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Table 1- of some studied biological effects of spirulina microalgae

Biological Special effects
properties
Damaged DNA repair,
Anticancer selective inhibition of
cyclooxygenase-2
inhibition of DNA
anti Virus polymerase activity,

Blocking virus uptake and
penetration into vero cells

antibacterial
Inhibiting lipid peroxidation,
eliminating free radicals,
increasing the activity of
GSH-peroxidase and
superoxide dismutase.

Metal protector

Antioxidants Free radical scavenging

activity

Bioactive components Reference
18
Polysaccharides, C.
phycocyani
19
Sulfolipids, calcium
spirulina (sulfated
polysaccharide)
Fatty acids such as G 20
21
Antioxidant components
Carotenoids, phycocyanin
and chlorophyll 22
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1 -functional food
2- rapeseed meal
3- faba beans
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Technological aspects of
microalgal addition

[ e )
Increasing viability of
probiotics due to redox
potential reduction, prebiotic
effect, having O, scavengers
(vitamin C, beta- carotene,
carotenoids) and nutritional
enrichment of media (free
amino acids, short-chain
peptides, minerals, B- group

\ vitamins) /

Effects:
Mostly leads to sensory

defects due to taint caused by

oxidation of unsaturated fatty
acids, insolubility of algal
powders in product and
changes in product color

ﬂ

Solution:

e N

*Adding flavors (such as kiwi
fruit and strawberry) to musk.
probable off flavor caused by
adding microalgae.

*Adding texture improvers to
promote off-texture problems.
*Adding color to modify and
homogenize the discoloration

made by adding microalgae.

Effect:
Increasing price of final product

ﬂ

Solution:
*Cost-effective production of
microalgae added to
fermented milks.

.

Figure 1- Technological aspects of microalgl addition in probiotic fermented milks [3]
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Table 2: Effect of replacement of stabilizer with
spirulina on gross composition of ice cream
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ABSTRACT

ARTICLE INFO

Spirulina (Spirulina) is the general name of filamentous, multicellular and blue-
green microalgae, of which the two genera Arthrospira and spirulina are
important edible spirulina. This algae is the most common and widely used
species that has been studied and investigated in many fields, especially food
and medical industries. Chemical analysis of spirulina microalgae shows that it
is an excellent source of some macronutrients and micronutrients. Spirulina is
rich in protein, vitamins, essential amino acids, minerals and essential fatty
acids that are important for health. The cell cover of spirulina is made of a thin
hydrocarbon membrane that is very quickly digested by gastric juice, for this
reason spirulina is completely digestible and one of the richest food sources
available.By adding spirulina instead of stabilizer, the nutritional properties of
dairy products will improve and they will have a better texture, appearance and
color than before because spirulina can be used as a stabilizer. Adding 1 to
1.5% of spirulina powder to dairy products such as cheese reduces water and
moisture in it, which makes it softer and is directly related to increasing its
shelf life. Dairy industry is one of the most polluting industries that contain
high content of elements such as phosphorus, nitrogen and carbon. Microalgae
can be used to completely remove pollutants such as phosphorus and nitrogen.
Spirulina blue-green algae are known to have the ability to utilize the nutrients
of dairy wastewater and reduce the organic load to lower concentrations so that
the treated water can be reused.In general, the addition of spirulina will
increase the nutritional properties and improve the physical characteristics, and
in various industries, especially the dairy industry, it can create many benefits
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