
Consumer Perspectives

Food choice motives 
Pleasurable sensations, affordable,  convenient, 
healthy, familiar

Barriers to plant-based foods containing algae
High price, low availability, lack of information 

Sensory expectations
Natural, familiar

From Microalgae to 
Tasty Food Innovations
Discover how microalgae can  contribute 
to tasty, nutritious & innovative food 
 alternatives

Food Prototypes
• Egg, meat & fi sh analogues can be developed 

with 2–2.5% microalgae

• White & Honey Chlorella show the greatest 
potential

• Prototypes demonstrate favourable nutritional 
profi les

• Processing may reduce vitamin B12; fortifi cation 
may therefore be needed

• Processing achieves acceptable microbiological 
quality without concerning levels of undesirable 
compounds

Brands Make Efforts on

• Nutritional properties 

• Protein source & quality

• Convenience & format 
innovation

• Transparency, ethical, 
sustainability claims 

Consumer & Market Guidelines
• Affordable: limited use of microalgae & widely 

available food ingredients

• Convenient: easy-to-prepare, ready-to-cook or 
ready-to-eat formats

• Sensory appeal: prototype selection based on 
sensory testing

• Nutritious: prioritising high protein, low fat & 
sugar, fi bre & vitamin B12

Prototype Development
• Food safety: Apply a multi-hurdle strategy

• Stability: Ensure emulsion stability

• Flavour: Optimise fl avour profi les

Transparency, ethical, 
sustainability claims 
Transparency, ethical, 
sustainability claims 



Scan to visit our website
www.locality-algae.eu

Liquid mix for omelette 
with Honey Chlorella 

• Colour & shape similar to egg 
omelette

• Less beany, slightly acid
• fl uffy fl esh, slightly creamy

Nutraceutical bioactivities
• Four algal extracts showed antioxidant, anti-obesity 

& cytotoxic activity against glioblastoma cells

• Alginate may have immunomodulatory potential

• More research to defi ne IC50 values & assess alginate 
& fucoidan extracts for anticancer activity

• Alginate-based chewable gummy to deliver fucoidan 
& other bioactive ingredients

Bratwurst sausage prototype with 
White Chlorella

• Pale brown & juicy
• Spicy fl avour
• No unpleasant odour or aftertaste

Fish nugget prototype with 
White Chlorella and Tetraselmis sp.
Jarred tuna prototype 
with White Chlorella

• Sulphur notes, fi shy 
• Fibrous, juicy, elastic 

MEAT analogue

EGG analogue

FISH analogue

NUTRACEUTICALS
Algae-based bioactive ingredients

• Algal extracts showed antioxidant 
& anti-obesity potential

• Additional studies on anticancer 
activity

• Alginate-based chewable gummy 
as a carrier for fucoidan & other 
bioactive compounds
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