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Around the world in a month

FINLAND
Responding to European 
demand for diesel fuel, 

biofuel developer Neste Oil is explor-
ing the use of inedible feedstocks like 
straw and waste to produce biodiesel. 
The company has opened Europe’s first 
pilot plant for making biodiesel from agri-
cultural and forestry waste.

CHINA
Amgen inks a strategic partnership with 
ShanghaiTech University to advance biopharma 

discovery and translational research in China. The agreement 
includes plans to open an R&D center in Shanghai in conjunction 
with the university’s life sciences institutes: the Shanghai Institute 
for Advanced Immunochemical Studies and the iHuman Institute.

AUSTRALIA
Prime Minister Kevin Rudd announces 

the Medical Research Innovation Fund, a new 
20-year, $250-million, public-private partnership to 
advance regenerative medicine and other technolo-
gies from laboratory to market. Half of the anticipated 
$250-million fund will be provided by the Australian 
government, whereas the other half will come from 
unspecified private sources.

ARGENTINA
Argentina extends its collaboration 
on agricultural tech transfer with 

nine sub-Saharan African countries—Cameroon, 
Cape Verde, the Democratic Republic of Congo, 
Ghana, Guinea, Kenya, Senegal, Sudan and 
Zambia—as part of its policy to seek new 
markets for Argentine products. It will transfer 
technical knowledge and provide assistance in 
the areas of biotech, seeding techniques, small-
scale agriculture, plant and animal health, and 
rural extension programs.

JAPAN
P h a r m a 
company 

Daiichi Sankyo, VC 
firm Mitsubishi UFJ 
Capital and govern-
ment agency SME 
Support, Japan, team 
up to establish a new 
fund for seed-stage life 
sciences companies at 
Japanese universities. 
The Open Innovation 
for the Development of 
Emerging Technologies 
fund will include Y100 
($1) million from Daiichi, 
up to Y200 ($2) million 
from Mitsubishi UFJ 
and Y450 ($4.5) million 
from SME Support.

Costs and pricing are another looming issue 
for anti-infective mAbs, says Stover’s colleague, 
Steve Projan, senior vice president for R&D at 
MedImmune. “If it costs $300 million to do a 
clinical trial, we won’t have narrow-spectrum 
agents. If a trial costs $70 million, that changes 
the investment profile.”

But even with lowered costs for clinical trials, 
anti-infective mAbs are going to cost more than 
conventional antibiotics, whose pricing is rela-
tively low compared to treatments for cancer or 
other life-threatening diseases, but still a matter 
of contention, according to Projan. “Pricing is 
a challenge,” he says. If such products could be 
administered prophylactically before infections 
become full blown, costs would likely be lower 
than if their use were reserved purely for ther-
apy, he adds. “We have to think differently about 
paying for anti-infectives. We are willing to pay 
lots of money for [anti-cancer treatments] that 
prolong life for two months, but complain about 
spending $1,000 for an antimicrobial drug that 
can keep you alive for 40 years.”

Jeffrey L Fox Washington, DC

iGEM glow nose ‘smells’ meat rot 
At the beginning of this month, the International Genetically Engineered Machine 
competition (iGEM) 2013 convened at the Massachusetts Institute of Technology 
in Cambridge, Mass. Last year’s winners designed a device that can detect spoiled 
meat (2012.igem.org/Team:Groningen). Team Groningen 2012 developed a biosensor 
that can judge whether meat is still fresh based on its odor. The researchers used 
a Gram-positive model bacterium generally regarded as safe, Bacillus subtilis, as 
a ‘chassis’ for their invention called the Food Warden. With standardized synthetic 
biology building blocks—BioBricks—they assembled a construct which encodes a 
chromogenic readout whose expression is controlled by a promoter that is activated in 
response to volatiles released by rotting meat. When expressed in the bacteria, in the 
presence of volatiles from spoiled meat, the reporter-strain produces yellow or violet 
pigments that are visible to the naked human eye. The team proposes that spores of 
the biosensor–containing B. subtilis, or engineered psychrotrophic Bacillus, be added 
to meat packaging systems.

Meat rotting volatiles Genetic response Pigment production
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http://www.scidev.net/global/governance/policy/
2012.igem.org/Team:Groningen
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