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Development of novel food materials for lifestyle disease prevention using
edible fungi
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Monascus species, known as red-mold has the ability to produce diverse
functional secondary metabolites such as lovastatin, monascin and ankaflavin which are responsible
for health benefits including risk reduction of arteriosclerosis. It would be applicable for
development of functional foods, however, some strains of Monascus sp. produce nephrotoxin,
citrinin. Therefore, strain and culture condition should be carefully selected. In addition to the
selection of test strains, we focused on the materials for culture substrate, which should be solid
with convenience for preparation, if necessary, capability to add nutritional supplements,
applicability to wide pH range and “ ready to eat” property of the culture products. Following the
screening of the suitale strain and culture condition, the resulting culture products were fed to
experimental animals whether it could exert predicted biological effects.
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1
Monascus pilosus AHU 9090, NBRC 4520
M. purpureus AHU 9085, AHU 9087, AHU 9451,
NBRC 4513 M. ruber NBRC 4532, NBRC 9203,
NBRC 32318 9
WPC80
1:3
pH 6.5
Kluyveromyecs lactis
5 C 24
pH 6.5 6.0 5.5 5.0 4.5
4.0 100 ml
10 g 121° ¢ 15



1.3x 10*spores 25 10

2
lg 30 ul
10 ml 60° C 30
25° C 15,000x g 5
TFA 100 pl
No.
5C
1ml
HPLC
HPLC Wu 2011
J-Pak Supero
C18 250 mmx 4.6 mm 5 um
0.05 TFA 62.5
10 pl 1.0ml/min 30
40° C
uv 234
nm
330 nm 500 nm
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M. ruber NBRC 32318
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WKAH/Hkm Slc

AIN-93G
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AIN-93G
CA
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89 mM
mM
6.7 mM
pH 7.0

5

1

1 kg

11.5 25

90

C 0.05
CA
CAC

14

90
EDTA

0.5 m1/100 g bw

50 1U/ml blood
200 1U/ml



blood 0.9% NaCl
MS
MS MS Orbitrap
-80
ESI") TiTolc, &7 NDE—
NDCA
5
23-nor-5B3 -cholanic TG
acid-3a ,12a -diol NDCA
2 1
v/v
60 30 3
TG E-
TAITEC,VC-96N -40 E-
HLB
/ ELISA
Cat No.41071
HLB HLB
70 0.2
Tukey
UPLC Waters C18 2.1 p<0.05
nmx 50 mm 1.7 pm
A 10 mM 20
80  MQW B 10mM 4.
80 1
20 MQW 2




25° C
10
pH
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