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1 Introduction

Microalgae are photosynthetic organisms characterized as
unicellular or simple multicellular, whose size ranges
between 2 and 200mm. They are polyphyletic and nonco-
hesive, forming an artificial pool of carbon dioxide. They
are mainly eukaryotic organisms, save a few exceptions such
as prokaryotic cyanobacteria (blue-green algae) (Greenwell

Extracts and/or isolated compounds obtained from
microalgae and marine algae can be used as preservatives
and pigments (dyes, antimicrobials); to improve the nutri-
tional profile of foods (antioxidant bioactive compounds,
polyunsaturated fatty acids, proteins, and essential amino
acids); or to improve the technological characteristics of
the products (emulsifiers, hydrocolloids, etc.). Furthermore,
the use of these nroducts can he of sienificant interest from

et als),
b ions,
LJCITATION: 01
of|Barroca MJ, Florenga SG, Martins CB, Guiné RPF. (2023) Strategy and design of ising
innovation policy road mapping for microalgae-based foods. In Jacob-Lopes E, food
enQueiroz MI, Maroneze MM, Zepka LQ (Eds) Handbook of Food and Feed from rfect
" Microalgae. Chapter 48, pp. 625-642. Academic Press-Elsevier, London, United 1" or
str Kinad algae
o Kingdom.
una-
wi . . ncor-
of|Book available at the publisher: rink
wutri-
:E https://www.sciencedirect.com/book/9780323991964/handbook-of-food-and-feed-  [latos
unlfrom-microalgae .
) with
18 sus-
func-
fo? ed a
uty food
erg ceds.
co arket
m suc-
2 Com-

htbb IS HIZHTY  ditldCHvVEe DCCAUST UHICY  OIICIT TIdVE TACCTP=

tionally high market values (Koller et al., 2014).

panies while satisfying the consumers (Guiné et al., 2021,
2020, 2016; Nystrand and Olsen, 2020).
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