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Our synergistic formula features 6 natural ingredients: guggul, plant sterols (phytosterols), oats, 
green tea, red yeast rice in a highly bioavailable matrix of extra virgin olive oil.  

HEALTH CLAIMS (Commission Regulation (EU) No 432/2012): Plant sterols/stanols (phytosterols) 
contribute to the maintenance of normal blood cholesterol levels, with a daily intake of at least 0,8 g. 

 
 

FORMAT: 90 softgels 

 

FORMULA 

Ingredients: Extra virgin olive oil (Olea europea), guggul resin (Commiphora wightii), plant sterols (0,8 g per 
recommended daily dose), oat (Avena sativa), green tea extract (Camellia sinensis), red yeast rice (Monascus 
purpureus), sunflower-lecithine (gelling agent), thickener: beeswax, annatto extract (Bixa orellana), anticaking agent: 
silicon dioxide, softgel (glazing agent: gelatin; humectants: purified water and glycerol) 
 

Nutritional information: 4 softgels 
Guggul (3,5% guggulsterone) 1.400 mg 
Plant sterols 800 mg 

beta-Sitosterol 320 mg 
Campesterol 160 mg 
Stigmasterol 160 mg  

Oat (22% beta-glucans) 600 mg 
Green tea (50% polyphenol) (8 mg EGCG/softgel) 320 mg 
Red yeast rice (0,5% monacolin K, 1 mg) (0,25 mg / softgel 200 mg 
Extra virgin olive oil 3.334 mg 

 

 

Cautions:  
This product is not intended for people who do not need to control their blood cholesterol level. Should not be used by 
pregnant or lactating women, children below 18 and adults above 70 years of age, if you are already using other products 
containing green tea, or on empty stomach. If you experience any health problems, consult your doctor about the use 
of this product. Do not take if you are taking cholesterol-lowering medication. Do not take if you are using other products 
containing fermented rice with red yeast. This product is to be used as part of a balanced and varied diet, including 
regular consumption of fruit and vegetables to help maintain carotenoid levels. 
 

Recommended daily dose:  

2 softgels twice daily with food. Do not exceed the stated recommended daily dose (4 softgels). The consumption of 
more than 3 g/day of plant sterols supplements, 3 mg/day of monacolin from red yeast rice or 800 mg EGCG/day or 
more should be avoided 

 

Indications and uses: 
 
Different studies have shown that the natural components of CHO-LESS-TERIN can help reduce total cholesterol, LDL 
cholesterol, and the HDL/LDL ratio. As a consequence, it can reduce the risk of cardiovascular diseases such as cardiac 
insufficiency, atherosclerosis and cerebrovascular accidents. 
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DETAILS:  

CHO-LESS-TERIN is a natural product for the control of cholesterol. This formula contains red yeast extract, guggul lipids, 
beta-glucans, green tea extract and plant sterols in a highly bioavailable matrix of extra virgin olive oil.  
 
 
Sixteen studies including 590 people with high cholesterol have shown that plant sterols alone can reduce total 
cholesterol by an average of 10%, and LDL (low-density lipoprotein) by 15%. The combination of the active ingredients 
of CHO-LESS-TERIN can reduce total cholesterol by up to 50%. 
 
This formula is safe, effective and free of the side-effects of statins. Our synergetic formula reduces the production of 
LDL cholesterol, which is dangerous to the liver, by interfering with intestinal absorption of LDL cholesterol and inhibiting 
cholesterol oxidation, which leads to atherosclerosis (hardening of the arteries). 
 
CHO-LESS-TERIN is also safe for coadjuvant use with medicines prescribed for hypercholesterolemia. 
 

INGREDIENTS: 

GUGGUL: This is the name of the yellow gum resin of the myrrh tree Commiphora wightii, found in India and Arabia. 
The E and Z isomers of guggulsterones are the active components of the resin, and effective antagonists of the nuclear 
hormone receptor activated by bile acids, called fernesoid X (FXR), also a transcription factor that regulates the 
expression of genes involved in the maintenance of bile acid homeostasis, allowing for increased catabolism and 
cholesterol excretion(1,2,3).  
The resin extracts of the guggul tree noticeably decrease LDL cholesterol and triglycerides(4,5). 
 
PLANT STEROLS: CHO-LESS-TERIN contains a mixture of plant sterols (alcohols commonly found in plants-phytosterols), 
beta-sitosterols, campesterol and stigmasterol. Since these are chemically very similar to cholesterol, they're located in 
places where this fat passes from the intestine to the blood, blocking its absorption and thereby decreasing blood 
cholesterol. 
They can also reduce treatment for atherosclerosis and ulcers, inhibit breast tumours and benign prostatic hyperplasia 
and modulate the immune system. As a consequence, they can be valuable for reducing the risk of cardiovascular 
diseases such as cardiac insufficiency, atherosclerosis and cerebrovascular accidents(7). 
 

 Beta-sitosterols: A sterol capable of reducing both total cholesterol and LDL cholesterol without affecting HDL 
(high density lipoprotein). Its activity reduces cholesterol absorption in the intestine by around 50%. This 
mechanism of action leads to greater LDL cholesterol excretion and a lower circulation in the bloodstream(6). 

 Campesterol: A sterol with an affinity for LDL cholesterol, capable of reducing serum levels by up to 10%(7). 
 Stigmasterol: An effective sterol for decreasing plasma cholesterol levels, inhibiting intestinal absorption of 

cholesterol and suppressing hepatic cholesterol and bile acid synthesis(8). 
 
OAT (Avena sativa): Its main component is soluble fibre (beta-glucan) which is absorbed safely through the digestive 
tract without entering the bloodstream. Beta-glucan forms a viscous solution in the stomach which travels through the 
intestines, binding to bile acids, consuming higher amounts of LDL without damaging HDL cholesterol levels (9,10). It's a 
simple, yet very effective natural cholesterol inhibitor(10). 
 
GREEN TEA (Camellia sinenesis): Polyphenols, specifically the catechins in green tea are important antioxidants that 
protect LDL cholesterol from oxidation, limiting its absorption in the intestines and preventing atherosclerosis(11,12). 
Different studies have confirmed that green tea extracts outperform even vitamin C in preventing LDL cholesterol 
oxidation(12,13). 
 

RED RICE YEAST (Monascus purpureus): is traditionally prepared through a fermentation method in which the rice serves 
as a growth culture for the yeast Monascus purpureus. During the fermentation process, the typical red color is 
produced, which has been used for thousands of years in Asian cooking as a spice and food colourant(14). 
 
This natural food inhibits HMG-CoA reductase (hydroxymethylglutaryl coenzyme A reductase), one of the key steps of 
cholesterol synthesis, inhibiting biosynthesis to both prevent cholesterol absorption from food intake and increase the 
elimination of circulating cholesterol(15). 
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Different studies have shown it to be a safe and effective way to reduce total cholesterol and LDL cholesterol, the 
LDL/HDL ratio and the severity of atherosclerosis(15,16). 
 
EXTRA VIRGIN OLIVE OIL (Olea europaea): CHO-LESS-TERIN is formulated in a matrix of extra virgin olive oil, a natural 
source of vitamins A, D, E and K. As an antioxidant-rich source, it holds benefits for cholesterol control and for 
cardiovascular health and helps in cardio-vascular protection(17). Its phenolic content can account for further benefits 
on HDL cholesterol levels and oxidative damage in addition to those from its monosaturated fatty acid content(18-20). 
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