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Abstract

Phycocyanin is not only a kind of protein, but also a good natural edible pigment, which is increa-
singly used in the fields of medicine, health food, cosmetics and fluorescent probe labeling. The
wide application has increased researchers’ interest in phycocyanin composition and its influence.
In this paper, the existing production and extraction methods described in previous literature, in-
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cluding the main physical and chemical parameters, are comprehensively reviewed and com-
pared, and these technologies can be used to improve the preparation process of phycocyanin and
make it safer and more effective. In addition, the extensive application of phycocyanin is briefly
introduced, which makes people have a deeper understanding of phycocyanin related knowledge
of spirulina.
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