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Liquid Fermentation of Monascus sp. 9901 to Produce Monacolin K
Chen Ye Zhu Hua Xu Ganrong

School of Biotechnology Southern Yangtze University Wuxi 214036

ABSTRACT Medium compositions for the liquid-state fermentation and the fermentation condition
using Monascus sp. 9901 for producing Monacolin K were studied. The optimal initial pH of 4.5 the
optimal temperature of 26°C  and the inoculum’ s size of 5% v v were obtained. The yield of Mona-
colin K reached 1 600 mg L in 500mL flasks for the flask-liguid-state fermentation and the yield of
Monacolin K reached 888.9mg L in a 15L fermenter for the liguid submerged fermentation.
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