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Effect of edible plant oil on yellow pigments production by Monascus
anka mutant MYM2
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Abstract: Some plant oil had been researched on yellow pigments and citrinin production by Monascus anka
mutant MYM2. The results showed that there had obvious effects for olive oil to improve monascus yellow
pigments production,when the concentration of olive oil was 0.5g/L,the yellow pigments yield was increased
92.40%. As far as citrinin was concerned, beside of sesame oil,there had obvious elimination effects on citrinin

production by Monascus anka mutant MYM2 for camellia oil, olive oil, peanut oil and corn oil successively.
Key words :monascus yellow pigments;citrinin;olive oil;camellia oil; seseame oil
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Fig.1 Effect of corn oil on Monascus yellow pigments production
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Table 1  Effect of corn oil on Monascus yellow pigments

fermentation
Tk MR MMTE A TR T R
(g/lD) (mg/L) (g/L) 1% (Ul

0 0.31+0.031 20.90+1.748 5117.86
0.1 0.28+0.062 20.11x1.461 5447.61
0.3 0.28+0.036  20.46+1.730 5372.76
0.5 0.27+0.042  19.72+1.503 5462.98
0.7 0.23+0.082 20.36+1.442 5263.92
0.9 0.19+0.084  19.99+1.603 4924.98
1.2 0.15+0.033  20.11x1.615 4683.36
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Fig.2  Effect of olive oil on Monascus yellow pigments production
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Table 2 Effect of olive oil on Monascus yellow pigments

fermentation
Wi MR E211 Y30 N 5 D 11 U R R e
(gl) (mg/L) (gD 1335 WUl

0 0.57+0.078  20.82+1.303 2479.19
0.1  0.54+0.050 20.29+1.114 3183.37
03 0.48+0.038 20.47+1.473 3728.26
0.5  0.48+0.030 21.77+2.569 4246.40
0.7  0.36+0.079 20.49+1.541 4111.29
0.9 AT 19.31+3.280 4139.46
1.2 KA 19.54+2.863 3842.20
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Table 3 Effect of edible oil on Monascus yellow pigments

fermentation (%)
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Table 4  Effect of edible oil on citrinin production by Monascus anka mutant

I (/L) Tk 2RI M il e e EEJRR

0 0.31+0.031 0.28+0.011 0.57+0.078 0.77+0.026 0.48+0.041 0.44+0.083
0.1 0.28+0.062 0.39+0.023 0.54+0.050 0.62+0.061 ARSI H 0.41+0.088
0.3 0.28+0.036 0.48+0.047 0.48+0.038 0.60+0.055 A H 0.43+0.051
0.5 0.27+0.042 0.58+0.096 0.41+0.030 0.57+0.030 AAGI 0.40+0.099
0.7 0.23+0.082 0.66+0.049 0.36+0.079 0.48+0.044 A H 0.46+0.089
0.9 0.19+0.084 0.62+0.013 FA I 0.4420.024 A H 0.43+0.047
1.2 0.15+0.033 0.53+0.091 AT L K A H 0.39+0.029
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