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about public attitudes towards “cultured meat” found only a third of consumers were willing to regularly eat cultured meat
rather than conventionally produced meat because they were concerned about cost, flavor and it being unnatural.

The trademark for “Clean Meat” was requested in March 2017 by Brad Craner, the Head of Wholesale Risk Management at
multinational insurance firm Zurich North America. Craner does not appear to have any ties to the food industry - it is likely he
bought the trademark as an investment. Likewise, the handles @CleanMeat and @CleanMeats have been registered on Twitter
since May 2016, but the accounts are completely unused..USFRA currently possesses the Twitter handle @clean_meat.

Media use of the term “clean meat” began when the Good Food Institute published an article in the Huffington Post that claims
clean meat “is more accurate” than cultured meat. Interest increased at the end of this summer after Bill Gates and Richard
Branson invested in Memphis Meats. “Clean meat” has since appeared in publications like the Los Angeles Times, Bloomberg,
the Wall Street Journal, the Guardian, Fortune, Forbes and Forbes again. Paul Shapiro (@PaulHShapiro), the Vice President of
the Humane Society of the United States, will publish a book entitled Clean Meat: How Growing Meat Without Animals Will
Revolutionize Dinner and the World on Jan 2, 2018.

The Good Food Institute (GFl) is a U.S. nonprofit that promotes "clean meat" alternatives to conventional animal agriculture
products = with several nonprofits (New Harvest, Modern Agriculture) and companies (Memphis Meats, Mosa Meats, Super
Meats). Their website claims that, “rather than obtaining meat from animals raised on environmentally destructive factory farms
and slaughtered in filthy slaughterhouses, clean meat is produced by taking a small sample of animal cells and replicating them
in a culture outside of the animal. The resulting product is 100 percent real meat, but without the antibiotics, E. coli, salmonella,
or waste contamination — all of which come standard in conventional meat production.” Memphis Meats calls itself the |leading
clean meat company in the U.S.; they released the “first clean meatball” in February 2016 and the world’s first clean poultry in
March 2017.
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The information contained in this communication, and in any accompanying documents, may constitute confidential or proprietary information belonging to U.S. Farmers &
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Please conserve our natural resources, think twice before you print this e-mail.
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