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Article Info ABSTRACT
Article type: Algae are an important source of bioactive compounds extraction. To
Full Length Extension Paper  date, several compounds have been identified and extracted from algae and
finally used in the different industries. The present study reviews the
Article history: commer_cialized algae prodl_Jcts aqd their deriyatives., as well as
Received: 05.17 2022 appllcatl_ons of these products in the different mdustrl_es. This study showed
Revised: 05.21.2022 that anlr_na! feed, food products' and nutraceuticals are the major
Accepted: 06.06.2022 commercialized algae products. Nori, Wakame, Kombu and Dulse are the
most common macroalgae species for human consumption. Spirulina and
Chlorella are widely used as food supplements for humans and animals.

Keywords: Agar, Alginate, Carrageenan and Fucoidan are the most important
Algae, polysaccharides extracted and commercialized from macroalgae and they
Bioactive compounds, are used in the formulation of food products, cosmetics and nutraceuticals.

Biological properties,

LM Fucosantine, astaxanthin, beta-carotene, and phycobiliproteins are algae-
Commercialized products

derived pigments which used as natural dyes in food products, cosmetics,
and animal feed. Polyunsaturated fatty acids are another high value product
extracted from algae that has health-promoting properties and a potential
applications in different industrial. In addition, algae are used in
aquaculture and agricultural fertilizers.
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