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Abstract: Seven kinds of red pigments, four kinds of yellow pigments and three kinds of orange pigments were separated from fermented

rice by Monascus spp. via thin layer chromatography (TLC). And their antioxidant activities were also evaluated. All the 7 red pigments and 3

orange pigments showed high scavenging effects on -‘OH, O,” and DPPH, among which Red Pigment No.2 (RP2) had the highest

antioxidative acitvity. The scavenging rates of RP2 (40 pg/mL) on -OH and DPPH were 32% and 64%, respectively, which were 20% and 41%

higher respectively than those of V¢ with the same concentration. The scavenging rate of this pigment on O," reached 34%.
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Fig.1 TLC chromatograms of Monascus pigments

E: G R RIAIEL: TR LB G TR 7:3:1 (VIV);
wEFRF MBI, E T LR CER G hEE 30:17:5 (VIV);
EEZ R NEL: E Ok LB GBS & hE: 30:17:5 (VIV),
TR TR GE:FER 7:3:22 (VIV)

Note: Mobile phases of red pigment: toluene,ethyl acetate,
and formic acid (7:3:1 V/V); mobile phases of yellow pigment:
hexane, ethyl acetate, and petroleum ether (30:17:5 V/V); mobile
phases of orange pigment: hexane,ethyl acetate and petroleum ether

(30:17:5 VIV, toluene, ethyl acetate,and formic acid (7:3:1 VIV).
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Fig.2 Scavenging effect of Monasus pigments ( 40pg/mL) on

THEER /%

hydroxyl radical
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*Legend: PT: total Pigment; RP: Red Pigment; OP: Orange
Pigment; YP: Yellow Pigment; RP1: Red Pigment 1; RP2: Red
Pigment 2; OP1: Orange Pigment 1; OP2: Orange Pigment2.( The
same as in the following Fig)
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Fig.3 Scavenging effect of Monasus pigments (40 pg/mL) on
Super oxide anion radical
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Fig.4 Scavenging effect of Monasus pigments (40 pg/mL) on
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OPI 8.5 24.86 26.69
OP2 3.85 25.83 .11
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