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Key Takeaways

Overall, consumers accepted organic chicken
meat from Dbroilers raised on microalgae-
supplemented feed. Younger Danish consumers
(18-49 years) had greater preference for yellow
microalgae-fed chicken and more positive
attitudes towards microalgae in chicken feed.

Background & Aim

Microalgae and pea supplements in feed pellets for
broilers are a promising alternative for conventional
organic feed. They replace soy protein while
maintaining a high protein diet quality. Microalgae
are also a source of carotenoids and previous
research has shown the carotenoid content to
iIncrease, offering consumers a more yellow-orange
coloured chicken meat (1).

This study evaluated consumer perceptions of
organic broiler chickens raised on three types of
organic feeds under controlled commercial
conditions.

Methods

Experimental samples

Broilers were raised under realistic growth
conditions on feeds with different protein-
supplemented sources: (A) Soybean and pea
protein, (B) Microalgae (Scenedesmus sp.) and
pea protein, and (C) pea protein.

Consumers

Participants (n=122) were recruited in greater
Copenhagen following the criteria:

» Residing in Denmark for at least five years.

» Consuming chicken at least once a month.

» Being active adults (18 and 79 years).

Consumer experiments

(1) Hedonic test to evaluate three types of oven-
roasted chicken breast samples.

(2) Consumer attitudes and willingness to pay
questionnaire.

(3) Visual choice experiment (post test day)
simulating a shopping choice situation.
Participants were presented with images of two
raw whole experimental chickens, across three
randomised sets, to assess their preference for
appearance of the experimental chickens.

(4) Questionnaire on consumer background
information.

Data analysis

The data were analysed according to “younger
adults” (18-49 years, n=50) and “older adults” (50-
79 years, n=72) segments.

Hedonic test

Younger consumers had a
— euieRr il significantly higher overall liking
== Older Adults for the microalgae-pea fed (B)
than the soybean-pea fed
(A) chickens (p=0.01).
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Figure 1: Average hedonic scores for consumers' overall liking of the cooked chicken. Scores are
categorised as: 1=dislike, 2=neutral, 3=like (from original 9-point hedonic scale values).

A: Soy & pea B: Microalgae & pea

Visual choice experiment

Consumers had greater
preference for the appearance of
the microalgae-pea and pea
chickens (B, C) over the soybean-
pea chicken (A) (p<0.001).
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Figure 2: Total count of consumer responses for all chicken types in choice experiment.

Consumer Attitudes

Younger consumers had more positive attitudes of microalgae as suitable protein
source for chicken feed than the older consumers, specifically regarding its taste,
nutrition and safety (p<0.001).
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Figure 3: Average Likert scores for consumers' opinion on microalgae statements. Scale was
categorised as: 1=strongly disagree, 4= neither disagree nor agree, 7= strongly agree.
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