#5124 46 JEg I R Vol. 12 No. 6
2021 43 H Journal of Food Safety and Quality Mar. , 2021

ZFER " Afkm e, &2 R KEY Frg Y
(1. T EFRFEMI LT R A8 3 TRHARIZE L, JE5T 100069; 2. JLE AT RRAH AR BE
Y EZ SRR G, LT 100089; 3. JEETH AR AE IR, JLIT 100142;
4. NEHSHEBAETT I ERARAF, SF/RZH  017320)

W B REEORBERE D R R EO R R, AR BRBER (T I M 20%, dE— R KR ]
(CNS: 08.137), M4 (purity, P)FE 15 15 MR (P>0.7) . IRFIZR(0.7<P<3.9)FoHr e (P>4.0)55 Z AL
¥, FTUAT IR T . Allodh S BE 25 %0 (HEs i s not . G Bk, DLEORTH SZ BRI Ar I, 1 %
WA 0077 Ml AR 8 AR B o AR SR I 5 AF SR MB e rh ok 1 2R 1 1 SR Il AL I SR 0 R EA T T B G, &R
Giorbr . A T RIS R S | AL R TR AR AR SR RO ST SR A T TR, B R
VRGBT R FE T SR R G A

KHRIR: R MRIEEE, JREAlML; RSk

Research progress on separation, purification and stabilization of
phycocyanin from Spirulina

JIANG Guo-Qing'?, YAN Qiu-Li’, LI Dong'?*, CHEN Yu-Chuan*, XU Hong-Gao'*

(1. System Nutrition Engineer and Technology Research Center, Beijing Research Institute for Nutritional Resources,
Beijing 100069, China; 2. Health Collaborative Innovation Center of Biomedicine and Nutrition, Beijing Academy of
Science and Technology, Beijing 100089, China; 3. Beijing Economic Management School, Beijing 100142, China,
4. Inner Mongolia Wushenzhao Ecological Industry Development Co., LTD, Ordos 017320, China)

ABSTRACT: Phycocyanin is a major functional protein in Spirulina, accounting for 20% of Spirulina (dry basis),
and also a natural colorant (CNS: 08.137). According to the purity (P), phycocyanin can be divided into food grade
(P>0.7), reagent grade (0.7<P<3.9) and analytical grade (P>4.0), which can be widely used in food, cosmetics,
medicine and other fields. However, due to the light and heat sensitivity of phycocyanin and its acid-base intolerance,
the industrial application of phycocyanin has not been popularized. This paper reviewed the extraction and
purification of phycocyanin from Spirulina platensis in recent 5 years, and systematically analyzed and compared the
influencing factors of phycocyanin separation and purification, at the same time, summarized the research progress of
phycocyanin stabilization, aiming to provide a systematic understanding for the deep processing and application of
phycocyanin.

KEY WORDS: phycocyanin; Spirulina; separation and purification; stability

HEEEE: VrilkE, ML, O, ERUIRIT O SRR b R EORMIFST . E-mail: zgndxhg@163.com
*Corresponding author: XU Hong-Gao, Ph.D, Professor, System Nutrition Engineer and Technology Research Center, Beijing Research
Institute for Nutritional Resources, Beijing 100069, China. E-mail: zgndxhg@163.com



46

LK, S B b PRI, il MRS S 2333

0 3

¥ 15 % M (phycocyanin, PC)Z ¥ HE A —Fl, M
SEEANRERGEMER)STEEEOLS G TN, BER
(FEMBE DM D B . 2035 . BB B e —Fh B
AICEER B EE D, o #AE oA & RO
BELEPESE R A UL AL S L E DAERE A E AR, 3
PR A (o 5 A P R R, B TR 2
SIKEE o 0 B, BEACMREE & 1 AN B A 6
AU s EAS PR aA 3 NRER, 9%
a-84 . -84 I p-155 i b WEE 15> Tt 44 kDa, 5
HH, &5 (isoelectric point, pI)& 4.3, KWL 620 nm,
B LA Asao nm/A2g0 nm 227 B 1 2R 1RO 2l JFAR 4 2l
(purity, PV 5 26 (100 A B SRR (P > 0.7) I 92(0.7 < P
< 3.9 (P > 4.0)3 Fhl,

il

“co_ M

O mooc.  coon
S ,

I % S LN ziEa Eae

Fig.l The molecular structure of phycocyanin
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