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Abstract: The nutritional value of Phaeodactylum tricornutum and Chlorella vulgaris was compared by detecting the con-
tents of total protein, sugar, pigments, total free amino acids and the unsaturated fatty acid of Phaeodactylum tricornutum
and Chlorella vulgaris. The results indicated that the contents of protein, sugar, chlorophyll a, carotenoids, and free amino
acids in a signal cell of Phaeodactylum tricornutum were higher than those in a signal cell of Chlorella vulgaris. The total
contents of protein, sugar, free amino acids, palmitoleic acid and eicosapentaenoic acid (EPA) during one growth cy-
cle (12 days) were also higher in Phaeodactylum tricornutum than those in Chlorella vulgaris, while the total contents of
chlorophyll a, chlorophyll b, carotenoids, oleic acid, linoleic acid, linolenic acid and eicosatetraenoic acid were lower in the
former than in the latter. The nutritional value of Phaeodactylum tricornutum was not lower than that of Chlorella vulgaris.
Therefore , Phaeodactylum tricornutum has a great potential as a feedstock for food commodities.
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Fig. 1 Growth curve of Phaeodactylum tricornutum and
Chlorella vulgaris
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Fig. 2 Comparison of sugar content between Phaeodacty-
lum tricornutum and Chlorella vulgaris
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Fig. 3 Comparison of protein and free amino acids contents between Phaedactylum tricornutum and Chlorella vulgaris
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Fig.4 Comparison of pigment content between Phaeo-
dactylum tricornutum and Chlorella vulgaris
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Tab.1 Comparison of unsaturated fatty acid content be-
tween Phaeodactylum tricornutum and Chlorella
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Fig. 5 Gas chromatogram of fatty acid of Phaeodactylum
tricornutum and Chlorella vulgaris
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