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SAN ANTONIO — A farmer in Africa today with a cell phone has more data with which to make 
decisions than President Bill Clinton had access to when he was in office. A 3D printer has built a 
home and Australian chefs and scientists have collaborated to create 3D meat. Foodservice robots are 
flipping hamburgers in Pasadena, Calif.  
 
This is just a sampling of the long list of technological changes affecting the meat industry that 
global futurist Jack Uldrich shared with attendees at the North American Meat Institute’s Meat 
Industry Summit here.  
 
Uldrich warned meat industry executives not to ignore such trends as animal gene editing technology 
and lab-grown meat. “Being cynical about new technology is intellectually lazy,” Uldrich said. “At 
least skeptics keep asking questions. Keep an open mind.” 
 
Some technological advances could be quite advantageous for the meat industry. Uldrich noted that 
advances in electric cars (like the ability to charge them in a matter of minutes) could reduce ethanol 
demand, making livestock feed cheaper.  
 
He also predicted an explosion in the use of self-driven trucks, which could ease the growing demand 
for (and lack of) truck drivers to deliver products to customers. 
  
New technology starts quite slowly (as in the development of new types of meat substitute products), 
but then reaches a point at which its uses multiplies very quickly. Just last week, for example, White 
Castle began offering Impossible Foods meat substitute sliders in 376 of its restaurants.  
Gene sequencing is now becoming affordable with implications for everything from boosting amino 
acid content in corn used to feed livestock to identifying Avian Influenza sooner in poultry to 
growing Holstein cattle without horns.  
 
He also warned meat industry executives not to rest on their records or the number of years they have 
been in the industry, saying, “Thirty years of experience may mean 30 years of the same experience,” 
said Uldrich, encouraging older executives to be humble enough to ask younger professionals with 
different perspectives to mentor them.  
 
Citing the proliferation of new meat substitute companies, including Beyond Meat, Impossible Foods 
and Memphis Meats, Uldrich warned, “The future won’t evolve just one way. It will evolve in a 
number of ways,” making flexibility and adaption mandatory for meat companies to thrive.  
 
On the bright side, he reminded the executives that the first thing people in developing countries do 
when they have more money is buy and consume more protein. Therefore — political trade issues 
aside— meat demand is going to increase.  
He is also confident the meat industry will adapt, because it has a strong track record of adaption in 
the past.  
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