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IMPACT OF MICROALGAE INCORPORATION ON THE SENSORY PROFILE AND CONSUMER'’S
EXPECTATIONS OF BREAD AND CHEESE

R. Ramos™? | B. Barbosa’* | L. Baiao’| R. C. Lima*| C. Rocha'| H. Hernandez* | N. Mahmoud* | S. Tavares®| C. Carvalho®| M. C. Nunes* | A.
Raymundo? | O. Anjos? | L. M. Cunha®®

CHEESE BREAD
INTRODUCTION

¥ ¥ '
Microalgae are a promising future food source with their rich nutrient content and \/ l \./
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potential to contribute to a carbon-neutral economy. However, incorporating RAW WITH EXTRACELLULAR ENZYMES
microalgae into food formulations presents sensory challenges, particularly regarding
colour and distinct fish-like aromas. Within the YUM ALGAE project, this study aimed
to evaluate the impact of microalgae incorporation in two distinct food matrices -
bread and camembert-like cheese.
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Figure 2: Samples of cheese and bread evaluated by consumers and trained panel
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overcome the associated sensory barriers.

Figure 4: Cheese evaluation: (A) Graphical representation of acceptance value vs. liking. (B) Representation of the number of mentions associated with each attribute, with
identification of the attributes with significant differences (*).
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