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Abstract: Phycocyanin is not only a rare natural blue pigment but also a high—quality plant protein that has
physiological activities such as antioxidant, anticancer, anti-inflammatory, and immunity —enhancing effects.

In this study, the physiological activity of phycocyanin and the technologies used to prepare and stabilize

phycocyanin were reviewed to provide a reference for the development and utilization of phycocyanin.
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