Yol HaesERIINIHAL T g il fu At UTInulUsukas
Tulalgeiuluamiealusiul

?}a;ﬁ%’ﬂ avwan! windn, Adldas douumm WAZATIYS Wasad1alaf

891 ANLALLLAENISNYAT URTINEIEEIITANI NN

Jsudseanas 2563

uNAnge

nsfnwINavEIERTEIINANTE NI gRTo I TAT U nIAe e US IS Ay
wagllalgenduluamsiealusaun (Spirutina sp.) Iaen1sldermsans Zarouk Und uay
91913gn3 Zarrouk AALUAT 100%, 75%, 50% wag 25% wautinudniag 0.5%, 0.3% wa
0.1% 531 13 gnsewns zApsaluzaun eumutuEudu 0.55 (OD, 560 nm.) aneld
nslasusassssurAuaglenianaonaial nsiadaaumuinty anudunsn-usng
gamndl uazanudiunawntu wagasaaTivinuie Usinalusiu wasseatngdloduan
mneaed wuddlsaunlugasemssviiaiu In1siaSeaula (OD, 560 nm.) liuwmnsneiu

LY

M19@iA (p > 0.05) wiadumdnuwrs Usunalusiu wagseninguanseiueogiadl dudnfy

<

[

yaadd (p < 0.05) alugAulueunngnsewnslidmdauie Umalusiu uassaniag
(Chlorophyll a, Carotenoids wag Phycocyanin) laiuanm1eiu Emﬁualﬂgﬁmﬁlﬁymﬁw
DWNTFAT Zarrouk AALUAY 50% + siwsiniay 0.1%, Zarrouk diaulas 25% + tmidniag
0.5% uargns Zarrouk AnLUAY 25% + wiiniag 0.1% fihimiinus Uualusiu way
U311aus9ATngenTngnsdu 4 uaznuingns Zarouk daulas 50% + umiiniag 0.3% 19
Resdluzatnunuemnsgns Zarouk Uni Taglsirananiimiinusis Uinalusiu wasuina

TMlalaefiuluansneiy

AeAey : alusdul, ansewns, Wmdnui, TUsiy, Trllalgeiiiu



Title Effect of Mixed Formula between Chemical Formula and Kirill
Fermented Water on Protein and Phycocyanin Content in Spirulina sp.

Researchers  Sittipat Phawcham, Kanisorn Lommetta and Sarawut Sangsawangchote

Organization  The Faculty of Agricultural Technology, Rambhai Barni Rajabhat
University.

Year 2020

Abstract

The study on effect of mixed formula between chemical formula and
fermented water from shrimp paste making on protein and phycocyanin content in
Spirulina (Spirutina sp.) by cultivated Spirulina sp. In 13 different culture media,
including Zarrouk’s, modified Zarrouk’s 100%, 75%, 50% and 25% mixed with
fermented water from shrimp paste making or krill fermented water (KF) 0.5%, 0.3%
and 0.1%. Spirulina culture cell density started at 0.55 (OD, 560nm.) and being kept
under natural light conditions while being mixed by air bubbling with continuous. The
growth of Spirulina, pH temperature and light intensity of medium was monitored
every day. On the final day of cultivation, the Spirulina cells were harvested, and
analyzed for biomass production, protein, chlorophyll a, carotenoids and phycocyanin
contents. It was found that the maximum culture cell density (OD, 560nm.) in different
media are no significant differences. But the biomass production, protein, chlorophyll
a, carotenoids and phycocyanin contents of Spirulina culture in different media are
significant difference at the 0.05 level (p < 0.05). Especially Spirulina culture in modified
Zarrouk’s 50% mixed with KF 0.1%, Zarrouk’s 25% mixed with KF 0.5% and 0.1% result
lower biomass product, protein and pigments content than others. Overall, the results
from this study indicated that modified Zarrouk’s medim mixed with fermented water
from shrimp paste making could be used to boost cultivation of Spirulina in low cost
medium to achieve a higher yield especially 50% modified Zarrouk ' media mixed with

0.3% fermented water from shrimp paste makins.
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