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ABSTRACT: Phycocyanin is a natural water-soluble pigment protein with light-harvesting function that exists in
cyanobacteria, red algae and cryptophytes. It has the properties of anti-oxidation, anti-inflammatory, anti-cancer, liver
protection and immunity enhancement. Nowadays, phycocyanin is widely used as food coloring agent, cosmetic
additive, clinical diagnosis and immunochemical fluorescent reagent. However, phycocyanin is susceptible to
denaturation, precipitation and discoloration due to factors such as pH, light, temperatureand exogenous substances,
etc., which limits its application and affects its scope of application. Therefore, improving the stability of
phycocyanin is the primary task to expand its industrial production and application. This paper reviewed the
structural properties of phycocyanin, influence factors of stability, and methods for improving the stability of
phycocyanin, in order to provide a theoretical reference for improving the stability of phycocyanin and expanding its
scope of application.
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