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NUTRITIONAL INNOVATIONS
FOR A HEALTHY GUT

N
u

tr
ic

ia
 R

es
ea

rc
h

 ©
  

F
o

r 
H

ea
lt

h
ca

re
 P

ro
fe

ss
io

n
al

s 
o

n
ly

  

Inspired by
HUMAN MILK

BENEFITS

Bifidobacterium breve,
B. adolescentis,    

B. bifidum

Human milk contains live 
bacteria such as

Oligosaccharides
are the third largest

component (after lactose
and lipids) of human milk1

short-chain
galacto-

oligosaccharides
(scGOS) 

Promotes
the growth of

beneficial bacteria
for healthy gut3

Creates a
favorable milieu

for defense
against pathogens3

Supports immunity
through positive

modulation of
gut microbiota3

Reduces the incidence
of atopic dermatitis

and other
allergic symptoms3,4,5

Reduces the
risks of infections3

long-chain
fructo-

oligosaccharides 
(lcFOS)

 

Prebiotics mixture of:
scGOS/lcFOS

 
Bifidobacterium breve

 

Synbiotics mixture of: 
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