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8 o ZIFUo2 AREHY F HdHide S5
Zof v]5f =2 2to]Al(lysine) @ EH 2 U(threonine)

Oy, HEl2Y(methionine), A|AH QI
Ex(tryptophan)¥ -2 & opu|l it
S ‘;%’E‘r(Kurek etal, 2022). T FHA9] 7|57
EAL 935 A g4 9 E YA (foam stabilization)
B AEA dES ARES AlE ARl 3841 97
n|ZtH(Ettoumi et al., 2016). £ &5 g2 I
Eﬂfﬂr Zetote] 148 4= e 9 AR E
4= 9JtH(Schreuders et al., 2019). o]e} Zro] Z& 7]
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E= WSS AAbstet S8% AT 5h7] w2,
F9 BAkolzt & 4= ot E7] ME= AAE7 AR
(adult cel)2} S W5 %7] 12 (induced pluripotent

E5T 5 At GAE7IMEE
A= vES; HA| o],
11 9tHReiss et al., 2021;
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Alazel 22 st ool A&t Al fPoE Z3atst
=0 7]1o9gtcH(Pajcin et al., 2022; Reiss et al., 2021)
(1= 1). Aoz, wiks Ak St Al2E2 27
M ZE(satellite cells), FETHsE7|NZ(GPSCs), Hi
o}&£7| MZ(embryonic stem cells, ESCs) & Hjo}&
7] AlZ(embryonic stem cells, ESCs)Z 22 4= %
tHShaikh et al., 2021). &3], ZHIAAAEZE AAS
7IME 2AGA E5D 4 3lon, TISolA 7 Bol
=S 4= Q= Al2o|ti(Joo et al., 2022; Lee et al.,
2022). AE7IME= SELA A G5och=t 3016%
ol EAst= Iéff— A s A PR &3
el TollA 159 SA=olY 74
g2 ot¥ %"ﬁ:ﬂxl 55 /5‘__1230]1:} HjohE7|A| 2= Al
S ,FRE 4 58S 2] "ol
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ThEal H]-go] @Wo] £tk ©o] it

Yo}, F+ FMAFFsA 717 (Food and Agriculture
Organization of the United Nations)= A4
of 1007t & ol4fe] 5ol leH, 1 F 1,000
of mhe] o] 9] 4852 WHSIUH(Shockley and
Dossey, 2014). AAAH o= 713 wo] E-8=1 Q)&
A8 252 BHHHYE(Order Coleoptera)C.&, ZA
AAY F2 oA HEEH|(sago
worms), #NZZ vltu|(lentil weevils)7} 9O, U+
9] f-%(arvae of moths), @ (hymenoptera), 70|
(isoptera), & (odonata), T E(diptera) 5°] %
thH(Van Huis et al., 2013). &8ygoAx 48 1=
Al FR7F A F7FskAL Yl A0l AlEe kR
A= AFE HEE AN 7HeRt A8EES 105
571, w3, Aol 75 - HH7], 28AAYRS,

A FEEt], Ade] RA 715, A 90l 73,

Z(mealworms),
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ot 27t FAAY 5, 1 Hu7], EFA)CE Q1F
Sho] A 2l 0 2 4] ghde] EE-E 1 it
L2 X% i FFYUo2A, o3 T2 A
= 7HAAL ik AR, AHl§o = giFite] 7HsS
oh 232 7H5e] Blsf 22 A7]0|BE AR B1to] A
A ghol =2 EA] o]-& a&S YE L, gHo] 4 7
oA i 9] S W, 1o oz H A7t ¢-2ks
7] gzl Aol thF AJAte] TStk A, S5
of Hls 2AZFA HjEFol A9 Qi E AlRE A
A AHESH] bl 24A7A S E A =&
o] it} AHA, LF2 ok A |EFo] A A&
779w, 11 ol theFet ofr| Al U™, H]EH]
S g5k Qlo], A%l =22 ZFthDagevos, 2021).
AAZ “Enviroflight(W]=)", “Agriprotein(g=t)”,
“Bitty Foods(¥=)", “Haocheng Mealworm(F=)",
“Bugsolutely(th)”, “Grilo(ZF)” 59 &5 A& Alx
71404 A8 £F= o] &3 A AE A Adof

H350 £451 Yt

cells cells cells
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Stem cells
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=2 F2 HHAME Y 71 18

AA HAAE A FEE 20189 96.29 EE =
2019~2025 AH 9.5% 70| ALE L, AlA A
AE AE 38 5 A 7N Al Aol JA| Al
Aol 87.2%2] £FOR YLHoR I FLE AX|
Skl Qlth %ol A+ AGE FA= & 250
2(22.7%) 2 #F=(19.5%)°] FE °lo &2 4FES
Hola tk(Meticulous Research, 2019)(& 1). oA
A2 AA SRet AR 227, 1], Bt FEste
A ERE O AlEZ SAI6HL St AlE4 o
AE S8 A AES A AST 22 22 38T
Hakofyet, o, ot ®et SAIFY 7 ARSI

=9 AP et diAlAEe] SA1E 9 oty
AT EE I loH(3 2), HEA QD A== Beyond
meat™, Lightlife™, Wholly Veggie®, Impossible
Foods™ 50| Qit}. o] HE JAEL T2 A=A &Y
S gt diAl&2 gAtsklth AEA dAls 5
Beyond burger= &45F, 55, & dWAS ARESHS
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EX: ol A SHOIX U MSS &

, 2GR, 7hEEhE, PR R A J7RsHL
A4S 7] Y8 HE FE552 J7Iste] ARSI
Impossible Foods™ 2 HA, AA|A], |EE 59 th%F
o SAES SAlHglon, FHAS = o s
ARESEITE. Eot, FAY, sfHE |2 A A7t
R, Akt A& 9o EFHE E HEHIS ARE-Sto
AEE A5t} £5], Impossible Foods™of|A] A3
4tk M7= heme #4014 7iTE F0lE 7L 9
o] ot A19.3} 79| TASH GRS AR T} B{A 9] oo
AJEL 271 keal/100 g, F9A 215 g, & A% 15.8 g
1909, £AA]&= 72.8 keal/100 g, @& 3.9 g, &
1 5.0 golgith. XX YALS Hi7|E W AET X
SRl 60%, Aol 30% AoH, FHAHES
SHA] k2 Ao R L}E}‘*E} Wholly Veggie®ollA] A=
o e = d42F T, S45E FuAYgo A}
511l 120-140 kcal/loo g Adze AEoF &
sk, i, AR, YER, 2w, E 5 U o
o} 9J9th. Garden Gourmet®oA] &A1H fillet2 o
FhAS ARESH 79-176 keal/100 g, 17.8 g Tl
4, 8.6 g A, 9 2.8 g &8k oS AURIH o
AHog2 AlZ/Ad dildS o-&3 tiASA IR MA,

I

[¢]

2

Jﬁ-l> OID

AAA], 2P Z %)2 100 g 7|22 79-167 kcal, 14~
: d, 10-13 g A%, 2.8-4.8 g &okE2 |
15 el qﬁliﬂﬂ’l T2 WA, HES, i 3
uzlol, 7H¢ Wol] AMgE«= AT d9ide tiF o
Wgol, 7Y ol AMEE A7HMre 7t S
v f-= UERgth E3 2 AR AA O wheh Ak} v
A AZA v 7ok Ao SRIEH. 11 9
HRFA2YOZ Beyond meat™3} Impossible Foods™
< AE AROA 5T HALAR HEHAEEA
(methylcellulose)& AF&oh= A 0.2 LEFT
S-S PAist= F2 7192 Mosameat(E=t
), Beyond Meat("]=), Upside Foods(#* Memphis
Meats, A=), SuperMeat(o]A2+), Believer Meat
(F+ Future Meat Technologies), Integriculture(¥
) So8 4EA qlon, AAE B2 7| dAlA A
7 ol Ack(Em]Ag 5, 2019). Mosameat= g
T Mark Post HPAF AFEHoA & SAIA| LA E=
o AIEZE EE5to] xR HigES AxstoH, 3
HA wie M 7S EHESE 2 olnEs %Eﬁ%‘”
t}. Upside Foods(# Memphis Meats}> 4, &, 2
oA =3t AL o]gsto] SAIES AlLseH, &
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3 HZ2 Pt TY1S At Finless Foodss  AA3kick. 20174 o|F FHXE, 59 F&B, (AL
F2/MOR T MFS YAVIYOR BNSARE  AF 5 JAS0] Aol WL Yo, Tt A
£ ol g3to] wlerg wel Axe] HFSGL olzeAY  ETL HA Foll UrHE 2),

Beliver Meat+= ©]A Future Meat Technologies©A] FHEc 20194 49 71’3_:‘3— Joll A TeiAS 7]
Apgo] HAE AL, AlA o] Bids 342 ddske We R the ARvE YA @ ARHE 7IAE At
o] ¥R 7hekal glom, 5] ’h2 7| 9 Hio|eze|dl  ShHA "ol ARW|E" HHEE SAISkloH, &
EIS AAsto] iAol P AL 9lom, 20219 Al AlES oA hER AR dHidE 1719 & A
2 HjgS P/l High vl FDA 591 WSkth 92 /& AFst, Ha7| 579 £ AFdS TS
9] Integriculture= ¥9] 7HA|EE vjslo] & Fof1zt o} C] AIGAGL HA ASS w2 100% AEA A=
Azl dBotlon, e Az g A|IARS ARESte] BREQ] “EdEo|EZ SAIH o, 284 7IW
A7F Aol 3AHA YA 9T HR AHE =Sl Az H Y3 AMEsto] BB 1L EdliEolE FuAt I
AAGUAY A2 BAabsiain. 4= B AE B

2L = A= 7 7|1y Sist ol "HAZFE" S EAskeH, F Hae &FF B

U dAIAE A2 A 24710l AdReH, = RIS BRARES, HA7E "I AH 0|2, A
U HAIAE A PR A HiE] 28.3% AT A The A AHAR Sl 9 AlES SR
2 AgHIL Ak 59], A=A 71N diAAE A R oh Y F&Be U= dEHR] tiAl= SJAF Beyond
+ 2017958 15.7%% 44sto] &3 °F 10d Fol=  meat™e} 20189 FH7]0] =4
29 1,600%t 29 o] Aoz ATHJUGEAY 5, WEE WAV Y AR AESIAL, o] Fe] HEE
2020). A= 719 iAIAES] ¥ FEE AR FREe HIZ'Y WAL [AAE 7R FAISte] HAE 2l
A W& LA FF7F A AR 62% M 2 P Efiskedl Zloskit. AlEdES HiEAl 0.63
HlS2 AAote, A4 gl SR, S2RF ¢or GUE S SA5k] Sl iR 184 HxE izl

o

E 2. N tHAAZE HE REE MY 72

E;T'E 7_'; 20174 20184 H|Z 20194 20254 AU HHE
AE 7,890.8 8,395.8 87.2 8,962.5 14,319.8 8.1
=3 514.8 607.5 6.3 722.9 2,470.1 227
SHEF 4851 517.6 5.4 553.8 894.0 8.3
o= 98.2 102.2 1.1 106.5 1431 5.0
s 0.0 0.0 0.0 0.0 31.6 19.5
| 8,989.0 9,623.1 100.0 10,345.7 17,858.6 9.5

(EX: Meticulous Research, 2019)
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