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Abstract: The antibacterial and antioxidant activities of'red yeast rice from different areas were investigated in this paper, and the results

showed that the antibacterial activity of Gutian red yeast ri ly stronger than that of the red yeast rice from other regions. The active

compounds of Gutian red yeast rice were extracted with. | by geél column chromatography, reversed phase and positive phase silica gel

column chromatography, and then wereanalyzed by nucle magrfetic resonance spectrum and mass spectrometry. Results indicated that the
bacteriostatic effects were different for different organic solvent extracts, and the overall order of bacteriostatic effects for extracts (under the
same concentration) was as follows: bacillus subtilis >E. coli> aspergillus Niger>tower bin aspergillus >brewers yeast. In antioxidant

experiment, the antioxidant activity’ of Gutian red.yeast rice was stronger than others. In addition, the antioxidant activities of ethyl acetate

extract, 50% water-50% methanol extract and 0% water-100% methanol extract of Gutian red yeast rice were also stronger. Finally, two
compounds with certain antioxidant a

separated ai uﬁw fromred yeast rice.

ntitumor a ctivities were identified as alpha linolenic acid and linoleic acid and were successfully
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Table 3 C, H assignment of compound A

Position B¢ 'H
1 - 10.24(1H,s)
2 130.24 5.42(1H,m)
3 130.04 5.40(1H,m)
4 128.08 5.39(1H,m)
5 127.91 5.37(1H,m)
6 29.06 1.35(2H,m)
7 33.70 2.38(2H,m)
8 31.94 1.28(2H,m)
9 29.71 1.33(2H,m)
10 29.59 1.46(2H,m)
11 29.36 1.65(2H,t)
12 29.15 1.66(2H,m)
13 29.08 1.68(2H,m2‘
14 27.22 2.08 (2H,

._.
(9,1
™)
~
—
©

2.07(2H,

16 25.64 2.80(2H,m)
17 22,58 1.66(2H,m)
18 1408 0.913H,1)
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Fig.5 The structure of compound A

232 1uhedh B agsEMEAT
HmARESEILEY) B, 5 HH) NMR HdEan
4 fr. WAV B MEETA 8 M55, 69.79

NRIENEALES, 05.37 AXEINEES, 02.81(4H, t)
AT PIASXUEEZ (8] -CH- 755, 02.07(4H, m)
H-CH,-CH=CH-+-CH2- i {55, d1.65(2H, s)’N C-3
E-CH,-Fi 7155, 61.33(8H, m)N C-4~C-7 £
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RS, 933.68 N-CH,-COOH HH-CH,-5 5, 027.21
N C-3 L-CHy-115 55 629.36.629.08.629.06 #1629.03
N C-4~C7 I-CH-A5 5, 927.19 F1622.58 A C-8 FlI
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Fig.6 The structure of compound B
FT4 LEYIBRIC, HYAR
Table 4 C, H assignment of compound B

Position B¢ 'H

1 - 9.79(1H,s)
2 33.68 2.38(2H,t)
3 27.21 1.65(2H,s)
4 29.36 1.36(2H,m)
5 29.08 1.34(2H,m)
6 29.06 1.33(2H,m)
7 29.03 1.32(2H,m)
8 27.19 2.07(2H,m)
9 130.09 5.37(1H,m)
10 127.91 5.37(1H,m)
11 25.64 2.81(2H,t)
12 130.03 5.37(1H,m)
13 128.08 5.37(1H,m)
14 24.69 2.80(2H,t)
15 127.98 5.37(1H,m)
16 130.23 5.37(1H,m)
17 22.58 2.09(2H,m)
18 14.08 0.91(3H,t)

o- YRR NR L 75 (R, BT FREdE S BRI
B G IKER 7R (VA B LN (BN Pily INEE
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