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Differential Analysis of Active Components in Highland Barley Monascus Prepared by Solid-State
Fermentation with Different Highland Barley Varieties
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Abstract: Using different varieties of highland barley (black, blue, and white highland barley) as fermentation substrate,
highland barley Monascus was prepared via solid-state fermentation with Monascus purpureus. The contents of
y-aminobutyric acid (GABA), eight nucleoside components (uracil, cytidine, hypoxanthine, adenine, inosine, guanosine,
thymidine, and adenosine), and anthocyanins in the highland barley Monascus were determined and analyzed using high
performance liquid chromatography. The differences in active ingredient contents among different highland barley Monascus
samples were compared. The results showed that the GABA content in black highland barley Monascus ((116.13 +3.76) pg/g)
was significantly higher than that in blue ((68.85 + 3.68) pg/g) and white highland barley Monascus ((51.17 + 1.89) ng/g)
(P < 0.000 1). The contents of the eight nucleoside components also exhibited significant differences among the different
highland barley Monascus samples (P < 0.01, P < 0.001, P < 0.000 1), with black highland barley Monascus showing
enrichment advantages in multiple nucleoside components. No anthocyanins were detected in white highland barley

Monascus, while the anthocyanin content in black highland barley Monascus ((81.05 + 5.51) pg/g) was significantly higher
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than that in blue highland barley Monascus ((61.82 + 4.81) pg/g) (P < 0.01). In conclusion, black highland barley is a high-

quality raw material for producing Monascus rich in GABA, nucleosides, and anthocyanins, providing a reference for the

selection of raw material varieties in highland barley Monascus production.
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