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BSF Enterprise PLC 

(“BSF” or the “Company”) 

3D Bio-Tissues receives €100,000 grant 

BSF Enterprise, an investment company focused on unlocking the next generaFon of biotech soluFons and the 
development of lab-grown Fssues, is pleased to announce that its 100% owned subsidiary, 3D Bio-Tissues (3DBT), has been 
awarded a €100,000 grant to build upon the current capabiliFes of its proprietary serum-free media, City-mix™. 

The grant was awarded by leading food innovaFon organisaFons, EIT Food, co-founded by the European Union, in 
partnership with the Good Food InsFtute. EIT Food’s aim is to drive the producFon of culFvated meat, reduce the cost of 
culFvated meat producFon, and accelerate its commercialisaFon.      

City-mix™ is an animal-free cell   growth agent for culturing skin, muscle & fat cells for use in culFvated      meat and leather 
producFon. It aims to maximise the effecFveness of using animal-free culture media, reduce the reliance on animal protein 
components in meat products, and lower the cost of producFon for manufacturers. 

More broadly, culFvated meat has the potenFal to be far less resource-intensive, decreasing methane emissions, 
deforestaFon, biodiversity loss, water use, water polluFon, anFbioFc resistance, and foodborne illnesses. These products 
are idenFcal to the beef, pork, chicken, and seafood that people enjoy eaFng today – but grown directly from animal cells 
instead of animals. A recent study by CE Del[ – the first ever to be based on data from culFvated meat companies – found 
that culFvaFng meat from cells could cut the climate impact by up to 92 per cent, reduce air polluFon by up to 93 per cent, 
and use up to 95 per cent less land and 78 per cent less water compared with farming animals. 

Today’s announcement marks another important milestone ahead of 3DBT unveiling the UK's first 100% lab-grown fillet in 
the next few months.  

Che Connon, Chief Execu.ve of 3D-Bio Tissues, said: “We are honoured to receive this award. 3D Bio-Tissues is at the 
forefront of cul;vated meat innova;on, and we believe our technology has the poten;al to create real impact on this 
market and improve the lives of millions of people around the world. This grant is a strong endorsement of our team and 
our work from a range of pres;gious groups in our sector.” 
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Notes to Editors 

BSF Enterprise PLC (BSF) is focused on unlocking the next generaFon of biotechnological soluFons - using cell-based Fssue 
engineering to help generate cultured meat, lab-grown leather, as well as human corneas, collagen growth and skin 
subsFtutes, as part of a radical transformaFon to deliver sustainable soluFons across a variety of sectors. 

It owns 100% of 3D Bio Tissues (3DBT), a Fssue engineering with patent-protected IP that is already producing human 
corneas to help restore vision to millions of people. Building on this success, it aims to produce the UK's first high quality 
lab-grown meat from its laboratory in Newcastle the next 12 months, transforming the meat-producFon industry towards 
an ethical and sustainable pracFce.  

BSF aims to deliver growth to shareholders through the conFnued commercialisaFon of 3DBT's IP, which has mulFple 
applicaFons, as well as through M&A. It aims to acquire a suite of technologies that underpins the development of Fssue 
templaFng for corneas, meat and leather, and license out the IP to manufacturers, wholesalers and distributors to help 
manufacture the products at scale.  
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