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Rhodospirillum rubrum: Pioneering Opportunities in the Food Industry
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High metabolic versatility 
(photoheterotrophy, photoautotrophy, 
chemoheterotrophy)

Volatile fatty acids (VFAs)

Assimilation  of a wide 
range of carbon sources

Sugars

Organic acids

Carbon Monoxyde

Vitamin B12

Carotenoids

Monounsaturated fatty acids

High protein content of 
superior quality

Co-enzyme Q10
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Amazing properties, amazing challenges
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Feeding Cultures with Food-Grade Ingredients
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❑ Require food grade medium component

❑ Food compatible filtration unit

❑ Fragile medium component preservation 
(enzymes, vitamins)

✓ Design of a molasses-based medium

✓ Design of a sodium acetate-based medium

✓ Use of food additives for macro- and micro-
nutrient

✓ Use of a potable water filtration/purification 
system (10, 5, 1 and 0.2µm)
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Producing Food-Grade Biomass
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✓ Use of food grade chemical for bag sterilization

✓ Food grade plastic bags

✓ Use of Malprene tubings and 3D printing using
food grade material (PA12) and technology for 
valves designing

✓ Food grade centrifugation and « clean rules »

❑ Bag sterilization

❑ Food grade materials (valves, tubings, 
bags)

❑ Harvesting

❑ Microbial contamination reduction
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Feeding Cultures with Food-Grade Ingredients

7

❑ Application-dependent biomass
treatment

❑ Bioactive compound preservation

❑ Shelf-life optimization

✓ Different stabilization scenario depending on the 
requirement of dried or fresh biomass

✓ Design of a stabilization method preserving
carotenoids

✓ High pressure pasteurization already used in juice
pasteurization→ Fresh biomass

✓ Freeze drying already used for spirulina→ dried
biomass
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It is time for paperwork
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❑ Novel food application and health claim

❑ Food regulation: Codex alimentarius – FAO; food
hygiene; ISO 22000, ERMG-5

❑ Other « industry » rules: sound standards, handling 
standards, water standards, working at height standard
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The PROTEBoost project The Purple4Life project
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The LowChol project
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