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Abstract 

Background and aim: Ice cream is one of the most popular desserts. SO fortifications of this 

dessert can eliminate many of malnutrition. Spirulina (Arthrospira platensis) as a protein source 

with 55-70% protein, can be used as an important food source for ice cream fortification. This 

study aimed to investigate the effects of phycocyanin on the texture and properties of ice cream.  

Materials and methods: In this study, the initial culture of Spirulina was performed in SM, 

followed by partial purification of phycocyanin (0.05 M sodium phosphate buffer (pH = 7.0)). 

Arthrospira genus accuracy was confirmed by examining fatty acid profiles.  Subsequently, C-PC 

with a concentration of 20mg per 100 cc of milk was added to the ice cream and the prepared ice 

cream was examined by physical tests of viscosity, pH, and antioxidant power. HPLC and 

spectrophotometer were used to determine the concentration and purity of C-PC.   

Results: The results showed that the prepared powder had a very desirable purity number of 1.55. 

Also, the results of physical and chemical tests showed that the addition of C-PC did not affect the 

pH of the ice cream. However, the antioxidant power of the C-PC-added ice cream has increased 

more than 10 times on average, and the viscosity of the C-PC-added ice cream showed a significant 

increase in the 5% confidence level.  

Conclusion: According to the results of the study, Phycocyanin is a natural pigment that can be 

used in various products, and its functional properties such as antioxidant properties has significant 

importance in food industry. 
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