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ABSTRACT

Monacolins were known as the cholesterol-lowering compounds, which were
produced by Monascus spp. in red yeast rice products. In this study, red yeast rice was
prepared from Thai glutinous rice (Oryza sativa. cv. Sanpatong 1). It was fermented
with Monascus purpureus CMUOOI using the solid-state fermentation method. The
analysis for the presence of monacolins from red yeast rice extract was performed by
HPLC. The presence of several monacolins which was confirmed with reference
standard compounds in previous studied by LC-MS. The chromatogram and mass
spectrum showed the presence of monacolin K, monacolin K acid form, monacolin X,
monacolin X acid form, dehydro-monacolin K, monacolin L, dihydromonacolin L
monacolin M and compactin. A dominant compound with the molecular weight of
358 had been detected and tentatively identified. This compound was separated and
identified with LC-MS and FT-IR. According to mass spectrum and infrared
spectrum, it was revealed that the compound structure was similar to

dehydromonacolin K without 2 methyl group. Besides that, in this study, the protein



profiling of M. purpureus CMUOO1 has changed during solid-state fermentation was
investigated by proteomics. The 2DE gel patterns of M. purpureus CMUO01 were
compared in order to analyze the protein responses. The comparison between protein
spots before and after fermentation was revealed 31 differentially expressed protein
spots. There were 16 spots that appeared only in before fermentation experiment, 7
spots were highly expressed proteins and 8 spots were lower expressed in rice

fermented condition of M. purpureus CMUOO1.
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