5 1 Vol. 5 No. 1
2014 1 Journal of Food Safety and Quality Jan., 2014

kEEL B 'Lk BT AR IRENYT, RExS

(1. , 100048; 2.
, 100048; 3. , 251706)
B E: B8 , Fi* v
(GABA) monacolin K s

(Monascus purpureus) (Monascus pilosus) (Monascus ruber) (Monascus
aurantiacus) | 4

, 4 monacolin K 3 R M. pilosus J2
monacolin K (8.1 mg/L) (0.09 mg/L); M. purpureus Y4 , 380
U/mL; Y4 y- , 0.2 g/L 4t 7-

monacolin K 4
IR ; ;- ; ; monacolin K;

Analysis of the secondary metabolites produced by 4 strains of Monascus
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ABSTRACT: Objective To study the ability of secondary metabolites of Monascus, and to breed excellent
strains. Methods Detection methods of y-aminobutyric acid (GABA), monascus pigments, monacolin K and
citrinin by colorimetry and HPLC in fermentation were founded, the abilities of secondary metabolites pro-
duced by Monascus purpureus, Monascus pilosus, Monascus ruber and Monascus aurantiacus were compared.
Results The producing abilities of secondary metabolites among the 4 strains of Monascus were different.
The four strains of Monascus could produce monascus pigments, monacolin K and citrinin. The M. pilosus
strain J2 had the highest producing ability of monacolin K (8.1 mg/L) and lowest producing ability of citrinin
(0.09 mg/L); M. purpureus Y4 had the highest producing ability of monascus pigments producing (380 U/mL),
and only M. purpureus Y4 can producey-aminobutyric acid (0.2 g/L). Conclusion There are differences in
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producing y-aminobutyric acid, monascus pigments, monacolin K and citrinin among different strains.
KEY WORDS: Monascus; secondary metabolite; y-aminobutyric acid; monascus pigments; monacolin K; citrinin
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Fig. 1 GABA yields of different Monascus in shake
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Fig. 4 HPLC chromatogram of citrinin (the peak time of citrinin is about 21.69 min)
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