
Author’s Accepted Manuscript

The effect of dietary Chlorella pyrenoidosa
inclusion on goats milk chemical composition, fatty
acids profile and enzymes activities related to
oxidation

Eleni Tsiplakou, Mahmoud A.M. Abdullah,
Mavrommatis Alexandros, Marianna
Chatzikonstantinou, Dimitris Skliros, Kyriaki
Sotirakoglou, Emmanouil Flemetakis, Nikolaos E.
Labrou, George Zervas

PII: S1871-1413(17)30023-9
DOI: http://dx.doi.org/10.1016/j.livsci.2017.01.014
Reference: LIVSCI3134

To appear in: Livestock Science

Received date: 4 October 2016
Revised date: 24 January 2017
Accepted date: 25 January 2017

Cite this article as: Eleni Tsiplakou, Mahmoud A.M. Abdullah, Mavrommatis
Alexandros, Marianna Chatzikonstantinou, Dimitris Skliros, Kyriaki
Sotirakoglou, Emmanouil Flemetakis, Nikolaos E. Labrou and George Zervas,
The effect of dietary Chlorella pyrenoidosa inclusion on goats milk chemical
composition, fatty acids profile and enzymes activities related to oxidation,
Livestock Science, http://dx.doi.org/10.1016/j.livsci.2017.01.014

This is a PDF file of an unedited manuscript that has been accepted for
publication. As a service to our customers we are providing this early version of
the manuscript. The manuscript will undergo copyediting, typesetting, and
review of the resulting galley proof before it is published in its final citable form.
Please note that during the production process errors may be discovered which
could affect the content, and all legal disclaimers that apply to the journal pertain.

www.elsevier.com/locate/livsci

http://www.elsevier.com/locate/livsci
http://dx.doi.org/10.1016/j.livsci.2017.01.014
http://dx.doi.org/10.1016/j.livsci.2017.01.014


The effect of dietary Chlorella pyrenoidosa inclusion on goats milk chemical 

composition, fatty acids profile and enzymes activities related to oxidation 

 

Eleni Tsiplakou
1*

, Mahmoud A.M. Abdullah
1
, Mavrommatis Alexandros

1
, 

Marianna Chatzikonstantinou
2
, Dimitris Skliros

3
, Kyriaki Sotirakoglou

4
, 

Emmanouil Flemetakis
3
, Nikolaos E. Labrou

2
, George Zervas

1
 

 

1
Department of Nutritional Physiology and Feeding, Agricultural University of Athens, Iera 

Odos 75, GR-11855, Athens, Greece 

2
Laboratory of Enzyme Technology, Department of Biotechnology, School of Food, 

Biotechnology and Development, Agricultural University of Athens, Iera Odos 75, GR-11855, 

Athens, Greece 

 
3
Laboratory of Molecular Biology, Department of Biotechnology, School of Food, 

Biotechnology and Development, Agricultural University of Athens, Iera Odos 75, GR-11855, 

Athens, Greece 

4
Department of Plant Breeding and Biometry, Agricultural University of Athens, Iera Odos 

75, GR-11855, Athens, Greece 

*Corresponding author: Ms. E. Tsiplakou, Department of Animal Nutrition, Agricultural 

University of Athens, Iera Odos 75, 118 55 Athens, Greece. Tel: +302105294435, Fax: 

+302105294413. eltsiplakou@aua.gr 

 

Abstract 

The effect of dietary inclusion of microalgae on goat’s milk chemical composition, 

fatty acids (FA) profile and enzymes activities related to antioxidant mechanism has 

not been adequately investigated so far. Thus, the present study aimed to investigate 
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