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Companies Conclusion



Microalgae and cyanobacteria
convert CO2 and light into biomass,

vital for aquatic ecosystems.

Fish farm feed, made of small fish flours
and oils, impacts ecosystems and food
security. Microalgae are researched as
alternative due to fish flour depletion.

Introduction



Health Booster

Growth Stimulant

Nutrient-Rich Feed
Rich in proteins, lipids, vitamins, and
essential minerals crucial for the
healthy growth of fish and shrimp.

Promotes rapid and healthy
growth in aquatic species,

enhancing feed conversion rates.

Boosts the immune system of fish,
reducing disease incidence and enhancing

resilience to stressful conditions.

Benefits



Water Quality Control

Reproduction Support

Environmental Sustainability

More Benefits
Supports optimal reproductive

development in fish, leading to higher
survival rates of larvae and fry.

Reduces reliance on conventional
feed sources, alleviating pressure

on natural ecosystems.

Some microalgae species produce
antioxidants and pigments beneficial for
fish health and for the pharmaceutical

and food industries.



Spirulina
Spirulina, a blue-green microalgae,
is a "superfood" with a high protein

content (60%) and can replace
animal proteins in fish feed. Ideal

for feeding fish, its digestibility is
83-84%. In addition, it provides

natural carotenoids that intensify
the color of fish fillets.



Nutrition
and Natural

Food:

1. Improves larval survival by
optimising nutrition.

2. It contains (DHA), nutrients,
and proteins.

3. Natural food as part of the
diet

 Water Quality
Improvement and
Conservation:

1. It acts as a biological filter,
recycling excess nutrients,

especially nitrogenous
compounds.

2. Maintaining a healthy
environment for fish.

Chlorella vulgaris
Crucial role in aquaculture: since the growth of fish occurs in
the so-called "green waters" having the following benefits:



Animal welfare:

1. Fish are healthier and
more resistant to disease.

2. They experience
optimal growth.

 Reduction of commercial
feed loss:

1. It's a natural alternative 
2. Both economic and environmental
benefit by reducing dependence on

manufactured feed.



We will look at the
factors that affect the
digestibility of microalgae

biomass, methods for
evaluating digestibility in

fish, and recommendations
for feeding fish with
microalgae biomass.

The Digestibility of Microalgae
Biomass for Fish Feeding.



Presence

ChlorellaThe Cell Wall.

Absence

Reduces the digestibility of
microalgae biomass due to the
cellulose and lignin present

Increases digestibility by
allowing greater access
to intracellular nutrients



Globular Proteins
They facilitate
digestibility.

Fibrous Proteins
They reduce

digestibility due
to their

structure

Proteins and Digestibility



In vitro assay

IN VIVO assay

On-site testing

Evaluates the
digestibility of fish
feed ingredients in a

reduced model.

Evaluates the digestibility of
fish food ingredients in the
intestine of the fish itself.

Digestibility Evaluation Methods in Fish

Evaluates the digestibility
of fish food ingredients in
a fish tank environment

Evaluates the digestibility
of fish food ingredients in
a fish tank environment



-Skretting, is a leading
company in its

manufacturing providing an
innovative solution to

increase protein production

- Veramaris, a joint venture
between DSM and Evonik, in

the production of the first
seaweed oil containing

omega-3 fatty acids 

-Algaenergy is a company
specialized in microalgae and

its application in nutrition
and aquaculture. Focusing on

the optimization of
photosynthesis

Companies
There are companies that are well aware of the use of microalgae in the food

industry for aquaculture:



Microalgae represent a source of opportunity
and solution in the field of fish farming.

Due to its ability to produce essential nutrients,
its sustainability and efficiency in photosynthesis,

make it a promising alternative in global food
security, giving way to a healthier and more

sustainable future 

Conclusion



¡¡Thank you
very much
for your
attention!!


