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ABSTRACT 

 
The food, training, and health are crucial for a good performance in sports. Intense physical activity takes the 

athlete to maintain a very unstable balance between energy demand and consumption of nutrients. Spirulina 

microalga has a nutritional profile that renders it an ideal food supplement, because has high protein content, also 
contains vitamins, minerals, and pigments. In this context, the study aimed to develop, characterize and evaluate the 

stability of foods enhanced with Spirulina, which are intended for athletes. In this study, six different supplements 

were developed (electrolyte replenisher, muscle enhancer, and recovery supplement), without and with Spirulina. 

The electrolyte replenisher with Spirulina compared to the product without the microalga, showed an increase of 

0.35% (w/w) in mineral content. The carbohydrates content of the developed recovery supplement with Spirulina 

was 2% (w/w) higher than the muscle enhancer without Spirulina. It was not observed increased in the nutritional 

content of muscle recovery when added Spirulina. However, it is known that Spirulina presents active compounds 

with important functions for the body. Thus, the composition of the foods satisfied the nutritional needs of athletes. 

Regarding the stability of developed foods, the shelf life was estimated between 9 and 11 months. 
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INTRODUCTION 
 

An appropriate energy intake is important in athlete’s diet because determines the 
capacity for intake of macronutrient and micronutrients, and assists in manipulating 

body composition
1
. Generally, protein intake by athletes tends to be higher than 

recommended
2
, while that consumption of carbohydrates is sometimes below the 

recommended range
3
. The adequate consumption of some micronutrients is also a 

source of concern, with some studies showing intakes under the dietary reference 

intakes (DRI). Sports nutrition guidelines suggest that protein intake should be 

between 1.2 and 1.7 g/kg/d, carbohydrates ingestion may range from 3.0 to 12.0 
g/kg/d depending on the duration and type of exercise, and fat should contribute to 

20-35% of total energy value. Moreover, athletes should reach, at least, DRI for all 

micronutrients
4,5

. 
The feeding of the athletes is distinguished from other individuals due to the high-

energy consumption, which varies according to the type of activity and training. 

Carbohydrates are an important energy source for the metabolism of humans. 
Athletes need a carbohydrate intake higher than non-athletes. A low-carbohydrate 

diet quickly commits glycogen reserves for both rigorous physical activity and for 

regular training. With poor carbohydrate diet, besides the risk of hypoglycemia, 

athletes may be affected in terms of yield and effectiveness. The high-intensity 
training will promote greater uptake of glucose by the active muscle, which will be 

metabolized anaerobically. Thus, the lactate concentrations increase and plasma pH 

decrease, causing discomfort in athletes
5,6-8.

 
Proteins are essential components of all cells of the body and helps in maintain the 

immune system. The protein requirements of athletes are frequently discussed due to 

an increased demand from exercise and the benefits of amino acid supplementation 
on performance. Due to its satiating efficiency, protein consumption has generally 

been favored for its role in controlling food intake to favor weight loss and prevent 

weight gain in athlete and non-athlete groups
9
. In addition, the combined ingestion of 

protein and carbohydrate improves bench press performance and increases blood 
glucose levels

10
. Protein added to carbohydrate may increase insulin; decrease 

cortisol levels, and reduce muscle damage by an average of 27% and muscle 

soreness by 30% in runners
11,12

.  
Hydration of athletes also is important, since without fluid replacement performance 

decreases significantly. In certain cases, the water consumption is not sufficiently 

effective, making necessary the replacement of minerals
13

. The supplementation of 

minerals and vitamins may be required to cover increased needs for building, repair, 
and maintenance of lean body mass in athletes

14
. Many of the B-complex vitamins 

are essential to help form hemoglobin in red blood cells, a major determinant of 

oxygen delivery to the muscles during aerobic endurance exercise. The vitamins C 
and E present important functions for preventing oxidative damage to cellular and 

subcellular structure and function during exercise training, optimizing the 

preparation for competition
15

. 
In this context, the supplements are marketed to meet the energy and nutritional 

demands of athletes. Electrolyte replenishers are classified as electrolyte 

supplements and are products designed to aid hydration of athletes, replenishing 

water and minerals removed by transpiration during physical activities. Muscle 
enhancers are classified as creatine supplements and are used by athletes to 

complement the endogenous stocks of creatine. The muscle enhancers may be added 

carbohydrates, however, it can not be added to dietary fiber. Energy supplements as 
muscle recovery, supplement the energy needs of athletes. This product ready for 

consumption should contain a minimum of 75% of total energy intake from 

carbohydrates
16

. Thus, it is important to study the development of these products 
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because they are able to improve performance, increase muscle mass, help control or 

lose weight, prevent illness and disease, boost immunity, and reduce stress in 

athletes
17

. 
Microalgae represent a new and promising potential source of a vast number of 

natural bioactive compounds for functional food development
18

. Spirulina microalga 

has the advantage of being safe for use in foods (Generally Recognized as Safe - 
GRAS)

19
. Spirulina is also useful as a functional ingredient because the biomass can 

be incorporated in various food products to enhance nutritional quality and for 

therapeutic action on chronic diseases
20,21

. This microalga has a high protein content 

and the amino acids in Spirulina are similar to the amino acids recommended by the 
Food and Agricultural Organization. Spirulina biomass also contains vitamins, 

minerals, and pigments
22-24

. This study aimed to develop, characterize and evaluate 

the stability of foods enhanced with Spirulina, which are intended for athletes. 
 

MATERIAL AND METHODS 

 
Biomass of Spirulina Microalga 

The microalga added to foods was Spirulina sp. LEB 18, which was produced at a 
pilot plant for Spirulina production. The pilot plant is located on the shores of 

Mangueira Lagoon (33° 30’ 13’’ S and 53° 08’ 59’’ W) in Santa Vitória do Palmar, 

RS, Brazil
25

. The Spirulina biomass was subjected to operations of drying, grinding 

in a ball mill (Model Q298, Quimis, Brazil) and sieving to obtain particles with a 
diameter of 0.053 mm. Subsequently, it was vacuum packed for use in formulations. 

 

Development of Formulations 
Six foods were developed for athletes: an electrolyte replenisher, a muscle recovery 

supplement and a muscle enhancer. The following ingredients were used to prepare 

the electrolyte replenisher: sucrose, dextrose, citric acid, tricalcium phosphate, 

sodium citrate, sodium chloride, potassium phosphate antiwetting agent, nature-
identical aroma of lemon, sucralose sweetener and titanium dioxide.  

The final formulation of the muscle enhancer included maltodextrin, dextrose, 

creatine, nature-identical aroma of lemon, citric acid, tricalcium phosphate 
antiwetting agent, acesulfame potassium and sucralose sweeteners and titanium 

dioxide.  

The muscle recovery supplement formulation contained the following ingredients: 
maltodextrin, milk whey protein concentrate 80% (w/w), dextrose, vitamin and 

mineral premix [magnesium sulphate monohydrate (magnesium), ascorbic acid 

(vitamin C), ethyl tocopherol (vitamin E) and zinc sulphate monohydrate (zinc)], 

medium chain triglycerides, nature-identical aroma of lemon, guar gum thickener, 
citric acid, acesulfame potassium and sucralose sweeteners.  

The ingredients were weighed and homogenized using a Y-type mixer (Model TE-

201/10, Tecnal, Brazil). The foods were produced with (0.5%, w/w) and without the 
addition of Spirulina. All products were developed following legislation of Brazilian 

National Health Surveillance Agency (ANVISA)
16

, as well as similar products 

available on the market. The concentration of Spirulina also was defined based on 
the homogenization of the final product (data not shown) and the legislation of 

ANVISA. According to ANVISA, the daily recommendation of product 

consumption should not result in Spirulina intake above 1.6 g
26

.  
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Chemical Composition 

Moisture, ashes, protein and lipids contents were determined according to the 

AOAC
27

. The carbohydrate content was measured using an adaptation of the DNS 
method

28
, with a prior acid hydrolysis of polysaccharides. The results were analyzed 

using ANOVA with a 95% confidence interval and the differences of means were 

tested using Tukey’s test. 

 

Shelf Life of Developed Foods 

The shelf life of each product was estimated using a mathematical model that relates 

the increase in product moisture determined by a moisture sorption isotherm to the 
water vapor transmission rate (WVTR) of the packaging. This phenomenon can be 

described by Equation 1
29

, where t is the estimated shelf life (days); Md is the dry 

mass of the product (g); RH is the relative humidity of the storage environment (%, 

w/w); A is the packaging area (m
2
); WVTR is the water vapor transmission rate of the 

packaging (gwater.day
-1

); aw (M) is the water activity of the product according to the 

moisture content, i.e., from the sorption isotherm of the moisture product; Mi is the 

initial moisture of the product (%, w/w); and Mc is the critical moisture of the 
product (%, w/w). 

 

                                  (1) 
 

The WVTR (gwater.m
-2

.day
-1

)
 
was determined by a gravimetric method using the 

methods described in ASTM E96/E96-05
30

. Transmission was evaluated using high-
density polyethylene (HDPE) packaging that was sealed with a plastic screw cap and 

a jar with a thickness of 1 mm, a height of 57.2 mm, a diameter of 35.5 mm, and a 

capacity of 30 mL. 
The sample was weighed in triplicate, stored in HDPE packages without covers and 

conditioned in desiccators that contained saturated salt solutions, with a relative 

humidity range between 22 and 90%. The desiccators were maintained in an 

incubator at 30 °C until the moisture gain of the samples stabilized. After this period, 
the equilibrium moisture content was determined for each relative humidity 

condition. The critical moisture of the products was established based on the changes 

that occurred during storage under different relative humidity conditions. The initial 
and critical moisture was measured according to the AOAC 

27
. 

The experimental data from the sorption isotherms of the products were fit by the 

Halsey equation (Equation 2)
31

, where aw is the water activity of the product, M is 
the moisture of the product (%, w/w), and C1 and C2 are constants. 

 

 M 2C

1
Cexpaw                                                      (2) 

 

RESULTS AND DISCUSSION 
 

Chemical Composition 

The electrolyte replenisher was a product intended to assist hydration, and according 
to its chemical composition, the developed drinks can be utilized to replenish the 

water and minerals removed by sweating during physical activities. An indication of 

the consumption of electrolyte replenisher was 40.0 g in 500 mL of water with intake 
before, during and/or after physical activity, which providing 36.5 g of carbohydrate 

in the product with Spirulina (Table 1). According to BRASIL
16

, among the main 
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characteristics of this type of supplement, carbohydrates can be up to 8% (w/v) of 

the product ready for consumption. In addition, the concentration of sodium in the 

product ready for consumption should be between 460 and 1150 mg/L and the 
product may be added potassium up to 700 mg/L. The developed replenishers 

present 7.4% (w/v) of carbohydrates, 512 mg/L of sodium and 68 mg/L of potassium 

in the final product for consumption.  
Table 1 - Chemical composition of the developed electrolyte replenishers. 

Composition 
Replenisher with 

Spirulina (%, w/w) 

Replenisher without 

Spirulina (%, w/w) 

Carbohydrates* 91.14 ± 1.99a 92.68 ± 0.81a 

Ashes* 4.00 ± 0.06b 3.65 ± 0.06c 

Lipids* 0.22 ± 0.02d 0.17 ± 0.00d 

Moisture* 2.11 ± 0.04e 2.82 ± 0.02e 

Sodium** 0.64 0.64 

Potassium** 0.17 0.17 

Same letters in the same line indicate that means do not differ significantly (p> 0.05) using the Tukey test. 

* Results are the means of the three measurements on a dry basis ± standard deviation. 

** Results according to formulation. 

 

We also were able to verify that the products with and without Spirulina showed low 
moisture contents and low lipid contents based on the characteristics of the product 

(which is a carbohydrate replacement). The ash content presented in electrolyte 

replenisher with Spirulina was higher than the product without microalgal biomass, 
probably due to the minerals present in this microalga, since the developed products 

had the same concentration of added salts. The ashes represent the content of 

phosphates, potassium, sodium and other salts that were added to the products. The 
incorporation of Spirulina in the electrolyte replenisher has some advantages for the 

improved hydration and performance of athletes, particularly in the replacement of 

minerals. According to Branger et al.
32

 and Henrikson
33

, the minerals present in 

greater quantities in Spirulina are calcium, iron, phosphorus, magnesium, 
manganese, potassium and zinc, and the main ones are calcium (1.3 to 1.4 g/kg 

Spirulina), phosphorus (from 6.7 to 9.0 g/kg Spirulina) and potassium (6.4 to 15.4 

g/kg Spirulina). 
In respect of the developed muscle enhancers, the addition of Spirulina increased the 

carbohydrate content in the product (Table 2). These products are primarily aimed at 

increasing the performance of athletes by increasing muscle creatine and 
carbohydrate intake. The enhancer had an indication of consumption of 6.0 g in 200 

mL of water with an intake 30 min prior to training, which indicates 1.6 g of creatine 

in the products. According to BRASIL
16

, the product ready for consumption should 

contain 1.5 to 3.0 g of creatine in the portion. 
 
Table 2 – Chemical composition of the developed muscle enhancers. 

Composition 
Enhancer with 

Spirulina (%, w/w) 

Enhancer without 

Spirulina (%, w/w) 

Carbohydrates* 63.33 ± 0.26a 61.33 ± 0.07b 

Ashes* 1.15 ± 0.00c 1.12 ± 0.00c 

Lipids* 0.07 ± 0.01d 0.08 ± 0.01d 

Moisture* 8.50 ± 0.01e 9.16 ± 0.02e 

Creatine** 26.83 28.16 

Same letters in the same line indicate that means do not differ significantly (p> 0.05) using the Tukey test. 

* Results are the means of the three measurements on a dry basis ± standard deviation. 

** Results according to formulation. 



Carvalho, LF et al. 

 

 

 

Braz. Arch. Biol. Technol. v.60: e17160656 Jan/Dec 2017 

6 

 

The compounds that exist in higher quantities in the formulated muscle enhancers 

are creatine and carbohydrates. This type of product is intended to complement the 
endogenous creatine stock. According to Green et al.

34
, the combination of creatine 

with carbohydrates causes the muscle creatine stores to easily attain their maximum 

levels. The authors demonstrated that the combination of creatine with a simple 

carbohydrate, such as glucose, increases creatine transport within the muscle, even in 
individuals with almost normal muscle creatine levels. Breen et al.

35
 have shown that 

myofibrillar protein synthesis increases when protein is co-ingested with 

carbohydrates after cycling exercise. Furthermore, the addition of Spirulina is an 
alternative to the increment of some minerals in the product, especially phosphorus 

which participates in the resynthesis of phosphocreatine in the muscle and is present 

in greater quantity in the microalgae
32

. 

The muscle recovery supplements are a source of carbohydrates (Table 3). 
According to BRASIL

16
, this type of product was intended to complement the needs 

energy of the athletes and the quantity of carbohydrate in the energy supplements 

should be at least 15.0 g portion of the product ready for consumption. The product 
with microalga contains 30.3 g of carbohydrates; as an indication of muscle recovery 

consumption, a portion was defined as 40.0 g of product in 350 mL of water with 

intake during or after exercise. One of the main advantages of carbohydrate intake 
during exercise is the maintenance of glycemia that allows blood glucose to sustain 

the energy demand of muscles for a long period, reducing the rate of glycogen 

depletion
6
. The two recovery supplements contained the same amount of lipids, 

which were incorporated into the formulation to spare muscle and liver glycogen and 
improve performance during prolonged exercise.  

 
Table 3 - Chemical composition of the developed muscle recovery supplements. 

Composition Recovery supplement with Spirulina (%, w/w) 
Recovery supplement without 

Spirulina (%, w/w) 

Carbohydrates* 75.85 ± 0.42a 82.28 ± 0.18b 

Proteins* 17.42 ± 0.10b 17.28 ± 0.09b 

Lipids* 2.13 ± 0.02c 2.13 ± 0.03c 

Ashes* 1.68 ± 0.01e 1.85 ± 0.00d 

Moisture* 6.77 ± 0.14f 6.85 ± 0.10f 

Same letters in the same line indicate that means do not differ significantly (p> 0.05) using the Tukey test. 

*Results are the means of the three measurements on a dry basis ± standard deviation. 

 

The developed foods were specially formulated to help athletes meet their specific 
nutritional needs and assist in the performance of exercise with intense muscular 

effort. Though the concentration of the microalgae used in muscle enhancer has not 

contributed in checking the nutritional increase, as well as some components of other 
products (replenisher, muscle enhancers), the addition of Spirulina in these types of 

foods for athletes can provide benefits in terms of functional properties. According 

to Oliveira et al.
36

 and Belay
23

, the development of foods with addition of Spirulina 

may be interesting and beneficial, because this microalga contains antioxidants, 
vitamins, minerals, and essential fatty acids, has a protein content of approximately 

60-70% (w/w) and contains all essential amino acids. 

The athletes are more susceptible to oxidative reactions that produce more free 
radicals when they practice intense and prolonged physical activities. The increased 

oxygen consumption, as well as the activation of specific metabolic pathways during 

or after exercise, results in the formation of oxygen free radicals. The free radicals 
are related to a number of diseases such as pulmonary emphysema, inflammatory 

diseases, atherosclerosis, cancer and aging
37-41

. In addition, an inadequate antioxidant 
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defense system may increase oxidative stress, which is accompanied by metabolic 

changes, and leads to poor performance in athletes
42

.  

Spirulina biomass contains carotenoid, phycocyanin, and phenolic compounds, 
which are known for their antioxidant activity

43-47
. The phycocyanin and 

allophycocyanin are the pigments that can be found in thylakoids of cyanobacteria, 

such as Spirulina, and are studied due to their ability to react with reactive 
substances generated during the oxidative process

48
. Bertolin et al.

49
 showed that the 

antioxidant potential of the phycocyanin present in Spirulina and indicated that the 

amount administered (5mg/d) was sufficient to reduce the oxidative damage caused 

by monosodium glutamate in vivo. According to Mazzolla et al.
50

, Spirulina and 
moderate exercise showed decreased levels of Thiobarbituric Acid Reactive 

Substances (TBARs), a marker of oxidative stress in the brain and serum. This 

combination also prevented an increase in serum cholesterol and decreased 
triglycerides (TG) levels. Therefore, moderate exercise and Spirulina might be 

useful in treating the cardiovascular, neurodegenerative and other diseases related to 

aging. Kalafati et al.
51 

reported the benefits of Spirulina combined with physical 

exercise in humans. Spirulina supplementation induced a significant increase in 
exercise performance, fat oxidation, and glutathione (GSH) concentration and 

attenuated the exercise-induced increase in lipid peroxidation.  

In development of novel foods, the sensory analysis contributes to the quality and 
acceptance of these products. In a previous study

52
, it was shown that the products 

developed (replenisher, muscle enhancer, and recovery supplement) added of 

Spirulina are accepted by the target public (athletes) with acceptance above 70%. 
The previous study showed that athletes have positive attitudes towards the purchase 

of these products with Spirulina biomass. Thus, 0.5% (w/w) of Spirulina can be 

added to foods for athletes without to influence the opinion of consumers likely. 

Moreover, due to its functional properties, Spirulina can be considered a differential 
in the market for food supplements, contributing to the good performance of the 

athletes. 

 

Shelf Life of Developed Foods 
Regarding the stability of the developed foods, the WVTRs of the food packed in 

HDPE with an area of 6.38×10
-3
 m

2
 and a thickness of 1 mm were evaluated over 22 

days. The WVTR for this packaging was obtained from the slope ratio (0.0052) of 

the equation of the line and the area of the package, which provided a value of 0.8 

gH2O.m
-2

.day
-1 

at 90% relative humidity and 30°C.  

With respect to the isotherms, the developed food with and without Spirulina 
showed similar behaviors. Based on the changes observed in the samples, the critical 

moisture was set to a 0.32 water activity with 3.00% (w/w) moisture for the 

replenisher without Spirulina and 2.30% (w/w) moisture for the replenisher with the 
microalga. The critical moisture of the enhancer was set to 9.48% (w/w) for the 

product without Spirulina and 8.82% (w/w) for the product with the microalga; they 

had a water activity of 0.43. For the same water activity, the critical moisture levels 

of 7.14% and 7.10% (w/w) were defined for the recovery supplement without 
Spirulina and with Spirulina, respectively. 

The correlation coefficient (r) indicates the quality of the fit. Equation 2 provided a 

good fit for the experimental data from the isotherms of the developed foods (Table 
4). Studies were performed with mathematical models to estimate the shelf life of 

food
53,54

. Amodio et al.
55

 assessed the shelf life of fresh rocket using the Weibullian 

model to fit the experimental data. The authors obtained correlation coefficients 
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between 0.95 and 0.99. Thus, the shelf life of foods with Spirulina can also be 

demonstrated with the use of mathematical models. 

 
Table 4 - Experimental data from the sorption isotherms of the products, which were fit by the Halsey equation. 

Sample C1* C2* r 

Replenisher without Spirulina 1.83 ± 0.12 0.38 ± 0.03 0.98 

Replenisher with Spirulina 1.58 ± 0.06 0.32 ± 0.02 0.99 

Enhancer without Spirulina 41.98 ± 13.09 1.69 ± 0.13 0.99 

Enhancer with Spirulina 19.60 ± 6.48 1.41 ± 0.14 0.98 

Recovery supplement without Spirulina 14.01 ± 3.05 1.41 ± 0.10 0.99 

Recovery supplement with Spirulina 12.36 ± 1.71 1.34 ± 0.06 0.99 

*C1 and C2 obtained by Equation 2. 

 

To measure the shelf life of the foods developed with and without the addition of 

Spirulina, the Halsey Equation 2 was replaced in Equation 1. The electrolyte 
replenishers with Spirulina and without Spirulina showed an initial moisture content 

of 2.11% and 2.82% (w/w), respectively. Therefore, a shelf life of 9 months was 

estimated. 
Regarding the enhancers with Spirulina and without Spirulina, which showed an 

initial moisture content of 8.50% and 9.16% (w/w), respectively, the enhancer with 

Spirulina had a 9 month shelf life, whereas the enhancer without Spirulina had a 
shelf life of 11 months. The muscle recovery supplement developed with Spirulina 

and without Spirulina showed an initial moisture content of 6.77% and 6.85% (w/w), 

respectively. The food without Spirulina obtained an estimated shelf life of 9 

months, whereas the product with the microalga had an estimated shelf life of 11 
months. This difference may be attributed to a greater adsorption of water by the 

foods with Spirulina or the significant difference between the critical moisture 

content and the initial moisture content in the products without Spirulina. 
 

CONCLUSION 
 
The addition of Spirulina contributed for increased of some compounds that are 

important for improving the performance of athletes. The mineral content of the 

electrolyte replenisher with Spirulina was higher than the product without addition 
of microalga. Furthermore, Spirulina biomass afforded increase in the carbohydrate 

content of muscle enhancer developed. Regarding muscle recovery added Spirulina, 

it was not observed increased in the product composition in nutritional terms. 

However, it is known that Spirulina presents active compounds with important 
functions for the body, with the potential to the improved performance of athletes. 

Thus, it is important to perform further scientific studies that can demonstrate and 

clarify the functional benefits of these products added Spirulina, for the athletes. 
About the shelf life for the developed foods, the period was estimated between 9 and 

11 months, and it was according with similar commercial products. 

 

ACKNOWLEDGEMENTS 
 

The authors are grateful to the Coordination for the Improvement of Higher 
Education Personnel (CAPES) for their financial support, which made this research 

possible, and the Program to Support Production of Publication 

Academic/PROPESP/FURG/2015. 
 

REFERENCES 
 



   
  Novel food with Spirulina 

 

 

 

 

 

Braz. Arch. Biol. Technol. v.60: e17160656Jan/Dec 2017 

 
 

9 

1- Erdman KA, Thomas DT, Burke LM. Nutrition and athletic performance. Dietitians of 

Canada. 2016: 1-46. 

2- Erdman KA, Tunnicliffe J, Lun VM, Reimer RA. Eating patterns and composition of 

meals and snacks in elite Canadian athletes. Int J Sport Nutri Exerc Metab. 2013; 23: 210-

219. 

3- Reed JL, De Souza, MJ, Kindler JM, Williams NI. Nutritional practices associated with 

low energy availability in division I female soccer players. J Sport Sci. 2014; 32: 1499-1509. 

4- Rodriguez NR, Di Marco NM, Langley S. American college of sports medicine position 

stand. Nutrition and athletic performance. Med Sci Sport Exer. 2009; 41: 709-731. 
5- Burke LM, Hawley JA, Wong SHS, Jeukendrup AE. Carbohydrates for Training and 

Competition. J Spors Sci. 2011; 29: 17-27. 

6- Tirapegui J. Nutrição, metabolismo e suplementação na atividade física. São Paulo: 

Atheneu; 2005. 

7- Powers SK, Howley ET. Exercise physiology. Theory and application to fitness and 

performance. 5th. ed. Boston: McGraw-Hill; 2004. 

8- McArdle WD, Katch FI, Katch VL. Exercise Physiology: Nutrition, Energy, and Human 

Performance. 7th. ed. Philadelphia: Wolters Kluwer/Lippincott Williams & Wilkins; 2010. 

9- MacKenzie-Shalders KL, Byrne NM, Slater GJ, King NA. The effect of a whey protein 

supplement dose on satiety and food intake in resistance training athletes. Appetite. 2015; 92: 

178-184. 
10- Laurenson DM, Dubé DJ. Effects of carbohydrate and protein supplementation during 

resistance exercise on respiratory exchange ratio, blood glucose, and performance. J Clin 

Transl Endocrinol. 2015; 2: 1-5. 

11- Spiller G, Jensen C, Pattison T, Chuck C, Whittam J, Scala J. Effect of protein dose on 

serum glucose and insulin response to sugars. Am J Clin Nutr. 1987; 46: 474-480. 

12- Luden N, Saunders M, Pratt C, Bickford A, Todd M, Flohr J. Effects of a six-day 

carbohydrate/protein intervention on muscle damage, soreness and performance in runners. 

Med Sci Sports Exerc. 2006; 38: S341. 

13- Kalman DS, Feldman S, Krieger DR, Bloomer RJ. Comparison of coconut water and a 

carbohydrate-electrolyte sport drink on measures of hydration and physical performance in 

exercise-trained men. J Int Soc Sports Nutr. 2012; 9:1-10. 

14- Driskell J. Vitamins and trace elements in sports nutrition. In: Driskell J, Wolinsky I, 
editors. Sports Nutrition. Vitamins and Trace Elements. New York: CRC/Taylor & Francis; 

2006. p. 323-331. 

15- Williams MH. Dietary Supplements and sports performance: Introduction and vitamins. J 

Int Soc Sport Nutr. 2004; 1: 1-6. 

16- BRASIL. Brazilian National Health Surveillance Agency (ANVISA). Regulamento 

Técnico sobre Alimentos para Atletas. RDC No. 18 of 27 April. 2010. 

17- Goston JL, Correia ML. Intake of nutritional supplements among people exercising in 

gyms and influencing factors. Nutrition. 2010; 26:604-611. 

18- Zhao C, Wu Y, Yang C, Liu B, Huang Y. Hypotensive, hypoglycemic and hypolipidemic 

effects of bioactive compounds from microalgae and marine microorganisms. Int J Food Sci 

Tech. 2015; 50: 1705–1717. 
19- FDA. Food and Drug Administration. [Internet] (2012) [cited 2015 Dec. 10]. Available 

from: 

http://www.fda.gov/Food/IngredientsPackagingLabeling/GRAS/NoticeInventory/ucm319628

.htm#ftn1. 

20- Iyer UM, Dhruv SA, Mani IU. Spirulina and its therapeutic implications as a food 

product. In: Gershwin ME, Belay A, editors. Spirulina in Human Nutrition and Health. Boca 

Raton: CRC Press; 2008. p. 51-70. 

21- Vaz BS, Moreira, JB, Morais MG, Costa JAV. Microalgae as a new source of bioactive 

compounds in food supplements. Curr Opin Food Sci. 2016; 7: 73-77. 

22- Habib M, Parvin M, Huntington T, Hasan MA. Review on culture, production and use of 

Spirulina as food for humans and feeds for domestic animals and fish. FAO Fisheries and 

Aquaculture Circular N° 1034. Rome, Italy. 2008. 



Carvalho, LF et al. 

 

 

 

Braz. Arch. Biol. Technol. v.60: e17160656 Jan/Dec 2017 

10 

23- Belay A. Biology and Industrial Production of Arthrospira (Spirulina). In: Richmond A, 

Hu C, editors. Handbook of microalgal culture: applied phycology and biotechnology. 2 ed. 

West Sussex: Wiley Blackwell; 2013. p. 339-358. 

24- Martelli G, Folli C, Visai L, Daglia M, Ferrari D. Thermal stability improvement of blue 

colorant C-Phycocyanin from Spirulina platensis for food industry applications. Process 

Biochem. 2014; 49: 154-159. 

25- Morais MG, Radmann EM, Andrade MR, Teixeira GG, Brusch LRF, Costa JAV. Pilot 

scale semicontinuous production of Spirulina biomass in southern Brazil. Aquaculture. 2009; 

294: 60-64. 

26- BRASIL. Brazilian National Health Surveillance Agency (ANVISA). Alimentos com 

Alegações de Propriedades Funcionais e ou de Saúde, Novos Alimentos/Ingredientes, 
Substâncias Bioativas e Probióticos - Lista dos Novos Ingredientes aprovados pela Agência 

Nacional de Vigilância Sanitária. 2009. 

27- AOAC. Official Methods of Analysis of the Association of Official Analytical Chenusts, 

17th HORWITZ, W.; ed. Maryland: Association of Official Analytical Chemists. 2000. 

28- Miller GL. Use of dinitrosalicylic acid reagent for determination of reducing sugar. Anal 

Chem. 1959; 31: 426-428. 

29- Alves RMV, Bordin MR, Garcia EEC. Aplicação de um modelo matemático na 

estimativa da vida de prateleira de biscoitos “cream cracker”. Coletânea do ITAL. 1996; 26: 

89-101. 

30- ASTM. American Society for Testing and Materials. Standard test methods for water 

vapor transmission of materials - E96/E96-05, Philadelphia. 2005. 

31- Halsey G. Physical Adsorption on Non‐Uniform Surfaces. J Chem Phys. 1948; 16: 931-

937. 

32- Branger B, Cadudal JL, Delobel M, Ouoba H, Yameogo P, Ouedraogo D, Guerin D, 

Valea A, Zombre C, Ancel P. Spirulina as a food supplement in case of infant malnutrition in 

Burkina-Faso. Archives de pédiatrie. 2003; 10: 424-431. 

33- Henrikson, R. Microalga Spirulina: superalimento del futuro.Barcelona: Ediciones Urano 

S.A., 1995. 

34- Green AL, Hultman E, Macdonald IA, Sewell DA, Greenhaff PL. Carbohydrate ingestion 

augments skeletal muscle creatine accumulation during creatine supplementation in humans. 

Am J Physiol Endocrinol Metab. 1996; 271: E821-E826.  

35- Breen L, Philp A, Witard OC, Jackman SR, Selby A, Smith K, et al. The influence of 
carbohydrate–protein co-ingestion following endurance exercise on myofibrillar and 

mitochondrial protein synthesis. J Physiol. 2011; 589: 4011-4025. 

36- Oliveira EG, Duarte JH, Moraes K, Crexi VT, Pinto LAA. Optimisation of Spirulina 

platensis convective drying: evaluation of phycocyanin loss and lipid oxidation. Int J Food 

Sci Tech. 2010; 45: 1572–1578. 

37- Schneider CD, Oliveira AR. Oxygen free radicals and exercise: mechanisms of synthesis 

and adaptation to the physical training. Rev Bras Med Esporte. 2004; 10: 314-318. 

38- Lanzetti M, Costa CA, Nesi RT, Barroso MV, Martins V, Victoni T, Lagente V, Pires 

KMP, Silva PMR, Resende AC, Porto LC, Benjamin CF, Valença SS. Oxidative stress and 

nitrosative stress are involved in different stages of proteolytic pulmonary emphysema. Free 

Radical Bio Med. 2012; 53: 1993-2001. 
39- Cruz AC, Petronilho F, Heluany CCV, Vuolo F, Miguel SP, Quevedo J, Romano-Silva 

MA, Dal-Pizzol F. Oxidative stress and aging: correlation with clinical parameters. Aging 

Clin Exp Res. 2014; 26: 7-12. 

40- Li S, Wang Y, Zhao M, Wu J, Peng S. BPIC: A novel anti-tumor lead capable of 

inhibiting inflammation and scavenging free radicals. Bioorg Med Chem Lett. 2015; 25:1146-

1150. 

41- Salvayre R, Negre-Salvayre A, Camaré C. Oxidative theory of atherosclerosis and 

antioxidants. Biochimie. 2016; 125: 281-296. 

42- Carlsohn A, Rohn S, Bittmann F, Raila J, Mayer F, Schweigert FJ. Exercise increases the 

plasma antioxidant capacity of adolescent athletes. Ann Nutr Metab. 2008; 53:96-103. 

43- Colla LM, Muccillo-Baisch AL, Costa JV. Spirulina platensis effects on the levels of 

total cholesterol, HDL and triacylglycerols in rabbits fed with a hypercholesterolemic diet. 
Braz Arch Biol Technol. 2008; 51: 405-411. 



   
  Novel food with Spirulina 

 

 

 

 

 

Braz. Arch. Biol. Technol. v.60: e17160656Jan/Dec 2017 

 
 

11 

44- Chen C-Y, Kao P-C, Tsai C-J, Lee D-J, Chang J-S. Engineering strategies for 

simultaneous enhancement of C-phycocyanin production and CO2 fixation with Spirulina 

platensis. Bioresource Technol. 2013; 145: 307-313. 

45- Kepekçi RA, Polat S, Çelik A, Bayat N, Saygideger SD. Protective effect of Spirulina 

platensis enriched in phenolic compounds against hepatotoxicity induced by CCl4. Food 

Chem. 2013; 141: 1972-1979. 

46- Fernández-Rojas B, Hernández-Juárez J, Pedraza-Chaverri J. Nutraceutical properties of 

phycocyanin. J Funct Foods. 2014; 11: 375-392. 

47- Ismaiel MMS, El-Ayouty YM, Piercey-Normore, M. Role of pH on antioxidants 
production by Spirulina (Arthrospira) platensis. Braz J Microbiol. 2016; 47: 298-304. 

48- Estrada JEP, Bescós PB, Fresno AMV. Antioxidant activity of different fractions of 

Spirulina platensis protean extract. Farmaco. 2001; 56: 497-500. 

49- Bertolin TE, Farias D, Guarienti C, Petry FTS, Colla LM, Costa JAV. Antioxidant effect 

of Phycocyanin on oxidative stress induced with monosodium glutamate in rats. Braz Arch 

Biol Techn. 2011; 54: 733-738. 

50- Mazzola D, Fornari F, Vigano G, Oro T, Costa JAV, Bertolin TE. Spirulina platensis 

Enhances the beneficial effect of exercise on oxidative stress and the lipid profile in rats. 

Braz Arch Biol Techn. 2015; 58: 961-969. 

51- Kalafati M, Jamurtas AZ, Nikolaidis MG, Paschalis V, Theodorou AA, Sakellariou GK, 

Koutedakis Y, Kouretas D. Ergogenic and antioxidant effects of Spirulina supplementation in 
humans. Med Sci Sports Exerc. 2010; 42:142-151. 

52- Carvalho, LF, Moreira JB, Oliveira, MS, Costa JAV. IOSR Journal of Biotechnology and 

Biochemistry. 2016; 2(4):7-11. 

53- Oliveira F, Sousa-gallagher MJ, Mahajan PV, Teixeira JA. Development of shelf-life 

kinetic model for modified atmosphere packaging of fresh sliced mushrooms. J Food Eng. 

2012; 111(2): 466–473. 

54- Mataragas M, Dimitriou V, Skandamis PN, Drosinos EH. Quantifying the spoilage and 

shelf-life of yoghurt with fruits. Food Microbiol. 2011; 28(3): 611-616.  

55- Amodio ML, Derossi A, Mastrandrea G, Colelli G. A study of the estimated shelf life of 

fresh rocket using a non-linear model. J Food Eng. 2015; 150: 19-28. 

 
 

Received: February  03, 2016; 

Accepted: July 14, 2016 


