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Abstract: The microalga Porphyridium accumulates high-value compounds such as phycoerythrin,
polyunsaturated fatty acids, and polysaccharides, and thus, the extraction of these compounds could
significantly expand the value of Porphyridium biomass. In the present study, a novel fractional
extraction strategy based on the characteristics of these compounds was established using cold
water, 95% ethanol, and hot water. The yield of phycoerythrin, lipids, and polysaccharides was
63.3, 74.3, and 75.2%, respectively. The phycoerythrin exhibited excellent fluorescence characteristics
but had low purity. The crude lipid was dark with poor fluidity. Digalactosyldiacylglycerol and
sulphoquinovosyldiacylglycerol containing C20:5 and C20:4 were the most abundant glycerolipids,
while glucose, xylose, and galactose constituted the intracellular polysaccharides that had covalently
bound to proteins (8.01%), uronic acid (4.13%), and sulfate (8.31%). Compared with polysaccharides
and crude lipids, crude phycoerythrin showed the best antioxidant activity. Overall, the three-step
fractional extraction process was feasible for Porphyridium; however, further purification is necessary
for downstream applications.

Keywords: Porphyridium purpureum; fractional extraction; phycoerythrin; polyunsaturated fatty
acid; polysaccharides

1. Introduction

Porphyridium, a unicellular microalga that belongs to phylum Rhodophyta, class
Bangioideae, order Bangiales, and family Porphyridiaceae, live in seawater, brackish
water, freshwater, and moist soil environments [1]. Of the nine documented species of
Porphyridium, Porphyridium purpureum (also called Porphyridium cruentum) has been widely
studied as a model species. This red alga can accumulate high-value compounds, such as
B-phycoerythrin, polyunsaturated fatty acids (PUFAs), and intracellular polysaccharides,
the potential feedstock for food, cosmetics, and drugs [2]. After phycoerythrin extraction,
the PUFAs and intracellular polysaccharides still remain in the algal residue. However, no
extraction method has been reported so far for the simultaneous extraction of these three
high-value compounds from Porphyridium biomass.

Phycoerythrin, the major photosynthetic pigment in P. purpureum, exhibits several
biological activities, including anti-oxidation, anti-tumor, and immunity enhancement [1].
In addition, phycoerythrin is widely acknowledged as a rare orange-red pigment in nature
due to its strong coloration and antioxidant activity similar to blue phycocyanin from
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Spirulina [1]. Currently, phycocyanin is extensively used in pigments and health care
products [3]. The commercial high-purity phycoerythrin, which has been widely used
as a fluorescent dye, is primarily derived from large red algae but in a very low content
(<0.1% of dry weight, DW). Furthermore, its purification process is complicated and incurs
high cost [4]. In contrast, Porphyridium possesses high phycoerythrin content (~8% DW)
and could be cultivated on a large scale [2,5]. Therefore, extracting phycoerythrin from
Porphyridium might reduce the cost and promote the market value of phycoerythrin [4]. In
2021, the market price of 1 mg of highly pure (As45/Aggy > 5.0) B-phycoerythrin was USD
741.4 [6]. The common extraction methods for phycoerythrin include microwave-assisted
extraction, in-situ stirring extraction, and the freezing/thawing method, which involves
—20 °C freezing for 2 h, followed by thawing at room temperature (RT, 20-25 °C) [7]. Ow-
ing to the light and pH sensitivity, phycoerythrin extraction requires mild conditions [8].
The fatty acids in the total lipid (9-14% of DW) of P. purpureum are composed of PUFAs
(40%), such as arachidonic (C20:4, ARA) and eicosapentaenoic (C20:5, EPA) acids, a po-
tential omega-3 source without fish oil [9,10]. The oil derived from Nannochloropsis has
been approved by the US Food and Drug Administration (FDA) as an EPA sment [11].
Some products are already selling Nannochloropsis powder with >3.0% DW EPA content at
USD 95.0/Kg [12]. The Porphyridium lipids are rich in EPA and ARA, and it is expected
to develop more valuable products than Nannochloropsis. Ethanol is a cost-effective and
safe polar organic solvent for lipid complexes [13]. Previous studies have used ethanol for
lipid extraction from oleaginous microalgae [13,14]; however, it was never explored for
Porphyridium lipids. Intracellular polysaccharides constitute >50% of P. purpureum DW [5].
Studies have proved that Porphyridium polysaccharides have excellent antioxidant, mois-
turizing activity and immunity-enhancing and anti-viral activities. The polysaccharides of
Porphyridium are currently used in cosmetics [1]. Recent studies have reported that polysac-
charides can combat COVID-19, but the related drugs are yet to enter the market [15]. Acid,
alkaline, and water extraction methods are commonly used for polysaccharide extraction.
However, the purity and activity of the final product vary with the extraction method [16].
Moreover, most polysaccharides extraction methods require heating which might destroy
the phycoerythrin and PUFAs in Porphyridium. Therefore, the PUFAs and phycoerythrin
are extracted first before the polysaccharides.

The crude phycoerythrin extract contains a large number of other proteins [7]. Sim-
ilarly, the ethanol extract has impurity of fat-soluble small molecule compounds (e.g.,
triacylglycerol, chlorophyll, and carotenoids) [17]. Nevertheless, many industries, such
as health care products, cosmetics, and pigments, do not have high purity requirements
for the additives as they can be directly utilized in the downstream applications. On the
contrary, the antioxidant activity of the additives significantly influenced by the extraction
process is one of the important bioactivities [18]. For instance, heating accelerates the lipid
extraction rate, but it aggravates the oxidation of microalgae PUFAs [19]. Although the
crude extracts of Porphyridium can be used directly, the extraction process also demands
antioxidant activity preservation, which can be used as a feasibility factor.

In this study, a novel fractional extraction method was established for phycoerythrin,
lipid, and intracellular polysaccharide extraction from Porphyridium biomass that includes:
(1) in-situ stirring extraction of phycoerythrin at low temperature; (2) in-situ stirring
extraction of lipid with ethanol at RT; and (3) in-situ stirring extraction of intracellular
polysaccharides by heat. Finally, the characteristics and activities of the crude extracts
were assessed to explore the feasibility of the above process. This research can facilitate the
commercialization of Porphyridium.

2. Materials and Methods
2.1. Microorganisms and Culture Conditions

P. purpureum SCS-02 was isolated by our laboratory [5]. It was cultured in an outdoor
open pond for 20 days. Biomass was harvested using a Q45 tubular centrifuge (Guangzhou
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Fuyi Liquid Separation Technology Co., Ltd., Guangzhou, China) and stored at —20 °C
after freeze-drying using an FD-1-50 freeze dryer (Boyikang, Beijing, China).

2.2. Fractional Extraction Process of Active Substances
2.2.1. Phycoerythrin

Approximately 50 mL of deionized water (1:50, v/v) was added to 1.0 g of freeze-dried
Porphyridium powder. The mixture was extracted at 4 °C for 6 h with stirring using a
magnetic rotor. The phycoerythrin extract (supernatant) was obtained by removing the
solid mass (1st algal residue) through centrifugation at 6000x g rpm for 5 min. The 1st
algal residue was cleaned with deionized water and freeze-dried as described above.

2.2.2. Crude Lipid

The 1st freeze-dried algal residue was added to 40 mL of 95% ethanol for extraction at
RT for 6 h with magnetic rotor stirring. The supernatant was collected by centrifugation
at 6000 x g rpm for 5 min and the ethanol was removed by a RE-2000 rotary evaporator
(Yarong Biochemical Instrument Factory, Shanghai, China). The remaining residue, named
2nd algal residue, was cleaned with deionized water and freeze-dried as described above.

2.2.3. Intracellular Polysaccharide

The 2nd freeze-dried algal residue was added to 40 mL of deionized water and the
mixture was extracted at 80 °C for 2 h with stirring. Then, the supernatant was collected by
centrifugation at 6000 x g rpm for 5 min, and subsequently precipitated with 100% ethanol
overnight. After 12 h, the floating floccules of intracellular polysaccharides were collected.
Subsequently, the crude polysaccharides were deproteinized using trichloroacetic acid
to obtain semi-refined polysaccharides. As earlier, the remaining algal residue (3rd algal
residue) was cleaned with deionized water and freeze-dried as described above.

2.3. Phycobiliprotein Content

The phycobiliprotein content in the extract was estimated by a TU-1810 spectropho-
tometer (Persee Instrument Co., Ltd., Beijing, China) at 620, 550, and 565 nm. The contents
of phycocyanin, allophycocyanin, and phycoerythrin were estimated using the following
equations [5]:

PC (mg mL 1) = (Agpo — 0.7 x Ags0)/7.38 (1)
APC (mg mL™1) = (Agso — 0.19 x Agp)/5.56 2)
PE (mg mL 1) = (Asgs — 2.8 x PC—1.34 x APC)/12.7 3)

where PC, APC, and PE are the concentrations of phycocyanin, allophycocyanin, and
phycoerythrin, respectively. Agog, Ags0, and Asgs are the absorbance of crude phycoerythrin
extracts at 620, 650, and 565 nm, respectively.

2.4. Lipid Composition

Ten mg of the crude lipid was put into a 2 mL centrifuge tube and mixed with 750 uL
chloroform/methanol solution (2:1, v/v, —20 °C) by vortex for 2 min. The mixture was
placed on ice for 40 min, and then, 0.19 mL ddH;O was added by vortex for 30 s. This
process was followed by centrifugation at 12,000 x g rpm for 5 min at RT. Subsequently,
300 pL of the lower layer was transferred into a new centrifuge tube. Meanwhile, the second
extraction was performed using 500 pL of chloroform/methanol solution and combined
with the previous 300 pL. The total 700 pL was vacuum dried and then re-dissolved in
200 pL of isopropanol. The mixture was filtered through a 0.22 pm membrane before liquid
chromatography—mass spectrometry (LC-MS) analysis.

The separation of lipid fractions was conducted on a Ultimate 3000 high performance
liquid chromatography system (Thermo Fisher, Dreieich, Germany) equipped with an
ACQUITY UPLC® BEH C;g column (100 x 2.1 mm, 1.7 um, Waters, Shanghai, China). The
mobile phase consisted of solvent A (acetonitrile: water = 60:40; 0.1% formic acid + 10 mM
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ammonium formate) and solvent B (isopropanol: acetonitrile = 90:10; 0.1% formic acid +
10 mM ammonium formate). An increasing linear gradient of solvent A (v/v) was used
as follows: 0-5 min, 70.0-57.0% A; 5.0-5.1 min, 57.0-50.0% A; 5.1-14.0 min, 50.0-30.0%
A;14.0-14.1 min, 30% A; 14.1-21.0 min, 30.0-1.0% A; 21.0-24.0 min, 1% A; 24.0-24.1 min,
1.0-70.0% A; and 24.1-28.0 min, 70% A. The flow rate was 0.25 mL min—!.

The ESI-MSn experiments were performed on the Thermo Q Exactive Focus mass
spectrometer with the spray voltage of 3.5 and —2.5 kV in the positive and negative
modes, respectively. Sheath gas (nitrogen) and auxiliary gas (nitrogen) were set at 30
and 10 arbitrary units, respectively. The capillary temperature was 325 °C. Full scans
(m/z 150-2000) were performed by the Orbitrap analyzer scanned at a mass resolution
of 35,000. The normalized collision energy was 30 eV. High energy collision dissociation
(HCD) scans were performed for MS/MS data-dependent acquisition. Dynamic exclusion
was implemented to remove noise from the MS/MS spectra.

2.5. Biochemical Composition of Biomass

The algal powder was hydrolyzed with 0.5 N NaOH at 80 °C for 20 min, and the
process was repeated thrice. Protein content was analyzed colorimetrically using the Lowry
method [20]. Ten mg of the algal powder was hydrolyzed with 6 mL of 1.0 N H,SO4 at
80 °C for 1 h, and the process was repeated thrice. The total carbohydrate content was
measured using the phenol-sulfuric acid method [21]. Total lipid content was determined
using the modified Khozin-Goldberg method [22]. The freeze-dried algal powder (or
residue) was combusted at 550 °C for 10 h, and the ash content was determined as follows:

Crude fiber content (%DW) =1 — Pro — Cho — Ash — Lipid 4)

where Pro, Cho, Ash, and Lipid are the protein, total carbohydrate, ash, and total lipid
content, respectively.

2.6. Determination of Monosaccharide Composition

Five mg of the polysaccharides was hydrolyzed with 2.0 mol L~ trifluoroacetic acid
at 110 °C for 2 h, followed by repeated co-distillation with methanol until dry. Additionally,
hydroxylamine hydrochloride, inositol, and pyridine were added to the hydrolysate at
90 °C for 30 min in an oscillating water bath, followed by the addition of acetic anhydride
at 90 °C for 30 min. The mixture was cooled, and the aldononitrile acetate derivatives
of saccharides were separated [23]. The monosaccharide components were determined
by a GC-2014 gas chromatography system (Shimadzu, Kyoto, Japan) equipped with an
SH-Rtx-5 capillary column (30 m x 0.25 mm x 0.25 um, Shimadzu Kyoto, Japan). Argon
was used as the carrier gas and the column temperature was programmed from 120 to
210 °C at 3 °C min~!. The temperature of the injection port and detector were 250 and
280 °C, respectively. The injection volume was 1.0 uL with a split ratio of 30:1.

2.7. Determination of Uronic Acid and Sulfate Radical Content

Uronic acid content was determined using the meta-hydroxyphenyl method [24]. Sul-
fate content was determined according to the method described by Zhang et al. (2000) [25].
The polysaccharides were hydrolyzed with 2 mL of 1 M hydrochloric acid at 100 °C for 6 h,
and the mixture was filtered through a 0.45 um microporous membrane. The final volume
(5 mL) was adjusted with distilled water before sulfate content estimation by ICS-2500 ion
chromatography (Dionex Corp., Sunnyvale, CA, USA).

2.8. Determination of Antioxidant Activity

The antioxidant activities of the extracts were measured as free radical scavenging ac-
tivity for DPPH (2, 2-diphenyl-1-picrylhydrazyl), ABTS (2, 2’-azinobis 3-ethylbenzothiazol
ine-6-sulfonic acid), and superoxide anion. Ascorbic acid was used as a positive control.
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2.8.1. ABTS Radical Scavenging Ability

The crude phycoerythrin was dissolved in distilled water to prepare 0.3, 0.6, 0.9, 1.2,
1.5, and 1.8 mg mL~! solutions. The crude lipid was dissolved in ethanol to prepare 0.5,
1.0,1.5,2.0,and 2.5 mg mL~! solutions. The semi-refined polysaccharide was dissolved in
distilled water to prepare 0.6,1.2,1.8, 2.4, and 3.0 mg mL~! solutions. The ABTS scavenging
activity was estimated as described by Li et al. (2012) [26]. Briefly, a mixed solution of
7.4 mM ABTS diammonium salt and 2.6 mM potassium persulfate (1:1, v/v) was prepared
and maintained in the dark for 12 h. This was then diluted with phosphate buffer (pH
7.4) to Ayzy nm of 0.70. The diluted ABTS solution (0.8 mL) was mixed with samples of
different concentrations with mild shaking in the dark at 37 °C for 15 min. The Ay34 of the
reaction mixture was measured by an Epoch™ 2 Microplate Spectrophotometer (Bio-Tek
Instruments Inc., Winooski, VT, USA). The ABTS radical scavenging ability was calculated
as follows:
Scavenging activity of ABTS (%) = (Ag — A1)/Ag x 100% ()

where Ag and A; are the absorbance of the control and treatment samples, respectively.

2.8.2. DPPH Radical Scavenging Activity

The crude phycoerythrin was dissolved in distilled water to prepare 0.4, 0.8, 1.2, 1.6,
and 2.0 mg mL~! solutions. The crude lipid was dissolved in ethanol to prepare 0.1, 0.2, 0.3,
0.4, and 0.5 mg mL~! solutions. The semi-refined polysaccharide was dissolved in distilled
water to prepare 0.2, 0.4, 0.6, 0.8, and 1.0 mg mL~1 solutions. The corresponding samples
of different concentrations were added to 0.1 uM DPPH ethanol solution in equal volume.
The reaction was performed at RT for 30 min in the dark. The absorbance was determined
at 517 nm using an Epoch™ 2 Microplate Spectrophotometer (Bio-Tek Instruments Inc.,
Winooski, USA). The DPPH scavenging activity of the mixture was determined by the
following formula [27]:

Scavenging activity of DPPH (%) = (1 — (A1 — A2)/Ap) x 100% (6)

where Ap, A1, and A; are the absorbance of the control (sample solution prepared with
distilled water), experimental (sample solution), and blank (ethanol instead with DPPH)
groups, respectively.

2.8.3. Superoxide Anion Radical Scavenging Activity

The crude phycoerythrin was dissolved in distilled water to prepare 0.4, 0.8, 1.2, 1.6,
and 2.0 mg mL~! solutions. The crude lipid was dissolved in ethanol to prepare 0.2, 0.4,
0.6, 0.8, and 1.0 mg mL~! solutions. The semi-refined polysaccharide was dissolved in
distilled water to prepare 1.0, 2.0, 3.0, 4.0, and 5.0 mg mL ! solutions. The superoxide
anion scavenging activity was measured using the commercially available test kit (Nanjing
Jiancheng Bioengineering Research Institute, Nanjing, China). The superoxide anion
scavenging activity of the extract was calculated as follows:

Scavenging activity of superoxide anion (%) = (1 — (A1/Ayp)) x 100% )

where Ap and A; are the absorbance of the control (prepared with distilled water) and the
treatment samples, respectively.

2.9. Fourier-Transform Infrared Spectroscopy (FTIR)

IR Affinity-1 Fourier-transform infrared spectrometer (Shimadzu, Kyoto, Japan) was
employed to determine the polysaccharide with the scanning interval of 400-4000 cm !

2.10. Spectral Characteristics of Crude Phycoerythrin

The absorbance (200-800 nm) of the crude phycoerythrin extracts was measured using
a TU-1810 spectrophotometer (Beijing Persee General Instrument Co. Ltd., Beijing, China).
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The two-dimensional fluorescence spectrum at 200-800 nm was observed by an F97 PRO
fluorescence spectrophotometer (Lengguang Technology, Shanghai, China).

2.11. Statistical Analysis

All treatments had three independent biological repeats and each measurement was
performed in triplicate. One-way analysis of variance (ANOVA) was performed to de-
termine the significant differences between the target datasets using SPSS version 18.0
software (SPSS, Chicago, IL, USA).

3. Results
3.1. Biomass Reduction during Three-Step Extraction

After phycoerythrin extraction using cold water (4 °C), 1.0 g of Porphyridium biomass
produced 0.547 g of the 1st algal residue (freeze-dried), suggesting a reduction of 45.3%
(0.453 g) in the biomass DW (Figure 1). Subsequently, the 1st algal residue was extracted
with 95% ethanol at RT for 6 h, which produced 0.487 g of the 2nd algal residue with
a further loss of 6.0% (0.06 g) in DW. Finally, the 2nd algal residue was extracted with
deionized water at 80 °C for 3 h, which produced 0.215 g of the 3rd algal residue, with a
further loss of 27.2% (0.272 g) in DW. After the three-step extraction, the total biomass was
reduced by 78.5% in DW.

1.2

1.0 A

0.8

0.6 4

0.4 4

cold water 95% ethanol

extration

hot water  0.215

extration

Dry Weight of Algal Residual (g)

0.2 A extration

0.0

Algal powder 1st algal residual 2nd algal residual 3rd algal residual

Figure 1. Biomass reduction during three-step extraction process (n = 3; data: mean + SD).

3.2. Biochemical Composition of the Reduced Biomass during Three-Step Extraction

Later, the biochemical components of the reduced biomass were determined at every
step of the three-step extraction process (Figure 2). After the first step (cold water extrac-
tion), the content of polysaccharides, lipids, proteins, crude fibers, ash, and phycoerythrin
in the biomass decreased by 2.3, 0.3, 19.0, 1.2, 22.4, and 4.1%, respectively. Ash and proteins
were the two most-reduced substances, followed by phycoerythrin. After the second step
(95% ethanol extraction), the biomass contents of polysaccharides, lipids, proteins, crude
fibers, ash, and phycoerythrin decreased by 0.3, 5.5, 0.1, 0, 0, and 0.6%, respectively. Lipid
was the most reduced substance in the second step. After the final extraction step (hot
water extraction), the respective contents of polysaccharides, lipids, proteins, crude fibers,
ash, and phycoerythrin in the biomass decreased by 13.0, 0.2, 8.0, 6.0, 0, and 0.2%. Overall,
polysaccharides were the most decreased substances, followed by proteins and crude fibers
after the final step.
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Figure 2. Biochemical composition of the reduced biomass during the three-step extraction process
(n = 3; data: mean + SD).

The contents of intracellular phycoerythrin, polysaccharides, and total lipids in the
original biomass were 4.9, 7.0, and 17.8%, respectively. After the three-step extraction
process, the obtained amounts of crude phycoerythrin, crude lipid, and intracellular crude
polysaccharides were 0.031 (yield: 63.3%), 0.052 (yield: 74.3%), and 0.134 g (yield: 75.2%),
respectively (Table 1).

Table 1. The yield of phycoerythrin, lipid, and polysaccharide in the fractional extraction.

Algal Powder  Phycoerythrin Lipid Polysaccharide
Content (% DW) / 49+01 7.0+£0.2 17.8 £ 0.05
Theoretical weight (g) 1.000 0.049 £ 0.001 0.070 £ 0.002 0.178 & 0.001
Actual weight (g) 1.000 £ 0.002 0.031 & 0.001 0.052 4 0.003 0.134 = 0.016
Yield (%) / 633 £27 743 £4.0 752 £88

DW: dry weight.

3.3. Spectral Characteristics of Crude Phycoerythrin

The absorption spectrum (250-800 nm) of crude phycoerythrin extract showed two
major peaks at 545 and 565 nm and a shoulder peak at 498 nm (Figure 3a). All of these
corresponded to B-phycoerythrin. However, a small absorption peak at 620 nm was
observed for phycocyanin and a peak at 280 nm was observed for proteins. The purity
of crude phycoerythrin extract calculated based on the Asys/Aggg ratio was 1.201. This
suggests that the low purity of the crude extract needs attention during downstream
processing even though cold water can extract phycoerythrin.

The two-dimensional fluorescence spectrum (Figure 3b) of the crude phycoerythrin
extract showed the highest intensity emission peak at 576 nm (excitation 545 nm), which
was consistent with the fluorescence characteristics of B-phycoerythrin.

3.4. Lipomics Analysis of Ethanol Extract

Membrane and storage lipids are the primary lipids of Porphyridium. As depicted
in Figure 4, the top 10 high proportion membrane lipids were digalactosyldiacylglycerol
(DGDG) (C16:0/C20:5), sulphoquinovosyldiacylglycerol (SQDG) (C16:0/C20:4), DGDG
(C16:0/C20:4), SQDG (C16:0/C20:5), DGDG (C16:0/C18:2), DGDG (C20:4/C20:5), phos-
phatidylglycerol (PG) (C16:0/C16:1), DGDG (C20:4/C20:4), PG (C16:1/C20:5), and mono-
galactosyldiacylglycerol (MGDG) (C20:4/C20:4). Similarly, the top 10 high proportion stor-
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age lipids were diacylglycerol (DAG) (C16:0/20:4), DAG (C20:5/20:5), triacylglycerol (TAG)
(C16:0/20:4/20:4), TAG (C16:0/C18:2/C20:4), DAG (C16:0/C20:5), TAG (C18:2/C20:4/
C20:4), TAG (C20:4/C20:4/C20:4), DAG (C20:4/C20:4), DAG (C18:2/C20:4), and TAG
(C16:0/C20:5/C20:5). The peak areas of different lipid molecules corresponding to DGDG
and SQDG were C20:4 and C20:5 fatty acids. This indicates a strong distribution of C20:4
and C20:5 fatty acids in the Porphyridium membrane.

1.8 700
280 nm 545 nm 3000
1547 Msesom (@) (b)
. \ / \
= \ [ - 2500
§ - \ [ E 600 ,
- I‘ [ £ 2000
[ 1 | =]
e 0.9 \ / I k5
© -7 | / ° i
£ \ 498 nm/ ‘ g 900 1500
173 \ / s
a 064 \ / | c
< \ / o
\ / \ B 1000
0.3- NS \_ 620 nm g - ’
e 500
0.0 T
T T T T T 300 : g . ; ;
300 400 500 600 700 800 200 300 400 500 600 700 800

Wavelength (nm) Emission Wavelength (nm)

Figure 3. Spectral characteristics of the crude extract of Porphyridium purpureum. (a) UV-Vis absorption spectrum
(200-800 nm) and (b) two-dimensional fluorescence spectrum (200-900 nm).
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Figure 4. Lipomics analysis of crude lipid of Porphyridium purpureum. (a) neutral lipid and (b) polar lipid. digalactosyldiacyl-
glycerol (DGDG), monogalactosyldiacylglycerol (MGDG), sulphoquinovosyldiacylglycerol (SQDG), phosphatidylglycerol
(PG), diglyceride (DG), triglyceride (TG), and phosphatidylethanolamine (PE).
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3.5. Characteristics of Polysaccharides in Porphyridium

Galactose (39.58%), xylose (38.83%), and glucose (21.59%) were the major monosac-
charide components of the polysaccharides (Table 2 and Figure 5a). The unique absorption
peaks of saccharide at 3200-3600 cm~! (3316 cm~!) representing the O-H stretching vi-
bration, and 2800-3000 cm ! (2916 cm™!) indicating the C-H stretching vibration were
evident (Figure 5b). A strong absorption peak near 1730-1630 cm~! corresponding to the
C=0 stretching vibration of -CHO was also observed. The characteristic peak of -COOH
stretching at 1419 cm ™! indicated the presence of glucuronic acid. However, the absence of
an absorption peak at 1775-1735 cm ! suggested the absence of acetyl polysaccharides in
Porphyridium. The C—O stretching vibration peak at 1000-1200 cm~! (1028 cm~!), and an
absorption peak at 893 cm ! indicated the presence of alpha and beta glycoside bonds in
the Porphyridium polysaccharides.

Table 2. Monosaccharide composition of intracellular polysaccharides.

Xylose Glucose Galactose
Percentage (%total carbohydrate) 38.83 + 0.56 21.59 £0.79 39.58 +1.23
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Figure 5. Characteristics of semi-refined polysaccharides in Porphyridium purpureum. (a) Monosaccharide composition and
(b) Fourier infrared spectra.

The biochemical components of the polysaccharides showed 55.57% purity. Though
the polysaccharides were deproteinized several times, some proteins (8.01% DW) remained
covalently bound. The contents of glucuronic acids and sulfate radicals were 4.13 and
8.31% DW), respectively (Table 3). The highest sulfate radical content in the intracellular
polysaccharides indicated potential biological activities.

Table 3. Analysis of biochemical composition of intracellular polysaccharides.

Carbohydrate Protein Uronic Acid SO,42—
Content (%DW) 55.57 + 0.85 8.01 £ 0.02 4.13 £ 0.05 8.31 £0.19

3.6. Antioxidant Activity of the Respective Extracts of Porphyridium

The crude phycoerythrin, crude lipid, and semi-refined polysaccharide showed
concentration-dependent ABTS scavenging activity (Figure 6a,d,g) with the corresponding
ICs50 0f 0.53,1.53, and 1.43 mg mL~1 respectively (Table 4). Notably, the antioxidant activity
of crude phycoerythrin was the highest. Similarly, the crude phycoerythrin showed the
strongest DPPH scavenging activity compared to crude lipid and semi-refined polysaccha-
rides (Figure 6b,e,h). Phycoerythrin at 2.0 mg mL~! showed the highest DPPH scavenging
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rate of 89.0%. IC50 of the crude phycoerythrin, crude lipid, and semi-refined polysaccharide
were 0.69, 0.87, and 1.90 mg mL~!, respectively (Table 4). The semi-refined polysaccharide
and crude lipid at 5.0 and 1.0 mg mL~! showed a scavenging rate of only 20%. The ICs of
crude phycoerythrin, crude lipid, and semi-refined polysaccharide of superoxide anion
were 1.56, 5.18, and 23.47 mg mL !, respectively (Table 4). Phycoerythrin again showed

the highest scavenging activity.
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Figure 6. Antioxidant activities of the three extracts of Porphyridium purpureum. (a) ABTS scavenging activity of polysaccha-
ride, (b) DPPH scavenging activity of polysaccharide, (c) superoxide anion scavenging activity of polysaccharide, (d) ABTS
scavenging activity of crude lipids, (e) DPPH scavenging activity of crude lipids, (f) superoxide anion scavenging activity of
crude lipids, (g) ABTS scavenging activity of crude phycoerythrin, (h) DPPH scavenging activity of crude phycoerythrin,
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and (i) superoxide anion scavenging activity of crude phycoerythrin (n = 3; data: mean & SD).

Table 4. ICyj of three crude extracts.

Vitamin C
. . .. .

IC5p (mg mL—1) Phycoerythrin Lipid Polysaccharide (Control)
ABTS 0.53 + 0.05 ! 1.53 + 0.09 21 1.43 £+ 0.02 21 0.01 £ 0.00 <!
DPPH 0.69 + 0.02 <2 0.87 £ 0.06 b2 1.90 + 0.09 22 0.01 £ 0.00 42

Superoxide anion 1.56 +0.01 <3 5.18 £0.16 %3 2347 £1.65% 0.02 + 0.00 43

ABTS: 2, 2/-azinobis (3-ethylbenzothiazoline-6-sulfonic acid; DPPH: 2, 2-Diphenyl-1-picrylhydrazyl; ICso: half
maximal inhibitory concentration. Different letters denoted significant differences among the ICsg values of the
phycoerythrin, lipid, polysaccharide, and vitamin C (*<': ABTS; 2>-92: DPPH; >-93: Superoxide anion).
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4. Discussion

Microalgae can accumulate a variety of bioactive components. Therefore, increasing
the utilization efficiency, such as zero waste multiproduct biorefinery for Arthrospira sp.,
has become the research hotspot [28]. In recent years, P. purpureum has emerged as a widely
accepted biomass due to its high-value components (B-phycoerythrin, PUFAs, and polysac-
charides). Gallego et al. (2019) extracted phycoerythrin, polysaccharides, and carotene
from Porphyridium using a multi-step compressed fluids-based technique; however, the
process required operation at 10.5 MPa [29]. In contrast, our study developed an extraction
process that can be performed at atmospheric pressure. Herein, a sequential extraction
process based on the characteristics of phycoerythrin, PUFAs, and polysaccharide, was
established using cold water, 95% ethanol, and hot water.

In our method, the extraction yield of phycoerythrin was low at 64.0%. However,
previous studies suggest that an increase in the extraction time or some auxiliary extrac-
tion methods could improve the extraction yield of phycoerythrin. Martinez et al. (2019)
employed pulsed electric field treatments (PEF, 8 or10 kV cm ™! for 150 ps) to improve the
extraction efficiency of phycoerythrin [30]. Tran et al. (2019) improved the extraction rate
using high hydrostatic pressure. However, a pressure of 400 MPa affected the fluorescence
characteristic of phycoerythrin [31]. In our study, the presence of other proteins reduced the
purity of the crude phycoerythrin extract (Asys/Aggy = 1.201). Tang et al. (2016) improved
phycoerythrin purity from 0.9 to 5.1 using a SOURCE 15Q anion exchange column, with a
yield of 68.5% [32]. This suggests that a downstream auxiliary extraction method could
improve the purity and yield of phycoerythrin. High-purity phycoerythrin has been widely
adopted as a fluorescent dye for flow cytometry due to its excellent fluorescence character-
istics, but no low-purity phycoerythrin is available on the market [4]. Large red algae are
the primary source of phycoerythrin. However, a large amount of carrageenan in the red
algae severely affects the separation and purification of phycoerythrin, resulting in a high
cost of phycoerythrin. At present, phycocyanin from Spirulina has been widely accepted
in the market as pigments and health products [3]. The price of food-grade phycocyanin
with a color value of E25 is USD 201.0/kg [33]. The strong coloring, anti-oxidation, and
anti-cancer abilities of phycoerythrin are similar to phycocyanin. The estimated market
value of phycoerythrin is also very large. In the future, low-purity phycoerythrin might
be targeted in the following major markets: (1) natural pigments (natural water-soluble
pink pigments are relatively scarce and emerging health concerns demand the replacing of
synthetic pink pigments) and (2) health care products (phycoerythrin could be a potential
health product due to its excellent antioxidant and anticancer abilities).

The crude lipid of Porphyridium appeared black in color and had poor fluidity. Some
vegetable oils (e.g., olive oil) possess excellent fluidity, while the crude lipid of Porphyrid-
ium has no fluidity at all. Similar to butter, the crude lipid never flows out even if the
container is turned upside down. The poor fluidity might be attributed to a large portion
of membrane lipids, remaining solid at RT [17]. The black color might be attributed due
to the color of chlorophyll (or chlorophyllin, the degraded product) and (3-carotene as the
green chlorophyll and orange [3-carotene were mixed together to produce a black effect [17].
Chlorophyll and (3- carotene are fat-soluble pigments and difficult to separate from triacyl-
glycerol [24]. Therefore, the crude lipid extract needed downstream purification to meet
the requirements of commercial application. DGDG (C16:0/C20:5), DGDG (C16:0/C20:4),
SQDG (C16:0/C20:4), and SQDG (C16:0/C20:5), the components of the chloroplast mem-
brane, account for a high proportion of Porphyridium lipids (Figure 4). Recent studies have
reported that glycolipid-containing PUFAs have excellent biological activity. Yang et al.
(2019) reported that w-6 PUFAs containing glycolipids from Spirulina alleviated skin injury
in Zebrafish [34]. Notably, the glycolipids of Porphyridium contain EPA and ARA. However,
their biological activities have not yet been reported. Additionally, EPA in Porphyridium
was found to be mostly distributed in DGDG and SQDG, which was consistent with the
previous studies. Khozin-Goldberg et al. (2000) showed that EPA accounts for 47% of the
total fatty acids in P. cruentum, but only 2% EPA was distributed in triacylglycerol [35].
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EPA is largely distributed in the membrane lipids in most microalgae species, such as
Nannochloropsis oceanica [36] and Phaeodactylum tricornutum [37]. A high EPA distribution
into membrane lipids increases membrane fluidity, making algal adaptation easy to the
environment [38].

Microalgal polysaccharides can be extracted with acid and alkali solutions. However,
these can damage the inherent structure of polysaccharides [16]. Therefore, in this study,
we used water extraction to maintain the structural stability of polysaccharides. The
polysaccharide of Porphyridium was yellow in color with poor water solubility. Consistent
with an extracellular polysaccharide, galactose (39.58%), xylose (38.83%), and glucose
(21.59%) were found to be the major monosaccharide components, which differed in
content (galactose 21.0%, xylose 36.0%, and glucose 23.0%) from the reports of Bernaerts
et al. (2018) [39]. The synthesis of intracellular and extracellular polysaccharides can be
linked as the repeat units of polysaccharides are determined by glycosyltransferases [40].
Also, the intracellular polysaccharides contained 8.31% of sulfate radicals, explaining their
antioxidant activity [41]. Notably, the intracellular polysaccharides maintained 8.01%
proteins even after deproteinization (Table 3), suggesting covalent interactions between
them. A previous study showed that extracellular polysaccharides contained a 66 kDa
protein with high mannose (8-9 residues) content and participated in the polysaccharide
synthesis [42]. However, it is uncertain whether the covalently bound protein(s) in the
current study have a similar structure and could participate in intracellular polysaccharide
synthesis.

Furthermore, the antioxidant activities of the three extracts varied to a great extent.
Crude phycoerythrin showed the highest antioxidant activity, followed by crude lipid and
intracellular polysaccharides. The crude extract is a complex system consisting of several
other compounds. For instance, there could be various water-soluble small-molecular com-
pounds, such as floridosides, in the crude phycoerythrin extract [43]. In addition to glyc-
erides, the crude lipid extract has many fat-soluble compounds, such as chlorophyll [17],
which can affect antioxidant activity. High molecular weight intracellular polysaccharides
with complex structures could encapsulate certain active groups, thereby weakening the an-
tioxidant activity [44]. Some auxiliary treatments, such as hermetical microwave treatment,
could significantly increase the antioxidant activity of polysaccharides [44]. However, it is
necessary to purify the components to the highest purity, instead of comparing the crude
extracts obtained in this study for a better comparison of antioxidant activities, as the prime
focus of this study was to establish the extraction method.

Porphyridium has not been officially accepted by the US FDA as “generally recognized
as safe” (GRAS). However, accumulating studies have reported the feasibility of Porphyrid-
ium as an animal feed /human food application. Safi et al. (2013) reported that the amino
acid sequence of the biomass and the protein extract of Porphyridium meet the standard
protein/amino acid requirements proposed by the Food and Agricultural Organization
and World Health Organization [45]. Kavitha et al. (2016) assessed the acute and sub-
chronic safety of Porphyridium biomass in albino Wistar rats and its application as animal
feed/human food. The results showed that the biomass smentation did not induce any
abnormality in body weight gain, relative organ weights, histopathology, or hematological
and serum biochemical indices, instead the biomass was well tolerated in the rats assuring
its nontoxicity [46]. Additionally, many studies have reported the active components of
Porphyridium as anti-tumor drugs [1]. Therefore, it was proposed that Porphyridium could
become a potential human superfood smentation and the main feedstock for phycoerythrin
production in the future. Similar fractional extraction strategies could be developed for
industrialized algae strains, such as Chlorella, Spirulina, Dunaliella salina, and Haematococcus
pluvislis, to achieve zero waste with increased utilization efficiency.

5. Conclusions

In conclusion, a feasible three-step fractional extraction process was established for
phycoerythrin, lipid, and polysaccharide extraction from Porphyridium biomass using cold
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water, 95% ethanol, and hot water. The total extraction rate was 78.5%, with reduced
purity. The crude phycoerythrin showed excellent fluorescence characteristics. The crude
lipid contained a large number of membrane lipids, including DGDG and SQDG. The
intracellular polysaccharides were mainly composed of glucose, xylose, and galactose.
Among all three major components, crude phycoerythrin showed the highest antioxidant
activity.

Author Contributions: Conceptualization, T.L.; methodology, J.X.; resources, T.L.; investigation,
W.W. and C.L.; formal analysis, Z.C.; writing—original draft preparation, T.L. and J.X.; writing—
review and editing, H.W. (Hualian Wu), W.X., and H.W. (Houbo Wu); supervision, W.X.; funding
acquisition, W.X. All authors have read and agreed to the published version of the manuscript.

Funding: This work was supported by the Key-Area Research and Development Program of Guang-
dong Province (No. 2020B1111030004), the Key Special Project for Introduced Talents Team of South-
ern Marine Science and Engineering Guangdong Laboratory (Guangzhou) (No. GML2019ZD0406),
Guangdong Provincial Key Laboratory of New and Renewable Energy Research and Development
(No. E039kf0301), and the Natural Science Foundation for research team of Guangdong Province
(2016A030312007).

Institutional Review Board Statement: The study did not involve humans or animals.
Informed Consent Statement: The study did not involve humans or animals.
Data Availability Statement: The study did not report any data.

Conflicts of Interest: The authors declare no conflict of interest.

References

1. Li,S.H.; Ji, L.; Shi, QW.; Wu, H.Z.; Fan, J.H. Advances in the Production of Bioactive Substances from Marine Unicellular
Microalgae Porphyridium spp. Bioresour. Technol. 2019, 292, 122048. [CrossRef] [PubMed]

2. Dvir, I; Moppes, D.; Arad, S. Foodomics: To Discover the Health Potential of Microalgae. In Comprehensive Foodomics; Elsevier:
Oxford, UK, 2021; pp. 658-671.

3.  Pagels, F; Guedes, A.C.; Amaro, HM.; Kijjoa, A.; Vasconcelos, V. Phycobiliproteins from Cyanobacteria: Chemistry and
Biotechnological Applications. Biotechnol. Adv. 2019, 37, 422-443. [CrossRef] [PubMed]

4.  Sekar, S.; Chandramohan, M. Phycobiliproteins as a Commodity: Trends in Applied Research, Patents and Commercialization. J.
Appl. Phycol. 2008, 20, 113-136. [CrossRef]

5. Li, T; Xu,J.; Wu, H;; Jiang, P; Chen, Z.; Xiang, W. Growth and Biochemical Composition of Porphyridium purpureum SCS-02 under
Different Nitrogen Concentrations. Mar. Drugs 2019, 17, 124. [CrossRef] [PubMed]

6.  B-Phycoerythrin from Porphyridium cruentum. Available online: https://www.sigmaaldrich.cn/CN/en/product/sigma/p128
6?context=product (accessed on 4 August 2021).

7. Lauceri, R.; Chini Zittelli, G.; Torzillo, G. A Simple Method for Rapid Purification of Phycobiliproteins from Arthrospira platensis
and Porphyridium cruentum Biomass. Algal Res. 2019, 44, 101685. [CrossRef]

8. Munier, M,; Jubeau, S.; Wijaya, A.; Morancais, M.; Dumay, J.; Marchal, L.; Jaouen, P; Fleurence, ]. Physicochemical Factors
Affecting the Stability of Two Pigments: R-Phycoerythrin of Grateloupia turuturu and B-Phycoerythrin of Porphyridium cruentum.
Food Chem. 2014, 150, 400-407. [CrossRef]

9. Durmaz, Y.; Monteiro, M.; Bandarra, N.; Gokpinar, S.; Isik, O. The Effect of Low Temperature on Fatty Acid Composition and
Tocopherols of the Red Microalga, Porphyridium cruentum. |. Appl. Phycol. 2007, 19, 223-227. [CrossRef]

10.  Guiheneuf, F; Stengel, D.B. Towards the Biorefinery Concept: Interaction of Light, Temperature and Nitrogen for Optimizing the
Co-Production of High-Value Compounds in Porphyridium purpureum. Algal Res. 2015, 10, 152-163. [CrossRef]

11.  75-Day-Premarket-Ndin-1995-to-Present-Aug132021. Available online: https://www.fda.gov/media /108748 /download (ac-
cessed on 3 September 2021).

12.  Manufacturer Supply Nannochloropsis Powder. Available online: https://www.alibaba.com/product-detail /Manufacturer-Su
pply-Nannochloropsis-Powder-Supplier-Nannochloropsis_1600291553066.htmI?spm=a2700.galleryofferlist.normal_offer.d_ti
t1e.505982f6CUvsZP&s=p (accessed on 3 September 2021).

13. Callejon, M.].].; Medina, A.R.; Sanchez, M.D.M.; Cerdan, L.E.; Moreno, P.A.G.; Lopez, E.N.; Pena, E.H.; Grima, E.M. Obtaining
Highly Pure EPA-rich Lipids from Dry and Wet Nannochloropsis gaditana Microalgal Biomass Using Ethanol, Hexane and Acetone.
Algal Res. 2020, 45, 101729. [CrossRef]

14. Yang, EE; Cheng, C.H.; Long, L.J.; Hu, Q.].; Jia, Q.K.; Wu, H.L.; Xiang, W.Z. Extracting Lipids from Several Species of Wet
Microalgae Using Ethanol at Room Temperature. Energy Fuel. 2015, 29, 2380-2386. [CrossRef]

15. Nagle, V.; Gaikwad, M.; Pawar, Y.; Dasgupta, S. Marine Red Alga Porphyridium sp. As a Source of Sulfated Polysaccharides (SPs)

for Combating against COVID-19. Preprints 2020, 2020040168, 1-18.


http://doi.org/10.1016/j.biortech.2019.122048
http://www.ncbi.nlm.nih.gov/pubmed/31455551
http://doi.org/10.1016/j.biotechadv.2019.02.010
http://www.ncbi.nlm.nih.gov/pubmed/30797095
http://doi.org/10.1007/s10811-007-9188-1
http://doi.org/10.3390/md17020124
http://www.ncbi.nlm.nih.gov/pubmed/30791567
https://www.sigmaaldrich.cn/CN/en/product/sigma/p1286?context=product
https://www.sigmaaldrich.cn/CN/en/product/sigma/p1286?context=product
http://doi.org/10.1016/j.algal.2019.101685
http://doi.org/10.1016/j.foodchem.2013.10.113
http://doi.org/10.1007/s10811-006-9127-6
http://doi.org/10.1016/j.algal.2015.04.025
https://www.fda.gov/media/108748/download
https://www.alibaba.com/product-detail/Manufacturer-Supply-Nannochloropsis-Powder-Supplier-Nannochloropsis_1600291553066.html?spm=a2700.galleryofferlist.normal_offer.d_title.505982f6CUvsZP&s=p
https://www.alibaba.com/product-detail/Manufacturer-Supply-Nannochloropsis-Powder-Supplier-Nannochloropsis_1600291553066.html?spm=a2700.galleryofferlist.normal_offer.d_title.505982f6CUvsZP&s=p
https://www.alibaba.com/product-detail/Manufacturer-Supply-Nannochloropsis-Powder-Supplier-Nannochloropsis_1600291553066.html?spm=a2700.galleryofferlist.normal_offer.d_title.505982f6CUvsZP&s=p
http://doi.org/10.1016/j.algal.2019.101729
http://doi.org/10.1021/ef5023576

Foods 2021, 10, 2164 14 of 15

16.

17.

18.

19.

20.

21.

22.

23.

24.
25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

Jonsson, M.; Allahgholi, L.; Sardari, R.R.R.; Hreggvidsson, G.O.; Karlsson, E.N. Extraction and Modification of Macroalgal
Polysaccharides for Current and Next-Generation Applications. Molecules 2020, 25, 930. [CrossRef] [PubMed]

Li, T; Xu, J.; Wu, H.L.; Wang, G.H,; Dai, S.K.; Fan, ] W.; He, H.; Xiang, W.Z. A Saponification Method for Chlorophyll Removal
from Microalgae Biomass as Oil Feedstock. Mar. Drugs. 2016, 14, 162. [CrossRef] [PubMed]

Liu, X;; Luo, G.; Wang, L.; Yuan, W. Optimization of Antioxidant Extraction from Edible Brown Algae Ascophyllum nodosum Using
Response Surface Methodology. Food Bioprod. Process. 2019, 114, 205-215. [CrossRef]

Schneedorferova, I.; Toméala, A.; Valterova, I. Effect of Heat Treatment on the n-3/n-6 Ratio and Content of Polyunsaturated
Fatty Acids in Fish Tissues. Food Chem. 2015, 176, 205-211. [CrossRef] [PubMed]

Lowry, O.H.; Rosebrough, N.J.; Farr, A.L.; Randall, R.J. Protein Measurement with the Folin Phenol Reagent. ]. Biol. Chem. 1951,
193, 265-275. [CrossRef]

Dubois, M.; Gilles, K.A.; Hamilton, ]J.K.; Rebers, P.A.; Smith, F. Colorimetric Method for Determination of Sugars and Related
Substances. Anal. Chem. 1956, 28, 350-356. [CrossRef]

Khozin-Goldberg, I; Shrestha, P.; Cohen, Z. Mobilization of Arachidonyl Moieties from Triacylglycerols into Chloroplastic Lipids
Following Recovery from Nitrogen Starvation of the Microalga Parietochloris incisa. BBA-Mol. Cell Biol. L. 2006, 1761, 501.

Luo, J.G.; Liu, J.; Sun, Y.; Ye, H.; Zhou, C.H.; Zeng, X.X. Medium Optimization, Preliminary Characterization and Antioxidant
Activity in Vivo of Mycelial Polysaccharide from Phellinus baumii Pilat. Carbohyd. Polym. 2010, 81, 533-540. [CrossRef]
Blumenkr, N.; Asboehan, G. New Method for Quantitative-Determination of Uronic Acids. Anal. Chem. 1973, 54, 484-489.
Zhang, L.; Wang, Y,; Jiang, S.; Han, L. Determination of 5042~ Content of Polysaccharides Sulfate from Rhodiola saohalinensis A.
Bor by Ion-Chromatography. J. Mol. Sci. 2000, 16, 161-164.

Li, X.C.; Lin, J.; Gao, Y.X.; Han, W]J.; Chen, D.F. Antioxidant Activity and Mechanism of Rhizoma cimicifugae. Chem. Cent. J. 2012, 6,
140-150. [CrossRef]

Chen, Y.X,; Liu, X.Y,; Wu, L.X;; Tong, A.]J.; Zhao, L.N,; Liu, B.; Zhao, C. Physicochemical Characterization of Polysaccharides from
Chlorella pyrenoidosa and Its Anti-Ageing Effects in Drosophila melanogaster. Carbohyd. Polym. 2018, 185, 120-126. [CrossRef]
Mitra, M.; Mishra, S. Multiproduct Biorefinery from Arthrospira spp. Towards Zero Waste: Current Status and Future Trends.
Bioresour. Technol. 2019, 291, 121928. [CrossRef] [PubMed]

Gallego, R.; Martinez, M.; Cifuentes, A.; Ibanez, E.; Herrero, M. Development of a Green Downstream Process for the Valorization
of Porphyridium cruentum Biomass. Molecules 2019, 24, 1564. [CrossRef] [PubMed]

Martinez, ].M.; Delso, C.; Alvarez, I.; Raso, ]. Pulsed Electric Field Permeabilization and Extraction of Phycoerythrin from
Porphyridium cruentum. Algal Res. 2019, 37, 51-56. [CrossRef]

Tran, T.; Denimal, E.; Lafarge, C.; Journaux, L.; Lee, J.A.; Winckler, P.; Perrier-Cornet, ].M.; Pradelles, R.; Loupiac, C.; Cayot, N.
Effect of High Hydrostatic Pressure on Extraction of B-Phycoerythrin from Porphyridium cruentum: Use of Confocal Microscopy
and Image Processing. Algal Res. 2019, 38, 101394. [CrossRef]

Tang, Z.; Zhao, J.; Ju, B.; Li, W.; Wen, S.; Pu, Y.; Qin, S. One-Step Chromatographic Procedure for Purification of B-Phycoerythrin
from Porphyridium cruentum. Protein Expres. Purif. 2016, 123, 70-74. [CrossRef] [PubMed]

Blue Spirulina platensis Phycocyanin Powder. Available online: https://www.alibaba.com/product-detail /Phycocyanin-Phyco
cyanin-The-Powder-Blue-Spirulina_62128351642.html?spm=a2700.galleryofferlist.normal_offer.d_title.40e74c9cvE70Ug&s=p (ac-
cessed on 3 September 2021).

Yang, X.H.; Li, Y;; Li, YH.; Ye, D.; Yuan, L.; Sun, Y.H.; Han, D.X,; Hu, Q. Solid Matrix-Supported Supercritical CO, Enhances
Extraction of Linolenic Acid from the Cyanobacterium Arthrospira (Spirulina) platensis and Bioactivity Evaluation of the Molecule
in Zebrafish. Mar. Drugs 2019, 17, 203. [CrossRef]

Khozin-Goldberg, I.; Yu, H.Z.; Adlerstein, D.; Didi-Cohen, S.; Heimer, Y.M.; Cohen, Z. Triacylglycerols of the Red Microalga
Porphyridium cruentum Can Contribute to the Biosynthesis of Eukaryotic Galactolipids. Lipids 2000, 35, 881-889. [CrossRef]
Han, D.X; Jia, J.; Li, J.; Sommerfeld, M.; Xu, J.; Hu, Q. Metabolic Remodeling of Membrane Glycerolipids in the Microalga
Nannochloropsis oceanica under Nitrogen Deprivation. Front. Mar. Sci. 2017, 4, 1-15. [CrossRef]

Remmers, I.M.; Martens, D.E.; Wijffels, R.H.; Lamers, P.P. Dynamics of Triacylglycerol and Epa Production in Phaeodactylum
tricornutum under Nitrogen Starvation at Different Light Intensities. PLoS ONE 2017, 12, e0175630. [CrossRef] [PubMed]
Murata, N.; Los, D.A. Membrane Fluidity and Temperature Perception. Plant Physiol. 1997, 115, 875-879. [CrossRef] [PubMed]
Bernaerts, TM.M.; Kyomugasho, C.; Van Looveren, N.; Gheysen, L.; Foubert, I.; Hendrickx, M.E.; Van Loey, A.M. Molecular
and Rheological Characterization of Different Cell Wall Fractions of Porphyridium cruentum. Carbohyd. Polym. 2018, 195, 542-550.
[CrossRef]

Ciocchini, A.E.; Guidolin, L.S.; Casabuono, A.C.; Couto, A.S.; De Iannino, N.I.; Ugalde, R.A. A Glycosyltransferase with a
Length-Controlling Activity as a Mechanism to Regulate the Size of Polysaccharides. Proc. Natl. Acad. Sci. USA 2007, 104,
16492-16497. [CrossRef] [PubMed]

Qi, HM.; Zhang, Q.B.; Zhao, T.T.; Chen, R.; Zhang, H.; Niu, X.Z,; Li, Z. Antioxidant Activity of Different Sulfate Content
Derivatives of Polysaccharide Extracted from Ulva pertusa (Chlorophyta) in Vitro. Int. ]. Biol. Macromol. 2005, 37, 195-199.
[CrossRef] [PubMed]

Levy-Ontman, O.; Arad, S.; Harvey, D.].; Parsons, T.B.; Fairbanks, A.; Tekoah, Y. Unique N-Glycan Moieties of the 66-kDa Cell
Wall Glycoprotein from the Red Microalga Porphyridium sp. J. Biol. Chem. 2011, 286, 21340-21352. [CrossRef]


http://doi.org/10.3390/molecules25040930
http://www.ncbi.nlm.nih.gov/pubmed/32093097
http://doi.org/10.3390/md14090162
http://www.ncbi.nlm.nih.gov/pubmed/27618070
http://doi.org/10.1016/j.fbp.2019.01.003
http://doi.org/10.1016/j.foodchem.2014.12.058
http://www.ncbi.nlm.nih.gov/pubmed/25624225
http://doi.org/10.1016/S0021-9258(19)52451-6
http://doi.org/10.1021/ac60111a017
http://doi.org/10.1016/j.carbpol.2010.03.010
http://doi.org/10.1186/1752-153X-6-140
http://doi.org/10.1016/j.carbpol.2017.12.077
http://doi.org/10.1016/j.biortech.2019.121928
http://www.ncbi.nlm.nih.gov/pubmed/31399315
http://doi.org/10.3390/molecules24081564
http://www.ncbi.nlm.nih.gov/pubmed/31009991
http://doi.org/10.1016/j.algal.2018.11.005
http://doi.org/10.1016/j.algal.2018.101394
http://doi.org/10.1016/j.pep.2016.01.018
http://www.ncbi.nlm.nih.gov/pubmed/26851659
https://www.alibaba.com/product-detail/Phycocyanin-Phycocyanin-The-Powder-Blue-Spirulina_62128351642.html?spm=a2700.galleryofferlist.normal_offer.d_title.40e74c9cvE7oUg&s=p
https://www.alibaba.com/product-detail/Phycocyanin-Phycocyanin-The-Powder-Blue-Spirulina_62128351642.html?spm=a2700.galleryofferlist.normal_offer.d_title.40e74c9cvE7oUg&s=p
http://doi.org/10.3390/md17040203
http://doi.org/10.1007/S11745-000-0597-8
http://doi.org/10.3389/fmars.2017.00242
http://doi.org/10.1371/journal.pone.0175630
http://www.ncbi.nlm.nih.gov/pubmed/28403203
http://doi.org/10.1104/pp.115.3.875
http://www.ncbi.nlm.nih.gov/pubmed/12223851
http://doi.org/10.1016/j.carbpol.2018.05.001
http://doi.org/10.1073/pnas.0708025104
http://www.ncbi.nlm.nih.gov/pubmed/17921247
http://doi.org/10.1016/j.ijbiomac.2005.10.008
http://www.ncbi.nlm.nih.gov/pubmed/16310843
http://doi.org/10.1074/jbc.M110.175042

Foods 2021, 10, 2164 15 of 15

43.

44.

45.

46.

Li, S.Y; Shabtai, Y.; Arad, S. Floridoside as a Carbon Precursor for the Synthesis of Cell-Wall Polysaccharide in the Red Microalga
Porphyridium sp. (Rhodophyta). J. Phycol. 2002, 38, 931-938. [CrossRef]

Sun, L.; Wang, C.; Shi, Q.; Ma, C. Preparation of Different Molecular Weight Polysaccharides from Porphyridium cruentum and
Their Antioxidant Activities. Int. ]. Biol. Macromol. 2009, 45, 42—47. [CrossRef]

Safi, C.; Charton, M.; Pignolet, O.; Pontalier, P.-Y.; Vaca-Garcia, C. Evaluation of the Protein Quality of Porphyridium cruentum. J.
Appl. Phycol. 2013, 25, 497-501. [CrossRef]

Kavitha, M.D.; Shree, M.H.S.; Vidyashankar, S.; Sarada, R. Acute and Subchronic Safety Assessment of Porphyridium purpureum
Biomass in the Rat Model. J. Appl. Phycol. 2016, 28, 1071-1083. [CrossRef]


http://doi.org/10.1046/j.1529-8817.2002.01143.x
http://doi.org/10.1016/j.ijbiomac.2009.03.013
http://doi.org/10.1007/s10811-012-9883-4
http://doi.org/10.1007/s10811-015-0655-9

	Introduction 
	Materials and Methods 
	Microorganisms and Culture Conditions 
	Fractional Extraction Process of Active Substances 
	Phycoerythrin 
	Crude Lipid 
	Intracellular Polysaccharide 

	Phycobiliprotein Content 
	Lipid Composition 
	Biochemical Composition of Biomass 
	Determination of Monosaccharide Composition 
	Determination of Uronic Acid and Sulfate Radical Content 
	Determination of Antioxidant Activity 
	ABTS Radical Scavenging Ability 
	DPPH Radical Scavenging Activity 
	Superoxide Anion Radical Scavenging Activity 

	Fourier-Transform Infrared Spectroscopy (FTIR) 
	Spectral Characteristics of Crude Phycoerythrin 
	Statistical Analysis 

	Results 
	Biomass Reduction during Three-Step Extraction 
	Biochemical Composition of the Reduced Biomass during Three-Step Extraction 
	Spectral Characteristics of Crude Phycoerythrin 
	Lipomics Analysis of Ethanol Extract 
	Characteristics of Polysaccharides in Porphyridium 
	Antioxidant Activity of the Respective Extracts of Porphyridium 

	Discussion 
	Conclusions 
	References

