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Abstract

In general, pigment production can be influenced by the medium composition, pH
and physical factors such as aeration, agitation, and visible light. The influence
of gaseous environments on the pigment production by Monascus purpureus
ATCC 16365 was investigated by controlling the DO (dissolved oxygen)
concentration through aeration and agitation. When the DO concentration was
controlled below 20%, the production of red pigment significantly increased
whereas the biomass production decreased. Therefore, the dissolved oxygen
concentration could significantly affect the biosynthesis of red pigment as a
secondary metabolite by a wild-type filamentous fungus under the anaerobic
condition. The results indicate a high potential of enhancing the productivity of
the red pigment as a secondary metabolite through controlling the DO

concentration.
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# 7
AHEE #FE ATCCAA T3 wild type TF9 Monascus purpureus
ATCC 16365°|t}. T+ -80TelA YMPG glycerol stock®2 X #3519t}

# =] B wj FzH
Eet2a @ 23 x2e] JFTS AT seed cultureZ2E YMPG #jAE AE-3F3ith
%4 & yeast extract 3g/L, malt extract 3g/L, peptone 5g/L, glucose 10g/L, pH
6.5°]}. Homogenizerg ©| &3t #2std HF A A wiF ujAol 1.8g/Le &
E2 HFE F 2¢ ujEE FFE 2 HFe HIF dF 2 AHEsiAn. WE2
25L fermenter (=2 &7] KF 5L)E AM&std 5U Fason mtEE
(100-700 rpm)$} B71&%= (1-4vvm)E =Ase] F71FL AUt Fdd x
&xo o3 FLH shear stresso] & AZAHF R olzdiAtE A A3
= 51_4‘_5}3]-7] At F71EE o7 F7FE 2HAG.
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Fig 1. Effect of DO concentration on the production Fig 2. Effect of DO concentration on the biomass
during the time course of fermentation during the time course of fermentation
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