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INTRODUCTION: Meat eating has long been 

viewed as a crucial part of a well diet, as socially 

required and as an indicator of societal advance. 

These resound with fears over dietary and public 

health topics, including zoonosis, veterinary use 

of antibiotics and epidemiological kindred 

between high feeding of red and managed meat 

and colon cancer. Animal welfare is a more and 

growing concern. A major drop in meat eating 

would lead to substantial environmental and 

probably also health aids in Western countries, 

even though a diet comprising limited amounts of 

meat can be globally useful when animals are 

kept on borderline lands or fed through surplus 

streams. 

METHOD: In order to link innovative pathways in a 

multidimensional way, the authors established 

the Reflexive Integrative Comparative Heuristics 

(RICH). This novel basis does not aim to create 

predictions, but to discover and link scientific 

alternatives on several dimensions. It has been 

moved by the “4C heuristic” for the helpful 

Conceptualisation of complex storms. It echoes 

with recent debates about the varying role of 

science in the Anthropocene by underwriting to 

general goal explaining, discovering backup or 

obstructing trends and analysing “reasons that 

might propel or impede changes towards 

required futures”. In short, the rich contexhelpto 

clarify the likelihood and attraction of alternative  

 

 

 

 

decisions for the future. To better recognize their 

plausibility, we conceptualised likely progress 

pathways for five meat changes and analysed 

their requirements. That we designed to integrate 

current data from a range of disciplines and to 

imitate on the pathways’ contrary grounds, 

preconditions, imaginings about the future and 

consequences. Rationales and imaginings 

already drop upon queries of desirability, which 

differ for diverse societal groups. 

Comparative evaluation: The consolidative 

conceptualisation of the pathways for the five 

meat changes allowed us to steadily compare 

them with regard to societal and scientific pre-

conditions and suggestions as well as potential 

sustainability gains, next the RICH heuristics. 

History, origins and technical operation: The meat 

changes differ widely in their backgrounds. 

Insects have probably always stayed eaten by 

Homo sapiens, pulses have stayed eaten since 

at least 10,000 years, and algae have habitually 

been used up in various countries. In contrast, 

refined meat and plant-based meat substitutes 

(PBMS) are novel foods. The changes are 

implanted in different monitoring and socio-

technical rules: while pulses have long been sold 

as a regular food, insects are just ingoing 

Western markets; in Europe their allowed status 

is unclear. PBMS and algae have dominated  
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niche markets. Refined meat is not yet available. 

The origins and invention pioneers of the more 

scientifically interesting alternatives are often 

separate the old food sector; the contribution of 

(former) ICT and internet stockholders or health 

researchers bodes a probable for unsettling 

established farming and food industry designs. 

Reflexive evaluation: The charge of the probable 

environmental sustainability of the diverse 

pathways ought to be read with care for three 

reasons. First, the sustainability estimations we 

offer are created on limited data, while a full 

sustainability estimation would need a more 

complex set of gauges. Second, sustainability 

designs are very complex to underlying 

expectations, variations in procedure and system 

margins and the actual products depend on 

strange future choices about input and 

processing. Third, the pathways are in diverse 

stages of advance, and the openings for further 

efficiency enhancements might vary, dependent 

on the level of scientific maturity. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CONCLUSION: Current levels of meat eating not 

only beat dietary protein rations in many nations, 

they are also unverifiable. The Reflexive 

Integrative Comparative Heuristic (RICH) has 

empowered us to conceptualise, analyse and link 

the likelihood and attraction of substitutes for 

meat. It suggests that high tech and theoretically 

disruptive novel decisions want a high degree of 

social coordination to make them practical. At the 

same time, their latent sustainability aids may 

turn out to be unacceptable, due to the wide 

processing that is essential, which takes energy 

and mains to losses during the conversion from 

raw material into ultimate products. General 

opportunities that such inventions are essential 

to solve the difficulties of meat imply a virtual 

neglect of existing substitutes that allow more 

abrupt and substantial sustainability gains, most 

notably pulses. Thus, the significance given to 

meat substitutes with limited sustainability likely 

is not just a tricky of scientific optimisation of 

manufacture systems, but also a second order 

unruly of problem framing, network building, 

conventions about origination and economic-

technological head. 
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