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The objective of this study was to application of Spirulina biomass residues of
C-phycocyanin extraction in functional foods production. The proximate analysis of
the Spirulina biomass residues of C-phycocyanin extraction indicated that it was
composed of 3.64% moisture, 69.16% crude protein, 3.59% crude lipid, 4.26% fiber,
11.55% ash, 7.79% carbohydrate, 7.35 mg/g¢ C-phycocyanin, 11.99 mg/g total
chlorophylls and 0.82 mg/g total carotenoids.

The results of the development of snack bar from crispy Hom mali brown rice
supplemented with Spirulina showed that the developed product consisted of
26.47% crispy rice from Hom mali brown rice, 14.71% dried banana, 10.78% cashew
nut, 4.90% dried pumpkin seed, 4.90% rosted white sesame, 6.86% brown sugar,
14.71% honey, 5.98% high fructose syrup, 8.73% unslated butter and 1.96% Spirulina
biomass residues of C-phycocyanin extraction. The water activity and hardness of
developed snack bar from crispy Hom mali brown rice supplemented with Spirulina
were 0.22 and 309.66 N, respectively. The chemical composition of the snack bar
from crispy Hom mali brown rice supplemented with Spirulina composed of 5.53%
moisture, 13.02% crude protein, 10.48% crude lipid, 2.07% fiber, 1.59% ash and
67.31% carbohydrate. Microbiological quality showed that this product was safe to
consume. The acceptability test found that 98% of consumers were interested in this
snack bar, with a score of overall liking, using 9-point hedonic scale, equal to 7.44.

The results of the development of ice-cream supplemented with Spirulina
showed that the developed product consisted of 65.02% milk, 16.06% milk powder,
9% water, 8% sugar, 0.39% CMC, 0.05% salt and 1.48% Spirulina biomass residues of

C-phycocyanin extraction. The chemical composition of ice-cream supplemented



with Spirulina composed of 65.87% moisture, 9.87% crude protein, 1.3% crude lipid,
0.94% fiber, 1.80% ash and 20.21% carbohydrate. Moreover, the physical property of
ice-cream supplemented with Spirulina exhibited 2.70% of the overrun value
together with 0.06 ¢/min melting rate. Microbiological quality showed that this
product was safe to consume. The acceptability test found that 100% of consumers
were interested in this ice-cream, with a score of overall liking, using 9-point hedonic
scale, equal to 7.55.

The results of the development of yoghurt supplemented with Spirulina
showed that the developed product consisted of 77.65% milk, 8.63% whey protein,
8.63% Starter yoghurt (Bio Duo Probiotic, Ducthcie), 0.43% Spirulina biomass residues
of C-phycocyanin extraction, 4.31% sugar and 0.35% pectin, respectively. The
developed yosghurt supplemented with Spirulina shown the L* a* and b* colour
values of 51.31 -3.88 and 13.34, respectively. The syneresis was 11.35%. The final pH
and lactic acid were 4.23 and 0.78%, respectively. The chemical composition of
yoghurt supplemented with Spirulina composed of 73.69% moisture, 2.71% crude
protein, 4.26% crude lipid, 1.06% fiber, 0.82% ash and 17.46% carbohydrate.
Moreover, total cell count was found 2.5x10° CFU/g and lactic acid bacteria was
found 1.8x10° CFU/g.  Microbiological quality showed that this product was safe to
consume. The acceptability test found that 99% of consumers were interested in this

yoghurt, with a score of overall liking, using 9-point hedonic scale, equal to 7.22.



