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The European Algae Biomass Association



▪ CSO ALGAMA (France)

▪ President of EABA - European Algae Biomass Association (Europa)

▪ Co-funder and Head of Scientific Board Iaso-Biotech (France)

▪ Advisor by One.Five (Germany)

JEAN-PAUL CADORET, PhD

jean.paul.cadoret@algamafoods.com
Jean-Paul.Cadoret@eaba-association.org

35 years of experience in Research and Industry in the field of algae and marine biotechnology

• Former Managing Director of the private Marine Biotech Company GREENSEA.  

• Former Researcher, Team leader, Lab Director and Unit Director in the governmental Institute IFREMER.

mailto:jean.paul.cadoret@algamafoods.com


MICROALGAE



MACROALGUES





OBJECTIVE
Promote mutual interchange and 
cooperation in the field of algae 
biomass production and all their 
applications fields

Established in Florence in June 2009

AIM
Creating, developing and 
maintaining solidarity and links 
between its Members and at 
defending their interests at 
European and international level

TARGET
To act as a catalyst for fostering 
synergies among scientists, 
industrialists and decision makers 
in order to promote the 
development of research, 
technology and industry

https://www.eaba-association.org/en



BENEFIT OF BECOMING A MEMBER

01 Influence the future of the sector with specific
positions and contributions

02 Opportunities to participate on EABA
committees and EABA policy initiatives

03 Access unique network to disseminate, 
scientific, industrial and commercial news

04 Visibility through the EABA of relevant news and 
advances by your organization

05 Access to EABA’s members-only reports, 
presentations, publications

06 Inputs and participation in the development of well 
technical standards

07 Networking with members to develop joint 
projects, proposals,... 

08 Opportunity to participate in on-going EABA 
educational activities

09 Obtaining to regular updates on developments via 
member alerts and newsletter

10 Reduced fees for EABA activities and events, 
and those promoted by affiliated partners

Europe has a long tradition in algae knowledge development and innovation with European companies 
in the forefront of practical applications of algae for novel foods and feeds, biofuels and chemicals, 
specialty bioproducts and environmental services. 



GOVERNING   BODIES



EABA MEMBERS

OBSERVER

INDIVIDUAL

Dr. Benemann, John
Dr. Tzovenis, Ioannis
Mr. Lukianov, Viacheslav
Mrs. Meinerz, Lisandra I.
Dr. Sakuragi, Yumiko
Dr. Raobelina, Lionel
Dr. Critchley, Alan
Dr. Alyson Myers
Dr. Poix, Nathalie de
Dr. Hadiyanto, Hady
Dr. Guest, Jeremy S.
Mrs. Mosch, Alexandra
Dr. Thomsen, Claudia
MSc. Laake, Morten
Dr. Tőzsér, Béla Ferenc
Mr. Griffa, Cesare
MSc. Markl, Katharina
Dr. Kossalbayev, Bekzhan
MSc. Guo, Sophie
Dr. Bhatnagar, Amit
Dr. Olguín, Eugenia J.
Dr. Voogd, Ewoud de
Dr. Bruno, Laura
Dr. Van Den Hende, Sofie

INDUSTRIAL

SCIENTIFIC

2015* 2016* 2017* 2018** 2019 2020

EABA Full Members History 2015-2020 (Dec 31, 2020)

Scientific

Industrial `Big`

MEMBERS



• Survey from the European Algae Biomass 

Association (EABA) (2020)

• Provides Algae Biomass estimates by strains 

• Biomass figures difficult to obtain

• Companies are reluctant to provide biomass capacity

• Algae industry protected for economico-political reasons in some countries 

such as China

• Overall capacity larger than estimates

SOME FIGURES



SOME FIGURES



MACROALGAE IN EUROPE 2016

COMPANIES & 
DIRECT JOBS

13

RESEARCH
GROUPS
& DIRECT JOBS

2016 – NOT PRECISE NUMBERS BUT ORDERS OF MAGNITUDE
*Not included microalgae equipment suppliers (180 M€) and research funding & development (60 M€)

THE “STATE-OF-THE-BUSINESS” IN EUROPE

Number of companies with relevant business in the sector :                 132
Number of workers across Europe in companies is estimated to be > 2 600
Total turnover in the sector is estimated in 2015 to be                    > 700 M€
Total biomass production in Europe dry weight             < 100 000 ton.DW/Y

There are about research groups on microalgae in EU:                            >  90
In other European countries (including Turkey, and Eastern Europe)     > 30
Persons working in microalgae in Europe                                                > 4 000



MICROALGAE IN EUROPE 2016

Number of companies with relevant business in the sector :                 430
Number of workers across Europe in companies is estimated to be > 4.600
Total turnover in the sector is estimated in 2015 to be                    > 750 M€
Total biomass production in Europe dry weight                     < 500 ton.DW/Y

COMPANIES & 
DIRECT JOBS

There are about research groups on microalgae in EU:                           >  300
In other European countries (including Turkey, and Eastern Europe)     > 90
Persons working in microalgae in Europe                                              > 10.000

RESEARCH
GROUPS
& DIRECT JOBS

THE “STATE-OF-THE-BUSINESS” IN EUROPE
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EUROPEAN KEY PLAYERS
EXAMPLES

N o t  i n c l u d i n g  w a s t e w a t e r  
t r e a t m e n t  p l a n t s
a n d  S p i r u l i n i e r s
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AstaReal began as a spin-off from the University of Uppsala, Sweden in the mid 1980s and
evolved from AstaCarotene and Bioprocess. AstaReal is a company with extended expertise
in the field of microalgal production and natural astaxanthin.

AstaReal AB, subsidiary of BioReal Inc., Hawaii, wholly owned by the pharmaceutical Group
Fuji Chemical Industry Co., Ltd, Japan is involved in research and marketing ventures in many
countries around the world. AstaReal’s sales office and manufacturing unit is located in
Gustavsberg, Sweden and our research laboratory in Uppsala, Sweden. 42

(Fuji Chemical Industry Co., Ltd)

www.astareal.com

Haematococcus in Sweden
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9 Microalgae

Testbeads
in Europe

•

FRANCE
• Algosolis-– Univ. Nantes
• Heliobiotech - CEA – Cadarache

GERMANY
• ASCENT - KFA - Julich
• Airbus / TUM – Univ. Munich  

ISRAEL

• MBL at Ben-Gurion Univ.

ITALY
• F&M - Univ. Florence

NETHERLANDS
• AlgaeParc – Univ. Wageningen

PORTUGAL
• A4F Lisbon Experimental Unit

SPAIN
• Univ. of Almeria / Cajamar

FACILITIES IN EUROPE
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AlgaSpring is the European number one producer of the marine 
micro-algae or marine phytoplankton Nannochloropsis gaditana.
AlgaSpring has a 1.3 hectare (4 acres) photobioreactor system. 
Our production facility is in Flevoland in the Netherlands.

Nannochloropsis in The Netherlands

35Phycom, B.V. • www.phycom.eu 

Chlorella fermentation in The Netherlands

FACILITIES IN EUROPE



Microphyt was established in 2007 near Montpellier, France to industrialize the production of

biomass of microalgae species of economic interest. For this purpose, an innovative concept

and generic photobioreactor was developed. This concept allows to secure the supply of species

difficult to grow because fragile and / or slow growth. Based on this concept, Microphyt develops

new technologies for the production of microalgae adapted to different needs and sites, with

production at low prices for major world markets as an objective.

Microphyt in Baillargues, Montpelier, France

28

Size: Modules of 5 m3

Started: 2007 

Investment: 2-3 M€

www.microphyt.eu

29

FACILITIES IN EUROPE
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Haematococcus in Iceland

FACILITIES IN EUROPE
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Nannochloropsis, Phaeodactylum, Isochrysis, ...  in Portugal

37

Buggypower pursued, from the

beginning, strategic alliances with

companies that shared the will to

explore this technology,

understanding its decisive role to the

future, and a strong commitment

with sustainability.

As a result, Buggypower developed

a partnership with the portuguese

Madeira Island electricity company,

Electricidade de Madeira, starting at

2011 one of the largest projects

worldwide producing microalgae in

closed photobioreactors: the "CO2

Capture Unit and subsequent energy

recovery of Porto Santo, Madeira".

Nannochloropsis in Portugal

FACILITIES IN EUROPE
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Our experience
in Designing,
Building and
Operating the

largest PBRs 
with more than 

1.300 m3
for Chlorella
and
Nannochloropsis

Designed, built and tested by A4F

Chlorella in Portugal

39

Nannochloropsis in Portugal

14 ha

FACILITIES IN EUROPE
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INDUSTRIAL PLANT “ARCOS”

Nannochloropsis in Spain

FACILITIES IN EUROPE
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▪ 780 m3 PBR 

in 1 ha glass house 

currently the largest 

PBR in Europe

33

8 ton. Spirulina / year

10 raceway ponds

700 m3

www.tologreen.com

FACILITIES IN EUROPE





AP P LIC A T IO N S

Animal nutrition

Oysters
Fishes
Crustaceans
Poultry
Porcs

Cosmetics

Skin care
Hair care

Human nutrition

Spirulina
Diatom
Chlorella

Nutraceuticals

PUFAs
DHA, EPA, AA

Health

Antiradicals
Exopolysaccharids
Antiproliferatives
Antivirals
Cell factory

Energy

Hydrogen
Biodiesel
Biogaz

Environment

Carbon capture
Depollution
Remediation

Industry

Colors
Enzymes
Adhesives
Fltration



Underside of sea ice with thick brown layer of ice algae.
Photo: G. Dieckmann.

ICE ALGAE



•source: http://www.ecoscope.com/icecave2.htm

ALGAE THE SOURCE OF OMEGA 3

http://www.ecoscope.com/icecave2.htm


polyunsaturated fatty acids: PUFA

Eicosapentaenoic acid (EPA)

docosahexaenoic
acid (DHA)

ω-3 PUFA

γ-linolenic acid

arachidonic acid 

ω-6 PUFA

ALGAE THE SOURCE OF OMEGA 3

VERY O R IG IN AL M O LECU LES AN D SO M E VIS IBLE

COMPANIES





Make a positive impact on the world by 
reshaping the food industry

Alvyn Severien and Gaëtan Gohin had
originally planned careers in finance or
consulting. The first is a fan of natural
dietary supplements, while the second
discovered algae following an operation.
This was the starting point for their idea to
become partners and launched a new
business, Algama in 2013 to make
microalgae, up to now nothing more than
a dietary supplement, a food source in its
own right. Today, by its proven capacity to
develop and market healthy, tasty,
sustainable food for everyone, ALGAMA is
the only company able to make microalgae
mainstream in the Food & Beverage
industry and bring microalgae in our
plates.

STRICTLY PERSONAL AND CONFIDENTIAL – DO NOT SHARE



GLOBAL CONTEXT

+40%
of protein needed by 

2030

CHANGING THE FOOD INDUSTRY IS A GLOBAL EMERGENCY. 
The population is growing fast, and our planet is running out of resources

Plant-Based food market in 
2026

$31.4B
31% growth

New plant-based products 
launched in January 2020

+1200

• Sustainability
• No wild harvest
• Controlled cultures

• No antibiotics
• No zoonosis
• Good nutritional qualities

• Environment friendly
• Animal friendly
• Good production practices



- High density in protein (up to 70%)

- Excellent amino-acids balance

- Highly digestible and hypoallergenic

- Best quality unsaturated fatty-acids

- Clean and sustainable

THE FUTURE OF PLANT-BASED IS ALGAE

WHY ?

- Low GHG emission

- Incredible biodiversity

- No competition with agro-land

- Low water consumption

- High productivity / m2

- High level of control of quality

- European relocation

Everything the terrestrial plants offer but …

- High level of fatty acids

https://www.un.org/sustainabledevelopment/hunger/
https://www.un.org/sustainabledevelopment/health/
https://www.un.org/sustainabledevelopment/sustainable-consumption-production/
https://www.un.org/sustainabledevelopment/climate-change/
https://www.un.org/sustainabledevelopment/oceans/


ALGAMA’s FLAGSHIP INNOVATION

INGREDIENT
Egg-replacer

TAMALGATM

Dressing

The full range egg-replacer for food end-products (bakeries, white, yolk…)

The first egg replacer made from microalgae -
Replacement of whole egg (liquid or powder)

➢ 100% Algae and Plant-Based
➢ Up to 50% less fat and less sugar
➢ No cholesterol
➢ Free-from: GMO, Soy, Gluten and Preservatives
➢ Excellent texture and taste
➢ Versatile ingredient (multiple applications)
➢ Affordable price
➢ Sustainable food: Low carbon footprint

PATENT PENDING

ALGAE-BASED

TAMALGATM



SUCCESSFUL BUSINESS CASE

➢ 60% less fat and calories
➢ Plant-Based 
➢ Non-GMO
➢ No preservatives
➢ No cholesterol
➢ Soy-free
➢ Gluten-free
➢ 4 Flavors on the market

PRODUCT CONCEPT
THE GOOD SPOON

INGREDIENT
Egg-replacer

TAMALGATM Dressing THE GOOD SPOONTM

STRICTLY PERSONAL AND CONFIDENTIAL – DO NOT SHARE

Development of the first vegan mayonnaise brand  available in supermarkets

The Good Spoon : Algama’s Spin-off commercializing the mayonnaise



100% PLANT-BASED
ALGAMA PRODUCTS



ALGAMA TODAY

WINNER 2019

An expert Team in Food and Biotechnology dedicated to 
harnessing the potential of algae in the food industry

25 PATENTS in 31 

COUNTRIES

70% R&D 

EMPLOYEES

10,5 M€ RAISED

PARIS 
HEADQUARTERS

OFFICES IN NYC 
(USA) AND AVIGNON 
(SOUTH OF FRANCE)

18 PEOPLE 

Algae 
Technologies

Algae 
Ingredients

Consumer 
Products

3 ACTIVE SPIN-OFF
3 PRODUCTS 

ALREADY LAUNCHED



THANK YOU

Jean-Paul CADORET

Created with Algama Algae Pre-Mix

CSO ALGAMA
President EABA
Advisor One.Five
CST President IASO-Biotech


