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KFC is one of the most popular fast-food chains in Russia. Kirill Zykov / Moskva News Agency

KFC has partnered with a Russian biotech research firm to create the world’s first laboratory-
produced chicken nuggets this fall.

The fast-food chain and Russia’s 3D Bioprinting Solutions, founded by the private medical
firm Invitro, announced the partnership Thursday amid a growing global race to find safe and
authentic-tasting meat alternatives. 

Related article: Russia Produces Its First Lab-Grown Meat Sample

3D Bioprinting Solutions will use chicken cells and plant material to “reproduce the taste and
texture of chicken meat almost without involving animals,” while KFC will provide its
signature breading and spices.

The ingredients will be “printed” into chicken nuggets using 3D Bioprinting Solutions'

https://bioprinting.ru/en/press-center/publications/meat-the-future-kfc-and-3d-bioprinting-solutions-will-print-nuggets-for-kfc-on-the-bio-printer/
https://www.themoscowtimes.com/2026/03/22/russia-produces-its-first-lab-grown-meat-sample


technology.

The idea of growing meat in labs using animal cells has gained popularity in recent years as
consumers worldwide seek more ethical and environmentally sound ways to eat meat without
resorting to plant-based meat alternatives.

“Receiving a final product for testing is already planned for the fall of 2020 in Moscow,” the
Russian company said in a press release.

It was not yet clear when the environmentally friendly nuggets would be available to the
public. KFC Russia’s general manager Raisa Polyakova said in the press release that it was
“working to make it available to thousands of people in Russia and, if possible, around the
world.”

When asked about bioprinting KFC’s more popular chicken wings and legs, KFC Russia’s
communications director Irina Gushchina has said it was not yet possible to reproduce bones
inside the meat.

Yusef Khesuani, 3D Bioprinting Solutions' co-founder and managing partner, said the
experiment “will help accelerate the launch of cell-based meat products on the market.” 

Domestically produced cultured meat could appear on Russian shelves as soon as 2023
depending on when it is legalized, according to the Ochakov Food Ingredients Plant, which
produced the country’s first artificially grown piece of meat last year.

Original url:
https://www.themoscowtimes.com/2020/07/20/kfc-tests-3d-printed-chicken-nuggets-in-russia-a70923

https://www.vedomosti.ru/business/articles/2020/07/15/834692-kfc-mogut?utm_campaign=vedomosti_public&utm_content=834692-kfc-mogut&utm_medium=social&utm_source=facebook

