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This study was conducted to investigate the preparation possibility of Beni-koji by Monascus pilosus using dried soybean
curd residue(Biji). The additional effect of water(0-50%), glucose(0-10%, wfw), monosodium glutamate(0-0.1%, w/w) and citrus
peel water extracts (0-0.5%, vfw) on the pigment and monacolin K content of the Biji Beni-koji were examined. Optimal
added amounts of water was 20% of dried Biji. The highest pigment content(OD at 500 nm) of Biji Beni-koji was 1.06 in
10% glucose, 2.26 in 0.01% monosodium glutamate and 2.61 in 0.4% citrus peel water extracts. The content of monacolin K
in the Biji Beni-koji added with 10% glucose, 0.01% monosodium glutamate and 0.4% citrus peel water extracts showed

96.38 mg % (wfw), 118.25 mg%(w/w) and 104.50 mg% (wfw), respectively.
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Table 1. Operating Conditions of HPLC for analysis of
monacolin K content

Specifications Opreating conditions
Column materials  YMC Jsphere ODS-H80 4.6 X 150 mm
Mobile phase acetonitril/0.1% phosphoric acid(45 : 55)
Wave length UV at 237 nm
Flow rate 1.0 mL/min
Temperature 42T
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Fig. 1. Pigment content in Beni-koji prepared by soybean
curd residue(SCR Beni-koji) with different amounts of water
fermented for 10 days.

Values are mean T standard deviations of triplicate determinations.
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Fig. 2. Changes in pigment content of SCR Beni-koji with
different amounts of glucose during fermentation,

Symbols: G-0, glucose 0%; G-1, glucose 1%; G-2, glucose 2%; G-4,
glucose 4%; G-6, glucose 6%; G-8, glucose 8%; and G-10, glucose
10%. Values are mean of triplicate determinations.
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Fig. 3. Changes in pigment content of SCR Beni-koji with
different amounts of monosodium glutamate during
fermentation by M. pilosus.

Symbols: M-0.01, monosodium glutamate(MSG) 0.01%; M-0.03, MSG
0.03%; M-0.05, MSG 0.05%; M-0.07, MSG 0.07%; M-0.1, MSG 0.1%.
Values are mean of triplicate determinations.
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Fig. 4. Changes in pigment content of SCR Beni-koji with
different amounts of citrus peel water homoganate during
fermentation by M. pilosus.

Symbols: C-0.2, citrus peel water homogenate(CPWH) 0.2%; C-04,
CPWH 04%; C-0.6, CPWH 0.6%; C-0.8, CPWH 0.8%; C-1.0, CPWH
1.0%. Values are mean of triplicate determinations.
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Fig. 5. Monacolin K content of SCR Beni-kojis fermented
for 10 days.
Abbreviations: See Fig. 2-4. Values are mean of triplicate
determinations and different letters(a-c) indicates significant differences
at p<0.05. Values are mean=*standared deviations of triplicate
determinations.
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