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Tab. 1 Overview and comparison of microalgal industries in China and Europe
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Tab. 2 Clinical trials of the effect of microalgae and extracts on health improvement
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Tab.3 Examples of study in precise functionality of microalgal biomass in China
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Tab. 4 Examples of addition of microalgae in food
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Tab.5 Standards of microalgal biomass and extracts as food or food additives
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Tab. 6 Applications of microalgae in aquaculture and stock farming
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Tab.7 Applications of microalgae in plant farming
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Fig. 1 Possible applications of microalgal biomass
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Abstract: China is the major producer of microalgal biomass in the world, sharing more than half of the global
market, among which, Spirulina produced in China accounts for 70%—-80% of the total Spirulina biomass in the
world. In recent years, the contradiction between supply and demand is aggravating due to the increase in the pro-
duction yield of microalgal biomass. The development of the microalgal industry in China is at a crossroads. The
microalgae market expansion relies on the precise application of biomass. This article briefly described and com-
pared the microalgal industries of China and Europe in terms of biomass production yield, production locations, and
cultivation systems. Applications of microalgae in human health and agriculture were also discussed from the
viewpoint of precise application. Microalgae are promising novel foods and important feeds with diverse applica-
tions. University-Industry Cooperation is the key to achieving the goal of precise application of microalgal biomass,

enlarging microalgal markets, and promoting the development of the microalgal industry.
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