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Table 3. Potential industrial applications of microalgae in functional food, sorted by type of food, commercial form of biomass, and bioactive compound.
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ABSTRACT

Cyanobacteria, especially spirulina microalgae, are rich sources of organic nutrients that, as beneficial
food supplements, increase the growth of intestinal probiotic bacteria. The purpose of this review article is
to investigate the effect of adding microalgae to food on increasing the shelf life of probiotic bacteria. A
detailed search was carried out, both the experience and articles of authors and the latest articles in the
PubMed, Web of Science, Google Scholar, ScienceDirect, Scopus, Medline, and Scientific Information
Database databases. Spirulina contains more than 78 percent protein, vitamins, 4 to 7 percent fat, minerals,
carbohydrates and many micronutrients that have been very healing in the treatment of diseases such as
cancer, hypertension, diabetes, anemia, etc. By producing extracellular exopolysaccharides, Spirulina not
only increases the number and growth of lactic acid bacteria such as Lactobacillus bulgaricus, Streptococcus
thermophilus, Lactococcus lactis, Lactobacillus acidophilus and Lactobacillus casei, but also increases
bacterial viability and survival in bacteria. Fermented dairy products play a beneficial role in the food
industry. The combination of microalgae and probiotics leads to the production of fermented dairy products
that not only increase the quality of food, but also increase their nutritional value for consumers by increasing
the number and shelf life of probiotic bacteria.
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