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(Development of the Red Yeast Rice by Monascus spp)

AZ, N2, AR 0FR, 2

U & HE 0] 2 (www.ddbio.com)
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MONASCUS:; the history

OThe usage and consumption of Monascus for producing
“ bewed alcoholic drinks”{Arrack) was mentioned in 1331 in “Yin
Shan Zhang Yao”,

Othe usage as foodstuff and medicine in 1596 in <« Ben Cao Gang
Mu».

OFurther namings trace back to the Song Dynasty(920-1279
A.D.) in the tenth century.

QElder documentations from the Zhou Dynasty (770-221 v.Chr.)
also recommend the usage of Monascus for producing “rice
wine” , "primitive beer” and “Arrack”.

(M. pilosus, M. ruber, M. vitreus,
M. anka, M. purpureus, M. araneosus) »

1. KFRI372 1 KFRI1é 3 KFRIllQ

4. KFRI373 §. KFRIIZ 6. KFRILS

7. KFRIl34 & KFRI13? 3. KFRI1l6l
10. KFRI1165 11. KFRI1lé2 13. KFRI1163
14. KFRI1138 15 KFRI1l4 16. KFRING
17. KFRI1ld4 18 KFRI 3?3 19. KFRIIIS
20. KFRI11S3 21 KFRI3™ 21 KFAI 1150
3. KFRILI40 24, KFRILI2 25. KFRI 3.554

26. AS5601 27. AS5004 28. AS5033
29. AS3d633 30. AS3.4639 31. AS3.4451
32, A53.976 33. Fmonl 34 GMAT

35. GhOll 36. SMOL4 37. PHIOL1L
38. SMo1l
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Functional Materials from
Monascus spp

Monacolin K (lovastatin, mevinolin) and

related monacolins
: Cholesterol-lowering agents

- Gamma—aminobutyric acid (GABA)

: hypotensive component (lowering blood pressure)

Monascorubin: Pigments

: food preservatives, maintaining the color

Unsaturated fatty acids

: effective compounds in curing cardiovascular disease

Lovastatm Biosynthesis.. asp.
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The boxed region shows the set and order of reactions thouglht to be necessary
for the biosynthesis of dihydromonacolin L. the first recognized intermediate
in lovastatin biosynthesis Science vol 284 1369 , 1999
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s andotherial injury  miDL: modified LDL

HG-CoA
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IC50 in Different Cell Lines
CellTwoe || ova [Prava |Simva |fluva
Mouse 2 1354 36 Not
Iymphocytes available
Rat 3-146 5-500 3-50 1.7-52
hepatocytes
Rat spleen 3.5-45 158 5 62
cells
Humgg HeP | 24-50 ([ 700-2650 | 345-150 30-43
Human skin 4-188 | 425-9000 2.7-10 8.3
fibroblasts

(The Concentration Resulting in 50% Inhibition of cholesterol
Syn, nM) Values for Various HMG—CoA Reductase Inhibitors
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Blood Pressure—Lowering Effect of
Gamma-Aminobutyric Acid (GABA)
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Ret Nippon Eyogaky Jashi, SB265-291,1982
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