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Abstract
Recently isolatedmicroalgae Tetraselmis sp. IMP3, Tetraselmis sp. CTP4, and Skeletonema sp.
were studied. The three novel strains contained relatively high levels of polyunsaturated fatty
acids (PUFA) and n3 PUFA. However, highly unsaturated n3 FA contents were relatively low
(5.7–13.0% of the total FA). In general, eicosapentaenoic acid (EPA, 20:5 n3) contents were
low (< 6.4% of the total FA). However, in Skeletonema biomass, EPA levels were higher than
10% of the total FA. α-Linolenic acid (ALA, 18:3 n3) and 16:3 n4 were the main PUFA in
Tetraselmis strains and Skeletonema, respectively. High contents of myristic (14:0) and
palmitoleic (16:1 n7) acids were found in Skeletonema (exceeding 20% of the total FA in both
cases), whereas the Tetraselmis strainswere rich in palmitic (16:0), 15–27%of the total FA, and
oleic (18:1 n9) acids, 12–19% of the total FA. Linoleic acid (18:2 n6) content was low in
Skeletonema (< 1% of the total FA). This microalga had the highest total polyphenol content,
reaching 300–400 mg/100 g dw. Gentisic acid was the main phenolic compound in the
aqueous and ethanolic extracts of thismicroalga. The highest antioxidant activitywas displayed
by Skeletonema. The ferric ion reducing antioxidant power (FRAP) and 2,2′-azino-bis(3-
ethylbenzothiazoline-6-sulphonic acid) (ABTS) methods showed higher antioxidant power
for Skeletonema sp. extracts, reaching an ABTS reduction of more than 80%. Concerning anti-
inflammatory activity, ethanolic extracts of Skeletonema sp. exhibited the highest inhibitory
capacity of cyclooxygenase-2 (COX-2), 82 ± 2%, which compares to 36 ± 9% in Tetraselmis
sp. CTP4 and 45 ± 5% in Tetraselmis sp. IMP3. Aqueous extracts had always a lower anti-
inflammatory capacity, 6–30%. Therefore, these microalgae have potential for multiple appli-
cations, ranging from bioactive feedstocks to aquaculture and nutraceutical uses.
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Introduction

Microalgae are a relevant and still not fully exploited aquatic resource (Matos et al. 2017).
These microorganisms are a promising and valuable natural source of bioactive compounds,
such as n3 polyunsaturated fatty acids (n3 PUFA) and polyphenols. Such compounds contrib-
ute to antioxidant, anti-inflammatory, and other biological activities. Microalgal biomass can
thus be incorporated as a functional ingredient into nutraceutical products due to its high
potential to positively influence human health.

In particular, microalgae of the genera Tetraselmis (Chlorophyta) and Skeletonema (dia-
tom), which have previously been reported to contain a substantial lipid fraction, are poten-
tially promising bioactive feedstocks (Jiang et al. 2016; Patil et al. 2007; Renaud et al. 1999).
Moreover, Tetraselmis species are commonly used in aquaculture, because of their high
nutritional value (Adarme-Vega et al. 2014). Some species, such as Tetraselmis tetrathele,
have been reported to contain a high total phenolic content and to be a potential antioxidant
source, as assessed by 2,2-diphenyl-1-picrylhydrazyl (DPPH), ferric ion reducing antioxidant
power (FRAP), and 2,2′-azino-bis(3-ethylbenzothiazoline-6-sulphonic acid) (ABTS) assays
(Farahin et al. 2016). Skeletonema species, such as S. costatum, are known for their relatively
high amounts of PUFA (Blanchemain and Grizeau 1996). More specifically, eicosapentaenoic
acid (EPA, 20:5 n3) may account for 20 to more than 50% of their PUFA.

Within n3 PUFA, EPA and docosahexaenoic acid (DHA, 22:6 n3) are associated with
decreased morbidity and mortality from cardiovascular and other diseases as well as with fetal
development (Simopoulos 2002). Reviewed evidence also pointed out the benefits for the
development of the neural system in children (Cardoso et al. 2018) and prevention of mild
cognitive decline in elderly (Cardoso et al. 2016). Furthermore, EPA has been claimed to
enhance anti-inflammatory properties of high-density lipoprotein among other effects (Tanaka
et al. 2014). DHA is an essential FA that has been recognized as a source of anti-inflammatory
specialized proresolving mediators: resolvins, protectins, and maresins (Kuda 2017).

Anti-inflammatory activity of microalgae, such as Isochrysis galbana (Nuño et al. 2013), has been
reported. This activitymay be ascribed to n3PUFAor other compounds, such as peptides, carotenoids,
or sulfated polysaccharides (Talero et al. 2015). In the case of the microalga Chlorella, evidence
linking extracts of this organism to anti-inflammatory outcomes has been stronger (Guzmán et al.
2003; Matos et al. 2017). Moreover, for the microalga Porphyridium cruentum, a sulphoglycolipidic
fraction has been shown to display anti-inflammatory properties (Bergé et al. 2002). Hence, it is worth
testing if any novel microalga displays substantial anti-inflammatory activity.

The main aim of this study was to bioprospect the biomass of three novel microalgae
strains, namely Tetraselmis sp. IMP3, Tetraselmis sp. CTP4, and Skeletonema sp. This entailed
the determination of the lipid composition, polyphenol content, and relevant bioactivities, such
as antioxidant (measured by DPPH, FRAP, and ABTS methods) and anti-inflammatory
activities, thereby paving the way for future nutraceutical applications.

Material and methods

Microalgae growth, collection, and preparation

Tetraselmis sp. IMP3 and Tetraselmis sp. CTP4 were isolated by fluorescence-activated cell
sorting using the methodology described in Pereira et al. (2011) from environmental samples
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gathered in Ria Formosa (Portugal) in an aquaculture pond (Estação Piloto de Piscicultura em
Olhão; EPPO) and a wastewater stream (Pereira et al. 2016), respectively. Skeletonema sp. was
isolated by streaking an environmental sample. All strains were identified down to the genus
level by means of 18S rDNA sequencing, using the primers and methodology described in
Pereira et al. (2011). The biomass of Tetraselmis sp. IMP3 used to carry out the present work
was cultured indoors in Modified Algal Medium (Table 1), in 70-l plastic airlifts for 15 days
(stationary phase) using filtered air (0.2 μm), under continuous light intensity (150 μmol/m2/s,
16 h light–8 h dark) and controlled temperature (20 ± 2 °C). Tetraselmis sp. CTP4 was grown
in pilot-scale tubular photobioreactors (2.5 m3), as described in Pereira et al. (2018). In
particular, Guillard’s F2 culture medium adapted to the local water was used in all experiments
(Table 1). Both Tetraselmis strains were harvested by centrifugation (2500×g for 10 min) and
the collected microalgal paste was stored at − 20 °C. The biomass of Skeletonema sp. was
grown outdoors by Necton S.A. (Necton, Companhia Portuguesa de Culturas Marinhas, S.A.,
Olhão, Portugal) in 15 m3 tubular flow through photobioreactors between November 2017 and
March 2018. The temperature inside the reactor was kept below 25 °C using a water sprinkling
system and the pH set point for CO2 injection was set to pH 8.2. The commercial culture
medium of Necton, Nutribloom plus®, was used during all growth at a mean nitrate concen-
tration of 6 mM. Biomass production was carried out using a semi-continuous cultivation
approach and cultures were harvested by centrifugation, approximately every 2–3 days and
stored at − 20 °C. Cultures were analyzed weekly for the presence of Vibrio sp. and other
pathogenic bacteria contaminants. Vibrio sp. was identified according to ISO/TS 21872-
2:2007, by plating the diluted microalgal paste in thiosulphate citrate bile sucrose agar and
further incubation at 37 °C for 24 h. All biomasses were freeze-dried before being sent to
IPMA laboratory at Lisbon for analysis.

Table 1 Composition of the culture media used to grow the strains of Tetraselmis sp. IMP3 and Tetraselmis sp.
CTP4

Component Tetraselmis sp. IMP3* Tetraselmis sp. CTP4*
(mM) (mM)

NaNO3 2000 882
KH2PO4 100 ---
Na2CO3 --- 106
NaH2PO4.H2O --- 36.2
EDTA-Na 26.4 4.36
MgSO4.7H2O 2 ---
ZnCl2 1 ---
ZnSO4.H2O 1 ---
ZnSO4.7H2O --- 3.15
FeCl3.6H2O --- 3.15
MnCl2.4H2O 1 0.9
NaMoO4.H2O 0.1 ---
CoCl2.6H2O 0.1 0.05
CuSO4.5H2O 0.1 0.04
NaMoO4.2H2O --- 0.03
FeCl3.6H2O 20 ---
Vitamin B1 --- 0.296
Vitamin B7 --- 0.00205
Vitamin B12 --- 0.000369

*Stock solution to be diluted 1:1000
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Fatty acid profile

Fatty acid methyl esters (FAME’s) were prepared from the freeze-dried microalgae by acid-
catalyzed transesterification using the methodology described by Bandarra et al. (1997). More
specifically, 300 mg of freeze-dried sample was weighed to a screw cap glass tube. Afterward,
5 ml of a 5% acetyl chloride-methanolic solution (prepared immediately before addition) was
added. These glass tubes, after vigorous agitation, were placed in a hot bath (80 °C) and left
there for 1 h. After reaction completion, solution was cooled, diluted with 1 ml water and 2 ml
n-heptane, and vigorously mixed, the last addition produced an organic phase that was filtered
through anhydrous sodium sulfate. The resultant methyl esters were applied to a DB-WAX
(Agilent Technologies, Santa Clara, CA, USA) capillary column (film thickness, 0.25 μm), 30
m × 0.25 mm i.d., integrated in a Scion 456-GC gas chromatograph (West Lothian, UK),
equipped with an autosampler with a split injector (100:1) and a flame ionization detector, both
at 250 °C. The separation of the FAME was carried out with helium as the carrier gas and
using a temperature program for the column starting at 180 °C and increasing to 200 °C at 4
°C/min, holding for 10 min at 200 °C, heating to 210 °C at the same rate, and holding at this
temperature for 14.5 min. FAME’s were identified by comparing their retention time with
those of Sigma-Aldrich standard (PUFA-3, Menhaden oil). The limit of detection (LOD) is 1
mg/100 g. Results were calculated in % of total fatty acids on the basis of peak areas and
results in mg/100 g were attained through the internal standard (10 mg/ml of heneicosanoic
acid, 21:0) method. Analyses were always done in duplicate.

Total polyphenol content

Phenolic compounds were extracted by an appropriate solvent (water or ethanol 96%, w/w)
from the freeze-dried microalgal biomass (Siriwoharn et al. 2004)—thus matching the extracts
used in the assessment of the antioxidant potential (see sections “Antioxidant activity as
measured by the DPPH method,” “Antioxidant activity as measured by the FRAP method,”
and “Antioxidant activity as measured by the ABTS method”)—and determined by the
Singleton and Rossi (1965) method using the Folin-Ciocalteu reagent. A volume of 100 μl
of each microalgal extract was added to a vial. To each vial, 600 μl of MiliQ water plus 150 μl
of twice-diluted Folin-Ciocalteau reagent were added and allowed to stand for 5 min at room
temperature. Then, 750 μl of a 2% w/v sodium carbonate solution was added. After 1 h 30-min
reaction in the dark at room temperature, absorbance at 750 nm was measured in a Helios
Alpha model (Unicam, Leeds, UK) UV-Vis spectrophotometer. Gallic acid (GA) was used as
standard and phenolic content was expressed as gallic acid equivalents (mg GAE/100 g)
through the calibration curve of gallic acid (Sigma, Steinheim, Germany).

Polyphenol composition

The extracts prepared as described in the “Antioxidant activity as measured by the DPPH
method” section were analyzed by HPLC-DAD (Agilent 1100 Series LC system, Germany),
constituted by the following modules: vacuum degasser (G1322A), quaternary pump
(G1311A), autosampler (G1313A), thermostated column compartment (G1316A), and the
diode array detector (G1315B). The data acquisition and instrumental control were performed
by the software LC3D ChemStation (version Rev.A.10.02(1757), Agilent Technologies).
Analyses were performed on a Mediterranea Sea18 column, 15 × 0.21 cm, 5 μm particle size
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(Teknokroma, Spain). The mobile phase consisted in a mixture of methanol (solvent A) and
2.5% acetic acid aqueous solution with the following gradient: 0–5 min: 10% A, 5–10 min:
10–30% A, 10–40 min: 30–90% A, 40–45 min: 90% A, 45–55 min: 90–10% A, and 55–60
min: 10% A, using a flow rate of 0.35 ml/min. The injection volume was 20 μl with a draw
speed of 200 μl/min. The detector was set at 210, 280 (use for quantification), 320, and 350
nm. For identification, the retention parameters of each assay were compared with the standard
controls and the peak purity with the UV-visible spectral reference data. The levels of the
different compounds were extrapolated from calibration standard curves. Commercial stan-
dards of gallic acid, gentisic acid, p-hydroxybenzoic acid, catechin hydrate, 4-
hydroxybenzaldehyde, vanillic acid, caffeic acid, chlorogenic acid, epigallocatechin gallate,
syringic acid, epicatechin, coumaric acid, ferulic acid, salicylic acid, naringenin-7-glucoside,
luteolin-7-o-glucoside, rutin, rosmarinic acid, ellagic acid, quercetin, and flavone were pre-
pared in methanol (1.000 mg/l) and diluted with ultrapure water in desired concentration.

Antioxidant activity as measured by the DPPH method

The antioxidant activity was measured through the determination of the radical scavenging
activity using DPPH (Miliauskas et al. 2004). In order to prepare the extracts, approximately
1.25 g of freeze-dried microalgal biomass was weighed; homogenized with 25 ml of water or
ethanol 96%, w/w, using a model Polytron PT 6100 homogenizer (Kinematica, Luzern, Switzer-
land) at a velocity of 30,000 rpm during 1 min; and agitated for 18 h on an orbital shaker. After
centrifugation (5000×g at room temperature during 20 min), the supernatant was collected
through a filter to a final volume of 25 ml. A volume of 1 ml of the extract was prepared in
triplicate for each sample and 2 ml of DPPH (Sigma, Steinheim, Germany) 0.15 mMmethanolic
solution was added and thoroughly mixed. After 30 min of incubation at room temperature in the
dark, absorbance was measured at 517 nm in a Helios Alpha model (Unicam, Leeds, UK) UV/
visible light spectrophotometer. Either water or ethanol 96%, w/w, was used as the blank.

Radical scavenging activity was calculated by the following formula:
% inhibition = (A0 − Asample)/A0 × 100
where A0 is the absorbance of the blank and Asample is the absorbance of the sample.

Antioxidant activity as measured by the FRAP method

The applied FRAP method was a modified technique based on Benzie and Strain (1996). The stock
solutions included 300mM acetate buffer (pH 3.6), 10mM2,4,6-tripyridyl-s-triazine (TPTZ) solution
in 40mMHCl, and 20mMFeCl3•6H2O solution. The freshworking solutionwas prepared bymixing
25ml acetate buffer, 2.5ml TPTZ, and 2.5ml FeCl3•6H2O.Avolumeof 100μl of sample (prepared in
5%, w/v, aqueous and ethanolic extracts attained as described in the “Antioxidant activity as measured
by the DPPHmethod” section) was allowed to react with 3000 μl of the FRAP solution for 30min in
the dark at 37 °C. Readings of the colored product (ferrous-tripyridyltriazine complex) were taken at
595 nm. The standard curve was linear between 250 and 2000 μMFeSO4. Results were expressed in
mM Fe2+ and compared with an ascorbic acid control.

Antioxidant activity as measured by the ABTS method

ABTS radical scavenging activity was determined using the method described by Re et al.
(1999). This required the preparation of the method’s specific reagent (7 mMABTS+• solution)

Aquaculture International (2020) 28:711–727 715



as follows: 10 mg of ABTS was dissolved in 2.6 ml of a 2.45-mM potassium persulfate
solution. The solution remained for 16 h in the dark at room temperature before use and the
ABTS+• solution was diluted with 5-mM sodium phosphate buffer (pH 7.4) to give an
absorbance value of 0.70 ± 0.02 at 734 nm. At a later stage, 20 μl of sample solutions
(prepared in 5%, w/v, aqueous and ethanolic extracts attained as described in the “Antioxidant
activity as measured by the DPPH method” section) were added to 2 ml of the diluted ABTS+•

solution and the mixture was homogenized and incubated in the dark at 30 °C for 6 min. The
absorbance of the samples was measured at 734 nm. The ABTS radical scavenging activity of
the samples was expressed as a percentage of inhibition:

% inhibition = (A0 − Asample)/A0 × 100
where A0 is the absorbance of the blank and Asample is the absorbance of the sample.

Anti-inflammatory activity

The anti-inflammatory activity of the microalgae Tetraselmis sp. IMP3, Tetraselmis sp.
CTP4, and Skeletonema sp. was determined in 10%, w/v, aqueous and ethanolic extracts,
attained from approximately 200 mg of freeze-dried microalgae homogenized with 2 ml
of water or ethanol 96%, w/w, using a model Polytron PT 6100 homogenizer
(Kinematica, Luzern, Switzerland) at a velocity of 30,000 rpm during 1 min. The
samples were then subjected to heat bath (80 °C, 1 h) and then centrifuged (3000×g at
4 °C for 10 min). The supernatant was collected and the solvent was evaporated using
vacuum rotary evaporator with the water bath temperature at 65 °C. The residue was
directly dissolved in 100% dimethyl sulfoxide (DMSO) to prepare a stock preparation
with a concentration of 10 mg/ml. The extract was tested at 1 mg/ml using a commercial
cyclooxygenase (COX) inhibitory screening assay kit, Cayman test kit-560131 (Cayman
Chemical Company, Ann Arbor, MI, USA). The COX inhibitor screening assay directly
measures the amount of Prostaglandin F2α generated from arachidonic acid (AA, 20:4
ω6) in the cyclooxygenase reaction. A volume of 10 μl of each test extract or DMSO
was used. The reaction was initiated by addition of 10 μl 10 mM AA and each reaction
tube was incubated at 37 °C for 2 min. Reaction was terminated by the addition of 50 μl
1 N HCl and saturated stannous chloride. Assays were performed using 100 units of
human recombinant COX-2. An aliquot was removed and the prostanoid produced was
quantified spectrophotometrically (412 nm) via enzyme immunoassay (ELISA) after 18 h
incubation, washing, addition of Ellman’s reagent, and further 90-min incubation. Re-
sults were expressed as a percentage of inhibition of COX-2.

Statistical analysis

To test the normality and the homogeneity of variance of data, the Kolmogorov-Smirnov’s test
and Levene’s F-test, respectively, were used. Data, which corroborated these assumptions,
were analyzed by one-way ANOVA distribution using the Tukey HSD post hoc test to
determine the difference in the constituents’ contents between microalgae. Alternatively, a
factorial ANOVA using the Tukey HSD to determine the difference in biological activities
between microalgae and between aqueous and ethanolic extracts was used. When normality
and/or homogeneity of variance were not verified (14:0, 16:1 n9, 16:1 n7, 16:2 n4, 16:3 n4,
16:4 n3, 18:4 n3, and 20:5 n3 contents), data were tested non-parametrically with Kruskal-
Wallis test (analysis of variance) followed by nonparametric multiple comparisons test (Zar
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1999). For all statistical tests, the significance level (α) was 0.05. All data analysis was
performed using STATISTICA 6 (Stat-sof, Inc. USA, 2003).

Results

Fatty acid profile

The fatty acid composition (in % of total fatty acids and in mg/100 g dry weight) of the studied
microalgae Tetraselmis sp. IMP3, Tetraselmis sp. CTP4, and Skeletonema sp. is displayed in
Table 2.

Regarding the relative FA profile (as a percentage of the total FA), three main aspects
deserve to be highlighted. Firstly, across all microalgae, PUFA were the main FA group,
ranging from 37.1 ± 2.8% in Skeletonema sp. to 49.4 ± 0.4% in Tetraselmis sp. CTP4.
Saturated FA (SFA), in the case of Tetraselmis sp. IMP3 and Skeletonema sp., and monoun-
saturated FA (MUFA), in the case of Tetraselmis sp. CTP4, were the second most abundant

Table 2 Fatty acid profile (in % of total fatty acids and in mg/100 g dry weight) of the studied microalgae
Tetraselmis sp. IMP3, Tetraselmis sp. CTP4, and Skeletonema sp.

Fatty acid Tetraselmis sp. IMP3 Tetraselmis sp. CTP4 Skeletonema sp.

(% total fatty
acids)

(mg/100 g
dw)

(% total fatty
acids)

(mg/100 g
dw)

(% total fatty
acids)

(mg/100 g
dw)

14:0 0.7 ± 0.0a 80 ± 1A 1.2 ± 0.0a 90 ± 1A 21.5 ± 3.9b 1414 ± 109B

16:0 27.1 ± 0.1a 3010 ± 47A 15.3 ± 0.1b 1090 ± 10B 6.0 ± 1.1c 415 ± 156C

18:0 0.2 ± 0.0a 20 ± 1A 0.5 ± 0.0b 40 ± 0B 0.1 ± 0.1a 8 ± 7A

Σ SFA 29.8 ± 0.1a 3310 ± 52A 20.2 ± 0.2b 1440 ± 3C 31.4 ± 3.0a 2087 ± 300B

16:1 n9 0.3 ± 0.0a 30 ± 0A 1.3 ± 0.0a 90 ± 0B 1.0 ± 0.8a 58 ± 36A

16:1 n7 0.7 ± 0.0a 80 ± 1A 0.6 ± 0.0a 40 ± 0A 20.9 ± 5.8b 1465 ± 649B

18:1 n9 18.7 ± 0.1a 2080 ± 30A 11.8 ± 0.1b 840 ± 1B 0.3 ± 0.1c 21 ± 5C

18:1 n7 3.1 ± 0.1b 340 ± 1A 3.7 ± 0.0a 270 ± 1B 0.6 ± 0.2c 38 ± 11C

20:1 n9 2.2 ± 0.1a 250 ± 2A 1.2 ± 0.0b 80 ± 1B NDc NDC

Σ MUFA 25.9 ± 0.1a 2880 ± 36A 21.4 ± 0.2a 1530 ± 3B 23.6 ± 5.5a 1646 ± 667B

18:2 n6 6.2 ± 0.0a 690 ± 10A 5.3 ± 0.1b 380 ± 1B 0.8 ± 0.1c 51 ± 13C

16:2 n4 0.7 ± 0.0a 80 ± 1B 0.6 ± 0.0a 50 ± 0A 5.3 ± 2.0b 338 ± 44C

16:3 n4 0.1 ± 0.0a 10 ± 0A NDa NDA 11.7 ± 2.1b 769 ± 42B

16:3 n3 7.9 ± 0.0b 880 ± 13A 12.9 ± 0.1a 920 ± 0A 0.4 ± 0.3c 28 ± 25B

16:4 n3 0.1 ± 0.0a 10 ± 0A NDa NDA 2.0 ± 0.4b 141 ± 52B

18:3 n3 13.6 ± 0.0b 1510 ± 23A 18.8 ± 0.1a 1340 ± 4B 0.1 ± 0.1c 7 ± 6C

18:4 n3 2.0 ± 0.0a 220 ± 3A 4.9 ± 0.0c 350 ± 0B 3.2 ± 0.4b 213 ± 23A

20:4 n3 1.2 ± 0.0b 130 ± 2A 2.0 ± 0.0a 140 ± 0A NDc NDB

20:5 n3 6.4 ± 0.1b 710 ± 10A 3.7 ± 0.0a 260 ± 1B 10.8 ± 0.5c 735 ± 183A

22:6 n3 NDa NDA NDa NDA 2.2 ± 0.4b 154 ± 56B

Σ PUFA 38.9 ± 0.1a 4310 ± 71A 49.4 ± 0.4b 3530 ± 10B 37.1 ± 2.8a 2476 ± 372C

Σ n3 31.4 ± 0.1b 3490 ± 41A 42.7 ± 0.1a 3040 ± 10B 18.9 ± 1.3c 1283 ± 173C

Σ n6 6.5 ± 0.0a 730 ± 10A 5.9 ± 0.1b 430 ± 10B 1.3 ± 0.2c 85 ± 13C

Σ n3/Σ
n6

4.8 ± 0.1a 4.8 ± 0.1A 7.2 ± 0.1a 7.2 ± 0.1A 14.7 ± 1.7b 14.7 ± 1.7B

Values are presented as average ± standard deviation. ND, not detected. Different lowercase letters within a row
correspond to statistical differences (p < 0.05) between the relative (%) FA profiles of microalgae. Different
uppercase letters within a row correspond to statistical differences (p < 0.05) between the absolute (mg/100 g dw)
FA profiles of microalgae
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classes of FA. Within the PUFA group, n3 PUFAwere clearly more abundant than n6 PUFA—
thereby yielding an n3/n6 ratio varying between 4.8 ± 0.1 in Tetraselmis sp. IMP3 and 14.7 ±
1.7 in Skeletonema sp.—and n4 PUFA. A third main aspect relates to the relatively low
contents of the highly unsaturated n3 PUFA, such as EPA and DHA. Indeed, EPA content was
low with exception of Skeletonema sp., where it surpassed 10% of the total FA, and DHA
never exceeded 3% of total FA, being only detected in Skeletonema sp.

A more painstaking analysis of the FA profiles reveals other aspects also worth mentioning.
Namely, main PUFA was α-linolenic acid (ALA, 18:3 n3) in microalgae of the Tetraselmis
genus, reaching 18.8 ± 0.1 % (Tetraselmis sp. CTP4). However, in Skeletonema, the most
abundant PUFA was 16:3 n4, 11.7 ± 2.1%. Moreover, high contents of myristic (14:0) and
palmitoleic (16:1 n7) FAwere found in Skeletonema, whereas the Tetraselmis strains were rich
in palmitic (16:0) and oleic (18:1 n9) FA. Linoleic acid (18:2 n6) content was very low in
Skeletonema sp., 0.8 ± 0.1%, clearly different from content range in both Tetraselmis
microalgae, 5.3–6.2%. On the other hand, 16:2 n4 content was higher in Skeletonema sp.,
5.3 ± 2.0%, than in the Tetraselmis microalgae, 0.6–0.7%, thus contributing for a very
substantial total amount of n4 PUFA in the diatom under study.

With respect to FA concentrations in mg/100 g of the microalgae dw, a different picture
emerged since the biomass of Tetraselmis sp. IMP3 was fatter than that of Tetraselmis sp.
CTP4 and Skeletonema sp. Accordingly, SFA, 18:1 n7, MUFA, 18:3 n3, n3 PUFA, and PUFA
contents became higher in Tetraselmis sp. IMP3 than in the other microalgae. Furthermore,
EPA absolute content in Tetraselmis sp. IMP3 was not lower than that in Skeletonema sp.,
lying in the same range of 710–735 mg/100 g dw.

Total polyphenol content

The total polyphenol content of Tetraselmis sp. IMP3, Tetraselmis sp. CTP4, and Skeletonema
sp. is shown in Table 3.

The microalga Skeletonema sp. had the highest total polyphenol content, at least, on the
basis of an alcoholic extraction of the biomass, thereby yielding a total of 368 ± 54 mg GAE/
100 g dw. The lowest value was found in an alcoholic extract of Tetraselmis sp. CTP4, 24 ±
17 mg GAE/100 g dw. For Tetraselmis, polyphenol levels attained by alcoholic extraction
were not higher than those achieved by aqueous extraction.

Polyphenol composition

Polyphenol composition of the aqueous and ethanol extracts of Tetraselmis sp. IMP3,
Tetraselmis sp. CTP4, and Skeletonema sp. is shown in Table 4.

Table 3 Total polyphenol content (in mg GAE/100 g dry weight) of the studied microalgae Tetraselmis sp.
IMP3, Tetraselmis sp. CTP4, and Skeletonema sp.

Extract Tetraselmis sp. IMP3 Tetraselmis sp. CTP4 Skeletonema sp.
(mg GAE/100 g dw) (mg GAE/100 g dw) (mg GAE/100 g dw)

Aqueous 231 ± 5ab 76 ± 22a 282 ± 20b

Ethanolic 172 ± 18b 24 ± 17a 368 ± 54c

Values are presented as average ± standard deviation. Different lowercase letters within a row correspond to
statistical differences (p < 0.05) between microalgae
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A comparison with total polyphenol content (Table 3) shows some agreement with the sum
of specific polyphenol components as well as some divergences. Indeed, Skeletonema sp.
(both extracts) had the highest concentration of the analyzed phenolic compounds, thereby
agreeing with the highest total polyphenol contents previously mentioned (see “Total poly-
phenol content” section). However, contrary to these total results, specific phenolic contents
were higher in the aqueous extract than in the ethanolic extract of Skeletonema sp.

Regarding phenolic profile itself, gallic acid, gentisic acid, catechin hydrate, caffeic acid,
epicatechin, salicylic acid, luteolin-7-o-glucoside, and quercetin were the most abundant
compounds. Particularly, it is noteworthy the very high gentisic acid contents in the aqueous
and ethanolic extracts of Skeletonema sp., 93.4 and 41.0 mg/l, respectively, and the high
caffeic acid content in the aqueous extract of Tetraselmis sp. IMP3, 53.3 mg/l. Both extracts of
Tetraselmis sp. CTP4 were very poor in the analyzed phenolic compounds.

Microalgal antioxidant activity

The antioxidant activity results for aqueous and ethanolic extracts of Tetraselmis sp. IMP3,
Tetraselmis sp. CTP4, and Skeletonema sp. are presented in Fig. 1. The applied methods,
DPPH, FRAP, and ABTS are presented in panels A, B, and C, respectively.

Concerning DPPH, the highest values were measured for the aqueous extract of
Skeletonema sp. and the ethanolic extract of Tetraselmis sp. IMP3 since their inhibition
percentages lay clearly above 70%. For Tetraselmis sp. CTP4, antioxidant activity was higher
for the aqueous extract than the ethanolic extract, 21 ± 1% vs 0 ± 0%, respectively. Regarding

Table 4 Polyphenol composition (concentration in mg/l) of the aqueous and ethanol extracts of the studied
microalgae Tetraselmis sp. IMP3, Tetraselmis sp. CTP4, and Skeletonema sp.

Phenolic compound Tetraselmis sp. IMP3 Tetraselmis sp. CTP4 Skeletonema sp.

Aqueous
extract

Ethanol
extract

Aqueous
extract

Ethanol
extract

Aqueous
extract

Ethanol
extract

Gallic acid 4.1 nd 1.8 1.2 2.2 14.6
Gentisic acid 3.5 nd nd nd 93.4 41.0
p-Hydroxybenzoic acid nd nd 1.2 nd 1.8 nd
Catechin hydrate 6.1 nd 3.1 nd 5.5 1.7
4-Hydroxybenzaldehyde 2.7 nd < 0.1 nd nd nd
Vanillic acid 0.8 nd nd nd 0.4 0.1
Caffeic acid 53.3 nd nd nd 6.8 7.4
Chlorogenic acid nd nd nd 0.2 3.7 3.5
Epigallocatechin gallate < 0.1 nd nd nd < 0.1 < 0.1
Syringic acid nd nd nd nd 0.3 0.1
Epicatechin 2.9 nd 1.0 0.6 8.1 4.8
Coumaric acid < 0.1 < 0.1 < 0.1 < 0.1 5.8 < 0.1
Ferulic acid 0.3 nd nd nd 1.0 0.5
Salicylic acid 3.2 nd nd nd 6.7 5.5
Naringenin-7-glucoside 0.3 nd nd nd 1.5 0.1
Luteolin-7-o-glucoside 9.0 nd nd nd 3.0 0.2
Rutin 2.4 nd nd nd nd nd
Rosmarinic acid nd nd nd nd 1.0 < 0.1
Ellagic acid 5.3 nd < 0.1 < 0.1 < 0.1 0.1
Quercetin 10.4 nd nd nd 0.5 < 0.1
Flavone < 0.1 nd < 0.1 nd < 0.1 < 0.1

Nd, not detected

Aquaculture International (2020) 28:711–727 719



FRAP, the ethanolic extract of Skeletonema sp. produced the highest value (1.5 ± 0.1 mM Fe2+,
which corresponds to 300 mM Fe2+/g dw microalgal biomass). The aqueous extract of the
same microalga showed a lower antioxidant power, 1.1 ± 0.1 mM Fe2+. Again, as with DPPH,
Tetraselmis sp. CTP4 extracts had a low FRAP level, 0.4–0.50 mM Fe2+, regardless of being
aqueous or ethanolic. Finally, ABTS results also indicated Skeletonema sp. as the most
antioxidant biomass, but with the aqueous extracts yielding the highest inhibitory value, 91
± 1%. Indeed, aqueous extracts generated always higher antioxidant activities (as measured by
ABTS) than ethanolic extracts. Within each group of extracts, Tetraselmis sp. CTP4 presented
the lowest inhibitory values, 48 ± 2% and 7 ± 0%, for extraction with water and ethanol,
respectively.

Microalgal anti-inflammatory activity

The anti-inflammatory activity values of Tetraselmis sp. IMP3, Tetraselmis sp. CTP4, and
Skeletonema sp. biomass measured as a percentage of inhibition of the enzyme COX-2 are
presented in Table 5. Two different extracts of the freeze-dried biomass were tested, an
aqueous and an ethanolic extract. Extract concentration was 1 mg/ml in DMSO.

Anti-inflammatory activity was detected in all microalgal extracts but to a different extent.
Ethanolic extracts yielded higher values of COX-2 inhibition than aqueous extracts. The
highest value of anti-inflammatory activity (82 ± 2%) was measured for the ethanolic extract
of Skeletonema sp. Regarding aqueous extracts, the inhibitory effect did not surpass 30 ± 6%
(Tetraselmis sp. IMP3), which was higher than that of Tetraselmis sp. CTP4, 6 ± 5%. Indeed,
the latter microalga showed the lowest anti-inflammatory activities.

Discussion

Fatty acid profile

A thorough analysis of the FA profiles, especially the relative proportions between FA, may
provide some valuable glimpses into the metabolic paths in each microalga species. Indeed,
results suggest some peculiarities of the FA elongation and desaturation machinery of these
microalgae. While Tetraselmis microalgae accumulate 16:0 and, after elongation, desaturate
18:0 to 18:1 n9, 18:2 n6, and 18:3 n3, Skeletonema sp. apparently accumulates 14:0 and, after
elongation, desaturates 16:0 to 16:1 n7, 16:2 n4, and 16:3 n4.

As these microalgae are newly isolated strains, all their biochemical aspects are poorly
studied. Nevertheless, there are studies on other strains, such as Tetraselmis sp. M8 (Adarme-
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Vega et al. 2014). A comparison with this strain’s FA profile shows great similarity in the SFA,
in the proportion between myristic and palmitic FA and their relative importance in the total
FA. There is also similarity in the MUFA, with a higher proportion of 18:1 than 16:1, 6.2–
16.3% vs 1.3–4.7%, in ALA content, 11.3–20.5%, 18:4 n3, 1.4-6.0%, 20:4 n3, 0.9–2.8%, and
EPA, 4.4–7.2% (Adarme-Vega et al. 2014). Regarding linoleic acid, strain M8 had higher
contents (9.8–15.6%) than the strains in the current study. However, the FA profiles of
Tetraselmis sp. NT18 and TEQL01 previously reported (Renaud et al. 1999) had a linoleic
acid content similar to the contents determined in the current study. Differences between this
and literature were most evident in 16:4, which reached very high values in Tetraselmis sp.
M8, 13.8–22.3% (Adarme-Vega et al. 2014), and in Tetraselmis sp. NT18 and TEQL01, 16.1–
16.4 % (Renaud et al. 1999). There is also an FA study on Tetraselmis suecica, strain NIVA-3/
92 (Patil et al. 2007). The same preponderance of palmitic acid to myristic acid and of oleic
acid to 16:1 was reported and no important levels of 16:4 were determined. In addition, total
FA in mg/100 g dw was lower in T. suecica and EPAwas 480 mg/100 g dw (Patil et al. 2007),
which is within the range of both Tetraselmis strains here reported, 260–710 mg EPA/100 g dw
(Table 2). This succinct overview demonstrates the existence of conserved patterns in the FA
profile of Tetraselmis microalgae, but also very substantial variations.

Concerning Skeletonema, FA studies are also relatively scarce (Blanchemain and Grizeau
1996; Jiang et al. 2016; Renaud et al. 1999). It has been reported that Skeletonema sp. GOC27
and GOC36 contain moderate levels of EPA, approximately 13% of the total FA (Renaud et al.
1999). A higher level of myristic acid with respect to palmitic acid as well as of palmitoleic acid
in comparison to oleic acid was reported by these authors. Content of 16:3 n4 ranged between
10.0 and 11.3% (Renaud et al. 1999). Precisely, all these traits were also observed in the current
study. Furthermore, low linoleic and DHA contents in the 1.2–2.2% range were determined for
strains GOC27 andGOC36 (Renaud et al. 1999), as observed in the current study. Likewise, for
S. costatum, a myristic acid concentration much larger than that of palmitic acid and a
palmitoleic acid content exceeding that of oleic acid were determined (Blanchemain and
Grizeau 1996). Amore recent study on Skeletonemamenzelii has reported higher EPA contents,
reaching 18% of total FA under high nitrogen and phosphorus supplement, moderate available
iron, and deprivation of silicon (Jiang et al. 2016). Under these conditions, other aspects, such as
myristic acid and palmitoleic acid abundance were also observed.

In fact, the FA profile of microalgae can vary widely as a function of cultivation conditions
and growth phase at the harvest time, as is the case of the well-studied strain I. galbana
(Durmaz et al. 2008) or other strains Tetraselmis, such as Tetraselmis sp. M8 (Adarme-Vega
et al. 2014). Namely, it has been measured an inverse relation between EPA and DHA levels
and growth temperature in Isochrysis as well as in other microalgae (Tasselli and Doimi 1990).
In particular, EPA contents may experience wide variations between batches with different

Table 5 Anti-inflammatory activity (% inhibition of COX-2) in aqueous and ethanolic extracts of the studied
microalgae Tetraselmis sp. IMP3, Tetraselmis sp. CTP4, and Skeletonema sp.

Extract Tetraselmis sp. IMP3 Tetraselmis sp. CTP4 Skeletonema sp.
(% inhibition) (% inhibition) (% inhibition)

Aqueous 30 ± 6b 6 ± 5a 17 ± 1ab

Ethanolic 45 ± 5a 36 ± 9a 82 ± 2b

Values are presented as average ± standard deviation. Different lowercase letters within a row correspond to
statistical differences (p < 0.05) between microalgae
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cultivation conditions (Durmaz et al. 2008). For Tetraselmis sp. M8, correlations were found
for specific FA biosynthesis and gene expression according to salinity and the growth phase
(Adarme-Vega et al. 2014). Moreover, EPA levels in Skeletonema costatum were related to
growth and irradiance (Blanchemain and Grizeau 1996). Some other FA concentrations are
less prone to wide variations, for instance, the abundance of myristic acid (Durmaz et al. 2008;
Fidalgo et al. 1998; Fradique et al. 2013).

Concerning absolute contents, if EPA and DHA are taken together, Skeletonema sp. is
richer in these highly unsaturated n3 PUFAwith 889 mg/100 g dw. This makes this diatom a
potential source of EPA + DHA. In fact, taking into account human EPA + DHA requirements
and considering the possibility of using Skeletonema sp. in food applications, it may be
calculated how much freeze-dried microalga is needed to meet the recommended daily intake
of EPA + DHA (500 mg/day) according to the American Heart Association (Kris-Etherton
et al. 2002). This yields an estimated amount of 56.2 g of freeze-dried Skeletonema sp., which
is not so low if hydration is taken into account, but even so it is worth exploring from a
nutraceutical point of view.

Total polyphenol content

The obtained total polyphenol content values for Tetraselmis sp. IMP3 and Skeletonema sp. are
within the range reported in the relevant literature for biomass rich in polyphenols, 100–500
mg GAE/100 g dw (Farasat et al. 2013). In particular, a study on T. tetrathele (Farahin et al.
2016) determined a maximum phenolic content of approximately 300 mg GAE/100 g dw.
Other study comprising Tetraselmis sp. and T. suecica (Goiris et al. 2012) measured phenolic
contents ranging between 171 and 374 mg GAE/100 g dw in ethanol/water extracts, thus
largely matching the value range observed in Tetraselmis sp. IMP3. Only Tetraselmis sp. CTP4
seems to be relatively poor in phenolic substances in comparison to the values previously
reported in the literature. Concerning Skeletonema, high total phenolic concentrations of up to
1000 mg GAE/100 g dw have been found in methanol/ethanol/hexane extracts of S. costatum
(Sushanth and Rajashekhar 2015), thereby surpassing the high values obtained for
Skeletonema in the current study. However, other authors (Foo et al. 2017) working with
methanolic extracts of S. costatum found a total phenolic content (< 20 mg GAE/100 g dw)
significantly lower than the one obtained in this study.

The relatively high total polyphenol content in Skeletonema sp. may be related to the
relative richness of this microalga in highly unsaturated n3 PUFA (Table 2). These FA are very
prone to oxidation (Tao 2015), thereby generating radicals and other substances with a
potentially harmful effect on the cell. Accordingly, living organisms must defend themselves
against such compounds. The accumulation of polyphenols, given their antioxidant properties,
is apparently a suitable response in order to efficiently scavenge radicals. Indeed, with
exception of ethanolic extracts assessed by DPPH method, Skeletonema sp. showed a stronger
antioxidant activity (see “Polyphenol composition” section) than the other microalgae not so
rich in highly unsaturated n3 PUFA. In addition, the low phenolic content reported by Foo
et al. (2017) in S. costatum was matched by an EPA content of approximately 4% of total FA.

Polyphenol composition

There are only few published studies regarding the identification and quantification of phenolic
composition in microalgae species. Comparison to literature values (Foo et al. 2017; Goiris
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et al. 2014) shows that phenolic profiles may be very different, even when comparing to
microalgal species of the same genus, such as S. costatum (Foo et al. 2017). In this case of a
methanolic extraction, gallic acid was the dominant compound and its content was much
higher than caffeic acid’s content (Foo et al. 2017). The ethanolic extract of Skeletonema sp. in
the current study also had a high content of gallic acid, but gentisic acid was more abundant
and caffeic acid was the third most abundant component, thus differing from S. costatum.
Regarding Tetraselmis genus, a recent UPLC-MS/MS study detected simple phenolics and
hydroxycinnamic acids (ferulic acid and p-coumaric acid) in T. suecica (Goiris et al. 2014).
However, studied Tetraselmis sp. (IMP3 and CTP4) did not present high contents of these
hydroxycinnamic acids.

Microalgal antioxidant activity

There was a substantial degree of convergence in the antioxidant activity as determined by
different methodologies. Since these methodologies are not equivalent and address different
aspects of antioxidant activity, this convergence is relevant. Namely, while FRAP assay detects
antioxidants that act through single-electron transfer but is unable to detect compounds that act
as radical quenchers by hydrogen atom transfer, ABTS quantifies antioxidant activity by
single-electron transfer (direct reduction of ABTS+•) or radical quenching by hydrogen atom
transfer (Prior et al. 2005).

For S. costatum, there was also significant agreement between different assays focused on
different antioxidant properties (Sushanth and Rajashekhar 2015). Regarding the Tetraselmis
genus, other studies (Farahin et al. 2016) have concluded for being a potential feedstock for
antioxidants after testing with DPPH, FRAP, and ABTS methods. Significant antioxidant
activity as measured by DPPH was also observed with T. chuii (Rahman et al. 2017). Goiris
et al. (2012) have determined the antioxidant activity of Tetraselmis sp. and T. suecica through
ABTS and found high antioxidant capacity. These authors also studied other microalgae and
concluded that phenolic compounds (along with carotenoids) contribute significantly to the
antioxidant capacity of these organisms. Though correlation is not strong, this seems to occur
in the microalgae studied here since Skeletonema had the highest phenolic content and overall
showed the best antioxidant properties. Conversely, Tetraselmis sp. CTP4 was poor in phenolic
substances and displayed the lowest antioxidant capacity.

Microalgal anti-inflammatory activity

There are some studies on the anti-inflammatory activity of microalgae, but used methodol-
ogies differ significantly, ranging from in vitro assays to in vivo models (Bonfanti et al. 2018;
Jensen et al. 2015; Renju et al. 2013). This makes comparison among studies difficult.
Nevertheless, several studies point to the existence of anti-inflammatory activity in microalgae
(Banskota et al. 2013; Bonfanti et al. 2018; Jensen et al. 2015; Reyes et al. 2016). Some
authors found significant activity in aqueous extracts, for instance, in Arthrospira platensis
(Jensen et al. 2015), whereas other authors have reported anti-inflammatory properties of lipid
components, for instance, in I. galbana (Reyes et al. 2016). Banskota et al. (2013) reported
anti-inflammatory effects of lipid extracts of T. chuii. In contrast, Lauritano et al. (2016) did
not find an anti-inflammatory activity in aqueous extracts of S. marinoi. However, these
studies on species of the same genera analyzed in the current work used different methodol-
ogies. Using a similar methodology, inhibition of COX-2 enzyme, Bonfanti et al. (2018)
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observed a 79 ± 7% inhibitory effect with an I. galbana lipid extract residue dissolved in
DMSO to a final concentration of 5 mg/ml. Accordingly, a Skeletonema ethanolic extract
residue dissolved at a concentration of 1 mg/ml in DMSO compares positively to results
reported in the literature. This is reinforced by comparing COX-2 inhibition due to the aqueous
extracts of the microalgae studied here (6–30%, Table 5) with the absence of anti-
inflammatory activity in an aqueous extract of I. galbana (Bonfanti et al. 2018). DMSO
concentration and aqueous extract solution concentration (10%, w/v) were identical in the
cases of Tetraselmis and Skeletonema novel strains as well as in that of I. galbana (see “Anti-
inflammatory activity” section).

In general, different components may be involved in this biological activity, such as
phenolic compounds, carotenoids, phytosterols, alkaloids, polysaccharides, or proteins, such
as phycocyanin (Jensen et al. 2015). Some lipids and lipophilic substances seem to be the
causative factor for the observed anti-inflammatory activity (Bonfanti et al. 2018). Namely,
EPA is associated to anti-inflammatory properties (Tanaka et al. 2014). However, it should be
noticed that though EPA and n3 PUFA have anti-inflammatory effects (Calder 2010), their
action usually requires in vivo systems, different from the enzymatic COX-2 system used in the
current study. Accordingly, the anti-inflammatory activity of novel microalgae strains may be
the result of substances more soluble in ethanol than water, but not necessarily hydrophobic.
This largely excludes polysaccharides, given their typical low solubility in ethanol. On the
other hand, with exception of Skeletonema’s phenolic compounds, which were more soluble in
ethanol, there seems to be no correlation between polyphenol content in the extracts and their
anti-inflammatory activity (Table 3). Therefore, two possible hypotheses may be put forward.
A first possibility is that anti-inflammatory bioactives might belong to an ethanol-soluble class
as yet to be identified in these microalgae. Alternatively, different bioactives generated the
COX-2 inhibition in aqueous and ethanolic extracts. Polyphenols might be important in the
former extracts (and in Skeletonema sp.). Conversely, less polar compounds (e.g., carotenoids
and phytosterols), that are known to be soluble in alcohols, might be crucial for the latter (at
least, for both Tetraselmis strains). Another possible option is that, due to different polyphenols
being extracted differentially by water and ethanol (see Table 4), polyphenols in the ethanolic
extract were more effective at inhibiting COX-2 enzyme. For instance, this would link gallic
acid with anti-inflammatory properties. Indeed, there are some reports linking this compound
(along with others) to anti-inflammatory potential (BenSaad et al. 2017). Moreover, the role of
gentisic acid in the case of the ethanolic extract of Skeletonema sp. is also worth research,
though its high content in the aqueous extract of this microalga did not generate a strong COX-
2 inhibitory effect. In fact, experimental results by other authors (Hinz et al. 2000) suggest that
certain metabolites of salicylic acid, such as gentisic acid, may contribute to the pharmaco-
logical action of its parent compound by inhibiting COX-2-dependent prostaglandin E(2)
formation at sites of inflammation.

Conclusions

The FA profile of the three novel microalgal strains was characterized by abundance of PUFA
and, within PUFA, n3 PUFAwere the most abundant. However, EPA and DHA contents were
relatively low. In fact, EPA (20:5 n3) content was low with exception of Skeletonema sp.,
where it surpassed 10% of the total FA and 500 mg/100 g of biomass dw, and DHA (22:6 n3)
never exceeded 3% of total FA. Main PUFA were ALA (18:3 n3) in Tetraselmis genus and
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16:3 n4 in Skeletonema sp. Results suggest some peculiarities of the FA elongation and
desaturation machinery of these microalgae. It seems that while Tetraselmis microalgae
accumulate 16:0 and, after elongation, desaturate 18:0 to 18:1 n9, 18:2 n6, and 18:3 n3,
Skeletonema sp. accumulates 14:0 and, after elongation, desaturates 16:0 to 16:1 n7, 16:2 n4,
and 16:3 n4. Moreover, Skeletonema sp. had the highest total polyphenol content, reaching
300–400 mg/100 g dw. Gentisic acid was the main phenolic compound in the aqueous and
ethanolic extracts of this microalga. The highest antioxidant activity was also displayed by
Skeletonema sp. Concerning anti-inflammatory activity, ethanolic extracts of Skeletonema sp.
exhibited the highest inhibitory capacity of COX-2. Aqueous extracts had always a lower
inhibitory capacity. Therefore, these microalgae have the potential for multiple applications,
ranging from bioactive feedstocks to pharmaceutical uses. Future work should also focus on
preparing extracts for nutraceutical incorporation and aquaculture feed enrichment as well as
on studying the bioaccessibility of lipid components and bioactives in these new products.

Acknowledgments Authors would like to acknowledge João Navalho and Necton S.A. for kindly providing the
biomass of Skeletonema sp. and Paulo Jorge for his help in the cultivation of Tetraselmis sp. IMP3.

Funding information This work was supported by the following Post Doctoral Grants: Ref.: SFRH/BPD/
102689/2014 (“Fundação para a Ciência e a Tecnologia”, FCT) for the author Carlos Cardoso and
DIVERSIAQUA (MAR2020, Ref.: 16-02-01-FEAM-66) for author Cláudia Afonso. Doctoral grants awarded
by FCT supported the work performed by Joana Matos (SFRH/BD/129795/2017) and Hugo Pereira (SFRH/BD/
105541/2014). The experimental work was funded by the project 0055 ALGARED+ 5E-INTERREG V-A
España-Portugal “Rede Transfronteiriça para o Desenvolvimento de Produtos Inovadores com Microalgas”.

Compliance with ethical standards

Conflict of interest The authors declare that they have no conflict of interest.

Ethical approval This article does not contain any studies with animals performed by any of the authors.

References

Adarme-Vega TC, Thomas-Hall SR, Lim DKY, Schenk PM (2014) Effects of long chain fatty acid synthesis and
associated gene expression in microalga Tetraselmis sp. Mar Drugs 12:3381–3398

Bandarra NM, Batista I, Nunes ML, Empis JMA, Christie WW (1997) Seasonal changes in lipid composition of
sardine Sardina pilchardus. J Food Sci 62(1):40–43

Banskota AH, Gallant P, Stefanova R, Melanson R, O’Leary SJ (2013) Monogalactosyldiacylglycerols, potent
nitric oxide inhibitors from the marine microalga Tetraselmis chui. Nat Prod Res 27:1084–1090

BenSaad LA, Kim KH, Quah CC, Kim WR, Shahimi M (2017) Anti-inflammatory potential of ellagic acid,
gallic acid and punicalagin A&B isolated from Punica granatum. BMC Complement Altern Med 17:47

Benzie IF, Strain JJ (1996) The ferric reducing ability of plasma (FRAP) as a measure of “antioxidant power”: the
FRAP assay. Anal Biochem 239(1):70–76

Bergé JP, Debiton E, Dumay J, Durand P, Barthomeuf C (2002) In vitro anti-inflammatory and anti-proliferative
activity of sulfolipids from the red alga Porphyridium cruentum. J Agric Food Chem 50:6227–6232

Blanchemain A, Grizeau D (1996) Eicosapentaenoic acid content of Skeletonema costatum as a function of
growth and irradiance; relation with chlorophyll a content and photosynthetic capacity. J Exp Mar Biol Ecol
196(1-2):177–188

Bonfanti C, Cardoso C, Afonso C, Matos J, Garcia T, Tanni S, Bandarra NM (2018) Potential of microalga
Isochrysis galbana: bioactivity and bioaccessibility. Algal Res 29:242–248

Calder PC (2010) Omega-3 fatty acids and inflammatory processes. Nutrients 2(3):355–374
Cardoso C, Afonso C, Bandarra NM (2016) Dietary DHA and health: cognitive function aging. Nutr Res Rev 29:

281–294

Aquaculture International (2020) 28:711–727 725



Cardoso C, Afonso C, Bandarra NM (2018) Dietary DHA, bioaccessibility, and neurobehavioural development
in children. Crit Rev Food Sci Nutr 58(15):2617–2631

Durmaz Y, Donato M, Monteiro M, Gouveia L, Nunes ML, Pereira TG, Gokp nar S, Bandarra NM (2008) Effect
of temperature on growth and biochemical composition (sterols, α-tocopherol, carotenoids, fatty acid
profiles) of the microalga, Isochrysis galbana. Isr J Aquacult Bamidgeh 60(3):190–197

Farahin AW, Yusoff FM, Nagao N, Basri M, Shariff M (2016) Phenolic content and antioxidant activity of
Tetraselmis tetrathele (West) Butcher 1959 cultured in annular photobioreactor. J Environ Biol 37(4):631–
639

Farasat M, Khavari-Nejad RA, Nabavi SMB, Namjooyan F (2013) Antioxidant properties of two edible green
seaweeds from northern coasts of the Persian Gulf. Jundishapur J Nat Pharm Prod 8(1):47–52

Fidalgo JP, Cid A, Torres E, Sukenik A, Herrero C (1998) Effects of nitrogen source and growth phase on
proximate biochemical composition, lipid classes and fatty acid profile of the marine microalga Isochrysis
galbana. Aquaculture 166:105–116

Foo SC, Yusoff FM, Ismail M, Basri M, Yau SK, Khong NMH, Chan KW, Ebrahimi M (2017) Antioxidant
capacities of fucoxanthin-producing algae as influenced by their carotenoid and phenolic contents. Aust J
Biotechnol 241:175–183

Fradique M, Batista AP, Nunes MC, Gouveia L, Bandarra NM, Raymundo A (2013) Isochrysis galbana and
Diacronema vlkianum biomass incorporation in pasta products as PUFA’s source. LWT 50:312–319

Goiris K, Muylaert K, Fraeye I, Foubert I, de Brabanter J, de Cooman L (2012) Antioxidant potential of
microalgae in relation to their phenolic and carotenoid content. J Appl Phycol 24:1477–1486

Goiris K, Muylaert K, Voorspoels S, de Paepe DJE, Baart G, de Cooman L (2014) Detection of flavonoids in
microalgae from different evolutionary lineages. J Phycol 50(3):483–492

Guzmán S, Gato A, Lamela M, Freire-Garabal M, Calleja JM (2003) Anti-inflammatory and immunomodulatory
activities of polysaccharide from Chlorella stigmatophora and Phaeodactylum tricornutum. Phytother Res
17:665–670

Hinz B, Kraus V, Pahl A, Brune K (2000) Salicylate metabolites inhibit cyclooxygenase-2-dependent prosta-
glandin E(2) synthesis in murine macrophages. Biochem Biophys Res Commun 274:197–202

Jensen GS, Attridge VL, Beaman JL, Guthrie J, Ehmann A, Benson KF (2015) Antioxidant and anti-
inflammatory properties of an aqueous cyanophyta extract derived from Arthrospira Platensis: contribution
to bioactivities by the non-phycocyanin aqueous fraction. J Med Food 18(5):535–541

Jiang X, Han Q, Gao X, Gao G (2016) Conditions optimising on the yield of biomass, total lipid, and valuable
fatty acids in two strains of Skeletonema menzelii. Food Chem 194:723–732

Kris-Etherton P, Harris W, Appel L, American Heart Association Nutrition Committee (2002) Fish consumption,
fish oil, omega-3 fatty acids, and cardiovascular disease. Circulation 106:2747–2757

Kuda O (2017) Bioactive metabolites of docosahexaenoic acid. Biochimie 136:12–20
Lauritano C, Andersen JH, Hansen E, Albrigtsen M, Escalera L, Esposito F, Helland K, Hanssen KØ, Romano

G, Ianora A (2016) Bioactivity screening of microalgae for antioxidant, anti-inflammatory, anticancer, anti-
diabetes, and antibacterial activities. Front Mar Sci 3

Matos J, Cardoso C, Bandarra NM, Afonso C (2017) Microalgae as a healthy ingredient for functional food: a
review. Food Funct 8:2672–2685

Miliauskas G, Venskutonis PR, Van Beek TA (2004) Screening of radical scavenging activity of some medicinal
and aromatic plant extracts. Food Chem 85:231–237

Nuño K, Villarruel-López A, Puebla-Pérez AM, Romero-Velarde E, Puebla-Mora AG, Ascencio F (2013) Effects
of the marine microalgae Isochrysis galbana and Nannochloropsis oculata in diabetic rats. J Funct Foods
5(1):106–115

Patil V, Källqvist T, Olsen E, Vogt G, Gislerød HR (2007) Fatty acid composition of 12 microalgae for possible
use in aquaculture feed. Aquac Int 15:1–9

Pereira H, Barreira L, Mozes A, Florindo C, Polo C, Duarte CV, Custódio L, Varela J (2011) Microplate-based high
throughput screening procedure for the isolation of lipid-rich marine microalgae. Biotechnol Biofuels 4:61

Pereira H, Gangadhar KN, Schulze P, Santos T, Bruno de Sousa C, Schueler L, Custódio L, Xavier Malcata F,
Gouveia L, Varela J, Barreira L (2016) Isolation of a euryhaline microalgal strain, Tetraselmis sp CTP4, as a
robust feedstock for biodiesel production. Sci Rep 6:35663

Pereira H, Páramo J, Silva J, Marques A, Barros A, Maurício D, Santos T, Schulze P, Barros R, Gouveia L,
Barreira L, Varela J (2018) Scale-up and large-scale production of Tetraselmis sp CTP4 (Chlorophyta) for
CO2 mitigation: from an agar plate to 100-m3 industrial photobioreactors. Sci Rep 8:5112

Prior RL, Wu X, Schaich K (2005) Standardized methods for the determination of antioxidant capacity and
phenolics in foods and dietary supplements. J Agric Food Chem 53:4290–4302

Rahman NA, Khatoon H, Yusuf N, Banerjee S, Haris NA, Lananan F, Tomoyo K (2017) Tetraselmis chuii
biomass as a potential feed additive to improve survival and oxidative stress status of Pacific white-leg
shrimp Litopenaeus vannamei postlarvae. Int Aquat Res 9(3):235–247

Aquaculture International (2020) 28:711–727726



Re R, Pellegrini N, Proteggente A, Pannala A, Yang M, Rice-Evans C (1999) Antioxidant activity applying an
improved ABTS radical cation decolorization assay. Free Radic Biol Med 26:1231–1237

Renaud SM, Thinh L-V, Parry DL (1999) The gross chemical composition and fatty acid composition of 18
species of tropical Australian microalgae for possible use in mariculture. Aquacult 170(2):147–159

Renju GL, Muraleedhara KG, Saritha KCH (2013) Anti-inflammatory activity of lycopene isolated from
Chlorella marina on Type II collagen induced arthritis in Sprague Dawley rats. Immunopharmacol
Immunotoxicol 35(2):282–291

Reyes C, Ortega MJ, Rodríguez-Luna A, Talero E, Motilva V, Zubia E (2016) Molecular characterization and
anti-inflammatory activity of galactosylglycerides and galactosylceramides from the microalga Isochrysis
galbana. J Agric Food Chem 64(46):8783–8794

Simopoulos AP (2002) Omega-3 fatty acids and cardiovascular disease: the epidemiological evidence. Environ
Health Prev Med 6:203–209

Singleton VL, Rossi JA (1965) Colorimetry of total phenolics with phosphomolybdic-phosphotungstic acid
reagents. Am J Enol Vitic 16:144–158

Siriwoharn T, Wrolstad RE, Finn CE, Pereira CB (2004) Influence of cultivar, maturity, and sampling on
blackberry (Rubus L hybrids) anthocyanins, polyphenolics, and antioxidant properties. J Agric Food
Chem 52:8021–8030

Sushanth VR, Rajashekhar M (2015) Photoprotective and antioxidant responses to light spectrum and intensity
variations in the coastal diatom Skeletonema marinoi. Ind J Geo-Mar Sci 44(1):69–75

Talero E, García-Mauriño S, Ávila-Román J, Rodríguez-Luna A, Alcaide A, Motilva V (2015) Bioactive
compounds isolated from microalgae in chronic inflammation and cancer. Marine Drugs 13:6152–6209

Tanaka N, Ishida T, Nagao M, Mori T, Monguchi T, Sasaki M, Mori K, Kondo K, Nakajima H, Honjo T, Irino Y,
Toh R, Shinohara M, Hirata K (2014) Administration of high dose eicosapentaenoic acid enhances anti-
inflammatory properties of high-density lipoprotein in Japanese patients with dyslipidemia. Atherosclerosis
237(2):577–583

Tao L (2015) Oxidation of polyunsaturated fatty acids and its impact on food quality and human health. Adv
Food Technol Nut Sci - Open Journal 1(6):135–142

Tasselli A, Doimi M (1990) The polyunsaturated fatty acid of thermically treated phytoplankton Il. Pesce 2:33–37
Zar JH (1999) Biostatistical Analysis, fourth edn. Prentice-Hall, Inc., Upper Saddle River

Publisher’s note Springer Nature remains neutral with regard to jurisdictional claims in published maps and
institutional affiliations.

Affiliations

C. Cardoso1,2 & H. Pereira3 & J. Franca1,4 & J. Matos1,5 & I. Monteiro1,6 & P.
Pousão-Ferreira1,6 & A. Gomes1,2 & L. Barreira3 & J. Varela3 & N. Neng5 & J. M. Nogueira5 &

C. Afonso1,2 & N. M. Bandarra1,2

1 Division of Aquaculture and Upgrading (DivAV), Portuguese Institute for the Sea and Atmosphere (IPMA,
IP), Avenida Alfredo Magalhães Ramalho, 6, 1495-006 Lisbon, Portugal

2 CIIMAR, Interdisciplinary Centre of Marine and Environmental Research, University of Porto, Rua dos
Bragas 289, 4050-123 Porto, Portugal

3 Centre of Marine Sciences, Campus de Gambelas, University of Algarve, 8005-139 Faro, Portugal
4 Instituto Superior de Agronomia, University of Lisbon, Tapada da Ajuda, 1349-017 Lisbon, Portugal
5 Faculdade de Ciências da Universidade de Lisboa, Campo Grande, 16, 1749-016 Lisbon, Portugal
6 Aquaculture Research Station, Olhão (EPPO), Portuguese Institute for the Sea and Atmosphere (IPMA, IP),

Avenida 5 de Outubro, 8700-305 Olhão, Portugal

Aquaculture International (2020) 28:711–727 727


	Lipid...
	Abstract
	Introduction
	Material and methods
	Microalgae growth, collection, and preparation
	Fatty acid profile
	Total polyphenol content
	Polyphenol composition
	Antioxidant activity as measured by the DPPH method
	Antioxidant activity as measured by the FRAP method
	Antioxidant activity as measured by the ABTS method
	Anti-inflammatory activity
	Statistical analysis

	Results
	Fatty acid profile
	Total polyphenol content
	Polyphenol composition
	Microalgal antioxidant activity
	Microalgal anti-inflammatory activity

	Discussion
	Fatty acid profile
	Total polyphenol content
	Polyphenol composition
	Microalgal antioxidant activity
	Microalgal anti-inflammatory activity

	Conclusions
	References




