POWERFUL BENEFITS OF PREBIOTICS

Prebiotic Definition: “A non-digestible food ingredient that beneficially affects the
host by selectively stimulating the growth and/or activity of one or a limited number
of bacterial species (particularly Bifidobacteria) already resident in the colon, and
thus attempts to improve host health”
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How do prebiotics help to support the gut?

1. Prebiotics help to support gut integrity and the
critical mucosal barrier.
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e The prebiotics fructooligosaccharides (FOS) and

inulin provide substrate for fermentation by the

intestinal microbiota.
e Fermentation of FOS and inulin in the colon

results in the production of short-chain fatty acids (SCFA).
e SCFAs provide fuel for ileal and colonic epithelial

cells which may help maintain the integrity of the

colon wall.

Fuel for colonocyte growth

2. Prebiotics help support the growth of potentially
beneficial bacteria.

‘ Decreases pH

e The fermentation of FOS and inulin produces lactic acid.

e Lactic acid helps to decrease colonic pH, making the colonic
environment less favorable for potentially pathogenic bacteria.

e FOS and inulin selectively promote the growth of beneficial
bacteria.
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3. Prebiotics help improve water and
electrolyte absorption.

Fermentation of FOS and inulin produces SCFA.

Water and electrolytes accompany the absorption of SCFA.
Absorption of water and electrolytes can help minimize

risk of diarrhea.

Help prevent osteoporosis by facilitating absorption of
Magnesium and Calcium.

é &}‘ Fermena is a unique prebiotic blend of 50 potent “SUPER FOOD” from rich Brazilian
g soil and naturally fermented over 6 months, making a powerful enzyme-rich prebiotic.
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