10

11

12

13

Toulouse, FRA) Process Biochem VOL.30, No.4 Page.333 - 341(1995)
BRFECHETICHEL SRS HIZHIT D Monascus ruber 1 &L B REBERDLEE
Production of Red Pigments by Monascus ruber in Synthetic Media with a Strictly

Controlled Nitrogen Source.  [Key Word] Monascus /B; E#{2 5%, HEEHIH, Mg

Mo, FNE I UEEE, TV —3 3 o MFRERE

BLANC P J, LORET M O, GOMA G (Inst. National des Sciences Appliquees, Toulouse,
FRA) Biotechnol Lett VOL.17, No.3 Page.291 - 294(1995) Monascus B&
&AM D DERE Production of citrinin by various species of Monascus.
[Key Word] Monascus J&; > MU =2 BEE, aRBER E584E;, RAMT; XA
EEE RIS E BRIEE RE AFFT 2 VY I VB £WER
BLANC P !, LORET M O, SANTERRE A L, PARE ILLEUX A, GOMA G (Inst.

National des Sciences Appliques, Toulouse, FRA); PROM E D, PROME J C (Lab.
Pharmacologie et de Toxicologie Fondamentales, CNRS, Toulouse, FRA); LAUSSAC

J P (Lab. Chimie de Coordination, CNRS, Toulouse, FRA) J Food Sci
VOL.59, No.4 Page.862 - 865(1994)  Monascus D& # Pigments of Monascus.
[Key Word] Monascus J&; EW@FR,; KAFGE,; 5%, Sl Y58 2
FHEE, RAZRY B BA AT ML NMR [(BEERB] ; R
SANTERRE A L, DESTRUHAUT C, BLANC P J (INSA, Toulouse, FRA);
QUEINNEC I, POURCIE L J B (Lab. Automatique et d ° Analysedes Systmes, CNRS,
Toulouse, FRA)  Biotechnol Tech VOL.8, No.5 Page.319 - 324(1994) FEREH
BOF -1 5 On - line evaluation of fermentation broth colour. [ Key
Word) Monascus /&; REEK: EMAE; 7, 8@, RER, 251 U8, 376458
it &t KR

FABRE C E, SANTERRE A L, LORET M O, PARE ILLEUX A, GOMA G, BLANC P ]
(Inst. National des Sciences Appliquees, Toulouse) ; BABERIAN R (Critt
AgroAlimentaire d° Auch,  Auch) Food Sci VOL.58, No.5 Page.1099 - 1102,
1110(1993) Monascus ruber DFREAFRDEE L BRHNDFH Production and
Food Applications of the Red Pigments of Monascus ruber. [Key Word] Monascus J&;
MG, EREE B, J—t—Y; I—-bT 1 BENI; AAAGE; JE;
BERERE; FREEN

ENGEL G (Bundesanstalt fuer Milchforschug, Kiel, DEU) Milchwissenschaft
VOL.46, No.12 Page.783 - 786(1991) 4-#.IZ451} D Monascus ruber DFFTE & FASE
3 OT Vorkommen und Hitzeinaktivierung von Monascus ruber in Milch. [ Key
Word] 4%.; Monascus J8; MEGLE; UHT &, BREKENE TERT KL &R
Hhy WA E, MEMTHER

NAKAMURA T, KOMAGATA D, MURAKAWA S, SAKAI K, ENDO A (Tokyo Noko
Univ.. Tokyo, JPN) ] Antibiot VOL.43, No.12 Page.1597 - 1600(1990)
3a-bROF-3, 5-PEROEFIVLOEBEEGHK Isolation
and biosynthesis of 3 @ - hydroxy - 3, 5 - dihydromonacolin L. (Key Word] IEE
BT BEERER, > r7ond bt BEE; o7 onF4BEAE; 8 Monascus
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14

15

16

17

18

19

Im; £ Gk fHAERS; AlERE

KIMURA K, KOMAGATA D, MURAKAWA S, ENDO A(Tokyo Noko Univ., Tokyo,
JPN) J Antibiot VOL.43, No.12 Page.1621 - 1622(1990) ETFa3UED

EERKR, EFIUZIOEFIUKALE S J)ADER Biosvnthesis of

monacolins: Conversion of monacolin J to monacolin K (mevinolin). [Key Word] JEHE

BT BFRIEEHR, E 707 WP L OBEE; > rOAF L HBEE ALK /Y

; £ AR, Monascus /&; Paecilomyces J&

ASO K, SUZUKI Y, KATO F, NISHIKAWA J, lIZUKA H (Science Univ. Tokyo,

Chiba, JPN) J Gen Appl Microbiol VOL.35, No.4 Page.281 - 288(1989)
Monascus BRIZX > TEEZI NS 7N AN TOF7—FOMBEEESKNICLZH
¥ Comparative electrophoresis and some properties of alkaline proteinases produced by

Monascus spp. [Key Word] Monascus /&; £V > 705~ F—t; BEBE, #
WEI kS, BEEEE

KOMAGATA D, SHIMADA H, MURAKAWA S, ENDOA (Tokyo Noko Univ., Tokyo,

JPN) Antibiot VOL.42, No.3 Page.407 - 4(1219)89 TFalU 8D
H &Pk Monascus ruber DE /A F 25 F—-FIZLBEFIY L LOEFIYLIA
DEH Biosynthesis of monacolins: Conversion of monacolin L to monacolin J by

a monooxygenase of Monascus ruber. (Key Word] Monascus J&; Hi44HE M 48,
PUEWE; £8M; 2 70V —L4; BERSR; NADP/1; AFFH 0 —BHLIRFE3: F
MO O—L4c HMG - CoA L ¥ 75—V, BERHFA; IFEETFTE, ¥ raoFpy
T k8 CFOES VEBEKAS S ha5 L rantt ik, 58
AT NI, + 75 L 2 HEES
SPICHER G, ISFORT G (Bundesforschungsanstalt fuer Getreide - und Kartoffelver
arbeitung, Detmold, DEU) Getreide Mehl Brot VOL.42, No.6 Page.176 - 181
{(1988) NARCBTLEINVREQOHREMEY X NCOrVEEMEMEL
THERH S N T2/ 5 7= Monaceus ruber OT Die Erreger der Schimmelbildung
bei Backwaren. 10. Mitteilung: Monascus ruber, ein nicht alltaeglicher Schimmelerreger
des Brotes. [Key Word] Monascus /8; /S>; 28 BEs; oF; MUEMES: MR,
REFEE VIV E VB, KRR, IO D3
ENDO A, NEGISHI Y (Tokyo Noko Univ.); IWASHITA T, MIZUKAWA K (Suntory,
Osaka); HIRAMA M (Tohoku Univ.) ] Antibiot VOL.38, No.3 Page.444 - 448
(1985) ML - 236B(aA NI F N BRUEF Y > K DESH
Biosynthesis of ML - 236B (compactin) and monacolin K. (Key Word] 3t RO+ 7
T L CREEEN E ROES BB T b, BEHREENEE: BGA; £S
F%; Penicillium J&; Monascus J&; 1> /37 F
ENDO A, HASUMI K, NEGISHI S (Tokyo Noko Univ.) J Antibiot VOL.38, No.3
Page.420 - 422(1985) TF3aY I BXTL, Monascus ruber I L D EES
N5ILVAFO—-I)LEGROH L WEEHR Monacolins J and L, new inhibitors
of cholesterol biosynthesis produced by Monascus ruber. [Key Word] Monascus J&;
AVAFO—A; RG; BE 7N3—-LAFP RLF 75—+ 5 b NMR
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20

21

22

23

24

25

(B AEmB] . Nk, e ROoF 750 oFEEzeE ROES o #FEE2, U b
212 b ROFAnEY;, BERER, AEMHELSE, fENERE
ENDO A, HASUMI K (Tokyo Noko Univ.); NAKAMURA T, KUNISHIMA M,
MASUDA M (Nippor Kayaku Co. Ltd., Tokyo) J Antibiot VOL.38, No.3 Page.321
- 327(1985) e kRo®Fay s LBEUEFIV X TLATO-N
EEREHETIHL WABEY Dihydromonacolin L and monacolin X. new
metabolites those inhibit cholesterol biosynthesis. [Key Word] HUEMEFREE; HAW
HELE, BENE, 75U CFEEN; PEF0F 750 FBEL3 EROE
5 FERN23 7 R n23; B ROFALEYIN2,3; BBREEAS; LR B
TAF /3 (RHEY: Monascus [B; 7N I—NAFF L RL 75—
ANIYA Y, YOKOMAKURA T, YONAMINE M, NAGAM INE T (Univ. Ryukyus,
Okinawa, JPN): NAKANISHI H (Tropical Technol., Center Ltd., Okinawa, JPN)
Jpn J Pharmacol VOL.78, No.l Page.79 - 82(1998) Z v hTOHOF LT I/
71 ERFEMIZMNT S 7 E Monascus Anka DFEEH Protective Effect
of the Mold Monascus Anka Against Acetaminophen - Induced Liver Toxicity in Rats.
[Key Word] 5 b; in vivo £, SiER; 7 b7 2/ 7 x ; FF#EM; Monascus
B: Be{uhh LA PR, RBIEM; BHEERE, A AR Py —; F I O—LAP450
YASUDA M, SAKAGUCHI M (Univ. the Ryukyus, Okinawa, JPN) Food
Sci Technol Int Tokyo VOL.4, No.l Page.6 - 8(1998) Monascus anka DEETET
OFA4+—tick2AKEEBEADTME Degradation of Soybean Protein by an Acid
Proteinase from Monascus anka. (Key Word] ER§; B & &; Monascus /&; 7051 F
—; Iy ) BRERE, BEUSMR B RSMI; SIVERKE; AEEBH
IZAWA S, WATANABE T, KOTOKAWA N, YAMAMOTO A (Yaegaki Zymotechnics,
Inc., Hyogo, JPN); HARADA N, HAYATSU H, ARIMOTO - KOBAYASHI S
(Okayama Univ., Okayama, JPN) J Agric Food Chem VOL.45, No.10 Page.3980

- 3984 (1997) BER7ICORRFEREICKITT Monascus BHEEDRH
EHEREOMHAEHE  Inhibitory Effects of Food - Coloring Agents Derived from
Monascus on the Mutagenicity of Heterocyclic Amines. [Key Word] Monascus J&;

B, RRERE RERE FEET 2> SERRILaY 1 2 R-LF86k + /1) >
Bk ZRARYE; Ames R BERE I ORI TT 4 —

HOSSAIN C F, OKUYAMA E, YAMAZAKI M (Chiba Univ., Chiba, JPN)  Chem
Pharm Bull VOL.44, No.8 Page.1535 - 1539(1996) Monascus anka HEDE
JF7IVAFLY—FHERREZEDEOFE I <Y > FHBHE A New Series of
Coumarin Derivatives Having Monoamine Oxidase Inhibitory Activity from Monascus
ankal, (Key Word] Monascus /&; £¥&%; 7 T##E; 7b2s B/ 73I2FF
LA —VRES, 7Y L BEK RO S HEE T/ IV ToN b
;K T.Y /- AEE
HZHE (BHERNLEBM YIANIC YT Y VOL41, Nob Pagedd?
- 453(1996) HEEMTERNOER BB ICL22AFANBWELEDCTHS
¢ [Key Word] B, &A% Gk, BEE, ASML; Monascus I&; %, K
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SR RREEA
26 HEE, ®—X_ BHEZ, EFE FHREAX I) 4 BR=—D: 1, NV
I} —Z VOL.47 Page.22 - 27(1995) ABEIC L 28R ANEDEEEOBEME
[Key Word] Monascus J&; #; fiEWHE; MAEYMERE,; RES5KE, YVa—X;
IR, fAEER,; REEL REEHE
27 REFH (EFRBEHLHLHA) NIFHA1T2 &A1 A MI— VOLS3, No8

Page.710 - 711(1995) FRARWIETTHBEEZIESD  New alcoholic  beverage
brewed merely by mould. [Key Word] Monascus J&; 7))V J— )L FRE; & TRE;

5, BTNV a—); T8 -

28 REFH BHX (EFRARIH)  F0481 A (NJKYE) (0914-7314) HABEER
£& VOL.90, No.2 Page.82 - 86(1995) BHRERBEE LMEOT D
—IVEBIIESET N I—-)LBEDHFE Development of Low Alcoholic Beverage
using Alcohol Fermentation of “Beni - koji Mold. [Key Word] ®ii M,
Monascus J&; RIREE;, LTF/—I)L5EEE; KB, 7L 8k Aspergillus fB;
Rhizopus /&; 348, &

29 KUEIC - H,CHENM - T (National Chung - Hsing Univ., Taichung, TWN)

Fleischwirtschaft VOL.74, No.4 Page. (EN)404 - 407, (DE)423 - 426(1994)

anka mash LB LBADR 7 L+ F REBIUTNSOFEAREGNEREOE
{£  Changes in nucleotides and their derivatives and in muscle proteins of pork treated
with anka mash. [Key Word] BKPY; Monascus J&; BT, 7V X7 LFF K
; NESH; BREMN; A5—FHNTF v, 1/ eRFHF; YIEKK
), G RNECE; &

30 RFEFH, EHEBE B)IFE, TN, AEE (EFEARLE RER
B LEARIBHFTHRE No.20 Page.43 - 46(1992) ABOEBIZET IR
Bl 7L BABIZEAEREHDERAL Production of Red - koji (Part D
.Reducing contaminant of Red - koji by treatment with citric acid solution. [ Key
Word] 288; Monascus [&; < X ABE; X, B, {5708, REK, MARE 735V
s 7V -V FERE; 15 ERRS; MAEMTER KRR

31 SATO K, IWAKAMI S, GODA Y, OKUYAMA E, YOSHIHIRA K (National Inst.
Hygenic Sciences, Tokyo, JPN); ICHI T, ODAKE Y (SAN - EI Chemical Industries
Lid., Osaka, JPN)}; NOGUCHI H, SANKAWA U (Univ. Tokyo, Tokyo. JPN)

Heterocycles VOL.34, No.11 Page.2057 - 2060(1992) Monascus anka U - 17
SOHBRABE Novel natural colorants from Monascus anka U - 1, [ Key
Word) 75 2iEEk, =B, oAt HEA 7ITFER; £ ROF (LS,
L./ »; COSY; NOESY; BT RESILHR; IRFE 13NMR; £ &L AMEY); Monascus J&;
EMEE ST P RaTS O BRE; HTHE, AL 71 LAY

32 NOZAKIH, DATE S, KONDO H, KIYOHARA H (Okayama Univ. Science, Okayama,
JPN); TAKAOKA D (Ehime Univ., Matsuyama, JPN); TADA T (Fujisawa
Pharmaceutical Co., Ltd., Osaka, JPN); NAKAYAMA M (Univ. Osaka Prefecture,

Sakai, JPN) Agric Biol Chem VOL.55, No.3 Page.899 - 900(1991)
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33

34

35

36

37

38

39

40

T 557 >, Monascus anka D o, B - By - ‘_7"7 k>
Ankalactone, anew @, 3 - unsaturated ¥ - lactone from Monascus anka. [ Key
Word] Monascus /&; 77 b2 dVfbHEE;, © FOX2 /75 VA LR BT
A7), 72— )); BEE SUREER,; KIBE; REHE; £WER,; RFE 1I3NMR; BT
S S
KIYOHARA H, TAKIZAWA N, HATTA T, NAGAO K (Okayama Univ. Science,
Okayama, JPN); WATANABE T, IMAI J, YAMAMOTO A (Yaegaki Zymotecnics Co.,

Himeji, JPN) Appl Microbiol Biotechnol VOL.33, No.6 Page.671 - 676(1990)
T r 75 A MMEITL D Monascus anka & Aspergillus oryzae & DB TFREID
NATINETAE—=2 3> Intergeneric hybridization between Monascus anka and

Aspergillus oryzae by protoplast fusion. [Key Word} 7o k7SR #iiRME; B
F. A3 Monascus /B; K8, —EZE&E.T¥ /- KB, 77—, JoF1+-—¥
; B
MAK N K, FONG W F, WONG - LEUNG Y L (Hong Kong Baptist Coll., HKG)
Enzyme Microb Technol VOL.12, No.12 Page.965 - 968 (1990) BlHZRIE &I X
% Monascus 3% O REEEEDMA L Improved fermentative production of Monascus
pigments in roller bottle culture. [Key Word] Monascus /&; {81731 3§, IR R, REH
#®, REDEE, EMEE, K BRE, BESE XM FUT IS, aRAEAR
JRHER BIRARED FSRELHEAB B RS No.2 Page.57 - 79(1990)
FMEICZ L 2EROEEERBAOHRICHETIME (EDO 2 [ Key
Word] Monascus [B; £¥@E, RASEGAE: €, 775 220, ERFER;, BHA
-
LHER FEREER) iR RREERBRIB WS No.l Page31 - 72 1989
ASMEIr L 2BEOEELATSAORMBIZET S Production of a pigment by
Monascus anka and its utilization to foods. (Key Word] Monascus /B; RAER
: ENEERE, A7) —Z 0, RARSER, BEAN;, KEEY
BARR EESI ) New Food Ind VOL.30, No.4 Page.20 - 24 1988
MIBERNOEFAAAOHRIIONT Utilization of Monascus spp. to
processed foods. (Key Word] & MIT; Monascus /B; £MEE; KHEY, A
W A, et KRB AR NFIX T, Bl
EHEER RrBREER) F0354 A (0547-0277) New Food Ind VOL.30. No.4
Page.l - 6 1988 HEEORBMIAOHA Utilization of Monascus
anka to food processing. [Key Word] Monascus /&; £#BHE; BEMNI; BRE
Bk, R#EY, BB OT NS5 T 4 —; B B FIER, KAEEE; &
e, Bk, AKME, THREAL KIRET (Y TUFRED "k
Bi% VOL.23. No.l Page.51 - 551988 EHAROEMFRE I ALBZFAL &M
DERF Redevelopment of traditional foods. Food pracessing by using “monascus.
(Key Word] Monascus /&; £ R, RAF AR, EBEERT
AR, L3Rk HAER FrBREER; STEE GBXEHE) H#A8
(%2 VOL.60, No.6 Pagedsl - 455(1986) Monascus B2 & 5 BB
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HEIZEET B | Monascus Bi & F DB REKICL AR BAFZDERE Studies
on alcoholic beverage production using genus Monascus. Part I. Pigment production by
mutants of Monascus anka. [Key Word] Monascus B [HHERES; EhiaE, ERE
Rik; WA ARY BV, RN RSB EY
41 SWEENY J G, ESTRADA - VALDES M C, IACOBUC CI G A (Coca - Cola Co.,

Georgia) ; SATO H, SAKAMURA S (Hokkaido Univ.) J Agric Food Chem
VOL.29, No.6 Page.1189 - 1193 1981 Monascus anka DFREEROAMEE AT
BIB1, 4, 6 - PUEROFIFTILUICEBHIIHT HEHER
Photoprotection of the red pigments of Monascus anka in aqueous media by I, 4, 6 -
trihydroxynaphthalene. [Key Word] Monascus /B; £ F,;, XAZAE,; BE; by
it BE; BhEiEEEE; 75 L 2 HdEk; £E7 =/ — U 84 B Raox

TS HEREZ U B ROAYF ) CEEK2 ZB; Bk
ko2, KB

42 EREREK FEXKEHEER); EHBX, BTN, AExX, HBEE ($HEEREE
i) BEEl (RETED; MISTF GRES U IR, KE—It (B8

FBEZX2ME VOL.9S, No.7 Page.469 - 474 1981 AE<HELBEORE
MIIG T HRARERFARM (Key Word]l Y7 X; BN EE, BREF,
MAEMRE; MIER; BRSNS, MER; 00— EREHE; BENRS; MlsE
1%; Monascus i&; HIVERTR

43 SHEHATA H A (Suez Canal Univ., Ismaili a. EGY); BUCKENHUESKES H J

(Gewuerzmueller GmbH,  Stuttgart); EL - ZOGHBI M S (Zagazig Univ., Zagazig,

EGY) Fleischwirtschaft VOL.78, No.l Page.68 - 711998 £ X7 MNERAY
—t—-JEREOREL OT Optimierung der Farbe frischer aegyptischer
Rindswuerste mit Hilfe nataerlicher Farbstoffe. (Key Word] KAE KL HBEAS,;
Monascus J8; KB &, V—t—2; RENT; B&EErE; FETENE, PE, EHAR

44 LI C, ZHU Y, WANG Y (Beijing Medical Univ., Beijing, CHN); ZHU J - S,
CHANG J (Pharmanex, Inc., CA); KRITCHEVSKY D (Wistar Inst., PA)

Nutr Res VOL.18, No.l Page.71 - 81 (1998} Monascus purpureus 73 FEEEL 72K
(REERK) B3 L AFO0—VIERBHET L OMEIL AFO—LE2FiFdXK
SRELEEY] Monascus purpureus - fermented rice (red yeast rice): a natural food
product that lowers biood cholesterol in animal models of hypercholesterolemia. [ Key
Word] KM &, REERS; Monascus I§; &1 L A7 0— )L infE; »+HF; ffEHE, 1
L AT 0= IRRETER; MEFRE, 77 o— AESRECE; CHES

45 RASHEVA T, KUJUMDZIEVA A (Univ. Sofia, Sofia. BGR); HALLET J - N (Univ.
Nantes, Nantes, FRA) J Biotechnol VOL.56, No.3 Page.217 - 224(1997)

Monascus purpureus D EREBKIC L A M5B EE Lipid production by
Monascus purpureus albino strain. [(Key Word] Monascus /B; %L, BRE
BAF; I6E; BB BRS; RBRERNE, FEE N1 47X, EHBAR

46 JUZLOVA P (Inst, Chemical Technol., Prague, CSK); REZANKA T, MARTINKOVA
L, KREN V (Inst. Microbiology, Prague, CSK) Phytochemistry VOL.43,
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47

48

49

50

51

No.1 Page.151 - 153(1996)  Monascus purpureus 7® 5 OB Long -
chain fatty acids from Monascus purpureus, (Key Word] Monascus /&; SENiES
VR 8 IR LR, RAERIK; GC - MS 7t#; RERAN R VB 1>
HAMDI M, BLANC P J, GOMA G (inst. Nation al des Sci. Appliques, CNRS,
Toulouse, FRA) Process Biochem VOL.31, No.6 Page.543 - 547(1996)

T FTHRT 2 ORHIZL D Monascus purpureus BB TORBBIEDEEICBITS
BREHOEE Effect of Acration Conditions on the Production of Red Pigments
by Monascus purpureus Growth on Prickly Pear Juice. [Key Word] Monascus /&;
SMBRE, SRT R, REEE; BRELT L — 1 a l; MieE REEEE, RS
s
MARTINKOVA L (Inst. Microbiology of the Czech Acad. Sci.. Prague, CSKJ);
JUZLOVA P (Inst. Chemical Technol, Prague. CSK); VESELY D (Inst.
Experimental Medicine of the Czech Acad. Sci., Olesni ce v Orlickych horch, CSK)

J Appl Bacteriol VOL.79, No.6 Page.609 - 616 (1995) B3 Monascus 125 0D E
xR UTrF REEOEYFRTENE Biological activity of polyketide
pigments produced by the fungus Monascus. [Key Word] Monascus J&; ¥t kDO
75 ENEk Fhoe ROy S OREK AMEK REVEESH, i 3Ly
B, HREE, K 2LF, T3 0¥, £WENE dHENARY MY, #8707k
7574 —; BAERE, SElksOY RIS T4 Z O M
BLANC P J, LORET M O, PAREILLEUX A, GOMAG (Inst. National des Sci.
Appliques, Toulouse, FRA); LAUSSAC J P (Lab. Chimie de Coordination, CNRS,

Toulouse, FRA); LE BARS J, LE BARS P (INRA, Toulouse, FRA); PROME D,
PROME J C (Lab. Pharmacologie et de Toxicologie Fondamentales, CNRS, Toulouse,

FRA) Int J Food Microbiol VOL.27, No.2 /3 Page.201 - 213(1995)

Monascus DEET B M2, £F 2 ADHERK Characterization of
monascidin A from Monascus as citrinin. [Key Word] I b1 =2/; Monascus [B; H#
P EYIENY; RO NMR [BEHB] ; EMER; BRIER; BEMHER
JUZLOVA P, MARTINKOVA L, LOZINSKI J, MACHEK F (Inst. Microbiology,
Academy Science of the Czech Republic,  Prague, CSK) Enzyme Microb Technol
VOL.16, No.11 Page.996 - 1001(1994) Hi%8 Monascus purpureus IZ K A BREED
HOREELTOILY /- Ethanol as substrate for pigment production by
the fungus Monascus purpureus. [Key Word] Monascus J&; LV 3R; 5B, thity; 1.5
J—=); TN h—2; EREERAFEE; P ROT7IVREEE; FhIERRTY
g1 1 X R

CHEN M - H, JOHNS M R (Univ. Queensland, Brisbane, AUS) Enzyme Microb
Technol VOL.16, No.7 Page.584 - 590(1994) Monascus purpureus (& D LY/
—~ NV RUEREEICHT DREABDOE Effect of carbon source on ethanol
and pigment production by Monascus purpureus.  [Key Word] Monascus j8; L5/ —
JUs R, WRES, YN I—X; TV KEHE; RT - BEKENE, ¥
W, Ty /— )L FEBE
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32

53

54

55

36

57

58

LEISTNER L Fleischwirtschaft VOL.74, No.7 Page.772, 775 - 778(1994)

Angkak DEBENB I UFERENER OT Die ernachrungsphysiologische
Bedeutung von Angkak. [Key Word] ; #8; Sk3#{f; Monascus J&; #Hit; 5%
B TER; BREEM; RASEE
CHEN M - H, JOHNS M R (Univ. Queensland, Queensland, AUS) Appl
Microbiol Biotechnol VOL.40, No.l Page.132 - 138(1993) Monascus purpureus IZ&
LERFEEIRIZTIT pH LBRFEOEER Effect of pH and nitrogen source on
pigment production by Monascus purpureus. [Key Word] Monascus /&; £,

FEERIE, WEEH, V22, RS BT DT L MEEF MU L; pH
R, RREGAE,; B 5E BB
PETERS N, PANITZ C, KUNZ B (Univ. Bonn, Bonn, DEU) App! Microbiol
Biotechnol VOL.39, No.4 / 5 Page.589 - 592(1993) Monascus purpureus D fF
MBI RIETRKIEHORCERORE The influence of carbohydrate
dissimilation on the fatty acid metabolism of Monascus purpureus, [ Key Word]
Monascus J&; 7))L 3—X; 05 B; %G H; Rk, MR, Wi, i
— S8k, 27/ EEE BEAH
HAN O, MUDGETT R E (Univ. Massachusetts, Massachusetts) Biotechnol Prog
VOL.8, No.l1 Page.5 - 10(1992) BE{AFEBEIZ BT 3 Monascus DHIFE & A%
CEIIEZDBELE_BRIEREREORSE Effects of Oxygen and Carbon
Dioxide Partial Pressures on Monascus Growth and Pigment Production in Solid - State
Fermentations. [Key Word] Monascus /&; #l3M; £HEHE; B% —BiR
%, BikgE; AMBE; REBRGE, FREH, B8, 2F, EHEEN, BEKE
N1+ U7 o5
KRANZ C, PANITZ C, KUNZ B (Univ. Bonn, Bonn, DEU) Appl Microbiol
Biotechnol VOL.36, No.4 Page.436 - 439(1992) Monascus purpureus =% D
EHBRBESHOAF IV T b A B~DEH Biotransformation of free fatty acids
in mixtures to methyl ketones by Monascus purpureus. (Key Word] Monascus /&;
ok BBWIEAIVE 8, BT b2 (CHERE; Penicillium roqueforti; AijER{E;
7 L= R, FER#H#, FFaoLF—-X
FINK - GREMMELS I, DRESEL J, LEISTNER L (Federal Meat Research Inst.,

Kulmbach)  Fleischwirtschaft VOL.71, No.10 Page.1184 - 1186(1991) B 5
IZHE RS DB & L T Monascus I O Use of Monascus extracts
as an alternative to nitrite in meat products. [Key Word] Monascus J&; 75 %

T h—t—T; REA; EWEE, S ENEE, 25 7L —Y; AENT
; FFRZHR

JOHNS M R, STUART D M (Univ. Queensland, Brisbane, AUS) J Ind Microbiol

VOL.8, No.l1 Page.23 - 28(1991) Monascus purpureus D E{F I # O EREE

Production of pigments by Monascus purpureus in solid culture. [ Key Word]
Monascus /%; Bk %E, £MER, BREE, hT70—F 2 SRS VL, BER
f; FER; R, &, KHEEN; pH (K&, %
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FINK - GREMMELS J, DRESEL J, LEISTNER L (B undesanstalt fuer
Fleischforschung, Kulmbach) Fleischwirtschaft VOL.71, No.3 Page.329 - 331(1991)
AR F OB ERIEOMRD & L T Monascus il O A Use of Monascus
extracts as an allernative to nitrite in meat products.OT Einsatz von Monascus -
Extrakten als Nitrat - Alternative bei Fleischerzeugnissen. [Key Word] Monascus J&;
75227 Ry —E— T, HEEE; REA, MK, RAMT; tRPE; 6; BE
; HE: B
SOOKSON R (Dep. Science Serv., Ministry of Science, Technology and Energy,
Bangkok. THA); YOSHIDA T (Osaka Univ., Osaka, JPN) Annu  Reports
ICBiotech VOL.10 Page.357 - 360 (1987} G EREEDNL DD Monascus
purpureus O E{A5E# Solid - state culture of Monascus purpureus for the pigment
production. [Key Word] Monascus /B; £, EEEE, X HERE; REKF
¥, BhE; W& T T L VY 2 UERIE; BEE
OBER P, KUNZ B (Fraunhofer - Inst. Lebens mitteltechnologic und Verpackung,
Muenchen, DEU)  Fleischwirtschaft VOL.69, No.l Page.123 - 125(1989)
Monascus purpureus D ERPOBMEMITRIETEE OT Wirkung von
Stoffwechselprodukten des Monascus purpureus auf Bakterien. [ Key Word]
Monascus [B; fLBEY); KB, WM, nEHE, WNEE, AR, A; FE,
EEEERT
FINK - GREMMELS J, LEISTNER L (Bundesanstalt fuer Fleischforschung, Kulmbach,
DEU) Fleischwirtschaft VOL.69, No.1 Page.115 - 116, 121 - 122(1989)
Monascus purpureus D4EMFEHZE  OT Biologische Wirkungen von Monascus
purpureus.  (Key Word] Monascus J&; £#&FE, M, % o b ILAT
O— b/ e EOEE, U U0 B2, BEETER, A/ U5 ES
VS k4 TR ROT S VEEMKM S0 s b s EEEET
MERCER D G, MALFAIT J L, WILCOX D] (General Foods Research Dep., Ontario,

CAN) Food Eng Process Appl Vo 12 Page361 - 368(1986)CO International
Congress on Engincering and Food (4th) Alberta HEETRICBIT 2B NERAKD
A Utilization of a starch - bearing effluent in a fermentation process.

[Key Word) A MYEENL B TH; 5K; A8, THEK; RS 5id; Mopascus B; 8
Mo WEROMETA: BKE U LI F I MR, ST 0y T T b REE AMAR
WONG H C, KOEHLER P E (Univ. Georgia) J Food Sci VOL.46, No.3 Page.956
- 957(1981) EFANA - BFEMRADEME  Mutant for Monascus —
pigment production. [Key Word] Monascus /&; £¥1@%; SEIVREH, BHE; Xl
MALFAIT J L, WILCOX D J, MERCER D G, BAR KER L D (General Foods Ltd.,
Canada) Biotechnol Bioeng VOL.23, No.4 Page.863 - 877(1981) HZ 2
M7 7 MURERESSICLDZRIREDOER  Cultivation of a filamentous mold in
a glass pilot — scale airliftfermentor. [Key Word] R, SRRKEE, HE,;
Monascus [&; BHREE
WONG H - C, KOEHLER P E (Univ. Georgia) J Food Sci VOL.46, No.2 Page.589

.72 -



67

68

69

70

71

72

- 592(1981) Monascus purpureus & D DHUEME DER & 548, BEUE
FAEME DM Production and isolation of an antibiotic from Monascus purpureus
and its relationship to pigment production. (Key Word] Monascus [&; Fi4EWE; £WE
;R W EA YNVBBI/ OIS T 4 —
NAKAJIMA N, ENDO A (Tokyo Noko Univ., Tokyo. JPN) Am Chem Soc
No.702 Page.83 - 87(1998)  4I#MO L ZAFO— L ETFHHE Cholesterol
Lowering Effects of Red Koji. [Key Word] #; EB{& T %; Monascus; i L & S $i#
B BERMEEM; b~ IFE RS, et & 5 Monascus &
(FOEALNT Y /25 —) BREEMEBEHHETHERREERSSE L o
FE PRSIHR FENRRERAEHRRES Page.163(1), 163 - 255(1998)
BAFHREEROMERELBRE (TLEHRKS) Basal establishment of
subtropical genetic resource research and development. (Agency of Industrial Science and
Technology S). [Key Word] BG&ER; @ @RS, 370705, N1+
T/ aP—; @SR, Aspergillus; B} HJE; Monascus:Monascus /&
SHINCS, KIM HJ, KIMM J,JUJY (Yonsei Univ., Seoul, KOR)
Biotechnol Bioeng VOL.59, No.5 Page.576 - 581(1998) Saccharomyces cerevisiae
7214 Aspergillus  oryzae & DFEERITHBIT S Monascus DL & £ EEEDRE
€ Morphological Change and Enhanced Pigment Production of Monascus When
Cocultured with Saccharomyces cerevisiae or Aspergillus oryzae. [ Key Word]
Monascus /&; Saccharomyces cerevisiae; KM, ElkIL%,; Wik, LWk, MEMBE
REL TNT 77 35—, RTFRE RO 5—+; BREONME EGh%, £9HRE
TEH;
TENG S S, FELDHEIM W (Univ. Kiel, Kiel. DEU) Chromatographia VOL.47,
No.9 - 10 Page.529 - 536(1998) FAA—RT7 LA RERTY O FLERD
St EAWEREIOT N5 7 4 —124 5 Anka BEOH Analysis of Anka
Pigments by Liquid Chromatography with Diode Array Detection and Tandem Mass
Spectrometry. [Key Word] M#E®E /ORI 574 —;, EMEE,
Monascus /&; JHEFEMKS; EEHT, BBr7OTrT57 40— PAWI R PR Jank R
HPLC - MS 741, & > T LBERD; 74 T 14— BT L1 Rbige
KRAIRAK S, NAKAJIMA M, SHIMIZU H, SHIOYA S (Osaka Univ., Osaka, JPN)
2T 2RI LY~ X VOL6I Page.122 - 126(1998)  monascus O & 3
B YNBERNS DRBEBHKOEE  The Yellow Pigment Production from Cassava
Starch by Monascus sp. [Key Word] Monascus [8; 77 v Y /\B¥: SRS EL,
& DK%, FNER;, FNa—2; Tk B DAL EEEH R, MiasE, T+
A
AR, IWDEE, hBHE (Fya—v2) BEEMARAME voL24,
No.3 Page.127 - 132(1998)  ALMEEIC & A S HOEENR L
Application of Monascus sp. for Preservation of Less Salt Soy Sauce. [ Key Word]
Monascus J&; &M, T8/ —)l; BERE WHEN; LB, AR, FIMEWER. gL
BN AE U BERR 8
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CHAISRISOOK C (Kasetsart Univ., Bangkok. THA): UEDA M, TANAKA A (Kyoto
Univ., Kyoto, JPN) Annu Reports ICBiotech VOL.17 Page.303 - 305
(1994) 5 hBRE A DNA 7 v 1 B0 5REMN N (Monascus  spp.)
D FEEE Molecular Genetics of Red Rice Mold (Monascus spp.) by Using
Random Amplified Polymorphic DNA Assay. [Key Word] DNA [#%E£] ; Monascus
B ERERK k&S EE YIVESKE; BT
HHEES, SE&EF (KREAREN KREIAREGEWRFAHRBRE No3s
Page.91 - 99(1997) FHEKOREMMEBIVR MY A —R7 L1 RBGHTE
HPLC K& BEF AN AFREBFEDOHE  Studies on Analysis of Food Dyes and
Detection of Monascus Red Pigment by HPLC with Photodiode Array Detection. [ Key
Word]l RAEGE: SHEEEIZOTNI I 70— 74 T A1F—R7 LA Bihds;
»av TS T7HAS A BEEL; SeE A E;Monascus B
HAJJAJ H, LORET M O, GOMA G, BLANC P J (Inst. National des Sci. Appliquees de
Toulouse, Toulouse, FRA); KLAEBE A (Lab. IMRCP, CNRS, FRA); TZEDAKIS T
(Univ. Paul Sabatier, Toulouse, FRA) Appl Environ Microbiol VOL.63,
No.7 Page.2671 - 2678(1997) Monascus muber IZE A N - 7))L 0 wnJarzy
RN - ZNANEFRINT S I OEBERVEERFICINS DRE
AETOEFHRSE - TREESHORESE Production and Identification of N -
Glucosyirubropunctamine and N - Glucosylmonascorubramine from Monascus ruber and
Occurrence of Electron Donor - Acceptor Complexes in These Red Pigments. [ Key
Word] A£ME@%E; Monascus B; 71U WL, Rb—; 7oE7%; FF—-ToT
755 EENERL MRS M TR AR KM SNV R NS I VB TE
—)b; B TEE; MG AT
gEFEK (ELRIHED CEIE D Bl & Ei 9 VOL.45, No.9 Page322 - 328
{1997) 188 DESREME S B RADORIH (Key Word] #; HgEtE®
5 Monascus JB; TR &, B, ok, S, BiE; B BLE; 58, REEA
WATANABE T, YAMAMOTO A, NAGAI S (Yaegaki Bio - ind., Inc., Hyogo. JPN)
- TERABE S (Himeji Inst. Technol, Hyogo, JPN) Anal Sci VOL.13, Nod
Page.571 - 575(1997) LI REHEI/OCRT I 7LD REMAD
Monascus yellow RO &ER Separation and Determination of Monascus
Yellow Pigments for Food by Micellar Electrokinetic Chromatography. [Key Word] /—
CESKE; RREGE: TRV TS OBEE S IR Yount
Fk, o N TILVTE R B BmwHE R VIVEREBT FU oL HES
e BU T 7 ULBIATN; B AF 7 UNBEIAT ), BaTER RS
RS F v LT AR, @ I LVHR RENERS, BRI
TR A & > {;Monascus B, fa#
M O, GOMA G (INSA, Toulouse, FRA) Bioprocess Eng VOL.17, No.2
Page.75 - 79(1997) Monascus purpures O FRIBHRIT L BRGBEAREEDDDH
7Ot A A new process for red pigment production by submerged culture of
Monascus purpureus. HAMDI M (Ecole Sup - rieure des Ind. Alimentaires, Tunis,
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34

TUN); BLANC P J, LORET  [Key Word] Monascus J&; £Mfa%,; FokiE®, R,
REEHE, YNV —R;, Y J—)
DONG Z Y, YANG S - J, JIN C, ZHANG S Z (Inst. Microbiology, Acad. Sinica,
Beijing, CHN) Ann New York Acad Sci VOL.799 Page.193 - 196{1996)
Monascus rubiginosus 7 )V 37 2 5 —tYDIEEEBRUMRIZHT I N - HE808
SDEHE  Effect of N - Linked Oligosaccharide on the Conformation and Properties
of Glucoamylase from Monascus rubiginosus. [(Key Word] L3137 35—
Monascus &; 71 VA L VBE, TEFNIINIHIZF—, BEIEE, &L
EME; FRE &Y Ny 7 IS, AT Bb;, MU T ST 7 L kR E
SATO K, GODA Y, SAKAMOTO S, SHIBATA H, MAITANI T, YAMADA T (National
Inst. Health Sci., Tokyo, JPN) Chem Pharm Bull VOL.45, No.l Page.227 -
229(1997) AR Monascus ARFDOD - 73 /BN EEFTEAKORE
Identification of Major Pigments Containing D — Amino Acid Units in Commercial
Monascus Pigments. [Key Word] Monascus ®; ‘EM@%K, HhoLrav by 574
—; BTRSKHE; RF 13NMR; LC - MS 7H47; L#&/; 2 FHE; e koS
CHEBE EROAYF SV CEEK SN TSV TANTE LR
HERA (RBRTEY); MESS, WEE K, HEEAR (BEITEmskmigREa

&) Y0766 B (0916-6726) MR TEREMt > ¥ —HFEME No.23(1995)
Page.142 - 149(1996) MOBHIBRS OMENLE EFHRE~DFIRIZ DN
THDOBEHBRSOWMEYMNBIZIDONT [Key Word] MO BH; KEREY,

WAEW R, KB, Aspergillus [B; X T7F Rk ROS—; ANRFIRTF&F—
s O 2T I/ RTFF—, YUY IF—F,;, BERISHE: B REEFGE

Monascus &

JUZLOV P (Inst. Chemical Technol., Prague, CSK): MARTNKOV L, KREN V (Inst.

Microbiology, Czech Acad. Sci., Prague, CSK) J Ind Microbiol VOL.16,
No.3 Page.163 - 170(1996) Monascus O KU EY) Secondary metabolites of
the fungus Monascus: a review. [Key Word] Monascus J&; £#@a%; RAREEE, 57
b FhIERO7SCFBE;, P RO7 S5 FEE 88 AE /Y > B,
B MEMEE, TS, £WiEE; RREYD
GHBEE, (@K, SHEET, BRE5A (KRFAREND; #AB (KHEFF R
FEiiR) RKRAFSL ARG ERRFIARERSE KA ER No26 Page.l - 6(1995)
RAAEFEHINEREREBLOETEF AAZEBEDRE  Determination of
Artificial Coloring Agents and Monascus Pigment unfair used on Ark Sheil. [ Key
Word] Siailifk; SRE SR, RASEEE, MBI/OT N/ 70— BEKEY D
TNTTT 4= THHA; AR HDH; BFEDHT ; Monascus JB
LIN T F, DEMAIN A L (Massachusetts Inst Technol., MA, USA) Appl Microbiol
Biotechnol VOL.43, No.4 Page.701 - 705(1995) Monascus sp.iZ k5 KiEMEREE
FOEECEAZ2ERFEELTOMEY > AOHISIRHE Negative effect of
ammonium nitrate as pitrogen source on the production of water - soluble red pigments
by Monascus sp. [Key Word] Monascus JB; £¥@E %, Wi, BE7 £ 4,
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93

RHNE; BRI

SENE— (T2t PeNT—RYA4IX VOL3I4, Nol0 Page29 - 34
(1995) BERMHEZORT TREOKREE NI R~ DF Y

[Key Word] #8; Monascus /&; RBIRMA BEER; /8 BT, 8% HiEERR

H i, FLEE GRRERMLD; TEA (B - SR, HQH, #AE—, B
Him, &K (VB %KMK VOL.S3, No.d Page263 - 271(1995)
B YrAEEERMEEONFEICRIZTEE Effect of Beni - koji
Extracts on Blood Pressure in Primary Hypertensive Volunteers. [Key Word] ZA%E
M FAE; 88, BESE b SR, Monascus [B; BRIRER; AR, BREEA,
REETEMR; 2LAFO-)

ZHANG S, GE S, YANG S, YAN Z, YU H, WANG W (Academia Sinica. Beijing.

CHN) Ann New York Acad Sci VOL.750 Page.344 - 348(1995) F) 3
7 I53—F0S) ABEO T IL D L I)ALERE LR EHE Glycosylation -
induced Conformational Difference between Glycoforms of Glucoamylase. [ Key

Word] Monascus J&; 717 35—, SIERE, M) T T 72 REEN O
EZAZL AR ERRILARY ML ARG, EART ML, ZUad e
LEEY - K, CHEN D - C (National Univ. Singapore, Singapore); CHAUVATCHARIN
S, SEKI T, YOSHIDA T (Osaka Univ., Osaka, JPN) J Ferment Bioeng VOL.79,
No.5 Page.516 - 518(1995)  EEBBEICLDZEFANABROLE
Production of Monascus Pigments by a Solid — Liquid State Culture Method. [ Key
Word] BE{kiE#, E5H153E; Monascus [E; HUIRIEHE; £MaEF, RRFAEL Oy YN
BY; FEEBESIEAEY
AFA FSREEHS) BB ERRIEHRY VOL1994 Page25 - 42
(1994) Monascus B % BV /- ZESIC K AEEREICET HUIR(ED 2
(Key Word] 1#%i#; Monascus /&; 74 1BENGE; £WAR; #IHE; &, XH; BE
SEEH (EHFEALTR) ARADRBREMAF No29 Page.59 - 61(1994)
FE KRR E RS ERA L AREICEBHUWET LIV EE OBRR
(Key Word] Ei¥; ¥, K0 SRIRER; 703V kel BEE; 45 /=R
B%. 804 Monascus [8; 7V a—JVE; B
YASUDA M, IKEHARA K, TAWATA S, KOBAMOTON, TOYAMA S (Univ. Ryukyus,
Okinawa, JPN) Biosci Biotechnol Biochem VOL.59, No.2 Page.327 - 328(1995)
Monascus BEDURX 7 L 7 —E OB EME Purification and Properties
of a Ribonuclease from a Species of the Genus Monascus.  [Key Word] RN 77—t
Monascus [B; ¥4 HF&; MEOH, EEFRNE; R AMP
LEE Y K, CHEN D C, LIM B L (National Univ. Singapore, Singapore); TAY H S,
CHUA J (SISIR, Singapore) Inst Chem Eng Symp Ser No.137 Page.19 - 23 (1994)
Monascus BEIEIC L 2 RAGABRORBEEE Fermentative production of
natural food colorants by the fungus Monascus.  [Key Word] Monascus /&; £#1&%;
KRS AR, REEE, MRsW, HmEE, vy 2 K ZE0E
GE S - G, YANG S - J, ZHANG S - Z (Inst. Microbiology, ~Academia Sinica,
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94

95

%6

97

938

99

Beijing,. CHN) Kexue Tongbaco Foreign Lané Ed VOL.39, No.21 Page.i839 -

1842(1994) 7NV AT 15 —FOEHEON - Y3 fbicEExh-ZR

N - Glycosylation - induced Difference Between Multiple Forms of Glucoamylase.
[Key Word] Monascus /&; )27 25—+, £%; BEAHE, <>/ R, YUas
L; BENSGR, L R7) 25—V, BBEEER
FHEE (RUBX) AFELEHSE VOL8Y, No.l2 Page.948 - 953(1994)

KL38 (AL i) oukmg - iz & A DB Utilization of Beni - koji (Monascus
koji) for Miso and Soysauce. [Key Word] #; #; Monascus J&; 258, tkmg, 5.
RERS; BE
YONGSMITH B, KARAIRAK S (Kasetsart Univ ., Bangkok, THA); BAVAVODA R
(Chulalongkorn Univ., Bangkoku, THA) J Ferment Bioeng VOL.78, No.3
Page.223 - 228(1994) Monascus  spp. DERKOERBERICLZ(BRED
HE Production of Yellow Pigments in Submerged Culture of a Mutant of
Meonascus spp. [Key Word] Monascus [8; ZRRERIK: EMER,; ki, /

NATIZ—=E, TINT 77 25—, FifEE 1y HNBH: %

LIN T F, DEMAIN A L (Massachusetts Inst. Technology, MA, USA) Arch
Microbiol (Springer) VOL.162, No.l ./ 2 Page.114 - 119(1994)  Monascus JED 7K
BHREBREEIIBITSO1L LHE Leucine interference in the
production of water - soluble red Monascus pigments. [Key Word] Monascus &;
EMER, KB, O £ORK; BREG; @A YLy 3 U8, A E,
REHEY

LIN T F, DEMAIN A L (Massachusetts Inst. Technology, MA., USA) J Ind
Microbiol VOL.12, No.6 Page.361 - 367(1993) Monascus sp. DK 1 #IMIZ & 2k
EMRAARYE Resting cell studies on formation of water - soluble red pigments
by Monascus sp. [Key Word] Monascus B; £ 3%; M@, > 7oax 3

F; 73 8 BoRAEY; Bob L 22 IS, TF A= B REHI L, 7UA
F 2 5 2 2 B6; iR; KBt REEHIE
BHE— (F¥) BHBEHE VOL36, Nod Page.100 - 106(1994) HE R
P BTANOBEBEREMOIEA N - EFAOHBOFBEETOAD v b

[Key Word] Monascus /&; #; R @EMNHl; HaH AR, BEER; IS HEK T EM;
N BF

LB (BRFR - REHD HABSH2E VOL.89, No.3 Page.207 - 211(1994)

AL O i R EEHR Antihypertensive Effects of Beni - koji. [ Key
Word] KEBH; Monascus |&; BREVER; S5 v b; £WEE, %M, /. BHEZRE,; BE

100 YASUDA M, KATO Y, TAWATA S, KOBAMOTO N, TOYAMA S (Univ. Ryukyus ,

Okinawa, JPN);ISHIKAWA S (Tropical Technocenter Ltd, Okinawa, JPN) BilR Ak
FRPLFEMBE No.40 Page.135 - 141(1993) Monascus pilosus DEET BN
O7 F—EOBEEFHONHE Properties of Acid Proteinase from Monascus
pilosus. [Key Word] Monascus /&; 7’051 +—1; BERIEHE, THMEE B8
fF; pH KM BEKEN, BEEN, RTAYF L, BREE
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LEEW, AEH, ROEH, MNEAESD Gikc B AFRHIEFE
VOL.40, Nos5 Page.331 - 338(1993) BICHBIFHEL55KD DHEITEET 2
75 (% 8 #) Monascus BE A2 & 5545 DREBRICH T H{LERT DR
Studies on Manufacturing of Tofuyo in Okinawa, Part VIIL. Changes in Chemical
Components of Tofuyo Prepared by Monascus Fungus During Fermentation. [ Key
Word] Monascus [&; EHBR; S, RERR, B REBLBE, BRMT; KERA
B, bAH BF
LUMYONG S (Chiang Mai Univ., Chiang Mai, THA); TOMITA F (Hokkaido Univ.,
Sapporo, JPN) World J Microbiol Biotechnol VOL.9, No.3 Page.383 - 384
(1993) Monascus araneosus DEIEHKICL S L - DA TERER L -
malic acid production by an albinostrain of Monascus araneosus. [ Key Word]
Monascus [&; VA R EHREERE,; WEMEHE, ZAZRE, RBEAE; /I O-X;
RERE #, EWEER
s, THIER (BEEE - 3% ; FIIEB (ERZK FB) HARKBFERR
VOL.44, No2 Page.109 - 114(1993)  ALBMOHIHH & ARAE M ERRIE T v
FomE, IFRIIVHM JLAFO-NARBICEZLSEE Effects of Beni -
koji Extracts and Pigment Produced by Monascus spp. on Blood Pressure, Mineral
Balance and Cholesterol Levels in Spontancously Hypertensive Rats. [Key Word] >K;
#EH; Monascus /B; 8; 5 v b; ERERHN, BEAER; IFEE FER; REZR
UEDA M, TANAKA A (Kyoto Univ., Kyoto, JPN): YONGSMITH B (Kasetsart Univ.,
Bangkok, THA)  Annu Reports ICBiotech VOL.14 Page.296 - 298 (1991)
Monascus BOLT RKICL D2 EBBREDESE  Formation of Yellow Pigments by a
Mutant of Monascus sp. [Key Word] Monascus /%; ZRERME; &; £MER,
MY, TR A XY B BARNART B
YONGSMITH B, TABLOKA W, YONGMANITCHAI W (Kasetsart Univ.,, Bangkok,
THL); BAVAVODA R (Chulalongkomn Univ., Bangkok, THL) World J
Microbiol Biotechnol VOL.9, No.l Page.85 - 90(1993) Monascus sp. KB10 @ 77
NG TORRARERDZDOBESRN Culture conditions for yellow
pigment formation by Monascus sp. KB 10 grown on cassava medium. [ Key Word]
Monascus [B; £MRE; 5 o S/NREy; i, X7 b2 BREM; pH KFE; TR
i, RS
WHE— (V) R&EEBRE VOL28, No.l Paged7 - 50(1993) IR
MOBFE EFIH Development and utility of red mold rice (Monascus) . [ Key
Word) Monascus [B; 58, 508 BeEVER; BENT; #AEEAS; v b REAZR
LIN T F, YAKUSHIJIN K, BUECHI G H, DEMAIN A L (Massachusetts Inst.
Technology, Massachusetts, USA) J Ind Microbiol VOL.9, No.3 ./ 4 Page.173
- 179(1992) B L B SR T OE A& S Monascus KB E
& FODAER  Formation of water - soluble Monascus red pigments by biological and
semi - synthetic processes. [Key Word] Monascus /&; EMEF; KRB AR KA
Ve WM TSI LB OA Tl T2 BUEYRORE; RIGEE; SR 5
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109

110

111

112

113

114

wEMH
THIEW, ROEH, MNEFEER HERX B RE-ABEAFERASEE
VOL.13, No.l Page.7 - 11(1992) DHREEABHBEERWE TE5354&3)
DRAREEICET IR ALME T 07« F— LD REZARE DM

Studies on ripening mechanism of tofuyo using soy protein isolate. Degradation of
soybean protein by Monascus - proteinase. (Key Word] AEEDOH, BEQE S
B, KEERL, KZHGM; Monascus B; 7071 F—1t; BEREKIG, BRI, 7/
DTy b It GAS; Yo7 s
Y HAE (BESI) AR7—RFoIH)L VOLS, No.ll Paged2 - 47
(1992) R AHARORZLEMEIN RLOLAGRHE, /FFakonik
i EflA] Feature. Overview of Food Colors and Thchnical Trends. Recent Technical
Trends of Red Koji (Monascus) Color and Gardenia Color. [Key Word] K% @k,
B, 7 FF i EMER, EEEW; RDETE . Monascus B

HENNING W, WEDEKIND R, BERTLING L (Gemeinschaftliches Chemisches
Untersuchungsinstitut fuer Wuppertal und Solingen, Wuppertal) Fleischwirtschaft
VOL.72, No.10 Page.1428, 1431(1992) &PIXMAH ® Monascus 235 D& H

[Key Word] V—1t—3; #; Monascus /&; RERM; EMEE, RALBH &8

7AXNT 5T 44— T+ T AA—RT7 L 1S REE BROH
EST, WINEX (BEER - RBED; WD, FFLH, MEE— (V2 1); D)l
B (EERLZX) AABQTEFRIE VOL3Y. No.10 Page.919 - 924(1992)

AMMRAESMEEREES v FOMEICRIFTEE  Effects - of Beni - koji
Foods on Blood Pressure in Spontaneously Hypertensive Rats. [ Key Word]
Monascus &; #B4; #; /%> ; wm; S A% S0EE; v b B8EDR, F; B
[EfER; IREARH#; JL XA 7o—-)b

LS, WIER (B - SRBbD; MM, NEBL, FELH, BHE— (V>
) pIIEE (ERZR HEBMHTEYAE VOL.39, No.l0 Page.913 - 918
(1992) INRALEEA S D L ERE T R 7 D Extraction of Hypotensive
Substance from Wheat Beni - koji. (Key Word] 214; Monascus /B; 5; $8;
RS BEER, il 5o b BOEE; BEHE; BEAS,; Eka; VoY
ME; aLVATFO—)
LB, WIIER BRER - FBHD; HBMHH, NEB L, FBLH, SEE— (72
) ; PHIER (BB HARM L EFRE VOL39, No9 Page790 - 795
(1992) AMEARNBMESRRES v FOMERTICRIEFTEE  Effect
of Mpycelial Weight on Hypotensive Activity of Beni - koji in Spontaneously
Hypertensive Rats.  [Key Word] Monascus &; B3 8; BILERE; 5 v b; BEER,;
BEHZR, 7093 2 RERENE, AN, OF; OV AT0—); #E: 8
RS, MINEK (5K - RBHD,; BIHR, FIE-LE, MHAE— (F2F 28D,
e (ERA) FBFEMIE VOL.50, No.5 Page.285 - 291(1992)
AR E y - 73/ REOBIFEARFEIES v MB35 0ERE FEH
Antihypertensive Activities of Beni - Koji Extracts and 7 - Aminobutvric Acid in
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116

117

118

119

120

Spontaneously Hypertensive Rats. [Key Word] Monascus B; GABA; & M/ESE;
Fy b BEEM; M R, 8, W5, ARk
RN WIER (B - 2%PD; LI, RS, MFE— (7 ZE;
R (EREK KRB A4ABZ{EFRE VOL66, No8 Pagel241 - 1246
(1992) WENBMEEARES v FOMEIRIETEE Effects of Two
Kinds of Koji on Blood Pressure in Spontaneously Hypertensive Rats. [Key Word] >K#
[: Monascus /&; S EHRINY; B FAE; MFE; EEHEAH,; BEMER; v b
YASUDA M, SHIMABUKURO M (Univ. Ryukyus, Okinawa, JPN) HER K
SR SRR No 38 Page.263 - 269(1991) Monascussp.No.3404 IZ L5 KEHE
BIE ) EEEFEDAEE  Production of Enzyme Hydrolyzing Soybean Protein from
Monascus sp. No. 3404, [Key Word] Monascus /8; KEERE; 7071 F—
¥, BENON BREE, A7) 7, WENMERE; BEAE REOER
YASUDA M, SHIMABUKURO M, KIKUCHI S (Univ. Ryukyus, Okinawa) HZ&F®&
LT ¥%4£% VOL.38, No.10 Page.954 - 961(1991) Monascus BEICBT D&
H7oF . F—FORE, BEBIUHR Production, Purification and
Properties of Acid Proteinase from Genus Monascus. [Key Word] Monascus /&;
FO5 1 F—t; BHEEE, XM, BY; VIV BRKE); BHEEER; Michaelis
HHBNE, SHEEF, BERE, ARHL (KRFAREHD KRR
SRR Y & REER No.22 Page39 - 42(1991) WhWp a7 Y
FiITHERINEFRAE 102 SBLPEFAAZBROMEE  Determination of Food Red
No. 102 (New Coccine) and Monascus Pigment Used on Red Fishes. [Key Word] /4
TR SEERE: RASEE, R, BB/ 0 M T T4 —; AL BE; R
FiZE: 4P ; Monascus /B
LIN T F, DEMAIN A L (Massachusetts Inst. Technology, MA, USA) App!
Microbiol Biotechnol VOL.36, No.1 Page.70 - 75(1991) HREAEEOERICKIET
Monascus sp.ORBERHFDZE Effect of nutrition of Monascus sp. on
formation of red pigments. [Key Word] Monascus J&; W& %E; sRBRE /15
3 EEH. CEETE; [CBEY; pH KT, BEENER, SAEl; VR -
Hhisw GRREBITR BH7— KA~ 3H) VOL6, Nol2 Paged2 - 46
(1990) R MAEYREEERAMEOEESGA ALBE OB A
Festure: Production and application of useful substances produced by microorganisms.
Functionality and application of red Koji (Monascus). {Key Word] Monascus /&;
RBEY, FRECE: A& REETHER; 2LV AFO—)),; £REERT; O
BS gk, 5o 8 B2 O0Fh Y2 REEK R, HNKR BT AFI, &
RoF{bay; BiEtt R

121 COUSIN M A (Purdue Univ., IN, USA); DUFR ENNE J, NOTERMANS S (National

Inst. Public Health and Environmental Protection, Bilthoven, NLD); ROMBOUTS F M
(Agricultural Univ., Wageningen, NLD) Food Microbiol VOL.7, No.3
Page.227 - 235(1990) £S5 O Botrytis 354 I8 Monascus JB B Oz R

Y Immunological detection of Botrytis and Monascus species in food. [ Key
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122

123

124

125

126

127

128

Word] BMIGH; BUEMER; Botrytis JE; Monascus B; ELISA; 8RR, MBHE.
HEER, ¥ 02, 7IE/—Z; 7V A Ut WtEEH

LOTONG N, SUWANARIT P (Kasetsart Univ., Bangkok, THA) J Appl Bacteriol
VOL.68, No.6 Page.565 - 570(1990) I XF v 748IZBTSH ang - kak DFHEE
&, KD SARICLSEBELEOHN Fermentation of ang - kak in plastic
bags and regulation of pigmentation by initial moisture content. (Key Word] &&
R REERS; KMEEN; JN 07 35—, BRIE; BB BEEHE, &%
B& ; Monascus /B

NISHIKAWA J, WATANABE Y, KASHIMURA J, ASO K, [IZUKA H (Science Univ.

Tokyo, Noda, JPN) J Gen Appl Microbiol VOL.34, No.6 Page.467 - 473
(1988) Monascus BOMBA T 05741 F—ED pH - FEHTO 7 4 =itk B
Rt Characterization of extracellular proteinases of the genus Monascus by their

pH - activity profiles. [Key Word] Monascus J&; 7’005 F—; pH k& E; 43l &
¥ I BRENEE
YASUDA M, KUWAE M, MATSUSHITA H (Univ. Ryukyus, Okinawa, JPN)

Agric Biol Chem VOL.53, No.l Page.247 - 249(1989) Monascus sp.No.3403 @ 2
BRAOITNAT IS5 —EOREMEME  Purification and properties of two forms of
glucoamylase from Monascus sp. No. 3403, [(Key Word] Monascus /&; BEE 47,
IN3AT 25— B, M, 1A >R/ O TS5 T 40— Fa R BREKE
 BEOE, BERG,; BERE
EMRESR, WARE, FIRE, EFER (BRI REESY) #41L% VOL34, Nod
Page.350 - 358(1988) HEIEAINAEF AN ABEORE
Confirmation of monascus pigment colored on the skin of fresh fishes. [Key Word] 4%
GBR ERRS AN, BRRAFBE, KRS, BT, E6H; ARECE,; SEK
BoaOT kT ST 04— GC - MS 7341 EHESH  Monascus J&

EHER (VLN BB &) B &EHFE VOL30. No7 Page96 - 99

(1988) FAREIEZ2—F 0 /00— HROEEA%EADRE

Seasonings and new technology. Application of Monascus spp. to production various kinds

of seasonings. (Key Word] Monascus J&; B, RFF; i, skny; . EAg%
ARz, LHER, iARER (FiBRERERD HEEZ{EESE VOL62, Nob
Page.971 - 973(1988) Monascus B IC & 2 i S B EICET 2 E 1

Monascus B & EDERBOELE T HH B Studies on  alcoholic beverage
production using the genus Monascus. Part 2. Organic acid composition by mutants of
Monascus anka. {(Key Word] Monascus /8; BATRK, HHEERE, &iBRGS;
DATEN; TIE<ER EMaER

EBHFEF (BHEYI) AHZ7—BR72H) VOL1, No4 Page36 - 39
(1985) BRBROFNALTOER MEYVEERARORLEOWFE#HK T+
ABABEEPLELT New information and practical use of food colorants.

Trends in current researches on colorants produced by microorganisms. Mainly on
pigments produced by Monascus spp. KPR L Monascus JB; ABEY, RELE
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129

130

131

132

133

134

135

¥, Pk RO7IUEERN BT REEL £ ROy P UEEE2 282
4 k2 7UIEEHN2

KOHAMA Y, MATSUMOTO S, MIMURA T (Osaka Univ., Suita, JPN); TANABE N
(Gunze Lid., Ayabe., JPN); INADA A, NAKANISHI T (Setsunan Univ., Hirakata,
JPN) Chem Pharm Bull VOL.35, No.6 Page.2484 - 2489(1987) %L 58
SOBREVEOCHRMBLURETE Isolation and identification of hypotensive

principles in red - mold rice. (Key Word] #H¥MEEZ; #; Monascus /&; H%; /5
ATORKT S T4 — BEBEKIOTNT S 70— Tv b BEE, $RAKRS,
TEFNaAY N, T IR

AR — BESHEET, MEREg (PR ke Of% S HEEN VOL35, No7

Page.262 - 264{(1987) Monascus H D BEBERFFIZHIT L EBREFRNRT D
ERRIZDNT Flavor formation by monascus species during fermentation on

cooked rice. [Key Word) Monascus /&; Bk %, &M L5/ —ilil
ENDO A, KOMAGATA D, SHIMADA H (Tokyo Noko Univ., Tokyo, JPN)

J Antibiot VOL.39, No.12 Page.1670 - 1673(1986) EFaJ 2 M, FiLWa
L AT o)L AR EH Monacolin M, a new inhibitor of cholesterol
biosynthesis. [Key Word] Hi%E#ME; £ 7 0F AT HEHEN2; L FOES V&
Wik,2; 37 N2 dronF @EEEL2; BRATI -2 BRET
% BEREER; 28 AR CBIZATIVI; HMG - CoA L ¥ 75—, FRABI
AR N B PRSI, K 13NMR; Monascus /&

A ER, AT, MK, R GREUETIA); HUANG Z C (Taiwan Tobacco,
and Wine Monopoly Bureau, Taipei, TWN) MBI ¥ £ VOL64. Noé
Page.509 - 5{(1219)86 Monascus &2 3T % Monacolin K (Mevinolin) O 4% 2
#  Productivity of monacolin K (mevinolin) in the genus Monascus. [ Key Word]
Monascus JE; BIEN G, BERAES: JLAF0—)/; BEKTE L 27070

ST EBKR, Ly ONFLOREE2; BRESAL L ROES HEEE2; T
7R e FOF A2 HMG - CoA LY 27—t A0 -2
WONGH - CCHUC - A, YEHH - L,SUW, LUH - C (Soochow Univ., Taipei,

TWN); LIN C - F (Inst. Microbial Resources, ~Taichung, TWN)}  Appl Environ
Microbiol VOL.52, No.5 Page.1147 - 1152(1986) Monascus pilosus B3O 8
- HI R —YER BEBIUHE Production,  purification,  and
characterization of @ - galactosidase from Monascus pilosus. [ Key Word]
Monascus JB: H 527 b ¥—t; BABEEK,; BMERFY, B, 457 F—An; Y
LHEIER, EMXE (FERKR) BRER K ZRPHEWRE No32 Page73 -
81(1985) EELSOEBCIALVBIL IS LHOEET HERICHTOHA

Studies on the pigment formed by Monascus fungus used for tofuyo production. [ Key
Word] BE: £WMER, REASN, EH; BEEM; F©; Monascus &; B4
EEE RRBIKRRE) FEEE - T¥% VOL.43, No.6 Page.544 - 552(1985)

MZHLEMZS LHiED < BELEBEDHM History on benikoji and
Monascus, and the trends.  [Key Word] Monascus /%; 8; 2F8; R8RS, $EE
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137

138

139

140

141

142

F; Bl S
YANG S - J, GE S - G, ZENG Y - C, ZHANG S - Z (Inst. Microbiology,
Academia Sinica, Beijing, CHN) Biochim Biophys Acta VOL.828, No.3
Page.236 - 240(1985) ERMICRRNICEETSHEER, 22 R b—
VBIRFLRICLDa - VN ¥ —EoREHL Inactivation of a -
glucosidase by the active - site - directed inhibitor, conduritol B epoxide. [ Key
Word] 7325 —V; BERBER; FHARNL B8, > ronF FR KL B R
OF ALT¥; AF 7 HmEEN; ZR; Re¥8iE; B ; Monascus 8
YANG S, GE S, ZHANG S (Inst. Microbiology, Academia Sinica, Beijing, CHN);
ZHANG A (Nanjing Univ.,, CHN) Sci Sin Ser B VOL.27, No.9 Page 911 - 917
(1984) Monascus rubiginosus Sato 5D AT 25—t DIKEE  Studies
on the conformation of glucoamylase from Monascus rubiginosus Sato. [ Key Word]
Monascus [8; 7V 27 25—, ILRRCRE; N, MINA X7 ML BIRR A
s MOTRT 7200 ARG MVE; ~NU v 7 ZHE
YASUDA M, SOEISHI K, MIYAHIRA M (Univ. Ryukyus) Agric Biol Chem VOL.48,
No.6 Page.1637 - 1639(1984) Monascussp.No.3403 DEEME T OF 1 F—F ORI &
5 Purification and properties of acid protease from Monascus sp. No. 3403.
[Key Word] Monascus /8; 7071 +—t; B, 1+ B0 Y57 4—;
TVRBEIOI NI 574 —; 1R, BERE
EVANS P J, WANG H Y (Univ. Michigan) Appl Environ Microbiol VOL.47,
No.6 Page.1323 - 1326(1984) EESABIIERSE =R AT 5 AL Monascus  sp. 25
DEFRER  Pigment production from immobilized Monascus sp. utilizing polymericresin
adsorption. [Key Word] E&k; B3, Monascus /®; HY& %, BRSEEE, divg
® EEEH LG
WONG H - C {(Soochow Univ., Taipei); KOEHLE R P E (Univ. Georgia) ] Food
Sci VOL.48. No.4 Page.1200 - 1203 (1983) KIBHED K Monascus BED4E
P Production of red water - soluble Monascus pigments. [Key Word] X%k}
Monascus [®; EWEFE; (LFEM, 7/ LEEB/N; ©FEH
SAKO F (Hokkaido Univ. Education) ; KOBAYASHI N (Tenshi Women ' s Junior Coll.,
Sapporo); WATABE H (Higashi Nippon Gakuen Univ., Hokkaido); YOKOSAWA N,
TANIGUCHI N (Hokkaido Univ.) Chem Biol Interact VOL.44, No.1 /2 Page.17
- 26(1983) T yAACBRENRZITVINVARICLDERS v MR EFHETO
T UINIINIFLRARTFY—VEINEIFF LS - IR T T—EDH
¥ Induction of ¥ — glutamyl transpeptidase and glutathione S — transferase in cultured
fetal rat hepatocytes by laccaic acid and monascus pigments. [Key Word] T w b; M'2;
FEEE:; flRe; Mikastt; RABEER, YV IINRSLARTFY—: VILyFF
YhIUAT 25— BRGNS, 1—OF DL, AKEE TIF /AL
/1; 2 0ANF X F/2 Monascus B
IIZUKA H (Univ. Tokyo); LIN C F (Inst. Microbial Resources, Taiwan) Adv
Biotechnol Vol 2 Page.555 - 561(1981) 77 DEFAZABEFORM On the
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