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ABSTRACT

Monascus has been used by Chinese ancestors for more than 1,000 years as fermentation fungus. The making of anka koji is through

fermentation process. The starting material is steamed rice. The fermentation process changes the color of the rice from white to red,

thereby giving it the name red yeast rice or known as anka koji. Monascus has always been one of the popular and famous food in

Asian gourmet. It has also been used as herbal medicine. It is discovered that monacolin-k isolated from Monascus, could reduce the

blood cholesterol of the human body. This great discovery provided scientific support for the effectiveness of the traditional red yeast

rice. Since then, Monascus has gained a great attention from many researchers from Europe, United States and Japan. In today’s

busy modern society, high cholesterol caused by high blood pressure or hypertension has become very common widespread disease.

Thus, organic foods have been growing strongly to our attention. The anka koji can enhance our physical metabolism, inhibition of

cholesterol synthesis, as well as lowering blood pressure. Hence, it has been a potential strain in terms of health care and medicine

effect. This article have summarized recent studies and researches domestic and overseas, from the historical of Monascus, to its

characteristics, manufacturing, physical metabolism and food science, in a detailed explanation.
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