make our homes, and how we
nourish ourselves. This fastgrowing field—which uses
computers to modify or rewrite
genetic code—has created
revolutionary, groundbreaking
solutions such as the mRNA
COVID vaccines, IVF, and labgrown hamburger that tastes

like the real thing. It gives us
options to deal with existential
threats: climate change, food
insecurity, and access to fuel.
But there are significant risks.
Who should decide how to
engineer living organisms?
Whether engineered organisms
should be planted, farmed, and
released into the wild? Should
there be limits to human
enhancements? What cyberbiological risks are looming?
Could a future biological war,
using engineered organisms,
cause a mass extinction event?
Amy Webb and Andrew
Hessel’s riveting examination
of synthetic biology and the
bioeconomy provide the
background for thinking
through the upcoming risks
and moral dilemmas posed by
redesigning life, as well as the
vast opportunities waiting for
us on the horizon.
The Future of Humanity Pavlina Radia 2019-08-12
This volume offers an
interdisciplinary conversation
about several possible futures
for the human species. The
contributors elaborate on the
issues that trouble our very
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understanding of what it means
to be human in the 21st
century, expanding on recent

scholarly discussions about the
posthuman and nonhuman
turn.
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