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ABSTRACT

IN THIS STUDY, MONACOLIN K WAS PRODUCED BY MONASCUS RUBER CCRC 31535 IN FLASK CULTURE.

THE OBJECTIVE OF THIS STUDY WAS TO DEVELOP THE EFFECTS OF THE FOOD-GRADE RICE-YEAST

POWDER OR RICE-VEGATABLE OIL COMPLEX MEDIA ON MONACOLIN K PRODUCTION BY M. RUBER.

SEVERAL DIFFERENT STRATEGIES OF MANIPULATING VARIABLES, SUCH AS CULTURE TEMPERATURE,

INITIAL PH AND VOLUME OF THE COMPLEX MEDIUM, WERE INVESTIGATED. IT WAS FOUND THAT THE

OPTIMUM CULTURE MEDIUM WAS THE RICE-VEGATABLE OIL COMPLEX MEDIUM. THE TEMPERATURE

AND MEDIUM VOLUME IN 250-ML FLASK CULTURE WERE AT 25℃AND 50 ML, RESPECTIVELY. THE OPTIMUM

INITIAL PH OF THE RICE COMPLEX MEDIUM WAS TO BE 5.0-6.0. THE OPTIMUM INITIAL PH FOR 0.06 G/ML

RICE PARTICLE IN THE COMPLEX MEDIUM WAS TO BE 5.0, WHILE THAT FOR 0.20 G/ML RICE PARTICLE WAS

TO BE 6.0. IN GENERAL, THE RICE PARTICLE, RATHER THAN THE RICE POWDER, WAS CONSIDERED TO BE A

SUITABLE COMPOSITION FORM FOR IMPROVING YIELD OF MONACOLIN K. FINALLY, THE RESULT

INDICATED THAT THE ADDITION OF VEGATABLE OIL IN THE RICE COMPLEX MEDIUM WAS FOUND TO

INCREASE THE MONACOLIN K PRODUCTION. THE MAXIMUM YIELD WAS 0.058 MG/ML WHEN 0.10 G/ML

RICE PARTICLE, 0.036 ML/ML VEGATABLE OIL, 0.13 G/ML SUCROSE, 0.01 G/ML YEAST EXTRACT WAS USED

IN THE COMPLEX MEDIUM. BY USING THE RICE-VEGATABLE OIL COMPLEX MEDIUM DESCRIBLE ABOVE,

THE MAXIMUM MONACOLIN K YIELD, 0.023 G/L, WAS OBTAINED AT THE 9TH DAY UNDER CONTROLLING

400 RPM STIRRED SPEED IN A 5-L STIRRED TANK FERMENTOR. THIS RESEARCH DEMONSTRATED THE

FOOD-GRADE RICE COMPLEX MEDIUM WAS WORTH IMPROVING THE YIELD OF MONACOLIN K BY USING

RESPONSE SURFACE METHODOLOGY TO OPTIMZE THE COMPOSITION CONCENTRATION AND TO STUDY

THE FERMENTATION CONDITIONS BY USING A 5-L STIRRED TANK FERMENTOR.
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