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FIGURE No. 1
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FIGURE No. 2
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FIGURE No. 3
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FIGURE No. 5

PCT/EP2025/050925

Amas cellulaires
de spiruline

Gouttelette
d’huile

Amas cellulaires
de spiruline

Gouttelette
d’huile



WO 2025/153552 PCT/EP2025/050925
6/12

FIGURE No. 6
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FIGURE No. 8
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FIGURE No. 11
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FIGURE No. 13
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