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applications in different areas like in food industries (such as ice cream,
jelly, lactic drinks, dressings, instant noodle, beer), textile printing indus-
tries, animal feed, pharmaceuticals (forming tablets, dentistry, wound
dressing), and cosmetic industries. Moreover, an increased understanding
of ALG composition and material properties will help meet medical and
pharmaceutical specifications, thus providing enormous opportunity for
the use of engineered bacteria for the production of ALGs.
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