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Investigation of interaction between
two monascus metabolites and BSA by spectroscopy
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Abstract: The interaction between two monascus metabolites and BSA were investigated using fluorescence and
UV spectroscopy.The binding mode and thermodynamic parameters between two monascus metabolites and BSA
were studied. The results showed that two monascus metabolites have the ability to quench the intrinsic
fluorescence of BSA,and the quenching mechanism dynamic quenching.The binding constants of MFA-BSA and
MFB-BSA were 3.47 x10',6.35 x10'%,7.94 x 10"°L-mol ™' and 6.90 x 10",1.19 x 10" ,1.75 x 10”L-mol " at 298,308,
318K, respectively.MFA was a lower homologue of MFB, with the less lipophilic hexanoyl instead of octanoyl side
chain,and these resulted in a less interaction with BSA.
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Fig.1  Absorption spectra of MFA( A)and MFB(B)
by BSA at different concentration
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Fig.2 Fluorescence quenched spectra of MFA( A)and
MFB(B)by BSA at different concentration
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Table 1  Thermodynamic parmeters of monasfluoreA and monasfluoreB-BSA interaction at pH7.4
K K . Kq AH AS AG
(Lemol™") (Lemol™"+s™")  (kJ+mol™") (J*Kemol™") (kJ-mol™")
298 3.47 x 10* 0.9919 3.47 x 10" 196.30 -25.90
MFA 308 6.35 x10* 0.9914 6.35 x 10" 32.61 197.82 -28.32
318 7.94 x 10* 0.9920 7.94 x 10" 196.35 -29.83
298 6.90 x 10* 0.9987 6.90 x 10" 215.77 -27.60
MFB 308 1.19 x 10° 0.9919 1.19 x 10" 36.70 216.33 -29.93
318 1.75 x 10° 0.9998 1.75 x 10" 215.79 -31.92
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