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Red yeast rice (RYR), the centuries-
old staple of both Chinese cuisine
and medicine, has been the sub-

ject of numerous clinical trials, all of
which point to a similar conclusion.
Quality, both in raw materials and during
the manufacturing process, is crucial.

RYR is produced by fermenting a fun-
gus, Monascus purpureus, over moist
rice. The process results in several
metabolites belonging to the monacolin
family of polyketides, along with fatty
acids, and trace elements.1 The combi-
nation of these compounds has been
found to be beneficial in maintaining
healthy LDL levels.

“RYR has not only been shown to
lower cholesterol, but also to lower
heart attack risk safely and effectively,”
sayid Jacob Teitelbaum, MD, a board-
certified internist, nationally known inte-
grative medicine authority, and author
of eight books including Real Cause,
Real Cure (Rodale)* and the popular
free iPhone & Android app Cures A-Z.
“Combined with improving diet and
optimizing thyroid and other hormone
functions, RYR is an excellent tool for
optimizing health in those with elevated
cholesterol levels.”

In 1999, the American Journal of
Clinical Nutrition (AJCN) published a
double-blind, placebo-controlled, ran-
domized 12-week study in which 83
healthy subjects received either a rice
powder placebo or red yeast rice. To
separate the effects of diet, subjects
were asked to adhere to the American
Heart Association’s Step 1 Diet (<30
percent fat, <10 percent saturated fat,
and <300 mg cholesterol/day). Lipid
information, including total cholesterol,
total triacylglycerol, and HDL and LDL
cholesterol levels, was collected at the
start of the study, then at weeks eight,
nine, 11 and 12.

The researchers reported that the red
yeast rice group experienced statistical-
ly significant reductions in total choles-
terol, LDL cholesterol, and total triacyl-
glycerol concentrations compared with
the placebo group. At the same time,
no significant changes were observed in
HDL cholesterol levels.2

More recently, Missouri Medicine, the
official journal of the Missouri Medical
Association, published an overview of
RYR, which looked at five studies in addi-
tion to the AJCN report. The overview
found that LDL reductions ranged from
21-32 percent, triglyceride reductions
ranged from 13-44 percent, and no sig-
nificant impact was seen in HDL concen-
trations. Among the conclusions: RYR,
taken in 1,200 to 4,800 mg/day divided
doses, is effective in lowering total and
LDL-C in dyslipidemic patents.3

The article also raised an important
issue. In looking at the RYR used in clini-
cal studies, the authors suggested that
additional studies were needed using
RYR preparations with standardized com-
position. Additionally, the authors recom-
mended that anyone using RYR should
seek out “a formulation manufactured by
a company that documents the safety,
purity, and composition of its product.”

Controlling Raw Materials
The recommendation aligns with the
quality standards established by Sylvan
Bio, Inc., Kittanning, PA, maker of
Sylvan Red Yeast Rice. The sole RYR
manufacturer in the U.S. for more than a
decade, Sylvan has distinct quality
advantages according to Gary Walker,
president. “Sylvan’s production is con-
ducted entirely in the United States,

which gives us optimal control of incom-
ing organic raw materials and the manu-
facturing process,” said Walker. “In
addition, we bottle our material under
GMP (good manufacturing practices)
and we have traceability of each batch
produced in our facilities.”

Apart from raw materials and manufac-
turing, Sylvan verifies product quality with
thorough product testing. “Each batch of
Sylvan’s Red Yeast Rice is rigorously test-
ed for any unwanted human pathogens,
heavy metals and non-detectable levels
(less than 1 part per million) of citrinin, a
nephrotoxin found in red yeast rice,” said
Walker. “The naturally occurring ingredi-
ents are standardized to insure that our
customers are provided a consistent
product year after year.”
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“Combined with
improving diet and
optimizing thyroid
and other hormone
functions, RYR is an
excellent tool for 
optimizing health in
those with elevated
cholesterol levels.”

– Jacob Teitelbaum, MD
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