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Figure 1. An overview of the apparent color of phycoerythrin (Red), phycocyanin (Blue), and allophycocyanin
with a blue-green color (Blue-green) (8).
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Figure 2. Structure of Phycocyanobilin (Three-Dimensional Structure) (10, 11).
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Table 1. Diverse Applications of Phycocyanin in Various Industries (36).
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Table 2. Overview of the Effect of Phycocyanin in Combination with Other Drugs against Cancer (44).
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