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Stability of Monascin Pigment Isolated from Monascus purpureus

Young-Hyun Park’' and Ji-Min Chae
Department of Food Science and Nutrition, Soonchunhyang University, Asan, 336-745 Korea

ABSTRACT —The stability of monascin yellow pigment isolated from Monascus purpureus
was determined over a period of storage for the wide range of pH, various metal ions and an-
tioxidants. The absorption maximum of monascin pigment was 385 nm. Monascin pigment was
more stable in acid solutions than in alkaline (pH 9 and pH 11) during storge period. It was also
observed the reduction of absorption was occur after 3 days storage. The stability of monascin
pigment was not changed by adding the various metal ions of the concentration of 10 M, howev-
er, it was unstable by adding the Zn*, Al* and Fe* of 10 M concentration. The antioxidants,
BHA, BHT, cysteine and L-ascorbic acid, have no effects on the stability of monascin yellow pig-
ment. Thus, it may be concluded that the monascin pigment is stable and useful food additives
as the natural colorant except for the alkaline food and food containing the Zn**, Al* and Fe*.
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Fig. 2. Effect of pH on the stability of moinascin yellow
pigment during storge periods at room temperature.
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Fig. 3. UV-Visible spectrum of monascin yellow pigment at the various pH levels during storage periods (days).

AEFH FF459 #4718 ©E Hepdx|A] oy
& 4Ee) A% 10 mpkge Z3AeeINE Y2 s
Ex 1-104) 8A% 10°~10°"MZ HYatgct 8% T4
o] 20| monascin Aol v AFE 2AE Ane
Table 17} Zt}. Monascind] FEH g FL0]2L Hr}3
o A3 AR (0Y)2) F4EE 100%2 319S 1, Na',
K', Mg”, Ca®, Cu™ 59| F£0]22 10° M~10* M 35
e HohE ggke] gigloy, Zn*e AlY RS 107
M F2olA 2% 1A PE FHE7 328 2Hasly 7
2197l 30%4 % monascing®] Hu| F=mpaol 385
nmo| A F3 7} 23T Fee] 29 107 M s oA
© A% AIFURE dake o] wsty BTt B
23| srobx] kAl A #E YepY =, 10°M
FEAME HA7IHEC 20%HE TR BHaAE U
WA olghzre T84 S22 monascind} A§sld &
249 Fe-monascin® A3}, Rhodopsendomonas
viridis®] HAAZM Ao e FL0] 2 FePol| 10? M-z5E9|
A 1Y% e Ego] BAEln] A143) BlAlste] kA A
of EAtE RUEHYD? FLole sheH ¢Eu)E,

d, 74, 3 58 SdAZ F8sloz Yl Ao

o7 F Qon FYPs MAE o5 = A
o JenE P4 W A MAE HrbE B TRl

B F AT R KA o3 e FEHY Y2E 7

Table 1. Effect of metal ions on the stability of monascin
yellow pigment during storage periods (days) at
room temperature *monascin 0.05 mM only

days g 1 2 3 7 14 2

metal ions.
control* 100 100 100 98 96 96 93
KCI 10°M 100 94 94 94 93 89 89
10°M 100 98 96 96 95 93 86
NaCl 10°M 100 100 100 94 94 91 88
10°M 100 98 96 96 95 93 90
CaCl, 10°M 100 98 97 97 95 94 94
10°M 100 100 98 96 96 92 92
CuCl, 10°M 100 95 93 93 90 o9 88
10° M 100 100 100 100 98 98 95
MgClL, 10°M 100 96 95 95 95 93 9o
10°M 100 100 96 96 96 96 94
ZnCl, 10°M 100 70 70 69 69 69 69
10°M 100 100 100 96 93 92 88
AICl, 10°M 100 100 98 95 90 85 §I
10°M 100 98 95 93 90 90 &7
FeCl, 10°M 100 97 97 95 95 87 84
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‘Table 2. Effect of antioxidants on the stability of monas-
cin yellow pigment during storage periods (days)
at room temperature  *monascin 0.05 mM only

antioxidants days 0 1 2 3 7 14 21

control* 100 100 100 98 96 96 93
BHA 10°M 100 9 96 96 96 96 95
10° M 100 100 100 100 98 98 97

10°M 100 100 100 98 98 98 96

BHT 10°M 100 8 89 8 83 88 88
10°M 100 93 91 91 90 90 90

10°M 100 100 100 98 98 98 98

cysteine 10* M 100 98 95 95 95 93 93
10° M 100 100 100 98 98 98 97

10° M 100 100 100 100 99 98 97
L-ascorbic 10* M 100 100 95 95 89 83 83
acid 10°M 100 96 93 92 92 92 91
10° M 100 100 100 100 98 98 97
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