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@ BlueNalu

Cellular Aquaculture Food Facility Design

G

BlueNalu has developed the first comprehensive
plan for commercial production of cell-based
seafood products.

Our 150,000 sq. ft. food facility is designed to serve
a population of 10-20 million people, and we plan
to build facilities around the world that meet the
needs of consumers in each market.

Exterior Rendering
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