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(54) Title: FOOD COMPOSITIONS OF MICROALGAL BIOMASS 

Acceptability of Scrambled Eggs with Algal Flour for Duration of Steam Table Hold 

CJ 

oo 
m 

o 

'l 

- Control Eggs I 
-Eggs + 10% Algal Flourl 

Holding Time (min) 
Figure 3 

O 
CJ 

o 
& 

(57) Abstract: The invention provides algal biomass, algal oil, food compositions comprising microalgal biomass, whole microal-
gal cells, and/or microalgal oil in combination with one or more other edible ingredients, and methods of making such composi­
tions by combining algal biomass or algal oil with other edible ingredients. In preferred embodiments, the microalgal components 
are derived from microalgal cultures grown and propagated heterotrophically in which the algal cells comprise at least 10% algal 
oil by dry weight. 
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