lan A Watson, J Food Process Technol 2015, 6:8

@
“MI& . http://dx.doi.org/10.4172/2157-7110.S1.023
International

confefenceseries.com
4™ International Conference and Exhibition on

Food Processing & Technology

August 10-12, 2015 London, UK

Strategies for producing food from microalgae for improved food security
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Microalgae offer the world a potential solution for sustainable sources of protein, carbohydrates and oils. In the face of a growing
population, set to rise to 9.7 billion by 2050, there are increasing pressures on production of protein. This is exacerbated by the
increase desire of people world-wide to consume more meat where the production of livestock has a significant feed requirement.
Microalgae encapsulate a combination of protein, carbohydrates and essential oils which can be used for different foods and offer a
potential solution to increased food security. Various strategies for producing microalgae for food at scale will be investigated and
their feasibility as a protein substitute assessed.
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