
 

C/  Alc a lde Lorenzo 1, 1º    E-15220 Bertamirans, A Coruña  (Ga lic ia ) España , Unión Europea     

(+34)981884626    (+34)981884609   info@ac uinuga.c om      ventas@ac uinuga.c om    www.ac uinuga.c om 

 

 

 

 

 

 

TECHNICAL SHEET NUMBER/ LAST REVIEW: 476/ 240518 

ISO  CERTIFICATION: 9001:2015 Nº CA-1.092. ACCREDITED LABORATORY Nº 046/ GA/ SA680A   

PRODUCT 

TTEETTRRAASSEELLMMIISS  1188%%    

DESCRIPTION 

Tetraselmis spp. concentrated golden/brown, flagellated microalgae. Suitable 

for the nourishment of rotifers, artemia, copepods, crustaceans and bivalve 

mollusks in their different developmental stages. Large in size (20-30 µm), contains 

high levels of lipids and essential aminoacids that stimulate feeding in marine 

animals. Produced and packed in sterile conditions, it ensures a complete 

nutrition, enhancing growth and the vitality of the cultivar. Allows for the 

reduction in operational costs by diminishing on-site microalgae production 

requirements, and makes year-round larval production feasible. 

TECHNICAL PROFILE 

 

DESTINATION AND USAGE RECOMMENDATIONS 

Marine teleost larvae: mix 1:1 with Nannochloropsis 18% for rotifer production. 

Suitable for the enrichment of artemia. 

Mollusks: we recommend a 1:1 mix with Acuiclam® for the grow-out of oysters, 

mussels, clams and pectinid juveniles and/or adults. 

Crustaceans: especially relevant for the prevention of the ‘zoea syndrome’. 

REFERENCE PRICE 

Quotations depend on purchase volume and payment conditions. For further 

information, please contact our Commercial Office at ventas@acuinuga.com. 

AVAILABILITY 

Delivery time: 15 working days from order confirmation. 

ADDITIONAL INFORMATION 

Tetraselmis 18% can be stored refrigerated (-2 / 4º C) for up 12 to 14 weeks, or 

frozen (-20 ºC) for up to 1 year, retaining its nutritional value in full.  

Protein  Carbohydrates Lipids EPA Linoleic Oleic Palmitic Cell density 

19% 6% 5% [9,3%] [27%] [13%] [11%] 4.500x10 6 /mL 

Nutritional parameters  
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