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Compare of Monacolin K Detection Method in
Lipid—Lowering Monascus Products

ZHA O Guanglong, ZHANG Bobo, XU Ganrong
(School of Biotechnology , Jiangnan University , Wuxi 214122, China )

Abstract: To accurately examine the amounts of Monacolin K (MK) in lipid-reducing Monascus
products,in this paper we compared to the light industry standard of the People's Republic of China
(2007) ,the health care food inspection and evaluation specification (2003 ), Taiwan food inspection
method of MK (2012) and Zhu Hua et al. applied method. The results show that Zhu Hua et al.
applied method was superior. MK linearity was good within 10~400 wg/mL,and addition recovery
rate was 96.3% ,RSD=1.6%. This method was simple, quick and accurate to examine the amounts of
MK, with very great practical value.
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Table 1 Compares the lactone type MK recovery experiment

Rl RS 5 B A4 (mg/kg) A58/ (mgrkg) SF- 35 181 WAL 2R/ %%
BTk 660 2 900 3511 96.6
636 5 700 6 158 95.2 95.0 1.8
647 8 600 9 157 93.3
PR £ 7 ik 577 2 900 3210 89.8
561 5 700 5517 83.9 86.9 3.4
565 8 600 8 143 87.1
[ERLCPIR/S 583 2 900 3317 93.3
602 5 700 5908 90.1 92.0 1.8
609 8 600 8 655 92.6
RABSEI T5 1 663 2 900 3530 97.6
634 5 700 6 173 96.7 96.3 1.6
667 8 600 9122 94.6
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Fig. 4 Zhu Hua et al. applied method HPLC analysis
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Table 2 Compares the results of different extraction methods

KWl ik i3t/ (mg/kg) P (mefkg) | 3 5B (mfhg) PR 5K /%
BT Ik 2300 660 2961 77.7 223
2246 636 2882 779 22.1
2290 647 2937 78.0 220
PRAB A i 7 1 1234 577 1810 68.2 31.8
1326 561 1887 703 29.7
1294 565 1859 69.6 30.4
BIE 1697 583 2280 74.4 25.6
1734 602 2336 74.2 25.8
1751 609 2361 74.2 25.8
RACSEI T 1k 2391 663 3055 78.3 21.7
2302 634 2936 78.4 21.6
2407 667 3075 78.3 21.7

(PR  HA 5 1 5 L Jrk s ke B HPLC B & 451 TC Tk 58 A AR 400 B3 1

YR BT 89 HPLC A I 75 36 R T —Ff A1 2, B ARESE 2R LTIk,
XA TR 7 32 T 3 A 9 B BBk A 3 Sz 0, e 4 0 H e

S 30k

[ 1] AKIRA Endo. MK ,a new hypocholesterolemic agent produced by a Monascusspesies[J]. J Antibiotics, 1979 ,32.852-854.

[2 ] OUYANG Shu,ZHU Baoquan, GONG Bingyong. Study of cholesterol biological synthetase inhibitors-antibiotics SIPI-89-17-111
[J]. Journal of Chinese Antibiotics,1998,18(2).128-135.

[ 3] YANG Dajin,FANG Congrong,MA Lan,et al. Study on determination method of lovastatin in health foods[J]. Chinese Journal
of Food Hygiene,2003,15(2).:125-127.

[4 ] CHEN Yun,CHEN Ye, XU Ganrong. The effect of dring and radiation on the Monacolin K content in functional monascus red
rice[J]. Journal of Food Science and Biotechnology,2008,27(4):16-19.

[ 5] A N R IR [ R % e R 25 0 & P AR N RGN 4% T AT ML AR ME[S]. QB/T 2847-2007.

[ 6] FE N R ILAE TIAHE. A fa 2 ih 48 56 5 W 2 R BLTES]. GB 16740-2003.

[7] & X AT " PAE &, & 5T MK Z K5 7775 [S]. 1011900494-2012.

[8 ] ZHU Hua,XU Ganrong,CHEN Yun. HPLC analysis of acid form and lactone form Monacolin K [J]. Journal of Wuxi
University of Light Industry,2003,22(3):46-52.

[ 9 ] United States Pharmacopeial Convention United States Pharmacopeial Convention. Lovastatin and Lovastatin tablets|M]. USP35,
US,2012.2850-2851.

JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.36 No.1 2017



