A

4 d a a %
¥ol30INeNHNUS MSNANTISTN Monascus purpurescens NK1 A83THIn

<
Tuamnwvoudalaglfaudisuniou
= a o 4 [
il wnangaiud assaulnaa
Sayan MONAATNH I UNR (F2IN01)

A = a A d s a a S (= o
ﬂmzﬂﬁﬁuﬂ1§“ﬂiﬂy]3ﬂﬂ1uwuﬁ TONFMITANTI015Y ﬂﬂiyﬂg'] Waiﬂlla f]']%'lﬁﬂ‘ﬂﬂiﬂy']ﬁaﬂ

s A A 1= '
919138 99. 'Jq ﬂﬂll@1§f] 'EJ”I“I]"IﬁEJ‘V]TJiﬂH”Iﬁ”JlJ

UNAAL

E4 v
TuTsenumdatnieunseuasmiaa sandadmuiinudneunsoudmwauniniun

a a o [ [T 9
AMNNITUIUNITNARN ﬂﬂ@]mﬂiwmi]xuﬂﬂmmﬂummiﬁmimmmﬂ 11!&?{11511136‘]Jﬂ59'1_|

Y
a o

o A A o 9 dy A Y @ A g A 1w A 9 v
ﬂquﬁ13@1ﬁ15cﬂun~lfl“ﬁlw'lglafl\‘]ﬂaucnﬁﬂ"lﬂ ﬂQUULWfJLﬂuﬂqﬁlwugaﬂjﬁﬁﬂlﬁaﬂiaﬁllagENUJU

Y o ag Y a 4 ao dyd o a =~ 9
MslEnTnenssssumalnnadse levigega MUIVeHIINISHANTITTINABY IO

Y 9

9 dy A 9 9 1 1 )
NIDUAIYLBD I Monascus spp.‘V]!Lﬂﬂhlﬂiﬂﬂslﬂ"lllﬂﬂL!“l’i‘a\‘WING]iﬂu’JH 15 "laTmam Iﬂﬁl

£
9

a % [ 1
Wizideedae3sTmsniinluanmveadsuussdieunson luviandrgdyuyvuia 125

o—

A aa 9 9 o ~ a o I 1Y @ S 9
yaaang GL“BLP{HGIH’J@‘]JT‘ITOU 10 NIy YUNYUNHU 28 C Wuan 7 WU ANATITAAIY
[ a = 9 A [ U A d' d'
ethanol 95% IS auas ﬁ'llua8!146?)\11@‘c’l’:]ﬂﬂ"lﬂﬁﬂﬂﬂﬂullﬁ\i‘ﬂﬂ’ﬂllEﬂ’mau 500,
°o_ v ! Y = Yt
470 tiag 400 ‘LﬂI’L!LﬂJ@]‘i ATNAIAY WU "laicmm NK1 ﬁWﬁJ']iﬂﬁ‘iNﬁ']iﬁllﬂﬁvlﬂﬂﬂQ@]

a ya A A A = 1w . . o w =2
uazﬁ]sﬂﬂmimqﬂ Tasdlsunaasauaumny 30 units/g dry weigh #142710U 31NNITANY

o o a 1 4
anvaenNdug INe1ves lo Taan NK1 wudnilu Monascus purpurescens NK1 ey



A 1 Y = =S 9 A o J dy <
NITNNISNHUITTUADNITHAINAITITUAY AN LAZIV D IﬂﬁlllﬂiwuﬂWﬂ’NN‘b’u AU

v
Y a =1

y v
NIALASAN ﬂﬁmmﬁaﬁmu QUUYU UATITIZIAINITINIZIAYY WU M. purpurescens NK1
9 s a9 =S = 1 v . .
AIWTOAITWATALUAY dFaUMaSTUaUNIND 59.0, 65.9 uag 80.8 units/g dry weight
o w A dy 9 A dy a dy qu‘ 9 oA
AUAAY  LUBINIZLAYIUULABUIIBDUNTDUNANNYY 33%, pH 6 USuareasdn 30% Uun

Aa o I o
gUNN 30 C Wunan 10 1

1nnsdadsuiaTuurlady tavazdasiuuludiinssusiuaanniinale

Mpurpurescens NK1  Tag1935 IasunTans ¥l wudn Y5 Tuur Tadw wumindy 94.77

[ 1T Aa

Haansuaon lansy uazsuagasiumIny 0.87 Yaansuaensu



Thesis Title Pigment Production from Monascus purpurescens NK1

by Solid-State Cultivation Using Crispy Rice Residue

Author Ms. Chutinun Khongratanapaisarn

Degree Master of Science (Biology)

Thesis Advisory Committee Assoc. Prof. Abhinya Plikomol Advisor

Dr. Wasu pathom-aree Co-advisor

ABSTRACT

In extruded snack factory in lumphun province, many crispy rice residue (CRR)
are obtained as byproduct from the manufacturing process. Normally, it is sold as an animal feed
with low price. These residue may contain nutrient for cultivation of microorganisms. In order to
develop an added value product from CRR, pigment production using CRR by Monascus
purpurescens was carried out. In this study, Monascus spp. were obtained and isolated from
various samples of Chinese red rice in Thailand. A total of 15 isolates were obtained and tested
for pigment production by solid-state cultivation using CRR as a substrate. The experiment was
performed in a 125 ml Erlenmeyer flasks using 10 g of substrates with 10 % initial moisture
content, incubated at room temperature (28i2°C) for 14 days. It was found that isolate NK1 later
identified as M. purpurescens NK1 gave the highest red pigment yield of 30 unit/gram dry
weight with the most rapid growth rate. The optimal conditions for pigment production

by M. purpurescens NK1 using CRR were 3% spore suspension inoculum, pH 6 and 33% initial



moisture contents which gave the best pigments yield for red, orange and yellow of 59.0, 65.9 and
80.8 units/g dry weight respectively at 30°C for 10 days.

In addition, the analysis of citrinin (mycotoxin) and monacolin K (the cholesterol
lowering compound) content were carried out using high performance liquid chromatography
(HPLC). The result showed that the amount of monacolin K and citrinin were 94.77 mg/kg and

0.87 mg/g respectively.



