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The Optimal Condition for Production of Red Pigment by
Monascus anka on Solid Culture
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Abstract

The optimum cultural conditions for production of red pigment from Monascus anka KCTC 6121 on solid culture
were studied. The optimal conditions were found that the strain was cultivated on polished rice with 25% initial
moisture content, at 30°C, 90% humidity for 12 days. It was also found that the maximum red pigment was extracted
when the final culture was left in 80% ethanol for 2 days. The light stability of the extracted red pigment was
relative stable since the discoloration rate was less than 8% in 30 days under the indirect light.
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Table 1. Effect of swelling days on the production of red
pigment by solid culture of Monascus anka

Swelling days Production of red pigment (ODsw nm)
1 —
2 4.80
3 1.02
4 1.08
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Fig. 1. Effects of initial moisture content of rice on the pro-
duction of red pigment by solid culture of Monascus anka.
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Fig. 2. Effects of inoculum size on the production of red pig-
ment by solid culture of Monascus anka.
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Fig. 3. Effects of incubation temperature on the production of
red pigment by solid culture of Monascus anka.
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Fig. 4. Effects of incubation humidity on the production of red
pigment by solid culture of Monascus anka.

vk 20] o] 4he) AAAFHEE ehie glolgiek. ol 4]
AR ARTFE) A2l slo) MPrme] el ao) o
2k e & 5 g om], AaAe] 24 W EE 0%
& & 4 adgich

A Mno) F50 olAls oletg STl 9

AHFFE SR Aolo] 1280 MR W1 20 2 250
mL A2 flaskoll 2z, 10% 14 90%7HA] of|st-g-2] FxH g
74100 mL & 716 5, ALF0eNA 247 A2 E 2E
o, 23R 6470k} 1814 7P A bele] $58
3} wodo

Y2 AT A AN 20 FEERZA TS 4}
g3to] W arFol vlAE e ¥R JFL Table 2]
e s} 2ol oIS 5 80969 2 A 2

A

Y2322 244 F22] 90.6%7}
FEA A A2 FE5A]
A o'k 70%2} 0% A = el
6092} 83% F-&= .2

FZH ek

-r“é‘

°‘3M A GJ%T«I A *%‘
& 8090l A1 2] & el ¥l 3]
o), 40% o &F-&-oll A o 30%2)

ok

o}
A gmvbe] 2

Table 2. Effects of ethanol concentration for red pigment ex—
tract

Ethanol Production of red pigment (ODso0 nm)
concentration 1 day 2 day
109 1.64 1.58
20% 1.61 1.69
30% 1.97 2.06
40% 2.25 2.63
50% 2.83 2.39
60% 322 334
70% 451 495
80% 7.36 8.12
90% 6.15 6.69
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Table 3. Effects of light on red pigment stability (%)

Relative absorbance (ODsw nm)
0 day 30 day 60 day 90 day

Refrigerator 100 100 100 100
Dark room 100 96.1 92.3 846
Indirect light 100 92.3 84.6 73.0
Direct light 100 46.1 30.7 23.0
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