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Research progress in the application of aquatic animal feed of chlorella
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ABSTRACT : Chlorella is a kind of single cell alga containing plentiful proteins, polysaccharides, lipid, chlorophyll, vitamins, min-
erals and some bioactive metabolites. Therefore, chlorella has many healthcare functions and can be used in feed industry as
high-quality protein source. The research progress in exploitation and utilization, especially for nutritional value,healthcare func-
tions,applications of chlorella in feed industry and security were reviewed.
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