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Optimization of Proteolytic Enzyme Treatment for the Production
of Spirulina Extract

Man-Jin In"

2 % Axy g2 540 il ) A4E olgsle] 2Ry 288 AEHOE PIT £ A P
AT 53] 9 B 549 Ao 27& HAsslo AEA AvFRY $28Y ARTYS A
o Al 23 849 Tunicases A¥EEte] $F 7|02 2%8 ARSSIHT 2413 Bt WHSAIZT AUE ©
A 2 BL2E AlcalaseS A3l ofwf, Alcalase®] & AF2 1%0l o0, Hd WS AL 24110
23 Act Tunicase®} Alcalase] 2| Wo)4] TunicaseE UA AFEE F AlcalaseS AME3Hs &AM o2 A2st
£ o] 2FHE 387} spinulina extraction (SE) indexE HZ /M2 4 A& EFZQ Yol & A4S
e o2 WA e d4 FEECh YR 5L oF 56%452% — 70.7%), SE indexi= oF 100%(11.4 —
22.8) F7Fst gl

Abstract  An efficient production method of spirulina extract was developed by enzymatic treatment using
proteolytic enzymes. The suitable dosage of Tunicase, a cell lytic enzyme, was used to be 2.0% (w/w). To
maximize solid recovery and spirulina extraction (SE) index, which indicates nucleic acid-related substances
content, the dosage of Alcalase, commercially available protease, was found to be 1.0% (w/w). By simultaneous
treatments using optimal dosages of Tunicase and Alcalase, the highest SE index and solid recovery were
obtained. The SE index and solid recovery of simultaneous treatments were notably enhanced by 100% (11.4 —
22.8) and 56% (45.2% — 70.7%), respectively, than those of the non-treated extracts.
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" Calculation methods for the SE index and solid recovery were described in the Materials and Methods. Data are shown as means
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