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 Fig. 3.6. Distribution of fatty acids; saturated (SFA), monounsaturated (MUFA) and 

polyunsaturated (PUFA) grown in SC culture (50% of 𝜇𝑚𝑎𝑥) and in stationary phase in 

batch culture, with modified f/2 medium. The upper panel shows quantitative content mg 

g-1 dry weight (DW), and the lower panel shows relative fatty acid composition in the three 

microalgae species. The bars to left represent SC culture (50% of 𝜇𝑚𝑎𝑥) and the bars to 

right represent batch culture in stationary phase. Abbreviations are explained in fig. 3.1. 
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balance between productivity and nitrogen limitation is essential to obtain a desired result, 

where both biomass production and the content of EPA and DHA are high.  
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