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ESI Table 1. MonAzPs congeners described in the literatures

No. | Stage Name Color MF" MW" Structure Producer(s) Ref.
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R i H 4 2
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o R
= N
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231265 o ™ o
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R
o
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o
= AN
6 Monascorubramine Ca3H27NO 381
23M27INUy o S NH
o
R=C7H,5
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HO OH
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| Yellow HO OH 6-9
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o
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o
OH
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HO OH
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MA-1

M. purpureus

10
(Monaspurpurone)
11 M7PKS-1
12 Unnamed
1]
13 Monascusone A
14
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15
16 Monasfluol A
I
17 Monasfluol B
18
Unnamed
19

C13H1405 250 7
BCRC 38113
o
HO
C13H1605 252 10
o OH
OH M. ruber M7
(o)
S
CisHuOs | 250 Ho XN _O OH 6
o
M. kaoliang
C13H1805 254 11
KB20M10.2
C21H2406 372
M. ruber M7 6
Ca23H2506 400
Ca1H2605 374 M. purpureus IB1 | 12
S
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o)
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R
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R=CsHq,
M. ruber M7 6
HO,
S
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M. purpureus

20 Red C21H29NOs 375 14
NFCCI 1756
21 Acetyl-monasfluol A Ca3H2s07 416
M. ruber M7 6
22 Acetyl-monasfluol B CasH3207 444
Yellow
M. kaoliang
23 Monascuskaolin Ca7H3607 472 15
BCRC 31506
24 FK17-P;B; Ci3H1604 236
M. kaoliang
11
KB20M10.2
25 Monascusone B Ci17H180s 302
\p+
H.o = N on
“u, N o
26 Unnamed Red Ci1gH2sN20s 364 OH M. ruber 102w 16
NH,
27 MC-2 C21H2,05 354
mppc mutant of
Yellow M. purpureus 8
KACC
28 MC-4 Ca3H2605 382




29 Monasfluore A
30 Monasfluore B
31 Monapurone A
32 Monapurone B
33 Monapurone C
34 Monapurfluore A
35 Monapurfluore B
36 Monascuskaodione
37 Monascuspurone

C21H2405 356
R=CsHy4 Monascus sp.
17
AS3.4444
Ca3H280s 384
CaoH2604 330
M. purpureus
C21H2804 344 18
B0708
C21H2804 344
Ca3H3204 372
R=C7Hys
M. purpureus
19
NTU 568
Ca3H3204 372
C24H3005 398 M. kaoliang 20
C25H3405 426 M. ruber 21




38

Unnamed

39

40 Monaphilone B

41 Monaphilone A

v

42 Monaphilone C

43 Purpureusone

44 Monascuspiloin
Monapilosus-

45 )

azaphilone
46 Monascusazaphilol

C21H2405 356
M. ruber M7 6
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R
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47 C2H2sNOg | 376
48 CasHzNOg | 404 Red yeast rice
produced by
Unnamed ReCrttis uncharacterize 28
o/ d Monascus
°. Xrx Spp.
49 CxnHxNO;S | 437 Ho.
\S/ Ho ™ NH
.
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R
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50 Ca3H3NO;S | 465
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ATCC 96218
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HO
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54 CyoH29NO3 331 HO VZ Z o
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55 Xanthomonasin A Yellow C21H2407 388 M. anka U-1 31




56 Xanthomonasin B Ca3H2507 416
57 Yellow Il Ca2H2s05 372 M. sp. KB 10 32
58 Monapilol B C21H2405 356
59 Monapilol A C23H2305 384
M. purpureus
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60 Monapilol D C24H2806 412
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65 Monascopyridine B
66 Monascopyridine C
67 Monascopyridine D
N-glucosyl-
68 )
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N-glucosyl-
69 .
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70 )
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37
ATCC 96218
CaH37NOg | 543
CzaHngOs 483 COOH
M. sp.
38
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A
H
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Monascorubrin
75
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Rubropunctatin
76 )
D-alanine
Monascorubrin
77 )
D-alanine
Rubropunctatin
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79
D-aspartate
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82 L-T-Bg
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83 H-Nle
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85 H-Pen
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99

L-threonine

XX
CagH3sN20s | 510 o SN 0
\/\/\JI\OH
NH,
R=C;Hy5
o,
CaoH3sN20s | 510
Co7H3sNOs | 467
Ca3H27NOs | 413
M. anka and
43
M. purpureus
CxsHaiNOs | 441
CsoHauN2Og | 542
M. ruber and
Monascus sp. 42,44
J101
CaqH3sN2Og | 570
CaHxNO7 | 443
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100 ) CsoH3sNO7 | 519
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M. sp. J101 42,44
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101 ) CsHy7NO7 | 547
D-tyrosine
Rubropunctatin ethyl
102 ) CooH3NOs | 497
L-leucine M. ruber,
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44, 46,
KCCM 10093
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and M. sp
Monascorubrin ethyl TTWMB 6093
103 ) Cs1HaisNOs | 525
L-leucine
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* MW: Molecular weight; MF: Molecular formula; Ref: References
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