
Monascus-fermented sorghum:
pigments and monacolin K

produced by Monascus
purpureus on whole grain,
dehulled grain and bran

substrates
by Ignatius Srianta

FILE

TIME SUBMITTED 03-JAN-2019 02:36PM (UTC+0700)

SUBMISSION ID 1061281478

WORD COUNT 3841

CHARACTER COUNT 21107

11-MONASCUS_FERMENTED_SORGHUM_.PDF (160.83M)

















%18
SIMILARITY INDEX

%16
INTERNET SOURCES

%15
PUBLICATIONS

%9
STUDENT PAPERS

1 %4
2 %3
3 %2

4 %1

5

Monascus-fermented sorghum: pigments and monacolin K
produced by Monascus purpureus on whole grain, dehulled
grain and bran substrates
ORIGINALITY REPORT

PRIMARY SOURCES

Submitted to Naresuan University
Student  Paper

www.ftb.com.hr
Internet  Source

Sidharth Arora, Richa Rani, Sanjoy Ghosh.
"Bioreactors in solid state fermentation
technology: Design, applications and
engineering aspects", Journal of Biotechnology,
2018
Publicat ion

Louise Svensson, Bonno Sekwati-Monang,
Daise Lopes Lutz, Andreas Schieber, Michael
G. Gänzle. "Phenolic Acids and Flavonoids in
Nonfermented and Fermented Red Sorghum
(Sorghum bicolor (L.) Moench)", Journal of
Agricultural and Food Chemistry, 2010
Publicat ion

Jyh-Jye Wang. "Effect of red mold rice



%1

6 %1

7 %1
8 %1
9 %1
10 %1

11 %1
12 %1

supplements on serum and meat cholesterol
levels of broilers chicken", Applied Microbiology
and Biotechnology, 08/2006
Publicat ion

Chun-Lin Lee. "Red mold rice extract represses
amyloid beta peptide-induced neurotoxicity via
potent synergism of anti-inflammatory and
antioxidative effect", Applied Microbiology and
Biotechnology, 07/2008
Publicat ion

ejplantbreeding.com
Internet  Source

es.scribd.com
Internet  Source

www.microbiology.ubc.ca
Internet  Source

"Cytotoxic activity screening of ethyl acetate
fungal extracts derived from the marine
sponge Neopetrosia chaliniformis AR-01",
Journal of Applied Pharmaceutical Science,
2017
Publicat ion

ojs.kmutnb.ac.th
Internet  Source

Submitted to Jawaharlal Nehru Technological
University



13 %1

14 <%1
15 <%1
16 <%1
17 <%1

18 <%1
19 <%1

Student  Paper

Fateme, Baneshi, Azizi Majid, Saberi Mohsen,
and Farsi Mohammad. "Gibberellic acid, amino
acids (glycine and L-leucine), vitamin B2 and
zinc as factors affecting the production
pigments by Monascus purpureus in a liquid
culture using response surface methodology",
AFRICAN JOURNAL OF BIOTECHNOLOGY,
2014.
Publicat ion

ajpendo.physiology.org
Internet  Source

www.biotechniques.com
Internet  Source

www.cogentoa.com
Internet  Source

MacRitchie, . "Nonwheat cereals", Concepts in
Cereal Chemistry, 2010.
Publicat ion

internationalscholarsjournals.org
Internet  Source

www.ajol.info
Internet  Source



EXCLUDE QUOTES ON

EXCLUDE
BIBLIOGRAPHY

ON

EXCLUDE MATCHES < 10
WORDS


	Monascus-fermented sorghum: pigments and monacolin K produced by Monascus purpureus on whole grain, dehulled grain and bran substrates
	by Ignatius Srianta

	Monascus-fermented sorghum: pigments and monacolin K produced by Monascus purpureus on whole grain, dehulled grain and bran substrates
	ORIGINALITY REPORT
	PRIMARY SOURCES


