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Explanation or reason for introduction of bill/resolution: 
 
Relating to misrepresenting nonmeat as a meat food product; the definition of meat and the 
nomenclature of edible meat products; and to provide a penalty 

 
Minutes:                                                 Attachments #1-7 

 
Representative Jim Schmidt, Co-Sponsor:  Introduced video. 
 
(2:00) 
Video is shown.  Source and date of video (Attachment #1) 
 

https://www.wsj.com/articles/tasting-the-worlds-first-test-tube-steak-11544524201  

(11:45) 
Representative Jim Schmidt:  The bill does not criticize the product. It is to talk about how 
it should be labeled.  We first talked about nonmeat.  But as the video said, they take it from 
the tissue of bovines.  So now we refer to it as cell-cultured protein.   
 
Refers to amendments.  (Attachment #2) 
On the second page you will see the amendment on line 18.  We’ve tried to define what meat 
is. 
 
Page 2, line 21 has the same type of changes.  “Carcass from an animal born and harvested 
for the purpose of human consumption.” 
 
Page 3 deals with “misrepresentation of cell-cultured protein as meat food product 
prohibited.” 
 
Line 4, taking out “nonmeat” and calling it “cell cultured.” 
 
Pound for pound the quality of North Dakota beef can compete with anybody.  We will let the 
market determine who is successful; but label it what it should be.  This isn’t in reference to 
a veggie burger.  We should stick to the product in the video. 
 

https://www.wsj.com/articles/tasting-the-worlds-first-test-tube-steak-11544524201
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Representative McWilliams:  Page 2 “for the purpose of human consumption.”  Would this 
also pertain to pet food products? 
 
Representative Schmidt:  In case they decide to use it for something else.  We just wanted 
to limit what is put on the plate so when you walk into the grocery store you know the 
difference. 
 
Representative McWilliams:  If we remove “human consumption”, would it make it more 
broad into truth and labeling for pet food products and human products? 
 
Representative Schmidt:  We want this to be very specific.  That is up to the committee on 
how you want it. 
 
Representative Skroch:   We can compete with this product.  We can’t compete with the 
global warming community.  They can manipulate the consumer into believing they are doing 
justice to the planet by eating this lab grown product. 
 
Representative Schmidt:  The quality of the beef that we grow can compete with that. 
 
Representative Skroch:  I am concerned about the impact.  This will even impact the value 
of our cull cows. 
 
Representative Schmidt:  It is up to the committee to work with the concerns. 
 
Representative Satrom:  My concern is if we have a company that labels it the same as 
cuts of beef.  Do we have protection from them using words the same as the beef industry 
such as “sirloin” or “brisket”, etc.? 
 
Representative Schmidt:  Refer to speakers to follow. 
 
Representative Kiefert:  Do you have estimates as to the cost? 
 
Representative Schmidt:  I only have what was quoted in the video where it was $50 for 
that small size of meat. 
 
(21:48) 
Larry Kinev, Independent Beef Association of North Dakota: (Attachment 3) 
 
The video is anti-animal agriculture.  If we take cattle off the range, it will upset the ecological 
system.  Our checkoff pays for research. 
 
Chairman Dennis Johnson:  Are you alright with the amendments. 
 
Larry Kinev:  Yes.  I think they strengthen the bill. 
 
Representative Richter:  Is there information of what other nutrients are in this product other 
than protein? 
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Larry Kinev:  We don’t know enough about the product.  These people think they are going 
to save the world.  The medium they use to grow the cell culture is blood serum.  That is 
blood serum made from the fetus of a dead calf.  There are animals dying for this product. 
 
Representative Satrom:  Are you concerned with them calling it the same as cuts of beef? 
 
Larry Kinev:  I am not as concerned if we can get this bill passed.   
 
There is another short video where they are talking to a Jewish Rabbi.  He said the Jewish 
people can now eat bacon and pork chops because this would not be meat. 
 
Representative Satrom: Do you or your industry have legal advice?  
 
Larry Kinev:  There are speakers after that may help. 
 
Representative Tveit:  The ecological effect of raising cattle is so important to us.   
 
Vice Chair Trottier:  Young people are influenced by new trends.  The agriculture industry 
needs to educate for that. 
 
(32:55) 
Julie Ellingson, North Dakota Stockmen’s Association:  (Attachment 4) 
 
(37:50) 
Representative Satrom:  Is this going to be advertised with similar names as cuts of beef? 
 
Do you have any legal experts we can have access to? 
 
Julie Ellingson:  Commonly used words referencing our product should only be for beef or 
protein from an actual animal that is born and harvested.  We have experts with the North 
Dakota Department of Health that may speak to the misbranding language.  There is some 
protection at the federal level.  There is discussion about FDA and USDA sharing some of 
the responsibilities.  USDA has a pre-label approval process.  Before a product enters the 
marketplace, it has to get a stamp to make sure it meets criteria. 
 
Dwight Keller, Independent Beef Association of North Dakota:   We started working on 
this issue last winter.   
 
On the last page line 9, did you put nomenclatures in there?  This is where the wording needs 
to be correct.  Not only the word” beef” but “nomenclatures” would solve some of that. 
 
Chairman Dennis Johnson:  The last line on page 3 would solve that. 
 
Dwight Keller:  This bill needs to develop truth in labeling. 
 
Representative Headland:  What the bill lacks is a definition of “cell-cultured protein.”  If we 
can define that, there won’t be room to be misinterpreted.  I think Section 3 covers most of 
the concern and questions from the audience. 
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Kenny Graner, President of the U.S. Cattlemen’s Association:  (Attachment #5) 
Agrees with the amendments. 
 
(53:00) 
Representative Skroch:   You wanted the word “beef” excluded from the labeling.  When 
the amendments are applied, page 3 section 2, line 8, that statement is removed? 
 
Chairman Dennis Johnson:  That would be addressed in Section 3. 
 
Kenny Graner: I visited with Doug Goehring, North Dakota Agriculture Commissioner and I 
had no problem with the amendments to move forward with this bill.  We need to cover meat 
because of the other meats. 
 
Representative Satrom: Are we dealing with the nomenclature issue? 
 
Kenny Graner:  Yes, we need to address that. 
 
Shawn Quissell, North Dakota Department of Agriculture:  We support the bill with 
amendments. 
 
The question about pet food--in Section 4.1-83 which our state meat inspection code, we 
want to keep it to human consumption.  That is the only portion we can control in our state 
because that is the state meat inspection program.  We do adopt the federal rules. 
 
The definition in the amendment--the reason we struck “beef” is we want to keep this for all 
meat.  You can’t call something a sirloin if it didn’t come from the sirloin region of the animal. 
We want to keep it easy.  
 
Representative Headland:  Do we need a definition of what cell-cultured protein is? 
 
Shawn Quissell:  The reason for not including a definition is because FDA and USDA 
haven’t defined what it is. 
 
Representative Richter:  Who is going to inspect this? 
 
Shawn Quissell:  That is still in debate.  Both FDA and USDA have been vying as to who 
gets it.  A couple of months ago they decided to work together.  Many cattle producers and 
the Department of Agriculture think it should be under USDA.  There is more restrictive 
regulation with USDA than there is with FDA. 
 
Representative Dobervich:  There is a Missouri law similar to this law and it is getting tied 
up in court now due to constitutional challenges.  Will the Attorney General have to defend 
this bill if it passes? 
 
Shawn Quissell:  From what we saw in that case, they are getting challenged on the plant- 
based proteins.  That is why we left that out of the amendments and stay with cell-cultured. 
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Julie Wagendorf, Director of Food and Lodging, North Dakota Department of Health:   
If a grocery store were to name a product with a similar name, the labeling laws already 
provide restrictions.  It is supposed to be honestly presented to the customer. 
That is in Century Code 19-02.1-10. 
 
The Department of Health is in support of the amendment in Section 3. 
 
The Food, Drug and Cosmetic Act requires, under state and federal law, a standard of identity 
must be provided in order to consider it food for human consumption.  If something doesn’t 
have a standard of identity, the health department has the authority to promulgate rules 
before it would be considered food.  
 
Representative Richter:  In the amended section 3, if they took the hamburger they create 
in a culture and they ground it, they can’t package it in similar packaging.  They would have 
to use different packaging? 
 
Julie Wagendorf:  Correct.  Packaging it to mislead the consumer into thinking it is 
something else is protected under the misbranding law. 
 
Chairman Dennis Johnson:  What about when they say they serve only “black angus beef”?  
Has that ever been challenged? 
 
Julie Wagendorf:  That is a good example that could be challenged.  I am not aware of it 
ever being challenged. 
 
Mary Graner, Rancher, Mandan:   On the national level they are talking about labeling 
products as they want because it is freedom of speech.  We have to maintain what we are 
raising.  It doesn’t give them the freedom to misrepresent what is in that package.   
 
Some of the meat packers are heavily invested in alternative proteins.  That is a bad sign for 
meat producers. 
 
Representative Schreiber-Beck:  Beef producers cannot be a corporation but meat packers 
can be a corporation and produce a protein product. 
 
Mary Graner:  We are the under dogs.  The average age of a cattleman today is 70 
something.  This is just one more thing that is setting back the younger ones. 
 
Mary Jensen, North Dakota Farmers Union:  (Attachment #6) 
Support the amendments also. 
 
Pete Hanebutt, North Dakota Farm Bureau:  In support. 
 
Gary Knutson, North Dakota Agriculture Association:  In support. 
 
 Larry Kinev:  comments inaudible. 
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Opposition: 
 
Good Food Institute:  submitted by email (Attachment #7) 
 
Chairman Dennis Johnson:  Closed the hearing 
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Explanation or reason for introduction of bill/resolution: 

 
Relating to misrepresenting nonmeat as a meat food product; the definition of meat and the 
nomenclature of edible meat products; and to provide a penalty 
 

Minutes:                                                  

 
Representative Satrom:  Moved to adopt the amendment proposed by  
Representative Schmidt. 
 
Representative Headland:  Seconded the motion. 
 
Voice Vote taken.  Motion carried. 
 
 
Representative Satrom:  Moved Do Pass as amended. 
 
Representative Skroch:  Seconded the motion. 
 
A Roll Call vote was taken:  Yes  _13_, No __0__, Absent ___1__. 

 
Do Pass as amended carries. 

 
Representative Satrom will carry the bill. 
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Explanation or reason for introduction of bill/resolution: 

 
Relating to misrepresenting nonmeat as a meat food product; relating to the 
definition of meat and the nomenclature of edible meat products; and to provide 

a penalty. 
 

Minutes:                                                 Attachments # 1 - 4 

 
Chairman Luick: Opened the hearing on HB 1400. All members were present except 
Senator Osland. Senator Heckaman sat in for Senator Hogan.  
 
Representative Jim Schmidt, District 31: Introduced the bill and covered language and 
definitions related to the bill. We just want to identify what this product. Only has to do with 
labeling.   
 
Chairman Luick: That was one of my questions about changing anything in here. Times are 
changing. The Agriculture task force was talking about the big effort around the USA to 
change horses, cats, and dogs into edible foods. On line 18 page 2, “Born with the intent of 
human consumption…”, todays law wouldn’t include those animals. I think we should leave 
that to the side right now, but something to think about for the future. One day those animals 
will be on our plates. I’m saying this on a national level 
 
Representative Schmidt: We wanted to keep it simple. I’m  not opposed to a good fight if 
we have to. 
 
Senator Heckaman: What amount of meat would have to be in a product to mix this with to 
sell? Do they allow mixing? 
 
Representative Schmidt: I had the impression they are taking a small amount of tissue and 
working with that in a lab. There was discussion of taking animal fat and grinding it in. We 
didn’t see any of that anywhere else.  
 
Chairman Luick: When we talked about wine mixtures, it has to be 51% or more. So they 
throw in a blended situation here, there will be questions no doubt. 
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Senator Heckaman: Could you put something in here about how it couldn’t be a blended 
meat product? 
 
Chairman Luick: We should be on top of it before it hits us.  
 
Representative Schmidt: We didn’t address the blended part because we didn’t see that as 
coming. If you blend it with 60% beef, that is still not meat. Anything blended is still based on 
alternative lab protein. I would still call it what it is.  
 
Chairman Luick: In the organic Agriculture industry, I was in Canada as the spokesman for 
the USA at a conference. If you have a truck of organic corn and one kernel of corn that has 
GMOs, my certification is done it would be thrown away. They are super strict. I don’t know 
if we want to go that far or not. But it is viable and we need to think about it.  
 
Representative Schmidt: That is a good point. We didn’t see enough of that to add it. If you 
wish to add that, by all means make the bill better. If it helps the livestock industry, then by 
all means.  
 
Senator Larsen: When you were talking about how it could be misleading. Almond milk and 
regular milk look identical except a little almond seed picture on there. Have you thought 
about having these products side by side and what it would look like? 
 
Representative Schmidt: No, I haven’t. We want to make sure it isn’t labeled the same or 
deceptively the same.  
 
Chairman Luick: It should be packaged in burlap. 
 
Senator Heckaman: When they grow this in the lab, what is to stop it from growing on the 
shelf? What do they disinfect it with? 
 
Chairman Luick: They’d have to sterilize it, kill it.  
 
Representative Schmidt: I don’t know what a grocery store owner would do in this case. 
 
Senator Klein: I do, they wouldn’t sell it.   
 
Mary Graner, Independent Beef Association of ND: Testified in favor of HB 1400 and 
provided Attachment # 1.  
 
A couple more comments. Basically, this is about ending animal Agriculture in the USA and 
the world. They think Bovine gasses are leading to the greenhouse effect and if they call this 
beef, they take our branding.  
Right now there are no studies on the health, if it’s good or bad for you. McDonalds used to 
use soy in their burger, they stopped because of Wendy’s commercial asking where the beef 
was? People wanted an all-beef burger. Nothing against soy, just call it what it is. You can 
get bacon flavored donuts. Can you package it and put it in the meat department and call it 
meat? No. At the beginning of the video they mentioned it was vegan. It uses animal cells, 
so it’s not vegan.  
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Senator Larsen: Reading this testimony from the Cattleman’s group, our bill gives the 
definition of meat in the bill. Is that a better umbrella then compared to the nation? Other 
states have left pork out. Is our definition a stronger definition? 
 
Mary Graner: Yes I believe so. It should cover all the meats. They have fake bacon 
 
Senator Larsen: With the expansion of meat and being for sale, if those items are for human 
consumption, we wouldn’t have to change the wording? 
 
Mary Graner: That is my understanding.  
 
Chairman Luick: I am looking forward to the manmade uppers on our Cowboy boots as 
well. 
 
Mary Graner: They are hijacking every one of our industries. Oil, gas, livestock. Maybe they 
want us back to Adam and Eve wearing leaves or nothing at all? Not to be paranoid, but this 
is the way the world is going. We need to stop these things at infancy. It took them 18 years 
to address almond milk, every gallon of almond milk has 2 almonds. With horses, dogs and 
cats PETA would have a hard time letting that go.  
 
Chairman Luick: It is out there.  
 
Senator Larsen: With the new green deal. What is your take on that? With making this 
product will push that out, wont they still need a host? 
 
Mary Graner: Yes they need a host for this. Other products down the line will be using an 
alternative protein, where they use just a plant based protein. We aren’t against it, we just 
want truth in labeling. This isn’t beef, chicken or meat.  
 
Vice Chair Myrdal: A plan is to have storage of a protein base, like in Norway they have a 
seed of everything in the world. They want to have a protein based for every frozen sample 
of each species to reproduce from that. Instead of a herd of 1,000 cattle, it would minimize it 
to 2 then collect, store, freeze and produce in a lab. 
 
Julie Ellingson, ND Stockman’s Association: Testified in support of HB 1400 and provided 
Attachment # 2.  
 
Vice Chair Myrdal: What are your comments on blending? 
 
Julie Ellingson: I hadn’t thought of that before. I would share concerns of that too. Maybe 
the health department is more aware of rules for that?  
 
Julie Wagendorf, Department of Health Director of Food and Lodging: How food is 
labeled at the retail. Whether it’s at a restaurant or labeling in a store. On page 3, section 3 
line 2. Chapter 19 covers ND Food, drug and cosmetic act. That is what the health 
department has authority in. It covers standard of identity. The code of federal regulations 
has a standard of identity for all foods. It also covers misbranding of food, which is making 
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sure it is honestly presented with the list of ingredients on the label. As far as blended, that 
is a good question. I have done some research, it has been stated at the federal level there 
are many discussions about joint regulatory framework. There is question, if current 
regulations are robust enough to cover this new food. FDA would cover the cell culture, 
premarket. USDA or FSIS would cover the labeling of products, post market. I can only 
assume they are looking into the details of standard of identity. There is a requirement you 
have predominancy in labeling.  
 
Vice Chair Myrdal: In your expert advice, the concern with it being 51% whatever. Would 
you not amend this, but wait and see what the federal part of it is? 
 
Julie Wagendorf: I think we have provisions in place that require honest representation of 
the food. That labeling requirements require that. I don’t think there is anything they could 
sneak in with the existing laws. I would see what they’re doing at the federal level. I’m not 
sure if that’s good advice or not.  
 
Chairman Luick: In the cottage food bill, did we address cheese? And how do we address 
lab grown cheese. 
 
Julie Wagendorf: That would be addressed under dairy. Soft cheese needs refrigeration. 
There are no labeling requirements, so I guess if someone really wanted to do that. We won’t 
give them any ideas.  
 
Darrell Oswald, livestock producer & Vice Chair of the ND Agriculture Coalition: 
Testified in support of HB 1400 and provided Attachment # 3.  
 
Emmery Mehlhoff, ND Farm Bureau: We stand in strong support of HB 1400. We think it 
provides good protection for our hard working beef producers. A couple weeks ago at our 
Young Farmers and Ranchers Convention, we had a speaker who spoke on the superiority 
of eating our meat, especially our beef. Just how it is raise, federal, and processed, and the 
high nutritional value of that.  
 
Mary Jensen, ND Farmers Union: Testified in favor of HB 1400 and provided Attachment 
# 4.  
 
Chairman Luick: Closed the hearing on HB 1400. As scary as it sounds, if you look at the 
industrial impacts of this around the world, it is very substantial. I don’t know where this will 
all go, but there is definite concern there. Any ideas on HB 1400? 
 
Senator Klein: We can try to change words or understand every scenario, we won’t get it. 
As time goes on, Washington will need to address this issue. Yet, we still need to make 
certain our folks are covered. I don’t know if there’s any changes we need to make here, it is 
definitely on its way. I think just selling this will be difficult for these folks. I think it will be a 
long time before people get on board with this, unless we push it on poor countries where 
they don’t have enough protein in the diets. With Americans being so concerned with health 
and GMOs, and now something created in a lab? I think this bill is as good as we can get it.  
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Senator Klein: Moved a Do Pass on Engrossed HB 1400.  
 
Senator Larsen: Seconded.  
 
Vice Chair Myrdal: Just want to echo Senator Klein. In the grain market for farmers, we’ve 
gotten so good at producing, prices are low. This is the same with meat production. I fail to 
see this market taking off. Maybe for political reasons. We need to stand our ground.  
 
Senator Larsen: They will have a hard time with it. In the testimony from Farmer’s Union, 
they say “Clean meat”, that has a nice spin, why would you want to eat dirty meat? 
 
Senator Klein: Wasn’t there pink meat? Slime meat? Made the news for a while, until people 
understood what they were eating.  
 
Chairman Luick: With this TED talk thing, one of the professors was from Africa. He was 
coming unglued because in their village they rely on goats. They grazed on the mountain, 
they milked them and meat. That was their lively hood. These individuals pushing the new 
Agriculture in New York, he would have nothing to do with it. This may not be something 
even poor countries are interested in 
 
 
A Roll Call Vote Was Taken: 4 yeas, 0 nays, 2 absent.  
 
Motion Passed.  
 
Senator Larsen will carry.  
 
 
Chairman Luick: Adjourned the committee.  
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