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Study on stability of Monascus pigment in production

process of red sweet rice wine
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Abstract: Monascus-rice was prepared through solid-state fermenta-
tion, and red pigment was extracted in nature . Taking the color val-
ue as the index, the effects were studied, including light, tempera-
ture, heating time and metal ions on the stability of Monascus pig-
ment. The results showed: The order of the lighting effect on the
stability of Monascus pigment was: Light > UV >>dark. The influ-
ence of light on the stability of Monascus pigment was the most obvi-
ous; In addition, with the increasing of temperature, the stability of
Monascus pigment was worse. Meanwhile, with the longer heating
time, the color value loss was more. Among metal ions, the effect of
Fe®™ on Monascus pigment maximum, while Cu?" and Zn?*" effects
were not significant.
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The influence of different illumination conditions

Figure 1

of monascus pigment natural
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Figure 2 The pigment natural changes over time

under different heating temperature
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Figure 3 The influence of different metal ions

on monascus pigment
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