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Research progress of components, biological activity and application of Monascus pigment
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Abstract: Monascus pigments are a kind of natural, safe and nutritious food coloring and have a good colorability and multiple functional activities.

Therefore, Monascus pigments have good application prospect in food, medicine and other industries. In this paper, the components, physico-chemi-

cal properties and biological activity of Monascus pigments were introduced, research and application status were summarized, which aimed to pro-

vide theoretical basis and reference for further research of the function of Monascus pigments
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Table 1 The six main compositions of Monascus pigments

B Bita 31
AN ESRAN S FAREN CxHyON
LLBELT i ANEA CuH-ON
ANHESAR P, CasHogOs
AR AN ol CH,,05
ANl Hefh CauHy0s
TR Hith CxHy05

EE£W B P ER L EREIL ST H 2015M570549) 5 48 4 B0H T RHE VHRITH A2 RS JA14107) s R4 AR R 22 IL 4RI H
(2016J01095) 5 [ Z B 523511 1) 78 2014BADI5BOD) ; #7448 BHE T K L 51 (2014NZ2002-1)
PEB R SO (1992, 5, WL WF5T A, BRSO 1) £ i AE AR .
EIAEE: DI (19842, T, BhHAIFFT %, W1, BIFE 5 00 A B A bR



Lig LRk

fOE R OE

2016 4F 53 35 4 5 7 1
M 293 1 « 7

0<_R O R 0-_R
. = X
xx \\W RN
o= T o S o=" |
0 0 o 3 o . NH
0 0 0

R=CH, ZLili= R=CH, ZIPEriihizE R=CH, £IBELT llif%
R=CHIs; % R4 g% R=CH, 4 #iELE R=CH, 2 HhELN

W REEN ARGR S
Bl A RLFEER

Fig. 1 Chemical structure of six Monascus pigments
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Fig. 2 Biosynthetic pathway of Monascus pigments
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