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C-Phycocyanin (C-PC) is a dark-blue pigment found in the blue-green microalgae, mainly in Spirulina. Phycocyanin can help to regulate a variety of important enzymes needed for the synthesis of human metabolism, inhibition of cancer cell growth and promote human cell regeneration. Phycocyanin has been recommended by oncologists due to pharmaceutic effects. Phycocyanin use in industrial applications have been became more important with increasing purity ratio. In the pharmaceutical industry, the degree of purity of phycocyanin (𝐴620/𝐴280) is required to be 4 or more. In the food industry, the degree of purity of phycocyanin that is expected to be higher than 0.7 and 2 purity is widely accepted. Heat treatment has a significant impact on the quality of the extractable phycocyanin. In this trial were aimed to compare content of C-phycocyanin extracted from Spirulina powder produced by freeze drying and oven drying techniques. Phycocyanin concentration in the blue supernatant of samples obtained from freeze drying method was 0.37 mg/mL  and higher than other group. Phycocyanin yield was found 41.3 mg/g at the freeze dried samples and 37.7 mg/g at the oven dried samples. The purity ratio of phycocyanin was achieved in samples of freeze dried and oven dried as 2.7 and 2.5 at reagent grade, respectively. The highest phycocyanin yield, content and purity ratio was obtained from Spirulina platensis powder processed by freeze drying.
Biography

Betül Güroy has completed his PhD at the age of 29 years from Çanakkale Onsekiz Mart University and postdoctoral studies from Yalova University Armutlu Cominity Collegue. She is the director of Algae Culture Unit and Department of Food Processing. She has published more than 15 papers in reputed journals. (Up to 100 words)


Presenting author details 
Full name: Betul Güroy
Contact number: +90-226-8155470
Twitter account: https://twitter.com/betul_guroy
Linked In account:
Session name/ number: Food Processing Technology
Category: Oral presentation


