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Survey on Citrinin in Commercial Monascus Products

CHIA-DING LIAO, PO-CHUAN LIN, HSU-YANG LIN, LIH-CHING CHIUEH
AND DANIEL YANG-CHIH SHIH

Divison of Research and Analysis

ABSTRACT

More and more people are taking Monascus products so that we need to pay attention to the citrinin
contamination. The determination of citrinin in Monascus products was performed by high performance liquid
chromatography (HPLC) with fluorescence detector for quantification. Citrinin was extracted with methanol and
heated at 70°C. Average recoveries of citrinin from various Monascus samples spiked at levels of 0.05 to 10 ppm
ranged from 82.5 to 111.9%. The quantification limit of citrinin was 50 ppb. A survey of citrinin in commercial
Monascus products in Taiwan was conducted in 2009. Citrinin contamination was found in 16 samples among

48 Monascus products.

Key words: Monascus, citrinin, high performance liquid chromatography



