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Algae-based food and beverages market (2015-2019)

Overview on global market Nutritional labeling of algae-containing vs algae-free
. ° ° ° . . 1
13,090 new pI‘OdUCtS containing algal ingredients (biomass or extracts) pI‘OdUCtS. focus on Spa'“Sh market
were released worldwide between 2015-2019:
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Sub-categories containing algal ingredients: 50 50 120
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Bakery [1112.30% 400 % 30 - 30 Eg
Juice Drinks |11 2.30% * Algal ingredients are used in 200 20 20 40 ——
Chocolate Confectionery 3.20% 20 sub-categories. . : ;g 12 T ﬁ 23 I
Meals & Meal Centers | 3.70% Algae-free with algae Algae-free with algae Algae-free with algae Algae-free with algae
RTDs |HE3.80% * Dairy, desserts and ice
i 30% . Sugars (g/100 g) Protein (g/100 g) Salt (/100 g)
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Other Beverages 13.60% 100 50 3:0
Desserts & Ice Cream 18.40% 80 40 2.5
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Algal ingredients used in fOOd and beverage prOdUCtS° 0 Algae-free with algae 0 Algae-free with algae 00 Algae-free with algae
_ - Carrageenan (85%) was the Algae-based snacks had significantly lower energy, fat, and salt content,
Kombu Seaweed |0.71% predominant ingredient in the but no higher protein content, compared to algae-free counterparts.
Wakame Seaweed |0.80% market
Kelp [0.66% ° ° .
chioretia Tt 60¢ « Spirulina (4%) is the most used
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Spirulina Concentrate 1.30% algae on the Iabel W|th no 80 5 20 1(2)
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Key messages: 12 * 12 * 035 ;
v'Reformulation of food and beverages with algal ingredients does not 8 3 -~
automatically guarantee improvements of the nutritional properties! 6 6 Y —
v'Microalgal ingredients are generally included at very low percentages ) ) mm
. . . . 2 2 X
and in few product categories, so there is still a huge untapped ; L - ’ o
opportunity to incorporate them in food and beverages. Indeed, cost and Algae-free  with algae Algacfree  with algae Algaefree  withalgae
consistent quality are still issues.
v'Informative labeling and a more precise declaration of algae ingredient Ready to drink beverages reformulated with Spirulina showed increased
(strain and level of inclusion) on the labels are deemed necessary to help levels of protein compared to their algae-free counterparts, but energy, total
consumers choose algae-enriched products in a conscious way. and saturated fats, carbohydrates, sugar, and salt also increased significantly.
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working together to optimise
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from cultivation to plate.
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Bread, pasta, soups, sports drinks,
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