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Abstract

The purposes of this research were to study and develop cultivating,
harvesting and preserving techniques in order to increase the production with food
safety for consumers, to study the quality changes after harvesting and during
storage, and to develop the instruments using in small scale farming of Spirulina sp.
cultivation. = "

The investigation, the experimente and the analysis of samples. by chemical,
microbiological and sensory methods were carried out. Then the results were uséd
to design the instruments for increasing the production of Spirulina  sp. with food
safety for consumers. The instruments were worked with the experiments.

The results of invesﬁgations showed that the most of Spirulina sp. cultivation
was indoor —production with plastic containers and using air pump for water
E:frculation, The 'fertilizer used were commercial grade, generally 9 components -
according to Tida (Tida,2003). There were NaHCO,, NaNO,,K,HPO, or Na,HPO,, K,SO,,
NaCl, Mgso,, CaCl, FeSO, and EDTA. The pH during growth was 8-11. And the
temperature was 28 to 36 ° C. The cultivation period was between 7-14 days. The
highest production was 3.3 kg/1,000 L. The production  of Spirulina sp. was harvested
by siphon and washed thoroughly by much water. Then the fresh Spirulina sp. was
kept on ice or put in refrigerator. The Spirulina sp. seed culture strain shapes were
mostly straight. They were 80.78-94.48 % of moisture content and 37.33-67.52 of protein.
The heavy metals and Cd were not found in every sample. But there was no Pb
detected in only one sample from six places of investigation. However the quantity

found was less than food standard. The microbiological results showed that all



samples taken from every places of investigation were safe for eating fresh,
compared to the food microbiological standard. The Spirulina sp. production obtained
from the experimental pond of the Songkhla Rajabhat University was 4 kgs/1000 L,
which was higher than those from investigation. And there were no contamination of
Cd and Pb in every sample according to the chemical analysis.

The house with culture pond and the harvesting equipment with the washing
instrument were designed and constructed. From the data observed, it was found

that all constructed were highly production, less time with food safety.
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