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Table 1. Yield of red rice koji in organic solvent extracts
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Solvent fractions

Total methanol extration Hexane fraction Chloroform fraction Ethyl acetate fraction Butanol fraction

Water fraction

Yield (g) 32 2.1

6.92 0.65 7.03 11.89
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Fig. 1. The TLC pattern of the solvent fractions. Left : naked eye,
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Fig. 2. UV-Vis absorption spectra of red rice koji extracts.
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Table 2. Xanthine oxidase inhibitory activity of the organic solvent
extracts of red rice koji produced by P-57 mutant

Samol Concentration Uric acid Inhibition
mpie (pg/ml) (umole) %)
0 17.0 0
5 13.5 206
Methanol 50 49 712
100 3.0 82.4
0 17.0 0
H 5 10.0 412
exane 50 3.0 82.4
100 25 853
0 17.0 0

5 13.0 235
Chloroform 50 38 ‘ 716
100 27 84.1
0 17.0 0
5 14.8 12.9
Ethyl acetate 50 14.8 12.9
100 12,6 259
0 17.0 0
5 17.0 0
Butanol 50 16.5 3
100 16.5 3
0 19.5 0
5 19.5 0
Water 50 19.5 0
100 19.5 0
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Fig. 3. Electron donating ability of the red rice koji extracts. Symbols :
@, BHT; O, methanol extract; ¥ , hexane fraction; ¥ , chloroform
fraction; Il , ethyl acetate fraction.
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Fig. 4. Lineweaver-Burk plot of xanthine oxidase in the presence of
hexane fraction.
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ABSTRACT : Antioxidant Activity of Monascus Pigment of Monascus purpureus P-57 Mutant
Chi Duck Park, Hyuck Jun Jung, Hang Woo Lee!, Hyun Soo Kim, and Tae Shick Yu*
(Department of Microbiology, Keimyung University, Taegu, 701-704 Korea, 'Traditional Micro-
organism Resources Center, Keimyung University, Taegu, 701-704 Korea)

Antioxidant activity of monascus pigment of Monascus purpureus P-57 mutant was studied. Methanol extract
from monascus pigment was separated into five organic solvent fractions; hexane, chloroform, ethyl acetate,
butanol and water fractions. Hexane fraction showed the highest free radical scavenging effect on 1,1-diphenyl-
2-picryl hydrazyl(DPPH), and the strongest inhibitory effect against xanthine oxidase, followed by chloroform
fraction. But butanol and water fraction did not show inhibitory effect against the enzyme. Lineweaver-Burk
plot showed that hexane fraction inhibited xanthine oxidase by non-competitive mode.



