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Studies on Optimization of Red Pigment Production by Monascus spp. isolated from Ankak
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Abstract
Seven isolates of Monascus spp. SU1,
SU2, SU3, SU4, SU5, SU6 and SU7 were isolated
from four Chinese red rice (Ankak) sources. Red
pigment production of

sterile Sao Hai rice. SU3 and SU6

isolates were studied by

culturing on
produced highest red pigment of 15.50%0.71 and

15.0010.00 ODy,, after 18 days of incubation.
Effect of initial moisture content (60 and 80%) and
initial pH (3, 6 and 9) on red pigment production of
SU3 and SU6 were investigated. SU3 produced
highest red pigment of 76.67+5.77 ODg, when

cultivated on 80% initial moisture content of sterile
Sao Hai rice and initial pH of 6 at 30°C after 18
days of incubation. While, SU6 produced highest
red pigment of 29.67+6.51 ODg, after incubation on

80% initial moisture content of sterile Sao Hai rice

with initial pH of 9 at 30°C for 18 days.
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