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Challenge: Sustainable ingredients

Why Microalgae ?

* Primary producers

« Grow in seawater
« No requirement for arable land

« High productivities
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Challenge: Sustainable ingredients
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Functional role of microalgae in Senegalese sole
‘ 3

Diet with 1% of fucoxanthin-rich algae (P. fricornutum)
improved immune response to stressful events in sole juveniles

N

+21% Diets with 5% of a broken cells extract of

*1% P. tricornutum did not affect growth,
but significantly enhanced the survival of
sole larvae

Survival (%)
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This work has been funded under the EU FP7 by the MIRACLES
project No. 613588: Multi-product Integrated bioRefinery of Algae:
from Carbon dioxide and Light Energy fto high-value Specialties



Main achievements

New commercial & sustainable products with algae

inside

Replacement of marine oil from krill and copepods in
aguafeed

Replacement of fish meal by residual biomass
resulting from biorefinery

Development and testing of new prototype
cosmeceuticals

development of new ingredients for the food industry

Development of economic viable production of algae
by increasing product yield and reduced operational

COS1s

Business plan for market expansion based on the
iIngredients produced
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In a MAGNIFICENT World...

— Algae (peptides, beta-glucans,
- fucoxanthin) validated as raw
materials in functional beverages

Algae (peptides,
antioxidants,
phospholipids,
fucoxanthin) validated as
raw material in skin care
products

4 Soel & Algae peptides with
* = defined antimicrobial

" ] activities and potential
applications in food,

. feed, cosmetics, etc...
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Fish larvae feed with
algae beta-glucans
and phospholipids

Aquafeeds with residual
algae biomass resulting
from a downstream
biorefinery approach
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Consortium: 16 MAGNIFICENT partners
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