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For hundreds of thousands of years, we were hunter-gatherers.Keep scrolling...Then, we started domesticating animals to make them easier to eat.Eventually, we started corralling those animals to raise even more of them.And then we started intensively confining them by the tens of thousands.It takes a huge amount of land, water, greenhouse
gases, and more to raise and slaughter billions of animals for food. But what if we could satiate humanity’s meat demand without the need to raise so many animals?That’s exactly what we’re working to do at The Better Meat Co. We believe the future of meat production is fermentation-fueled.We’'re working to enable our species to enjoy all the meat
we crave, but with a tiny sliver of the footprint we currently have on the planet and animals.We're advancing all-natural protein technologies to recreate the meat experience without animals.We’re laser-focused on solving the meat sustainability crisis our planet faces.In short, we aspire to revolutionize the meat industry by creating a new and better
way to make meat. It will be delicious, it will be satisfying, and it will be affordable. And it will create a cleaner, greener planet for all of us to enjoy. At The Better Meat Co., accessible from bettermeat.co, one of our main priorities is the privacy of our visitors. This Privacy Policy document contains types of information that is collected and recorded by
The Better Meat Co. and how we use it.If you have additional questions or require more information about our Privacy Policy, do not hesitate to contact us.This Privacy Policy applies only to our online activities and is valid for visitors to our website with regards to the information that they shared and/or collect in The Better Meat Co.. This policy is
not applicable to any information collected offline or via channels other than this website.ConsentBy using our website, you hereby consent to our Privacy Policy and agree to its terms.Information we collectThe personal information that you are asked to provide, and the reasons why you are asked to provide it, will be made clear to you at the point we
ask you to provide your personal information.If you contact us directly, we may receive additional information about you such as your name, email address, phone number, the contents of the message and/or attachments you may send us, and any other information you may choose to provide.When you register for an Account, we may ask for your
contact information, including items such as name, company name, address, email address, and telephone number.Log FilesThe Better Meat Co. follows a standard procedure of using log files. These files log visitors when they visit websites. All hosting companies do this and a part of hosting services' analytics. The information collected by log files
include internet protocol (IP) addresses, browser type, Internet Service Provider (ISP), date and time stamp, referring/exit pages, and possibly the number of clicks. These are not linked to any information that is personally identifiable. The purpose of the information is for analyzing trends, administering the site, tracking users' movement on the
website, and gathering demographic information.Cookies and Web BeaconsLike any other website, The Better Meat Co. uses 'cookies'. These cookies are used to store information including visitors' preferences, and the pages on the website that the visitor accessed or visited. The information is used to optimize the users' experience by customizing
our web page content based on visitors' browser type and/or other information.For more general information on cookies, please read "What Are Cookies" from Cookie Consent.Advertising Partners Privacy PoliciesYou may consult this list to find the Privacy Policy for each of the advertising partners of The Better Meat Co..Third-party ad servers or ad
networks uses technologies like cookies, JavaScript, or Web Beacons that are used in their respective advertisements and links that appear on The Better Meat Co., which are sent directly to users' browser. They automatically receive your IP address when this occurs. These technologies are used to measure the effectiveness of their advertising
campaigns and/or to personalize the advertising content that you see on websites that you visit.Note that The Better Meat Co. has no access to or control over these cookies that are used by third-party advertisers.Third Party Privacy PoliciesThe Better Meat Co.'s Privacy Policy does not apply to other advertisers or websites. Thus, we are advising you
to consult the respective Privacy Policies of these third-party ad servers for more detailed information. It may include their practices and instructions about how to opt-out of certain options.You can choose to disable cookies through your individual browser options. To know more detailed information about cookie management with specific web
browsers, it can be found at the browsers' respective websites.CCPA Privacy Rights (Do Not Sell My Personal Information)Under the CCPA, among other rights, California consumers have the right to:Request that a business that collects a consumer's personal data disclose the categories and specific pieces of personal data that a business has
collected about consumers.Request that a business delete any personal data about the consumer that a business has collected.Request that a business that sells a consumer's personal data, not sell the consumer's personal data.If you make a request, we have one month to respond to you. If you would like to exercise any of these rights, please contact
us.GDPR Data Protection RightsWe would like to make sure you are fully aware of all of your data protection rights. Every user is entitled to the following:The right to access - You have the right to request copies of your personal data. We may charge you a small fee for this service.The right to rectification - You have the right to request that we
correct any information you believe is inaccurate. You also have the right to request that we complete the information you believe is incomplete.The right to erasure - You have the right to request that we erase your personal data, under certain conditions.The right to restrict processing - You have the right to request that we restrict the processing of
your personal data, under certain conditions.The right to object to processing - You have the right to object to our processing of your personal data, under certain conditions.The right to data portability - You have the right to request that we transfer the data that we have collected to another organization, or directly to you, under certain conditions.If
you make a request, we have one month to respond to you. If you would like to exercise any of these rights, please contact us.Children's InformationAnother part of our priority is adding protection for children while using the internet. We encourage parents and guardians to observe, participate in, and/or monitor and guide their online activity.The
Better Meat Co. does not knowingly collect any Personal Identifiable Information from children under the age of 13. If you think that your child provided this kind of information on our website, we strongly encourage you to contact us immediately and we will do our best efforts to promptly remove such information from our records. BEYOND
BURGER®PLANT-BASED BURGERS THAT CHANGED THE GAME. April 15, 2025The Better Meat Co. Receives Patent for Potato-Based Mycoprotein ProductionTurning Potato Waste into Meat? It’s Now Patented Science.The Better Meat Co. just secured its sixth U.S. patent for a breakthrough fermentation process that transforms potato processing
byproducts into protein-rich mycoprotein. With regulatory green lights, major supply deals, and a growing IP portfolio, The Better Meat Co. is reshaping sustainable food—one fungi-powered innovation at a time. Read articleRead articleMarch 20, 2025Better Meat Co.'s orders force change of strategy to keep up with demand.Read articleRead
articleAugust 29, 2024The Better Meat Co. receives $1.4m federal grant to commercialize mycoprotein RhizaBioscience company The Better Meat Co. is scaling up production of its allergen-free mycoprotein Rhiza with the help of a recent US Department of Defense (DoD) grant, as the company prepares its next round of funding.Read articleRead
articleAugust 29, 2024US Defense Department Backs The Better Meat Co. with $1.4M for Advanced Biotech DevelopmentThe Better Meat Co. has been awarded a $1.4 million grant from the United States Department of Defense (DoD) as part of the Distributed Bioindustrial Manufacturing Program (DBIMP). This funding will support the company’s
production of its proprietary mycoprotein ingredient, Rhiza.Read articleRead articleJuly 11, 2024The Better Meat Co. receives GRAS no questions letter from FDA for Rhiza mycoproteinThe Better Meat Co.'s Rhiza mycoprotein receives FDA GRAS status and USDA approval as a meat enhancer. This pioneering mycoprotein, rich in protein and fiber
with low fat and calories, offers improved cooking yields and texture.Read articleRead articleJune 26, 2024The Prof G Show - This Animal Rights Activist is Changing the Meat IndustyEd Elson speaks with Paul Shapiro, co-founder and CEO of The Better Meat Co., They discuss how Paul’s career in animal advocacy led him to start a company, his
advice on fundraising, and why he believes saving animals can help save the planet.Read articleRead articleJune 11, 2024Rhiza mycoprotein is projected to compete on cost with commodity beefAdvanced microbial farming has achieved cost-effective, scalable production of Rhiza. With a significant yield increase and superior nutrition, we're set to
rival traditional meat. Dive into the details of our latest innovation and see how we're transforming sustainable food production.Read articleRead articleMarch 5, 2024TIME Magazine and Statista Name The Better Meat Co. a Top GreenTech CompanyTIME & Statista declare The Better Meat Co. a Top GreenTech companyRead articleRead
articleAugust 3, 20238 questions with Better Meat founder & CEO Paul ShapiroFood Dive interviews Better Meat Co. CEO Paul Shapiro about everything from his first job to his desired last meal.Read articleRead articleAugust 1, 2023 When will peace & prosperity return to Altmeatland? Sooner than you might thinkWhen will alt-meat headlines
improve? Better Meat Co. CEO Paul Shapiro predicts sooner than you may think. Read articleRead articleJuly 28, 20230shi and The Better Meat Co. Receive $1M Joint Grant to Develop Fish-Free Salmon FilletsOshi and The Better Meat Co. were awarded a $1 million grant to advance mycoprotein salmon.Read articleRead articleMarch 17, 2023The
Better Meat Co. Hosts ‘Night Under the Fermenters’ Dinner to Showcase Mycelium Bacon, Chicken and Foie GrasMycelium innovator The Better Meat Co. reveals it recently hosted “Night Under the Fermenters” - a special dinner to showcase the versatility of its Rhiza mycoprotein ingredient. Featuring 10 different courses, the fine dining
experience offered guests a “taste of the future” with mycoprotein-based bacon, chicken, turkey, foie gras, caviar and even baked desserts.Read articleRead articleMarch 9, 2023Concern for animals drives Better Meat Co. CEO Paul ShapiroPaul Shapiro, CEO of The Better Meat Co., is a 2023 Most Admired CEO honoree.Read articleRead
articleMarch 3, 2023The Better Meat Co. Joins Invest.Green as Newest MemberFor Member companies, Invest.Green’s innovative media and research platform provides a highly credible, third-party forum through which to “tell their green stories” to investors. Equally importantly, it also gives the companies the ability to connect with, learn from,
and explore commercial opportunities with other Members.Read articleRead articleFebruary 4, 2023The 9 Most Incredible Brands Disrupting Steak with Plants (North America)Using a unique strain of Rhiza mycoprotein, Better Meat says it is able to naturally replicate the texture and flavor of virtually any meat-based product. Along with sliced
turkey, hot dogs, and foie gras, the company has hinted it is working on animal-free steak.Read articleRead articleFebruary 2, 2023West Sacramento’s Better Meat Co. stakes claim in alternative meat industry | Focus on West SacramentoThe alternative meat company announced a joint development agreement with Greenleaf Foods, SPC, in
December 2022, which is the owner of leading plant-based food brands Lightlife and Field Roast. This new partnership comes roughly a year after Shapiro’s company partnered with Perdue Farms and Hormel Foods.Read articleRead articleDecember 20, 2022The Better Meat Co. to Advance Alternative Protein Innovation with Greenleaf Foods,
SPCThe two organizations will work together to explore the next generation of alternative protein innovation using The Better Meat Co.’s state-of-the-art Rhiza mycoprotein ingredient.Read articleRead articleOctober 25, 2022The Better Meat Co. patents mycelium it says ‘does an even better job of mimicking’ meatRead articleRead articleSeptember
3, 2022The Better Meat Co. Showcases Mycelium Foie Gras and Turkey at LinkedIn HeadquartersVegconomist takes a look at the mycoprotein turkey slices and fungi foie gras from The Better Meat Co.Read articleRead articleSeptember 2, 2022The Only Legal Foie Gras In California Hits the Menu at LinkedIn HQVegNews magazine features The
Better Meat Co.'s product launch at the Linkedin corporate HQ.Read articleRead articleAugust 30, 2022The Better Meat Co.'s Paul Shapiro Discusses Company Vision and ProcessDeli Market News profiles The Better Meat Co.'s work to brew a better bite of meat.Read articleRead articleMarch 4, 2022See how this West Sacramento plant-based meat
company hopes to change the future of foodThe Sacramento Bee explores The Better Meat Co.'s fermentation facility and its myriad product applications.Read articleRead articleFebruary 4, 2022West Sacramento’s Better Meat Co. partners with big food companiesThe Better Meat Co. aims to create sustainable ingredients for meat-like products
through the power of fermentation using mycoprotein and provides these ingredients to food companies to use as the basis of their blended and fully animal-free meats.Read articleRead articleJanuary 25, 2022Will making meat without animals help prevent the next pandemic?Better Meat Co. CEO Paul Shapiro writes for Virgin.com about how to
reduce pandemic risk.Read articleRead articleNovember 6, 2021 NowThis Profiles BMCNowThis Media spotlights The Better Meat Co.'s mission to satiate humanity's meat-tooth without animals. Read articleRead articleNovember 1, 2021THE FUTURE OF MEAT WITH PAUL SHAPIROIn Episode #169 I sit down with Paul Shapiro, author of Clean
Meat and the CEO and Co-Founder of The Better Meat Co, to chat about the future of food.Read articleRead articleOctober 13, 2021Inside A Startup Replacing Pepperoni, Chicken Nuggets, & Steak With FungiWalk inside Better Meat Co.’s 12,500 sqft production facility in West Sacramento, CA and you’ll quickly be greeted by a large mural that
paints a utopian future retrospective on the history of meat.Read articleRead articleOctober 6, 2021Hormel Foods to Partner with The Better Meat Co. for Food Forward Alternative ProteinRead articleRead articleAugust 17, 2021Alt-seafood: the promise of mycoprotein fermentationPaul Shapiro, CEO of The Better Meat Co, believes that mycoprotein
fermentation will give the plant-based seafood sector a whole host of ingredients for their edible offerings, while making the global food system more sustainable.Read articleRead articleAugust 11, 2021Good Day Sacramento FeatureWatch our exciting recent feature on Good Day Sacramento, the CBS morning show.Read articleRead articleAugust 4,
2021The Food Tech Show: Talking Alt-Meat with Better Meat Co’s Paul ShapiroPaul Shapiro wears lots of hats - CEO, founder, advisor, podcaster, author - but the one constant through in all those roles is that of evangelist.Read articleRead articleJune 9, 2021How The Better Meat Co. Is Turning Tiny Organisms Into Plant-Based MeatToday’s plant-
based food companies are clear on the fact that they’ll need to win over flexitarians to succeed rather than just appealing to the tiny percentage of the population that’s already vegetarian or vegan.Perhaps no company understands that reality better than The Better Meat Co.Read articleRead articleJune 8, 2021Better Meat Co. opens West Sac
production facility for new product lineThe Better Meat Co. is celebrating the grand opening of its renovated research lab and headquarters, which includes a production facility for the next generation of the company's plant-based meat additives.Read articleRead articleJune 8, 2021The Better Meat Co. unveils mycoprotein fermentation lineDuring
the past three years, the company has been secretly developing a 13,000-square-foot plant where it can produce thousands of pounds each month of the meat substitute protein.Read articleRead articleJune 8, 2021Better Meat Co. Announces Mycoprotein Fermentation FacilityThe Better Meat Co. Announces Completion of Fermentation Plant to
Produce Mycoprotein SuperfoodNew sustainable protein ingredient is minimally processed, can be used in ground and whole cut meat applications, and is cheaper than beef.Read articleRead articleJune 8, 2021The Better Meat Co. introduces mycoprotein ingredientThe Better Meat Co. has opened a fermentation plant that will produce Rhiza, a new
mycoprotein ingredient that may be used to enhance or replace meat in a variety of applications.Read articleRead articleJune 8, 2021The Better Meat Co. adds fermentation plantThe Better Meat Co. has opened a fermentation plant that will produce Rhiza, a new mycoprotein ingredient that may be used to enhance or replace meat in a variety of
applications.Read articleRead articleJune 8, 2021Introducing Rhiza: The Better Meat Co completes construction of 'substantial' mycoprotein production facility in SacramentoThe Better Meat Co - a startup best-known for providing plant-based meat enhancers - has completed construction of a “substantial mycoprotein fermentation facility” in
Sacramento that will produce fungi-based meat alternatives that “work phenomenally both in ground meat form and whole muscle form.”Read articleRead articleMarch 3, 2021Three startups setting out to transform the food systemIn 2021, Food Business News declared The Better Meat Co. to be a startup changing the food system.Read articleRead
articleJanuary 22, 2021After long search, Better Meat Co. finds home in West SacramentoThe Better Meat Co. is growing! Check out the Sacramento Business Journal’s coverage of our expansion.Read articleRead articleDecember 14, 2020Promise for New ProteinsComstock's featured our work to build a more sustainable food system in its December
2020 issue.Read articleRead articleJuly 30, 2020Better Meat, Lighter FootprintMusings profiled The Better Meat Co.'s groundbreaking work.Read articleRead articleJuly 29, 2020Better Meat Co Raises $8 million for Meat/Veg Blends"The Better Meat Co. wants to reduce consumption of animal products. But rather than coming at the problem with an
all or nothing approach, the company instead has pinned its hopes to incremental change on the part of both large meat producers and consumers alike."Read articleRead articleJuly 29, 2020Better Meat Co. raises $8.1M in funding"This positioning poises the startup for massive expansion as more companies experiment in the plant-based space."Read
articleRead articleJuly 28, 2020Better Protein: Paul Shapiro of The Better Meat Co.The Beyond Capital Podcast did an episode about The Better Meat Co.'s work to improve food sustainability.Read articleRead articleJuly 28, 2020Paul Shapiro Interviewldea Mensch interviewed one of our cofounders in 2018 about early-stage entrepreneurship and
how we’re helping to build a more sustainable food system.Read articleRead articleJuly 28, 2020The Better Meat Co. Closes $8 Million Seed RoundThe Better Meat Co., a Sacramento-based sustainable food tech start-up founded in 2018, announced today the close of its $8.1 million seed round. Including the $1.6 million it raised during its pre-seed
round in 2018.Read articleRead articleJuly 10, 2020The best of both worlds?In 2020, Meat & Poultry interviewed our CEO Paul Shapiro for its podcast. Hear all about how we're helping meat companies improve sustainability!Read articleRead articleMay 14, 2020Plant-based protein formulas for Alaska pollock being tested by major seafood
companiesIndustry publication Intrafish writes: “The next evolution in plant-based seafood is making its debut and it could have significant implications for pollock and crab producers. The Better Meat Company is working with seafood firms to test hybrid pollock and crab items that include a blend of plant-based protein and seafood.”Read
articleRead article Eating more plants, and less meat and dairy, is great for the planet and our health.Did you know 14.5% of global climate-changing gases come from meat and dairy production? So switching to a more plant-based diet is an easy way to do something about climate change. But for the meat we do eat - what should we choose? These 3
simple guidelines make buying better meat and dairy easy.1. Better for the environmentLook for meat and dairy produced in so-called low-intensity systems. These include organic and pasture-fed regimes, wherethe number of animals raised in one area is limitedfewer or no chemicals are used on the landanimals aren't routinely dosed with
antibiotics.Meat and milk from animals that have been reared on pasture or home-grown feed avoid the use of imported soy feed from deforested areas. Imported soy feed from deforested areas is a particular problem in intensive chicken, pork and dairy production.Find organic meat and milk at your local farmers’ market, farm shop, butchers or
supermarket. Look out for the Soil Association or OF&G logos. Other certification schemes are also available.Look out for the Pasture for Life (100% pasture-fed beef and lamb) and Pasture Promise (milk produced from free-range cows) labels, as well as pork and chicken produced from home-grown animal feeds. Ask the producer or retailer for this
information.2. Better for animal welfareChoose only meat produced to high welfare standards, which enable animals to express natural behaviours and ensure they have plenty of access to the natural world. The RSPCA Assured label shows the meat and dairy is from higher welfare farms. The “Free-range” label for chicken (and eggs) covers a host of
production methods — some better than others. Find out more from the British Hen Welfare Trust.3. Better for your health Steer clear of processed meats, which have been linked to colorectal cancer. And limit the amount of red meat you eat — the World Cancer Research Fund recommends no more than 500g a week, or around 70g a day. Choose
organic meat - which has been shown to be higher in beneficial fatty acids and lower in harmful ones.Friends of the Earth is part of the Eating Better alliance — a network of over 50 organisations working to make it easier for everyone to eat less and better meat. Find out more on what makes "better" meat in their article. Did you know that Forbes
named Sacramento the best California city to live in? In addition to a great quality of life that Sacramento offers, and a tight-knit workplace culture with a strong sense of higher purpose, The Better Meat Co. is proud to offer team members:Medical, dental, and vision health coveragePaid vacation and paid sick leaveStock options so all full-time team
members are company ownersEmployer-covered life insurance at no cost to the team memberEmployer-matching 401(k) program to help save for retirementProfessional development trainingFree (and hassle-free!) parking for all team membersDog-friendly workplaceFree food available at all timesFun all-team events, like bowling, picnics, and river
clean-upsFeel free to get in touch, as we're always looking for talented people passionate about building a more sustainable food system. So tell us why you'd be a great addition to our team!The Better Meat Co. is comprised of results-oriented team players who consistently execute on our mission to build a more sustainable and humane food system.
To that end, we aspire to hire new team members who are:Persistence is among the biggest predictors of future success. We aspire to be the type of people who are relentless in finding solutions to the world’s biggest problems.Over-AchievingWe value a strong work ethic and seek to go above and beyond in all our endeavors, no matter how big or
small. Biased to ActionWe always thoughtfully pre-consider the consequences of our actions, but we never allow ourselves to suffer from analysis paralysis. We’d rather fail fast and learn from our failure than wait too long to act. RespectfulDisagreement is a necessary part of our business process. Being disagreeable isn’t. We always treat each other
with respect and kindness, and have only civil dialogue.Continually InnovatingWhile we celebrate when we reach our goals, we’re never content with our success, and are always striving to do even better. We aspire to embrace humility and accept that we can always become more effective.If the above describes you, we want to hear from you! “The
idea of ‘better meat’ is... much broader than climate impact, and includes other social, economic, and health priorities that companies sourcing meat may consider in their decision-making.” (WRI, 2024) In April 2024, the WRI released a paper called ‘Towards Better Meat’, exploring exactly this. In an effort to provide a science-led definition for ‘better
meat’, the WRI combined a literature review with interviews with 17 food industry organisations and experts. This research revealed a group of attributes commonly associated with the concept of ‘better’ meat. These were: - environmental factors (climate impact; biodiversity; water use; water quality and pollution; land use change; soil health),
social and ethical impacts (animal welfare; antimicrobial resistance; farmer livelihoods; local sourcing; nutrition and public health; equity and social justice), and - economic and financial attributes (perceived quality; cost, profitability, and consumer affordability). We believe that, if we are to eat meat, it should be of the best quality and raised
in the best conditions possible. When it comes to ‘better meat’, the FMG Standard encourages serving a reduced offering of meat and dairy while also working to improve the quality of the meat and dairy you do buy. REDUCE YOUR OFFERING Here are some ways in which you can reduce your offering of meat and dairy: Reduce the proportion of
dishes you're serving that feature meat and dairy. Reduce the percentage of these ingredients used within each recipe; one example could be replacing some of the beef in a burger patty with ground mushrooms. Choose to include meat and dairy only in starters, sides or small plates. Feature meat and dairy as optional extras, where their inclusion
will incur an additional charge; one example could be a mixed bean chilli where customers can choose to add chorizo. Even smaller actions add up to make a difference: could you cook some (or all) dishes using plant-based oils instead of butter, or stop using gelatine in favour of a plant-based gelling ingredient like carrageen? When it comes to
sourcing better meat and dairy, here are some actions you can take: Source options that have been produced using regenerative agricultural methods and/or environmentally friendly practices, such as pasture feeding. Look for organic or biodynamic certification or, if not certified, foods that are produced to the highest standards of animal welfare
and environmental management. At the very least, these standards should meet or exceed statutory minimums. Avoid meat that has been raised on soy-based feed, as this is a significant cause of deforestation. Serve unconventional cuts of meat, or meat from animals traditionally considered as waste in your region, such as male kid goats or cull
ewes. Seek diversity in the types of meat you serve, using heritage or rare breeds, or otherwise less popular species. Wild game meat for which there is no conservation threat is also a great option. As explored in the WRI’s “Towards Better Meat’ paper, there are often trade-offs among sustainability goals when it comes to sourcing meat. Production
facilities with better standards of animal welfare often have higher environmental impacts per kilogram of protein; requiring vastly more land than more intensive industrialised systems, they can also contribute to the clearing of forests. However, the research concluded that, “with careful planning, it is possible to source higher welfare meat and
dairy while still lowering food-related emissions and land use overall”, outlining six strategies to help food providers do so; these are briefly summarised below. The biggest takeaway is that, in cases where sourcing ‘better meat’ is likely to increase your restaurant’s environmental impacts, it’s important to adjust your menus to include ‘even less
meat’. The WRI recommends six steps that companies can take to design a sourcing strategy that will allow them to achieve their climate and nature goals while also buying “better meat’. Calculate the scope 3 GHG emissions baseline of your food purchases. This will allow you to understand how much of an impact meat has on your overall food-
related carbon footprint. Shift from high-emissions products like beef and lamb toward lower-emissions products like plant-based foods and alternative proteins, a triple win for climate, nature and animal welfare. Define your priorities around improved meat sourcing by product type. (For example, for beef, your goal might be to reduce climate and
land impacts - both through buying less of it, and through encouraging lower-emissions production methods. For chicken and eggs, your goals might be to improve animal welfare, promote responsible antibiotic use and minimise water pollution.) Assess the potential impacts of changing your sourcing strategies on climate and other sustainability
goals. If your analysis suggests that sourcing ‘better meat’ will lead to higher environmental impacts (for example, by increasing your carbon footprint), you should push beyond ‘less meat’ to an ‘even less meat’ strategy to stay on track with your sustainability targets. Engage with your suppliers to encourage them to improve their production
practices and develop more transparent emissions quantification. As with all sustainability work, your impact can be greatly amplified by creating a ripple effect throughout your supply chain. You can read more about the 10 focus areas of the Food Made Good Standard here. For stories and insights from across our global network, sign up to
our newsletter and follow us on Instagram and LinkedIn! Jocelyn heads up our Marketing & Comms team and is responsible for managing our content strategy, growing our audience and building our global reputation. Jocelyn holds a BSc in Hospitality Management and an MSc in Food Culture & Communications, and is a member of the Irish Food
Writers’ Guild. Her background includes on-the-ground F&B experience; a decade of food writing, editing and publishing; content creation for some of Ireland’s biggest food brands; and developing the content strategy for a suite of menu management and carbon tracking software. In addition to being our co-founder and CEO, Paul Shapiro is the
author of the national bestseller, Clean Meat: How Growing Meat Without Animals Will Revolutionize Dinner and the World, and the host of the Business For Good Podcast. In 2023, Paul was named as a Most Admired CEO by the Sacramento Business Journal.A five-time TEDx speaker, (you can see his 2023 talk here!), he has twenty years of
experience as a nonprofit executive and has published more than a hundred articles on food sustainability, from daily newspapers to academic journals. In addition, of course, to his wife Toni and their very friendly pit bull Eddie, he’s an avid lover of three As: animals, astronomy, and athletics.Drawing on more than two decades of agriculture
sustainability public policy experience, Paul co-founded The Better Meat Co. in 2018 and employs a team of more than 20 scientists, engineers, and chefs who've created Rhiza mycoprotein to satiate humanity's collective "meat tooth." The Better Meat Co. offers its products to meat processors and foodservice providers as a meat enhancer or animal-
free meat replacement. A leading authority on agriculture and sustainable food systems, Paul's been interviewed by hundreds of news outlets from CNN to StarTalk Radio with Neil deGrasse Tyson as an authority on food and agriculture sustainability. He’s also published hundreds of articles in publications ranging from daily newspapers like the
Washington Post to pop-sci publications like Scientific American to magazines like FORTUNE to academic journals.Paul's book, Clean Meat, details the "Second Domestication" of animals and how industry leaders are working to develop sustainable meat experiences without slaughtering animals.He holds a bachelor's degree in peace studies and
conflict resolution with a minor in religion from The George Washington University. Producing pasture-fed beef and dairy in North WalesProducing and Serving Better Dairy: Mossgiel farm and East Ayrshire CouncilEating Better: Embedding sustainable food education in the curriculumFollow our social media channelsRegistered Charity No. 1175669
| Registered Company No. 9772128 Director of CapabilitiesGoogleCEOHickman’s Family FarmsPresidentJohnsonville HoldingsPresident of Protein Products & SustainabilityGolden State FoodsFaculty DirectorUC-Davis ADVANCE ProgramRetired entrepreneur CEO & CPACo-Founder of Sweet Farm, Gaming Executive, Venture Investor



