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Monascus perpureus TISTR3615

Red yeast rice (Ang-kak) fermented by Monascus perpureus TISTR3615 from

Southern indigenous rice of Thailand
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Figure 4 Red yeast rice of the Hommali (a) Nang-Ake (b) and Nang-Kwid (c) rice which dried at 60°C.

Table 1 Red pigment yield in Southern indigenous rice produced by Monascus perpurpureus TISTR3615
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