Diagram of the selection of articles. The numbers refer to the databases. Database 1 was
used to generate Figures 1 and 3, database 2 for Figure 2, and database 3 for Figures 4 to 9

in the original article. FC: Folin-Ciocalteu.

1 Total database
——
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Inclusion criteria:
: 1. Keywords: ‘Folin’ and ‘algal genus*'.
2. English-language articles.
3. Elsevier, Springer, MDPI, or Scopus-indexed publications.

*https://www.algaebase.org/

Yes
FC database Yes 3 Filtered database
2 (1077 articles) (578 articles)

Exclusion criteria:
{ 1. Llack of differentiation between algal biomass and extract mass.
{ 2. Failure to specify the standard.
3.  Expressing results in mass per volume units.
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