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The Monascus Pigment; It’s Trend of Utilization and

Photodecompositional Nature
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Abstract

Pigment in the fungi body of monascus species has been used for food coloring
and preservation in China from ancient time. Now in Japan, this monascus
pigment is used for colorization of fish cake, tarako, soy sauce, ham, sausage,
cake, rice wine and many other foods as food additives. In this paper firstly,
we mention the chemical structures and physicochemical natures of monascus
pigmemts, and discuss how privent the photodecomposition of them, then we
explain the new trend of monascus pigments utilization.
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