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Abstract
The effect of pH on red pigment production by Monascus purpureus ATCC

16365 has been studied in pH-controlled batch fermenter culture. A maximum of
yellow and red pigments were deteéted using UV-Vis spectrophotometer at
385nm and 495ﬁm, respectively. Fungal growth and pigment production were
favoured at low pH(pH 4.0-55). Especially extracellular formation rate of orange
to yellow pigment was decreased compared with that of orange to red pigment
at pH 7.0. In addition, the enhancement of ratio of extracellular to intracellular
pigment and the red pigment production in pH 7.0-controlled batch fermenter
was observed. However, the pH 7.0-controlled batch cultures depressed the total
production of pigments. The pH change from 4.0 to 7.0 during batch fermenter

cultivations sharply increased both red pigment production and the extracellular

composition.
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Fig 1. Time course of biomass formation

by controlling the pH values

Fig 3. Ratio of red to yellow pigment absorbance

by controlling the pH values
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Fig 2. Time course of total pigment formation

by controlling the pH values
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Fig 4. Ratio fo extracellular red to yellow pigment

absorbance by controlling the pH values
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Fig 5. Time cource of total extracellular pigment composition Fig 6. Time cource of extracellular pigments formation
depending on different medium pH pH 4.0 change to 7.0 during the cultivation
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