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Mowadays, a wde vamety of compounds such s polyphenals, polyunsatusated fatty acids (PUFA),
ar phrytosterces oblaned, bor exampls, from wine, fish byproducts, or planis are empioyed to orapars
new Tunctional foods, However, unaxplorad natiral sowces of bicacive ngredients are gaining
much aflention since they can lead 1o 1he Wisecvery of new compounds or bicactivities. Microakgas
neve besn proposed as an taresting, almost unlimited, natunal eouncs N the search fos nove
natiral funchonal ingredierds, and several worlks have shown lhe possbiiy b find bicactive
compaounds in these organisms. Some advaniages can be associated with tha study of microsiges
such &8 their hizga divarsity, the pessibility of being used &3 natural reaclars at eonliolled conditions,
and thoir ability o produce active secondary metabeibes to delend tamsehes from adversa or
Exiresma condtions. In tig oondritation, an exhaustive revision 15 presared imvolvng the research
far. inmavalive funclional dnad ingredients from microalgas. The most interésting. resuits in this
promising figld are discussed incuding new species composifion #nd bicactivity and new processing
and exiraction mathods, Morsowar, B fulre research tends am. cntically commenied.

KEYWORDS: Microalgan: hunctionsl foods; sxtraction; antioxidant
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Ln (e Bast venrs, thene has boen o groming innerest in fopetions]
Fooud- develapment beoguse of ibe bemedicial bealihy otz thal it
can promole [F). The nsng demmmnd on’ ush fends oo be
Lypecadly explained by the incretsimg costs of healthcane, the
steady sohancement m e expactancy, and the desirs af oldsr
people to mmprove e balih qualine £

Frometional Ffood wus bor 4 8 few comcept m Jepon it the
beginning of the [0, =4 0 mems 1o protoel the bealih of the
consumers and o reducd the high health costs derved from & hegh
ot with igh 1 crpecionces (7). Tn 1993, the limistry of
Hizaltl and Weltare esablished a policy fir *Foods or Specified
Health Lses™ (FOSHUY by whach heidth claims af some seleciad
Tunctzoria] foeds were leuily permitied and regolated @) In the
Lipted Sintes, the Food and. Doy Admmistation (FDA) has
accepied 3 corelation betivsen soame nusitenss b dhe dist and the
pieshnlzty b prevent sevenil discisess when “the tatzlity of publichs
avadabie stiemific cvidence, and whene there B substanain aproe-
ot amang qualified sxperts that the claiie were sopporied by
the evidence™ {F). O the aither hamd, in Farnpe. o working grop
coordated by the Beropenn Secticn ol the Tatermotsons] [ife
cienee Institte (IL5} and supporiad by the Buropesn Cominids-
slon was craited i the sscond huld of the | ¥4k 10 promede the
action FUFDSE (Functional Food Saencen Europe, tunder the
IV Framwwork Progrom ). This poricilar sction’s i was tx
stemuliate the scentific stody on fengibomd Tood

*To whem comespondence shomld  be addreget. Tl 434
501 B Far § B00 26440855 E-mail elenaii il csives.
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Besides, Trom this priveul, 8 standard definuo for fincanal
Towird wies sptwech, Namely, & fond can be regurde) os “Tunctional”
it is satisfactorily demonsinaid e aflect bensficinlly one or
mite fargef foneticne in the hody, béyand sdegoars nueitionsl
effects, in o way thul is selevamt io sther an improsesl stake af
Fezaith anel wedl-being and o a radiction of the risk of disease (7 —
Iy Mareover, the novel fionctanal fond st remaen | hie same as
the original food (oot s the R of pills or capsides, Tor
istancel, and 5 has fobe demonstraled ihir iocan Guise s
effects in amsoams thatean e normally expectsd to he cansnmed
it veprulior diet (51, Tn this sense, from the rowanch cichad vul i
thi pastdecade, the Earopezn Regulation (CE) 1542000 abow
[umcticmal foods (approved i Becomber 2006 by the Furopsan
Lmicn: régulatiom of the. Enropean Paiament aml of the
Council, of Dvpemnber A1 2000, relative’ to the mznitional
dechrations aed of healtly properice m the food) was denved
In this reedlation, the nutritonz] allegations ansdion. healbihy
propertics of 1k aew products are repielated, inchiding b
pressniation, Jabeling. and promition.

From & tood soemie poinit of view. a partioaler action of &
fusnitsamal Tood iz demved from ope or maore fncional ingedi-
eite, Thet lunctienal food cen ke clissified depending aa the tpe
of food or depemdivg im thi ivpe of the finclions] compound
employad. This tepe of classticntion is shown in Table 1. Afcan
ke abscrved, thers A & wide range of compounids snd beneficinl
activites that bave alresdy hesn described 10 develop. sew
lusetiomal produgis, Therefore, beciuse the deind of fusip
lramal fecnd is connnnously inceeaimy, there s 2 nesd o find new
ailesguate: Tinclioml mgrabents to be cwmphised by the food
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