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Species Total dietary fiber (%) Lipid (%) ω-3 (% lipid)

Arthrospira
platensis

15 8 4

Chlorella vulgaris 28 21 11

Isochrysis galbana 32 24 8

Nannochloropsis
oculata

22 28 3

Microalgae in Food

T=25 °C, pH=7, 25 ppm salinity, 100 μmol photons/m²s light intensity
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Ergüden et al. (2026) Biofuels, DOI: 10.1080/17597269.2026.2633458
Ergüden et al. (2026) Biofuels, Bioproducts and Biorefining (Biofpr)
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Valorisation of Food Waste in Microalgae 
Cultivation : Experimental Design
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