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FIG. 2A
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FIG. 5
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FIG. 6B
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FIG. 8A
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FIG. 9A FIG. 9B
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FIG. 10
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FIG. 11
Chlorophyll normalized to OD750
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Red algae
{Chiamydomonas
reinhardtii) De-fatted soy protein
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FIG. 13
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