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PEF obtained aqueous fraction of microalgae
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Content of proteins in PEF Obtdln

extracts

C. vulgaris suspension was concentrated (of approx. 0.8 g/l)

Centrifugation: 10000 g, 6 minutes and resuspended - adjusting conductivity
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* 20-23% of proteins extracted
* Protein concentration: 0. 950 g/L (by Lowry)
* Role of CIN ratio for lactic acid fermentation

‘ Supplementation with fermentable sugars

FERMENTATION
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* Growth of L. rhamnosus and L. paracasel on extracts
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Lactic acid fermentation

* Batch open fermentation — avoiding thermal treatment
* 37 °C, 24h, 100 rpm

* 5% (v/v) inoculum concentration

* ~30 g/L initial sugar concentration

LA LA LA productivity | Stereoselectivity
concentration yield

L. rhamnosus 24.24 gL 85% 1.01 g/Lh > 97% L-lactic acid

L. paracasei 27.3 glL 91% 1.14 g/Lh > 97% L-lactic acid

Not significant changes were observed in free amino nitrogen concentration!
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Revalorisation of PEF obtained extracts

Chlorella vulgaris — FDA approved for human nutrition

L. rhamnosus
L. paracasei — GRAS status

v'Can be performed in open fermentation mode — avoiding thermal sterilisation or
filtration
v'But... changes in colour, oxidation, temperature, pH ...

v’ After the LA fermentation high antioxidant activity in fermented extracts

Fermented extracts
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