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Abstract This paper presents a comparative study of the characteristics of phycocyanin between Spirulina Erdosensis and the
imported species to find out the characteristics of two spieces of spirulina platensis, and obtain the optimal parameters of phycocyanin
in the process of extraction and preservation. The results show that the purity and the yield of the two Spirulina species of
phycocyanin are the best and the phycocyanin purity of Spirulina Erdosensis is 1.67 times of the imported species and the yield of
phycocyanin of two Spirulina species is basically the same with 40% (NH.).SO. saturation. The phycocyanin is more sensitive to
temperature than the introduced species. The reduced percentage of the phycocyanin purity of Spirulina Erdosensis is larger than that
of the introduced species under the conditions of 35C, 45°C, 55°C, while it is twice as large under the conditions of 25°C.
Nonetheless, the reduced purity of Spirulina Erdosensis is still higher than the highest purity of the introduced Spirulina species,

showing the advantages of Erdos Spirulina platensis on phycocyanin. The phycocyanin from Spirulina Erdosensis can be extracted at
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55°C and the lowest temperature should be chosen for both extracting efficiency and purity in the permissible process and

environmental conditions. The phycocyanin purity of two Spirulina species is the largest when pH value takes 5-6, while the pH

stability of phycocyanin for two Spirulina species is quite consistent.

Keywords  Spirulina platensis; phycocyanin; thermostability; pH stability
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Fig. 1 Phycocyanin purity under different
(NH,).SO. concentrations
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Fig. 3 Phycocyanin purity under different temperature and
storage time on S. platensis from Ordos
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Fig. 4 Phycocyanin purity under different temperatures
and storage times of introduced S. platensis
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Table 2 Declining percentage with time table on
phycocyanin purity of introduced S. platensis

o B S IR %
FEHCH E]/h

35C 45 55C 65°C
1 1.19 333 5.00 712 4207
2 143 357 643 1023 4852
3 1.67 381 905 1388  53.94
4 190 398 952 1293 5430
5 214 420 1048 1429  55.00
6 238 429 1095 1515  56.87
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Fig. 5 Phycocyanin purity under different temperatures and storage times of introduced S. platensis
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Table 3 Declining percentage with pH of phycocyanin purity of Ordos S. platensis

B AR TR %
FE Tl /h

pH=3 pH=4 pH=5 pH=6 pH=7 pH=8 pH=9 pH=10 pH=11
1 11.52 -2.60 143 0.94 3.73 16.34 62.80 82.90 88.50
2 22.46 -21.75 0.35 1.10 2.59 21.93 70.38 87.40 89.73
3 31.49 -20.42 2.16 1.64 2.31 27.38 75.88 88.77 90.82
4 48.97 -22.74 1.33 2.33 8.53 35.11 82.63 90.43 91.46
5 56.69 -28.25 2.33 297 8.09 42.07 84.66 91.76 91.59
6 59.83 -20.27 3.45 543 8.21 46.18 85.82 91.42 91.96
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Table 4 Percentage of declining with pH on phycocyanin purity of introduced S. platensis

B A PR %
FEIC Il /b

pH=3 pH=4 pH=5 pH=6 pH=7 pH=8 pH=9 pH=10 pH=11
1 24.66 4.61 1.35 1.19 4.49 18.37 49.36 73.44 73.83
2 27.92 -22.99 0.09 1.26 7.93 25.56 57.56 74.93 75.15
3 31.82 -27.50 0.92 0.40 7.76 30.58 61.28 73.94 75.71
4 46.30 -32.54 -0.36 1.97 11.61 36.50 65.38 76.05 76.25
5 53.09 -32.10 -2.42 1.28 9.66 40.03 65.32 76.71 78.72
6 56.88 -34.13 -0.47 1.61 14.86 41.83 68.41 76.80 77.64
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