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Application status and standard system research progress of red yeast
rice and related foods
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(Key Laboratory of Food Quality and Safety for Sate Market Regulation, National Institute of Food and
Drug Control, Beijing 100050, China)

ABSTRACT: Red yeast rice is a natural product produced by Monascus, which possesses both food and traditional
Chinese medicine properties. It is widely used in health foods, wine making, fermented tofu production, food
coloring, flavoring agent addition and other fields as well as Chinese medicine. However, the secondary metabolites
produced during the fermentation process of red yeast rice may cause damage to the kidneys, liver, and other organs.
Therefore, even natural ingredients require strict quality control and scientific risk assessment to ensure their safety.
Starting from the practical application of red yeast rice, this paper summarized and analyzed the application of red
yeast rice in food and health food. At the same time, this paper conducted a summary of the current red yeast rice and
related food standards in China, revealed existing problems such as unclear limits on lovastatin content, lack of limit
requirements for penicillin and aflatoxin, and deficiencies in fermentation strain selection, raw material quality

control, and fermentation process management. This paper provided reference and suggestions for the construction
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and safety of the red yeast rice and related food standard system.
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Table 1 Application of red yeast rice in GB 2760
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Table 2 Currently effective standards related to red yeast rice and related foods

FRifE£4 B iyl S H
GB 1886.19—2015 { &b & & EEARME BREIF 20k ) ] F A 2016/05/13
GB 1886.66—2015 { \ah R EZhrME ARG 2L EzR) Pz 2016/05/13
GB 1886.181—2016 <<§uﬁ‘1t<;§§<;g/§ﬁ BERIRINF LT (A 1 g 2017/01/01
QB/T 2847—2023 { TfgHELL MK OB ) BT AR iE 2024/07/01
QB/T 5188—2017 { FRz 21 ) BT ARAE 2018/04/01
QB/T 5334—2018 { £L1him ) BT AR 2019/07/01
DBS35/003—2017 { & S &4 Jrbrifk 2089 ) b5 A 2017/12/01
DBS35/002—2017 { £ i 2 b Jrbnifis i LT iR ) Hb b 2017/12/01
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T/ZZB 1452—2019 (THREHELT MK ) ) Gz~ i 2019/12/31
T/ZZB 1497—2019 Z£LjhiH ) AR 2019/12/31
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T/GFPU 0006—2020 { £ i K i ) P AR HE 2020/12/01
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T/SDTWSP 0001—2021 { £T. i K ) bR 2021/11/27
T/GDIFST 007—2023 { Z W41 ik ) USRS 2023/10/22
T/GTHQ 0001—2022 {5 4Tl ) 1A (A v 2022/01/28
#3 BSXIEPESEER
Table 3 Heavy metal indicators in various standards

FRUEL R fift/(mg/kg) Hr/(mg/kg)

GB 1886.19—2015 BA<1.0 <10.0

GB 1886.66—2015 B <3.0 <2.0

GB 1886.181—2016 <1.0 <5.0

QB/T 2847—2023 R<1.0 <10.0
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g, BB <O.S[REA . Rk JOK(H)

QB/T 5188—2017
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FHA S IE, B<o028<
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Table 4 Biotoxin indicators in various standards
bR 2 R WA H R Bi/(ng/ke) K 5 5/ (ng/kg)
GB 1886.19—2015 <5 /
GB 1886.66—2015 / <1000
GB 1886.181—2016 / <40(LARA AT
QB/T 2847—2023 <5 <50
MFEE GB 2761—2017¢ £ hh & 4 FE F kR L ERENT 57
QB/T 51882017 s ° /\gﬁun § %’*iﬁ =i [ESkEA /
KR ) Py S RRE, 5.0~20
QB/T 5334—2018 / /
T/QGCML 358—2022 / /
£S5 BEREPREYIERR
Table 5 Microbiological indicators in various standards
. PR BAL R TR R B Nl . - ki
X R WK BT e
PRHERTR /(CFU/g) /(CFU/g) /(MPN/g) PR VLR BRTA

GB 1886.19—2015 / / <3.0 S K K
GB 1886.66—2015 / / / / / /

GB 1886.181—2016 / / / / / /
QB/T 2847—2023 <5000 <50 <3.0 R e R A SR oAy
QB/T 5188—2017 / / / / / /
QB/T 5334—2018 / / / / / /

T/QGCML 358—2022 / / / / / /
*F 6 LHNIEXBRIITERAENFRE
Table 6 Currently effective testing standards related to red yeast rice and related foods
PR TR i H AR bR St F 1A
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. : : Al i 2017/10/01
@ig ) AN AN A
SN/T 3843—2014 ¢ H I 5 b 2r il (255 e ) grfhziie, arphers, oz, aoih® R SR O kbR 2014/08/01
PR S 5 BRAE S AR AR AR AG 5 P B RS 0] o 2
(iRit i L y ¥ Hefbi] N 2020/10/31

(2020 4FR) ) PR L A P I P T 19 E
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SR o R IS B A ] RIS o (A B S R AR KO Al
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M EEPECCT g KW, RSB R A B S, 50 pmol/L
kG B Z B PKIS ZNEAYESRa A2k 0, 8am
JBE T8 39 RR B (EU) 2023/915 #1521 M2 & i Aok
SN TR RS R R A B BN 100 pg/kg™, FRE R
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BRI ARG — . o A o R 22 il R A i —Fl
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Table 7 Limit of monacolin K in various countries

I 5% S 3 X TENIT AR K PR E R
el m%%ag*@m&@@@n@%mmy$4mm%;ﬁ@ﬁ@ﬂ@ﬁ@ﬁﬁamm [10]
W<2g, BT H IR <10 mg, HAMEILE. 240, WFLAREREMEA,

HA RIE [22]
L RIE [17]
N H A5 10~80 mg [36]
P RE| H i3 <10 mg [36]
eS| 21 iR FILL AR U AP SS9 AT AR K R385 T 0.2 uglg [27]
7 ] H IR <5.0 mg [17]
¢ H IR A2 <3 mg, Z2Es0FLIE L. 18 & LITFJL#E M 70 2 LA B & H [25]
*8 ZERSEERRE
Table 8 Limit of citrinin in various countries
R J i X Hiti ¥ 85 2R PR b 275 3CHR
g ﬁ%ﬁ&\wﬁ%ﬁm*@m@ﬁsm@@;ﬁ&%%ﬂﬁ@ﬁ@ﬁ4m@@;ﬁ& 7]
PRANFAIZL 3 FRE 1000 pe/kg
HA LI R PSR R A S AT 0.2 mg/kg [24]

i [ ZLHUASR ™ S PR B R O =R AE ) 0.05 mg/kg AR [38]
¢] CLHTA R RO AN FE R A & R A RN AT 100 pe/kg [17]
BRFE . o2 A R A B 2 SR ST 0.2 mg/kg [39]

ESE| LEHAR B AL IS E B RX AR T 0.1 pg/g [27]
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