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Production of Statins from Pleurotus mushrooms 

Gerardo Daniel López1, Susana G. Gervasio2, and Mary Lopretti3

1INGAR (CONICET) – Universidad Tecnológica Nacional, 

Avellaneda 3657 – S3002GJC – Santa Fe – Argentina

Phone:  +54 342 4535568   email:  gerardo@ceride.gov.ar

2INTEC (CONICET), Paraje el Pozo – Santa Fe – Argentina

3CIN - Facultad de Ciencias, Laboratorio de Bioquímica y Biotecnología Universidad de la 

República – Uruguay, Joaquín Requena 1185 – 11200 – Montevideo – Uruguay

Statins have proved to be effective in reducing, at plasmatic level, total cholesterol (60-65%), as well as LDL (25- 40%) and triglycerides, while increasing HDL (5-20%). They act as inhibitor of the hepatic synthesis of cholesterol by blocking the betaHydroxi- betaMethilGlutaril-Coenzime A (HMG-CoA) reductase. As cardiovascular diseases related to high levels of cholesterol are among the main causes of death in our societies, there is a high incentive for developing processes for the production of statins, an FDA approved drug. All natural statins have a common molecular structure, a hexahydro-naphthalene system and a -hydroxy-lactone, but they differ from each other due to side chains and a methyl group around the ring. Processes for the production and purification of statins from Penicillium citrinum, Monascum rubber, and other microorganisms have been described. Industrial processes for commercial production are mainly set up using Aspergillus strains. This fact creates an opportunity for designing alternative and viable technologies (which competitiveness should also be proved), employing alternative raw materials, in order to develop local production of high valued products, anchored on local know how. Furthermore, as lovastatin is present in high proportion in the edible kind of mushrooms known as Oyster Mushroom, Tree Oyster and Haritake (Pleurotus ostreatus), this fungi are an important food supplement for hypercholesterolemic patients and may also be a reasonable raw material for production of statins. The process we report in this work comprises different levels: culture of P. ostreatus at commercial level by local producers; characterization of these fungi; R&D on the relationship between nutrients and lovastatin levels; optimization of extraction procedures (ethanol, hexane, ethyl acetate) as basis for equipment design; process simulation and technical and economical feasibility evaluation.

