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Application of Microalgae in Food Field

WANG Hui-ling,ZHANG Jin-yang,LUO Jian-tao et al
based Low Carbon Energy,Langfang,Hebei 065001 )
Abstract This article introduced the current status of the microalgae that could be scaled up,the history of microalgae being eaten by humans,

(ENN Science & Technology Development Co. ,Ltd. ,State Key Laboratory of Coal-

the application value of microalgae in the food field ,and summarized the existing microalgae products on the market. The prospects for the applica-
tion of microalgae in the food field were expected ,in order to provide an effective reference for the development and application of microalgae in

the food field.
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Table 2 Active substance of microalgae
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Algae name Main components Main functions Application fields
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Table 3 Microalgae food
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