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Abstract

Red rice is a fermented rice by Monascus sp. used for food coloring. Thailand is one of
a main rice exporters but had a minimum amount of exported rice products. Red rice could be
a choice for solving this problem. There were many reports indicating contamination of citrinin,
a nephrotoxic agent in red rice. The production of citrinin and red pigment in red rice was studied
in relation of Monascus strains, types of rice, sodium acetate addition and comparison of
Monascus cultures in synthetic liquid media with and without aeration. Variation of Monascus
species and types of rice with 3 different amylose contents had an effect on red rice properties
significantly (P<50.05). The highest amount of red pigment with 632 unit/g, was obtained by
M. purpureus ATCC 16365 in Hom Mali rice. The fermentation of Cargo rice (brown rice) with
M. purpureus FTCMU gave the highest citrinin production being 4,400 ppm. M. purpureus BCC
6131 in Hom Mali rice produced 105 ppm citrinin as the lowest concentration. Pijit rice imparted

an average level of 100 unit/g red pigment by every tested strains of Monascus sp.



The higher concentration of sodium acetate addition, the higher pH and less red pigment
occurred. Coincidently citrinin production increased in red rice fermented by M. purpureus BCC
6131, M. purpureus FTCMU and M. purpureus DMKU. Addition of sodium acetate between
0.01-0.05 M inhibited rate of pH falling and decreased both rate of moisture and red pigment
rising in Pijit rice fermented by M. purpureus ATCC 16365. For citrinin secretion, there were no
clear evidence of the effect of sodium acetate, although 0.05 M of sodium acetate seemed to
reduce citrinin from 2,875 to 2,700 ppm. Citrinin could be reduced when M. purpureus was

cultured in synthetic liquid medium with aeration.



