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Abstract

Monascus spp. are a promising source for natural color additives, ranging from yellow
to red, that have been used as food colorants. The purpose of this study is to investigate the effects
of starter, incubation temperature, rice-socking time, rice-sterilization temperature and rice-
sterilization time on red pigment production by Monascus sp. LC1 in plastic bags. The optimal
factors were investigated using two-level factorial design. The results shown that the recipe no. 22
using the optimal factors for enhancing the red pigment production. The optimal factors was 3
g/L starter, incubated at 250C, rice-socking time for 120 min., rice-sterilization temperature at
80°C and rice-sterilization time for 15 min. The highest red pigment production by the
Monascus sp. LC1 was 194 £ 9.89 unit/g, which was higher than the original formula 40.84
times. The pH of all formulas was decrease; rang from 4.60 to 5.94 for 14 days. The red rice
produced from recipe no. 22 consisted of 11.26 £ 5.7 % protein, 6.0 £0.7 % lipids, 81.08 + 7.6
%carbohydrate, 1.8 + 0.8 % total nitrogen and 36% amylase, respectively. The insoluble protein
was 81.12 £ 4.7 pg/ml. Moisture of wet weight and ash of red rice were found at 41.5 + 0.5 %
and 0.33 & 0.2%, respectively. Monascus sp. LC1, which was grown on rice, produced citrinin at

52.82 mg/Kg.

Keywords : Monascus, Pigment, Culture condition, Red rice, Citrinin
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