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Effects of NaCl Concentrations on the Growth and Nutrient Content of Spirulina platensis
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Abstract

searched the effects of NaCl concentrations on the hiomass, polysaccharide content,phycobiliprotein content,chlorophyll a content.[ Result ] When

(College of Marine Science and Technology, Zhejiang Ocean University , Zhoushan, Zhejiang
[ Objective | To research the effects of NaCl concentrations on the growth and nutrient content of Spirulina platensis. [ Method ] We re-

NaCl concentration was 0.5% ,the yield of S.platensis was the highest,with the maximum chlorophyll a concentration and the highest phycobilipro-
tein content. When NaCl concentration was lower than 0.5% ,the yield of S.platensis enhanced with the increase of NaCl concentration,and the
chlorophyll a concentration and phycobiliprotein content increased with the enhancement of NaCl concentration. When NaCl concentration was
higher than 0.5% ,the yield of S.platensis decreased with the increase of NaCl concentration ;and the chlorophyll a concentration and phycobilipro-
tein content decreased with the enhancement of NaCl concentration. When NaCl concentration was 0.6% , polysaccharide content of S.platensis was
the highest,but there were little differences in polysaccharide contents between 0.6% and 0.5% NaCl concentrations, and the influence of NaCl
concentration on polysaccharide content was increased at first and then decreased.[ Conclusion ] NaCl stress had significant influences on the S.

platensts growth and nutrient content.

Key words Spirulina platensis ;NaCl concentration ; Chlorophyll a;Polysaccharide ; Phycobiliprotein
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e BRI, W HBORE i I R W FLAE 455,564 ,592,595,
618 645 nm ALMBOGAE . BEARE A& R AN
BLLEH SR (%)= [ (A =Asy) = (Ays5=As, ) X0.2] X
0.12
BHEEA TR (%)= [ (Ags—Ags) = (Ags—Ags ) X0.15] x
0.15
2 RS54
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4 NaCl W& B2l 0.5% B Bl THUMR i 8 1) 7™ ik 2k B e K AHL,
0.485 0 g, NaCl #&JE K 0.5% 1 2.0% (1) 15 37 5 7 15 i T 084 g
PR EMZE 172.93%,

£1 FEIKE NaCl 355520 d [§ A EEEFERE
Table 1 Comparison of S.platensis dry weight in group A cultivated

for 20 d in different NaCl concentrations

NaCl ¥ i WAk T H NaCl ¥ & BT
NaCl concent- S.platensis dry || NaCl conce- S.platensis dry
ration // % weight Vi g ntration // % weight Vi g
0.10 0.367 5 0.70 0.400 1
0.20 0.401 2 0.80 0.393 9
0.30 0.407 2 0.90 0.389 7
0.40 0.426 8 1.00 0.383 0
0.50 0.485 0 1.50 0.345 8
0.60 0.409 7 2.00 0.1777
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Fig.1 Effects of NaCl concentration on polysaccharide content

of S.platensis
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Fig.2 Effects of NaCl concentration on phycobiliprotein content

of S.platensis
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Fig.3 Effects of NaCl concentration on phycoerythrin content of
S.platensis
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Table 2 Comparison of chlorophyll a content cultivated for 20 d in dif-

ferent NaCl concentrations

NaCl ¥k Ji M4R3R a it || NaClWRE MR a
NaCl conce- Chlorophyll a NaCl conce- Chlorophyll a
ntration // % content // ng/L ntration // % content // ne/L
0.10 5416.37 0.70 5576.91
0.20 5 469.82 0.80 5516.92
0.30 5 546.00 0.90 5 462.81
0.40 5573.14 1.00 5 406.89
0.50 5 810.54 1.50 4 832.63
0.60 5 658.62 2.00 422413
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