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WELCOME LETTER EABA 
 

Dear participants 

 
Welcome to the 2022 edition of the EABA Conference: ALGAEUROPE. 

On behalf of the EABA Steering Committee, the Scientific Committee, and the Industry Committee, 
we are pleased to welcome you this year in a face-to-face event. 

It is easy to measure how much everyone likes the return to this configuration: we have received a 
record number of abstract proposals: 289. 

It goes without saying that this craze is accompanied by an increase in the complexity of the 
conference organization. Meeting all the aspirations becomes a real challenge. We need to attract 
universities and all academics. We need to be attractive to algae producers, equipment 
manufacturers and a whole private world. We must appeal to the younger generation and be aware 
that algae cover a disparate world where we see macroalgae on the outside and microalgae on the 
inside. And where finally, we must be attentive to the geographical representativeness not to say 
geopolitical. 

Thus, it is the return of "off" moments, coffee breaks and meetings around lunches or dinners. 
Conviviality and live negotiations. Real meetings leading to collaborations. 

The EABA and DLG teams are returning to face-to-face meetings and are organizing this event in 
large part thanks to the quality of the speakers and the summaries received. This edition will also be 
the occasion to continue to organize some original round tables. A little more business and market-
oriented exchanges in addition to the usual scientific sessions. 

Finally, EABA intends to continue its close collaboration with the European Commission and the 
European strategy in general with a session dedicated to Europe. In this respect, the Commission 
has chosen to back up the EU4Algae tender meetings with the EABA conference by organizing the 
tender feedback day on the Monday preceding AlgaEurope. 

Finally, as in other years, we would like to apologize for the abstracts that were not selected for oral 
presentation and insist on the fact that the choices made are only the mirror of the growing success 
of the AlgaEurope Conference. 

After Florence (2014), Lisbon (2015), Madrid (2016), Berlin (2017), Amsterdam (2018), Paris 
(2019), 2020 and 2021 in video conference. At the end, here is Rome 2022 where we know we can 
meet in real. 

See you there in December! 

 
 
 
 

Jean-Paul Cadoret     Vitor Verdelho 
President EABA                 General Manager EABA 
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WELCOME LETTER DLG 
 
Dear Algae professionals, 
 
Hereby we warmly welcome you to the AlgaEurope 2022 Conference in Rome!  
 
After having organized the last 2 editions online, we are very excited to be back in a live format as 
no online format can replace the power of meeting face-to-face. 
 
We are delighted to welcome more than 400 delegates from 43 countries, with this high interest it is 
once again evident that AlgaEurope is one of the most global comprehensive conferences about 
science, technology and business in the Algae Biomass sector organized by industry professionals. 
 
The program of AlgaEurope 2022 is a very comprehensive one with more than 90 speakers who will 
share their knowledge and expertise within the field of Algae. Some 17 sessions spread out over 3 
days will give the participants a full update on the Algae industry. 
 
This years’ conference is again the result of a great cooperation between EABA - European Algae 
Biomass Association and DLG Benelux.  
 
I would like to take this opportunity to thank all our speakers and chairs for their cooperation and 
enabling us to draft such a dedicated program addressing all relevant topics in the Algae industry. 
Furthermore, I would like to thank our sponsors; Algalif (Platinum Sponsor), SCHOTT (Silver 
Sponsor), Fluid Air (Silver Sponsor), Microphyt (Silver Sponsor), A4f (Silver Sponsor), Green Aqua 
(Silver Sponsor), Fermentalg (Bronze Sponsor), SANI Membranes (Bronze Sponsor) and Livegreen 
(Bronze Sponsor). 
 
A special thanks goes out to EABA for their commitment, dedication and support, once again it has 
been a pleasure to cooperate, and the conference greatly benefits from their professionalism. 
 
I wish all our delegates, speakers, sponsors and partners a great edition of AlgaEurope 2022 and 
we hope to see all again next year in Prague! Thank you for your commitment and support! 
 
 
 

Kuno Jacobs 
Managing Director DLG Benelux B.V. 
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ABSTRACT 
 
Microalgae have been proven to be a promising functional and sustainable ingredient in different food 
matrices, including some meat products [1,2,3,4,5,6]. However, the coloring of meat products 
containing microalgae Spirulina maxima and Chlorella vulgaris in a dark green could lead to 
consumers` rejection of these products. To overcome the color barrier, we used white and yellow 
chlorophyll-deficient C. vulgaris mutants, commercially available (Honey Chlorella), in designing 
acceptable products. The study aimed to analyze the nutritional composition (chemical, fatty, amino 
acid, and mineral composition) of pork frankfurters enriched with 3% of yellow and white C. vulgaris. 
The inclusion of these microalgae resulted in a significant (P < 0.05) increase in protein (0.8- 0.85%) 
and ash, while moisture and fat content decreased. Following current Regulation (EC) No 1924/2006 
and the amended Commission Regulation (EU) No 1047/2012, the ˝high protein˝ content claims can 
be assumed for microalgae enriched frankfurters. Carbohydrates increased with microalgae addition 
due to the increase in fibers. The sum of total essential amino acids and essential/nonessential amino 
acid ratio was higher (P < 0.05) in groups containing microalgae. In addition, white C. vulgaris samples 
had better Lys:Arg ratio compared to the control and honey C. vulgaris groups. Frankfurters with 
microalgae had significantly more (P < 0.05) n-3 PUFAs, mainly alfa-linolenic, gamma-linolenic, and 
eicosatrienoic acid, along with significantly lower amounts (P < 0.05) of SFAs, mainly palmitic and 
stearic acid. C. vulgaris mutants resulted in increased total PUFA, lower PUFA/SFA ratio, n−6/n−3 
ratios, lower atherogenic index (AI), and thrombogenicity index (IT) compared to reference 
frankfurters. C. vulgaris inclusion in formulations increased (P < 0.05) Na, K, Ca, P and Zn, but 
lowered Mn compared to control frankfurters. In addition, frankfurters fortified with white C. vulgaris 
resulted in higher iron content and lower copper content compared to the control. Moreover, 
microalgae enrichment lowered the Na/K ratio by 34.74% and 16.42%, respectively, resulting in a 
significantly better ratio closer to the recommended one. Using microalgae to create innovative meat 
products can bring potential health benefits to consumers due to the enhanced nutritional profile of 
these products. 
 
Keywords 
Frankfurters, microalgae, PUFA, minerals, amino acids 
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