DCM100 Constructive Design Research - 2019

Eindhoven University of Technology, Faculty of Industrial Design

A Speculative Design Inquiry into
the Appreciation for Individual
Production of Lab-Grown Food
E.J. van der Born
Eindhoven University of Technology
Groene Loper 3, 5612AE Eindhoven
e.j.v.d.born@student.tue.nl
E. van Doleweerd
Eindhoven University of Technology
Groene Loper 3, 5612AE Eindhoven
e.v.doleweerd@student.tue.nl
J.L. Harms
Eindhoven University of Technology
Groene Loper 3, 5612AE Eindhoven
j.l.harms@student.tue.nl
D.V. Jansen
Eindhoven University of Technology
Groene Loper 3, 5612AE Eindhoven

Abstract
A more sustainable food production is necessary, a
possible solution can be lab-grown food. In this paper,
we aim to research the appreciation for lab-grown food
for individual consumption in the future. In order to learn
about the appreciation of lab-grown food, showroom
research was conducted, displaying a future narrative
of how lab-grown food could be a part of someone’s
everyday life in 2050. The research was conducted
in Hubble, and a total of 17 participants shared their
opinion. For the analysis of the data, thematic analysis
was used. The findings suggest that the reasons for
participants (not) to show appreciation for lab-grown are
very diverse. Opinions are mostly based on environment,
interest, effort and production scale of lab-grown food.
Especially local mass production was a common term,
which can be an interesting starting point for future
research.
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Introduction
Our food consumption and production need to change.
The world population is growing, an increase of 2 billion
people in 2050 is expected (United Nations, 2017). Right
now, the production of food crops is already taking more
than 48 million square kilometers of our landfill (World
bank, 2019). When looking at the current impact of meat,
the production of meat is responsible for 14,5% of the
total greenhouse gas emissions (FAO, 2019).
This paper looks into lab-grown food as a possible solution
for a more sustainable food production in the future. Labgrown food in this paper refers to food that can be grown
at home in a lab-setting. Meaning, it does not require
soil or transport and can instead be grown in a controlled
environment like in a petri dish.
With a growing world population and more mouths to
feed, the environmental impact of our food production will
only increase. It is argued that the current way in which
animal proteins are produced is not sustainable (Peters,
Bills, Lembo, Wilkins & Fick, 2009). Stegeman, Janssen,
Helsper, Van der Meer and Kernebeek (2010) indicated
that sustainable food consumption and production
requires a transition in the consumption of animal
proteins to sustainably produced animal and vegetable
proteins.
But in order to achieve sustainable food consumption and
production, the amount of energy that is consumed by
food transport is also of great importance. This amount
can be greatly reduced by reducing the number of
kilometers that food has to travel from farm to table. It is
estimated that food usually travels about 2,080 km, this
could be reduced if the food was produced more locally
(Peters, et al., 2009). In addition, shortening the distance
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traveled by food can have a significant impact on reducing
spoilage and thus food waste (Ackerman, Conard, Culligan, Plunz, Sutto & Whittinghill, 2014).
One researchable solution for this is lab-grown food. If
one can cultivate food in their own home, less land is
needed to produce food and transport can be minimized.
However, in order for lab-grown food to be a solution to
the food problem, we have to understand how people feel
about consuming and producing lab-grown food. Previously, a study has been done on the views on cultivated
meat. The initial reactions to this more sustainable
alternative to meat were mainly supported by feelings of
disgust and unnaturalness. (Verbeke, Marcu, Rutsaert,
Gaspar, Seibt, Fletcher, Barnett, 2015) This study was
specifically about lab-grown meat. Although livestock
does accompany for a large part of greenhouse gas emissions (FAO, 2019), it is also worth looking into lab-grown
food in general, since crops also play a huge part in the
ecological change, as mentioned before. By researching
why people appreciate or not appreciate lab-grown food,
we can understand what it takes for lab-grown food to
be implemented in someone’s everyday life in a way that
people are willing to use it.
In this paper, we aim to research the appreciation (Light,
Shklovski & Powell, 2017) for lab-grown food for individual consumption in the future. In our research prototype
we used 2050 as a point in time in the future.
In order to learn about the appreciation of lab-grown
food, showroom research (Koskinen, Zimmerman, Binder,
Redstrom & Wenseveen, 2011) was conducted displaying
a future narrative of how lab-grown food could be a part
of someone’s everyday life in 2050. The narrative shows
how someone interacts with a personal greenhouse where
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he can grow his own lab-grown tomatoes for making and
consuming (e.g.) homemade tomato soup. In order to
link lab-grown food to the ecological situation, artefacts
in the form of various types of media were included in the
video narrative that communicated the benefits for the
environment and the pressing issue of climate change.
The video narrative was shown and the artefacts were
displayed in a showroom setting to provoke a reaction
from participants on their appreciation of lab-grown food.
The paper is structured as follows: first, the theoretical
background on appreciation and showroom is presented.
Then, related work on cultivated food. Next, the paper
presents the study setup, including all design artefacts
and design considerations. Continued with the findings
in scatterplots , analyzed through thematic analysis
(Braun and Clarke, 2012). Finally, a discussion on the
implications of this research to the field of cultivated food
and critically reflect on this executed study.

Theoretical Background
Showroom
In order to learn about participant’s appreciation of labgrown food, they had to discuss the way they see and
experience it. Since lab-grown food for everyday life is
still a futuristic scenario, the research was conducted in
a showroom setting (Koskinen, et al., 2011) that displayed lab-grown food as a speculative design (Malpass,
2017) and elicit a debate among participants. Because
showroom “questions the way in which people see and
experience the material world and elicits change through
debate” (Koskinen, et al., 2011), participants were able to
share their views on a complex topic through discussion.
Appreciation
In this paper, appreciation is defined as the act of
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recognizing or understanding that something is valuable
or important (Cambridge English Dictionary, n.d.). Kimmerer (Kimmerer, 2014) mentions that the naming and
appreciation of the gifts that surround us create a sense
of satisfaction. Gifts in this sense, refer to natural resources that we get from the earth. Food is such a natural
resource. From researching the appreciation of lab-grown
food can be learned what values should be taken into
account, in order for someone to be satisfied with producing and consuming lab-grown food in someone’s everyday
life.
Thematic analysis
For the analysis of the data, thematic analysis (Braun and
Clarke, 2012) (TA) was used. This is a systematic method
to analyse qualitative data and identify patterns across a
dataset. TA is done by coding interesting features of the
data and collating these codes into themes that relate to
the research question.
In this showroom research, participants were triggered to
start a discussion where they communicated their beliefs
and values on lab-grown food. Due to the open nature
of this type of data-gathering, diverse and rich data was
collected. Therefore, an approach was needed that could
incorporate the full variety of answers and perspectives
given by the participants.
As mentioned by Braun and Clarke (2012) “Thematic
analysis is a flexible approach that can be used across a
range of epistemologies and research questions.” It can
“generate unanticipated insights” and it can “highlight
similarities and differences across the data set”. This flexibility and room for unanticipated insights allowed for this
broad dataset to be analysed in its entirety.
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Left top: by Next Nature Network - Future Food Formula https://nextnature.net/projects/future-food-formula; Right top:
by Superflux - Migitation of Shock http://superflux.in/index.php/work/mitigation-of-shock/#; Left bottom: by Tellart Climate Change Reimagined https://www.tellart.com/projects/museum-of-the-future-climate-change-reimagined/
Right bottom: by Next Nature Network - Meat the Future https://nextnature.net/projects/meat-the-future
Related Work
Speculative designs on
lab-grown food
Recently, various design
projects were showcased that
critically questioned the future
of food. Tellart expositioned
‘AutoFram’ (Future of Climate
Change Reimagined | Tellart,
n.d.), as part of a project that
addressed growing concerns
over climate change by
reimagining a future where
humanity has created new
ways to thrive in an otherwise
unlivable world. AutoFarm
locally produced food indoors
for the entire neighborhood.
Also, Next Nature Network has
done two speculative design
projects that showcase the
future of high-tech personalised
food production (Future
Food Formula | Next Nature
Network, n.d.) and lab-grown
food as a sustainable future
food source. (Meat the Future
| Next Nature Network, n.d.).
Recently, London-based
speculative design studio
Superflux experimented with an
immersive installation to discuss
a dystopian future in which food
has become scarce and need
to be grown by induviduals
themeslves (Mitigation of Shock
| Superflux, n.d.).
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Research on lab-grown food
Up to now, most research in the field of lab-grown food,
has been focused on in-vitro meat, meat that is grown
from stem-cells (Post, 2012). In a study into the views
on cultivated meat, opinions on this topic were generated
through focus groups and online consultations. The initial
reactions to this more sustainable alternative to meat
were mainly supported by feelings of disgust and unnaturalness, not many personal benefits were recognised. Furthermore, both personal risks and possible negative social
consequences were envisioned. And in addition, people
had deeper concerns about controllability, regulation and
labelling (Verbeke, et al., 2015 ). Hocquette (2016) also
mentions the issue of acceptance and unnaturalness of invitro meat: “In particular, the artificial nature of the product goes against the growing demand for natural products
in many countries.”
Datar & Betti (2010) discuss the possibilities of an in-vitro
meat food production, recognising “the demand for meat
and the shrinking resources available to produce it by
current methods.” Hobbs’s paper on the conservation of
agriculture, concluded that in the future more food has
to be produced from less land in a sustainable manner
in order to meet the demands of the growing population
(Hobbs, 2007).
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Design and design process
Scenarios are essential in speculative design research
practice because the artefact often deals with unfamiliar
and idiosyncratic features. Therefore, a detailed supporting narrative of use was created to help participants to
engage with the design and establish the situated context
of use (Mallpass, 2017). In order to create a believable
possible future, an installation was designed that consisted of multiple artefacts. Their main objective was to
function as research archetypes, in order to embody the
research concept and create a detailed narrative that was
further elaborated through a short video named ‘Labgrown food 2050’. (Wensveen et al, 2017)
The Greenhouse For Lab-Grown Food
The Greenhouse For Lab-Grown Food is an augmented
intelligence-based greenhouse for cultivating your own
edible materials in petri dishes. It is an artefact that
explores and questions the narrative of a possible future
in the year 2050, wherein most edible materials have
become scarce due to the disruptive ecological effects
of climate change. The research archetype manifests a
return to a culture of growing your own food individually
which is enhanced by the newest scientific developments
in the field of biotechnology and artificial intelligence. The
final aim of this design is to speculate until what extent
we will appreciate our food when we have to adapt to a
new ritual of preparing and consuming our everyday food.
Designing The Greenhouse
In order to embody our narrative, a first design iteration
of a set of 6 different petri dishes with lab grown food
was created and presented to an audience consisting of
University students and staff. Since the broader context
of this design was mainly absent in this iteration, adding
a mini greenhouse seemed a good fit, as it situates the
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Right up: Invitro tomatoes; Right down: the app for the AI
design in an everyday, home-like context. Also, it
creates an association with caring and feeding your
flowers, herbs and plants, and therefore identifies a
level of care within the design. A new iteration of petri
dishes were created that showed different stages of the
growing process. Tomatoes were chosen as our main
food objective, because the vegetable is recognized as
a classic food archetype in the Dutch culture, which is
where the research took place.
The inner workings of the greenhouse are supported
by an augmented AI that gets accompanied with an
app. This feature aims to support a more sustainable
relationship with technology, because this emphasise
the assisting role of the AI (instead of the automated)
and therefore allows people to engage and challenge
themselves in the process of cultivating their own food.
Aesthetical considerations
The features of the Greenhouse draw inspiration from
both conventional and laboratory-like aesthetics.
The outer part of the design is made out of an IKEA
greenhouse, in order to give the design a slightly
mundane appearance. Inside the greenhouse, extra
tools are located on the left; this includes several
syringes and test tubes for adding and preserving liquid
supplements for the petri dishes.
The content of the petri dishes were carefully made
out of agar-agar powder and pieces of tomato, and
resemble the lab-like aesthetics. Pouring the liquid
supplements through transparent hoses, in order
to ‘feed’ the lab grown food, results in a moment of
attention and engagement with the lab grown food
and fosters a level of appreciation for the design (Levy,
2015).
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The Greenhouse For Lab-Grown Food
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Lab-grown food 2050 a short speculative design video
The video shows a glimpse of the everyday
life of a fictional character, while coming
home in his apartment in London in 2050.
It demonstrates the ritual of preparing and
consuming tomato soup, through the use of
artefacts present in the video. The artefacts sit
side by side with other ‘older’ artefacts, such
as a book collection and a stove. This quotidian
setting is juxtaposed with the scientific
technological advancements that are present
in the Greenhouse and thus creates a sense of
distortion and allegory. This ultimately helps to
emphasize the reflection on the specific core of
the research (Dunne et al, 2013).
It was necessary to develop a set of small,
mundane artefacts, in order to strengthen the
scenario and provide more detailed background
information for the context that participants
could engage with and reflect on. Also, the
artefacts were developed to invite participants
to engage in discussions about the propositions
and questions raised in the narrative. The
artefacts include a fictional newspaper, a flyer
for the climate strike 2050 and a lab- grown
food recipe book.
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The Newspaper contains two main headlines
that both suggest that positive environmental
changes are happening. It also suggests that
lab-grown food is scientifically labeled as a
better alternative for the contemporary food
industry. This had the possibility to raise
questions about whether we take for granted
and truly believe that ecological miracles will
happen due to future scientific discoveries, and
that these will save us from disastrous climate
disasters (Harari, 2016).
The Climate Strike Flyer presents the idea of
people actively participating in the discussion
around climate change and feeling responsible
as citizens by taking part in activities such as
climate strikes. Also its suggest that although
society believes that positive changes are
happening, there is still a lot of room for
ecologial improvement in the current system.
The front cover of the Lab Grown Recipe
Book raises questions on how our the ritual
of preparing food and consuming food might
change. The ordinary book suggests that
people are adapting their everyday life towards
lab grown food, and demonstrates that people
are still actively involved in preparing their own
food.
Right up: the Newspaper; Rigth middle:
Climate strike flyer; Right down: Lab-Grown
Recipe Book

DCM100 Constructive Design Research - 2019

Collecting data on the presented narrative
The goal of the research aims to inquire the appreciation
towards lab grown by means of a speculative design
proposal that is presented to a specific audience.
As Dunne and Raby state in their book Speculative
Everything: “Speculative designs depend on dissemination
and engagement with a public or expert audience; they
are designed to circulate.” There are different channels for
communication, such as an exhibition, publication, press
and the Internet. For this small study, a self organized
mini-exhibition seemed the best fit for the given
timeframe of the research, in order to open up discussions
about the appreciation towards lab grown, and let
participants engage and reflect on the future narrative
that was created by the researchers.
Setting
The research was conducted in Hubble, a university cafe
located on the campus of the University of Technology in
Eindhoven (TU/e). Hubble offers a relaxed atmosphere
where people have enough spare time to participate
in the study. It also offers a spacious exhibition spot
and the possibility to serve free hot tomato soup for all
participants. The study took place during one afternoon,
starting at lunchtime. The duration of the study would
take up to a maximum of 15 minutes per participants,
depending on the length of the discussions.
Participants
A total of 17 participants took part in the study. These
both include male and female participants, and varied
between the age of 17 and 40. The participants were in
some way all affiliated with the TU/e: most were students
that were invited beforehand, others include staff from
the university and visitors who were passing by.
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Exhibition Setup
The mini-exhibition consisted of the research artefacts
that were present in the video; The Greenhouse For Lab
Grown Food, the Newspaper, the Climate Strike Flyer and
the Lab- Grown Food Recipe Book. These were carefully
displayed on a big table. A big screen placed above the
table showcased the video on repeat. In addition, a recipe
for tomato soup created out of lab grown tomatoes, taken
out of the Lab-Grown Recipe Book, was also presented
separately on the table. The tomato soup that was
provided to the participants after completing the study
was kept inside the kitchen of Hubble.
Procedure of the study
Before the study, five questions were formulated that
were based upon subjects that could possibly steer
the discussion into interesting directions. Rather than
looking for concrete answers for these questions, they
functioned as a script for the discussion went into the
desired direction and made sure the discussion would
contributional to the scope of the research.
1. Would you be willing to grow your own lab-grown food
in 30 years time? Why / Why not?
2. Do you think it will be needed in 2050 (or earlier)?
3. How would it fit in your (future) everyday life?
4. How would growing lab-grown food for yourself change
your relationship to food?
5. Would your responsibility towards your own food
consumption change? And to what extent?
Data was collected mainly through audio recording and
annotating during the interviews. At the start of the study,
the participants received a consent form to sign in which
they were informed about the purpose of the study and
the data collection. After the participants had signed a
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consent form, the video ‘Lab-grown food 2050’ was shown
to them. The question “Do you have any questions?”, was
asked to them by one of the researchers afterwards.
This was the starting point for the discussion. The
researchers split up in two teams of two, wherein one
researcher would ask questions and the other would
annotate findings, expressions and interactions. The
researchers encouraged participants to look beyond
superficial answers and let participants actively search
for the why behind the notion of one’s imagination and
speculation that happened in one’s mind. When the
discussion came to an end or had produced enough
insights to work with, participants received a cup of fresh
tomato soup as a friendly return.
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Data analysis
The data analysis heavily leans upon the Thematic
analysis - six-phase approach (Braun & Clarke, 2006). To
make the data ready for analysis, all the audio recordings
were transcribed and coupled to the corresponding
annotations that were made during the study. This was
the first step in order to make the research familiar with
the data.
This was followed by a systematic analysis of the data
through initial coding. Coding was done through mapping
the data in certain clusters and by looking at important
overlapping quotes and reviewing these quotes. Some of
the codes in this research codes provide a short summary
of a segment of data or describe the content of the data
that often stayed closed to the participants meaning.
Some of the codes go beyond the actual meaning of
the participant and can be a form of interpretation done
by the participant. These interpretations included the
relationships that were formed between codes, and were
formulated by the researchers themselves.
The third step in the process aims at developing themes
out of the codes that were generated and constructed.
A theme captures a more overarching entity and aims
at bringing valuable insights to the research question.
In the next phase, potential themes were reviewed and
substantiated. Important was that the themes added
a valuable level of contrubution to the research scope,
and therefore a selection of themes was made to take
further into account. These final themes eventually lead
to The last step of the analysis is producing completing
this research pictorial in which the findings are presented,
discussed, and the research is concluded.
Left: Mini-exhibition setup at Hubble Cafe
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Findings
17 people participated in this research and therefore
shared their opinion on home-produced lab-grown food
at the Hubble Community café, located at the Eindhoven
University of technology. The recorded discussions were
transcribed and analyzed according to the Thematic
Analysis (Braun & Clarke 2012). The data from the
transcriptions were initially clustered into six categories to
structure the opinions of the 17 participants.

The next category: ‘appreciation for food’, was based on
how participants appreciated food in general. Some did
not like cooking at all, others preferred fresh qualitative
products, and others would enjoy Some did not like
cooking at all, others preferred fresh qualitative products,
and others would enjoy experimenting with a new
concept “I have a bit of an agricultural background, my
grandfather always grew his own vegetables. 30 years
later in a new way, I could see a hobby in that!”

The first category, ‘environment’, was based on the
concerns that participants had about the environment.
The current food system was being compared to the
concept of laboratory-grown food, and often was
mentioned that a change is needed to reduce the impact
of food production on the environment and to be able to
feed our growing population in 2050 “We cannot continue
this way. I will survive, but my great-grandchildren not.”

For the initially defined fourth, fifth and sixth category
(efficiency, automation and scalability), it was not really
possible to create a clear distinction. Those categories
were all focussed on the production size, individual or
mass production. Some participants mentioned that an
individual scale was more efficient “I would do this myself
as a student, that will be very efficient.” Others mentioned
mass production, “Bigger production sizes will be more
efficient, I do not know the details, but at home, it is
more user-friendly and less costly.” Also, the automation
was connected to efficiency, for individual and/or mass
production “When I look at it right now, most of this
process will be automated, then I only have to give some
water.” Due to this, the 3 categories were subtracted to
one category: ‘individual/ mass production’.

The second category, ‘anxiety’, was based on the
participants’ fear of producing lab-grown food. Related
topics were the use of stem cells and concerns about the
environment and nature. Most participants were not afraid
to use stem-cells, only two mentioned concerns about
the origin: “Stem cells, what is in it and who is going to
control this? Compared to a chicken breast, it will be more
difficult to control.” In addition to the ‘environmental’
issues, most of the participants mentioned they did not
have real concerns “If I am honest, I currently also do
not really care how and where my food is grown.” For this
reason, the anxiety category could be re-ordered within
the other categories, in order to gain more attention for
the most discussed, significant data.

The three defined categories (environment, appreciation
of food, and individual/mass production) are related to
the appreciation of lab-grown food. These categories
are further analyzed, by plotting the different opinions
(nr. 1 t/m 17) in a scatterplot (figure 1a, 2a and 3a). On
the x-axis the categories are represented from high to
low, or positive to negative; high appreciation for food low appreciation for food; individual production - mass
production; high environmental value - low environmental
value. On the y-axis, the appreciation for lab-grown food
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Figure 1a

Figure 2a

is placed from low to high. By connecting the
categories with the appreciation for lab-grown
food, a clearer overview is created, to cluster the
opinions even more and to gain more insight into
the appreciation of lab-grown food.

the shape of the food will be less important, you can
compensate for this in the taste of the food” and
“I guess it will be more like synthetic food instead
of fresh food in the future, but I am super happy
to grow everything myself.” To show this focus, the
following codes were formulated: ‘new/interesting’,
‘growing food yourself’ and ‘compensating
experience’. The theme, which will summarize this
attitude to answer the research question within this
category, is formulated as ‘Enjoying lab-grown food’.

For all categories, the data were re-analyzed. The
participants were placed in the scatterplot based
on what they said with regard to their appreciation
for lab-grown food. Not all participants gave a
clear opinion within each category, therefore their
opinions were not included in the evaluation.
Returning to the thematic analysis, codes were
formed for the connections within the scatter
plots. Looking at figure 1: participants with a high
appreciation for food and a high appreciation for
lab-grown food indicated that they would enjoy
producing their own lab-grown food, because it
was new and interesting, because they prefer
to grow food themselves, and because the more
negative valued aspects were compensated with
the interesting experience. “Yes, I would like to
do this, because I would enjoy it and it will fit

For participants with a high appreciation for food,
but a low appreciation for lab-grown food, the
opinions were focussed on the lost connection to
nature and the doubts on stem cells “We take it
from Mother Nature and we do is ourselves, because
nature can’t do it anymore” and “Who is making the
stem cells?”. The codes which were formulated are
‘modified stem cells’ and ‘lost connection to nature’.
The overall theme which will summarize those
opinions as an answer to the research question is
‘Concerns about lab-grown food’.

Figure 3a
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Figure 1b

Figure 2b

Figure 3b

The third direction of the opinions is the combination
of low appreciation for lab-grown food and low
appreciation for food. Within this direction,
participants actually did not want to put more effort
into growing their own food, “It is a bit awkward,
I do not like cooking now in general” and “I do not
want to take three hours additional effort just to
eat a bit of soup” and “I do not bother growing food
myself.” The formulated codes to summarize those
findings are ‘high effort before consuming food’ and
‘no added value to grow it yourself’. The overall
theme to answer the research question is ‘Effort to
grown lab-grown food’. The three themes and codes
can be found in figure 1.b.

the origin of the stem cells were also mentioned:
“I prefer to do this on a larger scale. I would like
to be able to choose in the supermarket to have
tomatoes, otherwise, I need to grow tomatoes,
cucumbers, onions and is my entire house full of
food” and “Maybe, the responsibility should be
more towards the government, to produce it on
a larger scale.” The formulated codes are ‘better
for the environment’, ‘more efficient’, ‘more
different products’, ‘less personal effort’, and
more regulations. The overall theme to answer
the research question is ‘Gaining more value by
upscaling lab-grown food’ (Figure 2.b).

water needed and lab-grown food seen as one of the
solutions to reduce the environmental impact. The
formulated codes are ‘less transport and water’ and
‘one of the many solutions’. The overall theme to
answer the research question is ‘The positive beliefs
of the impact of lab-grown food on the environment’
(Figure 3.b).

For the connection of mass production, both
participants with a high appreciation for lab-grown
food and participants with a low appreciation for
lab-grown food were using similar arguments, e.g.
upscaled production would be more efficient. In
addition to efficiency, the harm to the environment,
the possibility of the number of different products,
the effort they had to put into the food and
the regulations concerning, for example, the

For the last scatterplot, the appreciation of labgrown food was connected to environmental value.
All responses related to this connection, where
actually within the connection of high appreciation
for lab-grown food and high environmental value.
There were no participants doubting about the
environmental value of lab-grown food “I think
this is necessary because of the growing world
population” other aspects participants discusses
were less transport (individual production) and
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Discussion
For this research, a set-up was made for a specific vision
of the future: growing lab-grown food at home. In this
study, people were asked to share their opinions on
this future scenario. This study was carried out with 17
test persons at the Eindhoven University of Technology.
The amount of participants that shared their opinion
is relatively small, and participants in this study are
all highly educated and therefore it can not be seen as
representative for the current population.
The current research is an addition to the existing
literature on lab-grown foods, as previous studies have
not provided any conclusions about the opinions on labgrown vegetables. Research has, for example, already
been done into the opinions on cultivated meat (Post,
2012). This study did not lead to conclusions about
people’s opinions about laboratory vegetables, but it
can serve as a source of inspiration for a broader way of
thinking about laboratory-grown foods.
For this study, the Thematic Analysis (Braun and Clarke,
2012) was used to analyse the data. As our output data
is qualitative data, it was difficult to plot the data on a
scatter plot. Furthermore, the defined themes and codes
originated from an interpretation of the researchers’
opinions of the discussions of the participants. On this
basis the data could be biased.
It should be taken into account that this research focused
mainly on the appreciation of lab-grown food. As soon as
the focus is on other values, such as political or economic
values, the results might be different. For this reason, it is
not possible to make a general statement about the future
of lab-grown food.
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The analysis of the participants opinions on lab-grown
food showed that a large part of the test subjects would
like to see lab-grown food in mass production. Especially
local mass production was a common term. On the
basis of this research, exploring the possibilities of local
mass production of lab-grown food can be an interesting
starting point. Furthermore, the question of whether
our design is scientifically better for the environment
has not been scientifically researched or substantiated
is missing. A relevant follow-up study is therefore a
study to investigate the impact of lab-grown food on the
environment.
Conclusion
The appreciation of lab-grown food for individual
consumption in the future has been researched. For this
purpose we presented an installation, with which people
can produce their own lab-grown food at home. We
proposed an alternative framework for food production.
The research has been carried out through speculation
of a possible future use case in which the technological
potential of laboratory-grown food is investigated.
Within the research, this new way of food production
is discussed during an exhibition set-up, using open
discussions to investigate the opinions of the participants.
Our findings suggest that the reasons for participants
to show appreciation for lab-grown food is based on
the enjoyment of lab-grown food.The reasons for the
participants not to show appreciation is based on concerns
about lab-grown food, and the effort to grow this type of
food. Furthermore, the results showed that the opinions
about individual/mass production of lab-grown food were
divided. Whereas the opinions about environmental value
were all consistent. This showroom research has shown
that our design is a feasible approach to start a discussion
about the production of lab-grown food in the future
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