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Studies on the Determination Method of Monascus Pigments in Foods

Tal Soo Lee*, Young Ja Lee, Yong Kwan Kwon, Jae Seok Park, Hyun Sook Ko,
Kyu Chang Sim, Ju yeun Lee, Jaec Wook Shin, Jee Won Song and Chul Won Lee
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Korea Food and Drug Administration

‘This study was performed for development of new analytical method of morascus pigments in foods. In this
method, analysis of monascus pigment in foods has been carried out by detection of monascin and ankaflavin of
the main color component of monascus pigment as indicator compounds. Monascin and ankaflavin were isolated
and identified by TLC, HPLC, Prep. HPLC, 'H-NMR and Mass spectrophotometer. The analysis of monascin
and ankaflavin in foods such as massal, sausage, mixed press ham, mixed fish sausage, semi-dried sausage and
syrup was performed by using reverse phase high performance liquid chromatograph with Capcell Pak C18 col-

umn at wave length 390 nm. The quantitative results of monascin were as follows

: 0.01~3.31 pg/g item in mas-

sal, 0.05~0.10 pg/g in mixed fish sausage, and 0.34~0.35 Lig/g in semi-dried sausage. But the gquantitative results
of ankaflavin were as follows: 0.02~0.89 ug/g in massal, ankaflavin were not founded in other samples
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Fig. 1. Absorbance of Monascus pigments in extraction
according to ethanol concentration.
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Table 1. Recovery rates of monascin and ankaflavin in Foods

Monascus pigments
Sample monascin ankaflavin
Ave (%) SD Ave (%) SD
Massal 85.1 0.67 85.8 0.10
Mixed fish sausage 94.1 552 929 4.62
Sausage 73.6 1.21 594 0.57
Mixed press ham 715 0.67 54.8 0.46
Semi-dried sausage 74.7 6.66 55.6 10.39
Syrup 88.6 0.10 40.0 0.10
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