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Research Progress on the Extraction of Active Substances from New
Resource Edible Microalgae and Its Application in Food
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2. Xinyang Biyuan Biotechnology Co., Ltd., Xinyang 464300, China)

Abstract: Compared with other microalgae, the edible algae as a new resource is rich in protein, algal polysaccharides,
lipids, astaxanthin and carotenoids and other active substances. Therefore, it is of great significance to understand the new
resource food algae active substance and its application in food health. This article mainly focuses on four types of
microalgae: Haematococcus pluvialis, Dunaliella salina, Euglena, and Chlorella vulgaris, which can be used as new
resource foods, to explain the components, extraction methods and applications of microalgae physiologically active
substances and their applications and the development status in medicine, health care and food, as well as the expectations

for the future, aim to provide a reference for scholars to study algae as a new resource food.
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Table 1 Extraction methods of active substances from Haematococcus pluvialis
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Table 2 Extraction methods of active substances from Dunaliella salina and Euglena
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Table 3 Extraction methods of active substances from Chlorella pyrenoidosa
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Table 4 Microalgae new resource food

FE WA iful i S (%) R
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3 B =30 BRBETT, B E L PRR HH:20~55, K> <7, ) 4~8 <2g/d
4 EABUPERE BREESsSERR SEH L PR B> 58, K5y <5, KGr <5 <20 g/d
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