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Vat Grown Food Technologies, or VG Foods for short, is one of the pioneers in the field of vat grown, edible meats.  Originally a spin-off of the replacement limb medical industry, VG Foods has been doing quite well in its own market niche.  They fill the gap between the very expensive “meat from live animals” and the meat-shaped and meat flavored, but totally non-meat soy products that are so very cheap.

VG Foods now has a total line of their GenGenTM products. Genetic, Generic meats simply means that their meat products are real meat, just not off an animal, and the generic descriptor is a reference to the fact that the meat, being vat grown, has no variation in the texture or flavor, i.e. there are no different “cuts” like you can get off a real animal.  On the upside, however, it is real beef, pork, lamb, chicken and seafood with real flavor and real nutrients.

In an effort to increase the “experience of real meat”, many of the lines of GenGenTM meats are grown around a variety of bone-like structures that can form the meat into very realistic shapes of traditional “cuts” of meat that everyone can recognize.  These framework bones, called FauxBonesTM, are 100% recyclable plastic resin molds shaped into the many different bones of the original animals.  This allows VG Foods to market their GenGenTM meats along traditional selling lines as T-bone Steaks, Baby Back Ribs, Chicken Wings and Chicken Drumsticks, etc.  Literally any “cut” is now available from any tradition farmyard animal.  GenGenTM meats also include the more exotic “farm” animals such as Ostrich, Emu, Buffalo, Alligator, Snake and others. Research is slowly trying to include the various paranormal animals, but this has proven more difficult to accurately reproduce the right flavors.

VG Foods has three divisions: MeatyMeats, TruFish, and Hack’N’Pack.  Bare Bones is a wholly owned subsidiary of Vat Grown Food Technologies.

MeatyMeats is the largest and most complicated division.  It handles all the different types of non-seafood related meats.  The two subdivisions are for the boned and boneless meat products.  Boned meat products are vat grown in huge tanks where the meat is carefully grown directly onto the different FauxBonesTM structures.  Each type of meat product (baby back ribs, t-bone steaks etc) are all grown together in a single vat.  Multiple vats allow for “crop” rotation and systematic, routine “harvesting” as the meat in differing batches each reach its own acceptable maturity level. Once harvested, these individual sized units are bulk packed together for the short ride over to the Hack’N’Pack facility for final processing.

The boneless subdivision is much simpler.  Each batch of meat is bulk grown in its own vat until it reaches a size of roughly one metric ton.  These huge ovoids of muscle tissue are referred to as slugs.  Once matured, each slug is harvested, packed and sent to Hack’N’Pack for final processing.

TruFish handles all the seafood related meats from tuna, salmon, whitefish, and shellfish, even oysters and scallops can be vat grown this way.  Since almost all seafood products are served boneless, this facility mostly resembles the boneless subdivision of MeatyMeats.  However, the relatively large diversity in physical structure of seafood meat products, necessitates this division being on its own.  Most of the fish meats are grown as slugs (even oyster meat is grown by the slug), but the specialty products, such as squid and octopus tentacle, are grown differently (by the meter in the aforementioned cases).  When maturity is reached, again, these products are harvested, packed and shipped to Hack’N’Pack for final processing.

Hack’N’Pack is the main facility for producing the consumer level products.  Bulk boneless customers can get their slugs packed and shipped whole.  All boned products run through a series of conveyors that trim off any excess meat so that the proper shape is achieved, these are then sent to Packaging for the final store wrap and boxing.  Boneless products are sent along another series of conveyors that cut each slug of meat into slabs or sheets which then run under industrial “cookie-cutter” devices that stamp out the final “cut” of meat.  Anything from shrimp-shapes in the shrimp-meat slabs to ribeye or tenderloins from the beef or pork slabs can be achieved.  These are then sent to Packaging for the final store wrap and boxing.  Even the left over meat products from the trimming stage and the sheet-stamping stage do not go to waste.  These remnants are collected, ground, and used for other products such as sausages, hot dogs, burgers etc.

Bare Bones is a completely separate facility with two divisions of its own.  The food service division makes new and recycles old FauxBonesTM.  The old, used ‘bones are shipped in, cleaned, melted down and added to the new batches of plastic resins which are simply poured into the various molds required by VG Foods for its impressive variety of boned products.  Most of these molds are destined for the MeatyMeats plant, but there is a line of oyster shell FauxBonesTM, called FauxShellsTM.  The second, non-food service division of Bare Bones produces cheap resin bones for various museum, biology and archeology groups.  They produce everything from whole skeletons to accurate historical samples of new and old animal bones.

