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Growth and Pigment Formation of Genus Monascus on Medium Compositions
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Abstract

Growth and pigment formation in Genus Monascus(M. pilosus and M. purpureus) related 15 kinds of culture media(Lin
medium, SP medium, YM medium, YE medium, GMIN medium, SMO medium, MY medium, GY medium, Nishikawa
medium, sucrose medium, stock culture, Mizutani medium, modified Lin medium, Toya medium and rice medium) were
investigated. Mizutani medium and Lin medium among 15 kinds of the culture media showed good growth for M. pilosus
and M. purpureus, fresh mycelium weight cultivated for 10 days at 30C was each 24.5~26.9 or 15.9~17.2 g/100 mL. The
culture media which showed higher content of pigment production in two fungi were Lin medium(OD: 1.2~1.6) and Mizutani

medium(OD: 0.8~1.0) that showed higher in M. pilosus.
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Table 1. Culture media for growth and pigment formation
of M. pilosus and M. purpureus

Media Components (g/100mL)
. e powdkr30, NaNO; (015, MgSO; - THOQ.0)
Lin medun(LM) KHPOL025)
. scre(l00),  pepone(L0,  KHPOQD,  MgSO; -
SP modum(SP) THO(OO), tataric acid0.1), Lasparic acid0)
. yeast extract(03), malt extract(03),  peptone(0.5),
Wmedan¥ oot
YE nedum(YE) hucose(4), KFPO03), yeast extract(L0)
. ghicose{4.0), KERPOL0.1), MgSO; - TH0(0.05), NaCl(0.05),
N modm@)— peqo, . TH0M001)
swcroe(100), peprone0D), KNOY0D), tararic acid03),
SMO medium(SMO) (NH:);HPO,(0.2), MgSO; - TH(0.05), ZnSO; - THO(0.05),
CaCly - 2H0001)
MY medumMY) melt exract (20), yeast exract(02)
GY medim(GY) ghcose(100), yeast extract(08)
swcrose(100), peptore(L0), (NHPHPO(02, KNOY02),
Nishikawa mociumNM)  MgSO, - THOQS),  Z0SO; - THOOOD,  CaCl -
W00, tataric aid03), ASO05)
sucrose(100),  yeast  extract(03), casamino  acid(0.5),
Swroe medumSM)  NaNOy02), KEPOJO.1), MgSO - THO(0.5), KCI(0.5),
ReSO,(0.001)
sucros(100), KHPO(OL), MgS0s - TR0, NaNOy
Stock culure(SC) 02, KOO0), FeSO; - THOQOI), yeast exract03),
casamino acid(0.5)
Vi iy S50, P20, KO8, MgS0s-THO

(0.05), CHCO0K(0.2), NaC1(0.1)

Modiied Ln o) 22000, NNO(L19, S0 TROQ,  KFRO

025)
Toya modum(T) mlsoot))) yeast  extract(3.0), t extract(3.0),
. , e powder(5.0), NaNO(0.15), KH:PO,{025), MgSO; -
Rice medium(RM) THOQ)
% uiiet
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Fig. 1. Changes in growth of M. pilosus KCCM 60084 in
the various medium during cultivation at 30T.
Abbreviations: See Table 1. Values are mean of triplicate
determinations.
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Fig. 2. Changes in growth of M. purpureus KCCM 11832 in
the various medium during cultivation at 30TC.
Abbreviations: See Table 1. Values are mean of triplicate
determinations.
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Fig. 3. Pigment production by M. pilosus KCCM 60084 in
the various medium during cultivation at 30T.
Abbreviations: See Table 1. Values are mean of triplicate
determinations.
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Fig. 4. Pigment production by M. purpureus KCCM 11832
in the various medium during cultivation at 30T.
Abbreviations: See Table 1. Values are mean of triplicate
determinations.
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