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{1)CH Chen et al. (2013) Improved dissclution rate and oral bioavailability of lovastatin in red yeast rice products.
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G (B\#HE7VY) k&) H. Fukami et al. (2021). A Review of Red Yeast Rice, a Traditional Fermented Food in Japan
and East Asia: its Characteristic Ingredients and Application in the Maintenance and Improvement of Health in
Lipid Metabelism and the Circulatory System. Molecules, 26(6), 1619.

FilrRik

OMmPRESE - AL AFO—NICHAT SRR

Q@EBLADICRY MR

@R2MICET SRR




@EKRUSICRT SMFE

B DEN




’4 IJ\**&%G) qJ*HI:?LFﬁ © Copyright /\WEE izt All rights reserved.




