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Resear ch progress on extraction, purification and
application of phycocyanin
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Abstract: Phycocyanin, a natural pigment protein with great application value, has been widely used in
food, medicine and cosmetics. And the extraction and purification of phycocyanin, the key to its successful
application in different fields, have been attracted much attention. In this review, a variety of methods and
the latest research results on extraction and purification of phycocyanin in recent years were
comprehensively discussed, while the working principle as well as the advantages and disadvantages of
various crude extraction and purification processes were elucidated, especially the combination processes of
freeze-thaw pretreatment and extraction and purification methods suitable for large-scale industrial
production. The purity and extraction rate of phycocyanin was then summarized, followed by introduction
on the research progress and application examples of phycocyanin in food, medicine and cosmetics. Finally,
the existing problems and the future research directions were discussed, aiming at providing a
comprehensive and valuable reference for the research and application of phycocyanin.
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Fig. 1 Organisation of algal bile proteins
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Tablel Crude extraction methods of phycocyanin
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Table 3 Common schemes for the construction of two-phase aqueous systems
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Table4 Purification process of phycocyanin
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Table5 Purification of phycocyanin by three chromatographic methods
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Table 6 Salt chromatography combined with extraction for purification of phycocyanin
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Table 8 Application of phycocyanin in food
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