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Effect of Drying Method on Antioxidant Activities of Spirulina

(Spirulina platensis)
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Abstract

This research aims to study the effect of preserving food by different drying methods on
antioxidant activities of spirulina. The five different drying methods were employed in this study,
i.e., solar drying, hot air oven drying, vacuum oven drying, spray drying and freeze drying. The
algae, Spirulina was dried until the moisture contents did not exceed 7.0 percent in accordance
with TCPS 542/2549 of dried Spirulina powder. The antioxidant activities of five dried spirulina
samples were compared with two samples of commercially-available dried spirulina powder,
namely brand A and brand B. It was found that dried spirulina powder with vacuum oven drying
had the highest total polyphenolics contents of 10.30 mg GAE/g dry weight when compared with
others (p<0.05) followed by the samples with solar drying and hot air oven with a value equal to
8.17 and 7.74 mg GAE/g dry weight, respectively. In addition, the samples of brand A and brand
B had the relatively low total polyphenolics contents i.e. 1.33 and 0.96 mg GAE/g dried sample,
respectively. The antioxidant activity as indicated by DPPH inhibition had a positive relationship

to total polyphenolics content.
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