Algal proteins
25Td wAuLEuR
1UnI98
dhewedesdionardsemainemans
A0UWITHLATNAIL WAL INY UL YASANERNS

a1119518 (Algae) anunsadruunlaiduaiuseauinian (Microalgae) waransevuInlug
(Macroalgae) Fsfilusiuifussduszneuagsening 6-71 Wesiud uay 3-50 Wesidus mudndu fsgy
A 1 TsAuwaziuulndainaivsie faudAnisdanamdduusslovddoguain lédud immune-
modulatory, antioxidant, anti-inflammatory, anti-hypertensive, anti-diabetic, anti-atherosclerotic,
anti-coagulant, anticancer wag antimicrobial (Karabulut et al., 2024; Saeed et al., 2025)

nsvuaumsnanldsiusaziudlngananse vnldaneisnemenmenin il wazieuls wie
919vhdamfuIINnIn 135 iWleaiegngy vhanevdedesameninsaduazideriuwad sililusiunie
wilnaanunsantueeniuenaala

A158AAR 85119180 N (Physical processes) LU N15lEsInUnoalufn (Osmotic shock)
n1suasaeLinda (Bead milling-assisted extraction) n1sld v 1usatugauuunad (Pulsed electric
field (PEF) n1519Ad wlulasian (Microwave-assisted extraction) wazn1sldadusansigas
(Ultrasonication-assisted extraction) 1Hufu

nmsafanaeisniaadl (Chemical methods) Wumslidaisiaiilunisadn wu nsausenans laun
lAvulonsenlen (NaOH) Inuvaduulansenlan (KOH) nsalalasmassn (HC) Wudu @1sanusefisin
(Surfactants) Waeans7liltn 1wy Levinuea wuea wiiaesdum Wudu

nsaftnseioulusl (Enzymatic methods) 1l evianerifaisad 1y 1wagiaa (Cellulase), Lod
wagiaa (Hemicellulase) uaginadiua (Pectinase) udu

|

3-50 % protein |

m

6-71 % protein

Fig. 1. Types of algae and their protein content (% dry weight) (Rathert et al., 2025; Saeed et al., 2025).
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