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Effect of Saccharomyces cerevisiae culture filtrate on citrinin formation during

cultivation of Monascus sp. J101

Abstract

Monascus pigment was produced by Monascus species. During Monascus
fermentation, citrinin , the mycotoxin was produced with pigments. Citrinin can
become a problem for use of monascus pigment as a food colorant. We found
adding of S. cerevisiae filtrate during Monascus cultivation could enhance
production of red pigment whereas it could reduce citrinin level. When we added
the filtrate at 24 h and 48 h, respectively, pigment production increased about
400% and citrinin concentration decreased to 30%. In a glucose medium, there
was no special effect by addition of filtrate. On the other hand, the effect was

striking in a sucrose medium.

Introduction
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Materials and methods

T Monascus sp. J10101% Zgtujekel] Abg¥l 7= KCCMollA % wre
veast?! Saccharomvces cerevisiae KCCM 11991 0] t}.

Monascus®] v vl %]i= Hiroi(sucrose)vh #] 22 =4 & Sucrose 10%, veast
extract 0.3%, casamino acid 0.5%, NaNO3 0.2%, KH:PO, 0,1%, MgSO,;  HO
0.05%, KCI 0.05%, FeSO4 0.001% <] t}.

Glucose Bl %] 2] ZEA -2 Glucose 7%, veast extract 0.3%, MSG 0.5%, NaNOz 0.2%,
KH»PO; 0,.1%5, MgSO, - H>0 0.05%, KCI1 0.05%, FeSO; 0.001%°] t}.

Yeasttl &+ 913 vl x]= YM brothE A}&3

Results and discussion
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