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Methods:

1-Preparation and cultivation of microalgal species

2- Production of bioactive peptides

3-Determination of functional properties

4-Identification of protein molecular weight using

electrophoresis

5-Evaluation of the antioxidant properties of peptide

fractions derived from microalgae

6-Assessment of the anti-aging activities of peptide

fractions derived from microalgae

7-Evaluation of the antibacterial activity of peptide

fractions derived from microalgae

8-Investigation of compounds extracted from

microalgae using high-resolution mass spectrometry

and molecular networking

9-Statistical analysis: SPSS software (version 20); one-

way and two-way analysis of variance (ANOVA),

Duncan’s multiple range test for mean

comparison,

and the t-test at a significance level of 5%

Cultivation of microalgae

Results and Achievements: 

Functional properties of microalgae

Antibacterial activity of microalgal 

peptides Antioxidant activity of microalgal peptides

Anti-aging activity of microalgal peptides

Identified di- and tripeptides in microalgal peptides

Conclusion: Spirulina platensis and Chlorella vulgaris are valuable sources for the production of

bioactive peptides with antioxidant and anti-aging properties, and they can be utilized in the

development of novel pharmaceutical, food, and cosmetic products.


