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Table 1: Chemical composition of Spirulina Platatensis and Semolina Flour
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Table 2: Chemical composition of pasta enriched with different levels of spirulina
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Table 3: Amino acids profile of Pasta enriched with Spirulina
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Table 4: Fatty Acids Profile of Pasta enriched with Spirulina
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Figure 1: Fatty acids Chromatogram in different treatments
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Abstract

Spirulina platensis is a blue-green microalgae with unique nutrient content and numerous
nutritional and therapeutic effects which is used for enrichment of various food products. There is a
lack of knowledge about wheat flour fortification in pasta production with powdered Spirulina
platensis. Therefore, the application effects of Spirulina platensis powder at various levels of 0.0,
0.25, 0.5, 0.75 and 1 % of pasta weight were evaluated, on the amounts of protein and fat content of
pasta by micro-Kjeldahl and Soxhlet extraction methods, respectively. The effects of fortification
on the amino acids and fatty acids of pasta, were evaluated by Gas Chromatography (GC) and High
Performance Liquid Chromatography (HPLC), respectively. Adding various amounts of Spirulina
powder showed significant effects on chemical parameters of pasta (p<0.05). Based on the results,
using various amounts of spirulina powder showed significant effects on some of the essential
amino acids and unsaturated fatty acids of pasta (p<0.05). Addition of 0.25 % of Spirulina platensis
powder to pasta resulted in production an enriched food which is a functional food with improved
nutritional value. appropriate microbiological characteristics of the final product according to the
Iran national standards and consumer acceptance.
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*Corresponding author


mailto:*sypaighambari@gau.ac.ir

