MK EmBHL

Modern Food Science and Technology

2008,Vol.24,No.2

bSO EAN,

IBREKRTRERENT N

BR, HERK, KEAZE, Rt
(eh@ T XKFAMAHFEILZR, & M 510641)
WE: ASTHERINEHERTTH MYM2 Z#& EZ TR RRGRA, BER T U E ILE RAURIR FA AU RIR ST
MYM2 =¥ &Feh#mm. SREW, ANRRERRAIARINEAR AT MYM2 ZEEL, RERESHIH 1%EL, %5
HF =¥k & & EMaRiL 2] 84.12 UlmL A= 72.17 U/mL. AR 3X BAF SR RS RIZHR MYM2, 4| E£ 5847 9651 UmL, A

Y& B AL & AERA R 34 L,
KR awEREMHR AR HEE; ey en

FESHES: TS202.3; CHEFRIRED: A; XERS:1673-9078(2008)02-0123-05

Effects of Nitrogen Sources on Monascus Yellow Pigment Production by

Monascus Mutant

ZHOU Bo, PU Yue-wu, ZHU Ming-jun, LIANG Shi-zhong
(School of Bioscience and Bioengineering, South China University of Technology, Guangzhou 510641, China)
Abstract: In this paper, the nitrogen sources of culture media for Monascus mutant MYM2 were optimized. Effects of some inorganic

nitrogen sources and organic nitrogen sources on Monascus yellow pigment production were investigated. Results showed that the best

inorganic nitrogen source, organic nitrogen source for the production of yellow pigment by MYM2 were 1% of corn steep liquor and

ammonium chloride, with which the yields of Monascus yellow pigment productions reached 84.12 U/mL and 72.17 U/mL respectively.

cultured in the medium containing the mixture of the corn steep liquor (1%) and ammonium chloride (1%), MYM2 could produce 96.51 U/mL

of the Monascus yellow pigment .Both intracellular and extracellular colour hue were > 3.
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Fig.1 The effects of inorganic nitrogen sources on colour hue
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Fig.2 The effects of inorganic nitrogen sources on Monascus
yellow pigment value
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Fig.3 The effects of ammonium chloride on colour hue
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Fig.4 The effects of ammonium chloride on Monascus yellow
pigment production
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Fig.5 The effect of ammonium chloride on cell dry weight
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Fig.6 The effects of organic nitrogen sources on colour hue
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Fig.8 The effects of corn steep liquor on colour hue
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Fig.9 The effects of corn steep liquor on Monascus yellow
pigment production
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Fig.10 The effect of corn steep liquior on dry cell weight
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Tab.1 The stable experiment of Monascus yellow pigment production

Fem &R eshER BER MREFEM(UML) R EZEMI(UML)  EREF EMN(UML)
3.19+0.035 3.53+0.076 3.24+0.053 32.34+1.756 64.15+2.207 96.51+2.189
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