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Study on Removing Off-flavor of Spirulina
Xie Linming
Department of Biology & Chemical Engineering Jiaxin Institute Jiaxin 314001
Li Jianrong
College of Food Science Biotechnology and Environmental Engineering
Hangzhou University of Commerce Hangzhou 310035
ABSTRACT Experiments were conducted for removing off-flavor of spirulina by different tech-
niques including heating shrouding vacuuming extraction absorption and fermentation. The
results indicated that shrouding vacuuming extraction absorption and fermentation are effec-
tive in removing off-flavor in spirulina while vacuum is an ideal means for this task. Ether is the
optimal agent when extraction method is used and [-cyclodextrin is optimal for screening. The
optimal parameters for vacuum treatment is 0. 09MPa 70°C  and 60 minutes the optimal param-
eters for absorption treatment is jasmine tea in mass fraction of 0.6% 30minutes and 50°C the
optimal parameters of fermentation technique are yeast in mass fraction of 0. 6% fermentation
time of 90 minutes and fermentation temperature of 32C .
Key words spirulina off-flavor removal organoleptic evaluation
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