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Webinar Etiquette 

• Please mute your phone if you have background noise 

• Please do not put your phone on hold; the rest of us will 

hear hold music 

• Please do ask questions 



Overview 

• In the News 

• Definitions of Probiotics and Prebiotics 

• Probiotics 

• Prebiotics 
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Definitions 

• According to the World Health Organization probiotics 

are “Live microorganisms which when administered in 

adequate amounts confer a health benefit on the host” 

 

• Prebiotics are food ingredients that human enzymes 

cannot digest and that act to stimulate the growth or 

activity of beneficial bacterial in the colon 

 

• Synbiotics is the term used when Probiotics and 

Prebiotics are given together 



Probiotic Criteria 

• The scientific criteria used to consider a microbe to be a 

probiotic: 

• That it be a purified strain of the microbe 

• The strain needs to be identified using biochemical and 

genetic techniques 

• Has to have been shown to improve human health through 

human studies 

• Has been shown to be safe for the target consumers 

• There is currently no legal definition for using the term 

probiotic 

Douglas LC, Sanders ME.  Probiotics and Prebiotics in Dietetics Practice.  J Am Diet Assoc.  2008;108:510-521. 



Health Claims for Probiotics 

• Treats diarrhea, especially following treatment with 

certain antibiotics  

• Prevents and treats vaginal yeast infections 

• Treats irritable bowel syndrome  

• Speeds treatment of certain intestinal infections  

• Prevents and treats eczema in children  



Health Claims for Probiotics 

• Improves immune response  

• Improves lactose tolerability  

• Alleviates allergies 

• Alleviates Chronic Fatigue Syndrome 



Diarrhea 

• Treatment of infectious diarrhea in children and adults 

• Probiotics found to be effective in studies: 

• Lactobacillus rhamnosus GG (LGG) for children and adults 

• Saccharomyces boulardii (S. boulardii) for adults 

• Lactobacillus reuteri for children 

• Prevention of antibiotic associated diarrhea 

• Probiotics found to be effective in studies: 

• Saccharomyces boulardii, LGG 

 

Floch MH, et al.  Recommendations for probiotic use - 2008.  J Clin Gastroenterol.  2008;42:S104-S108. 



Irritable Bowel Syndrome 

 

• Studies on treating Irritable Bowel Syndrome (IBS) show 

mixed results 

• The probiotic bifidobacterium infantis 35624 shows the 

most promise with 2 large randomized controlled trials 

showing an improvement in symptoms 

Whorwell PJ, et al.  Efficacy of an encapsulated probiotic bifidobacterium infantis 35624 in women with irritable 

bowel syndrome.  Am J Gastroenterol.  2006;101:1581-1590. 

O’Mahoney L, et al.  A randomized, placebo-controlled, double-blind comparison of the probiotic bacteria 

lactobacillus and bifidobacterium in irritable bowel syndrome (IB):  Symptom responses and relationship to 

cytokine profiles,  Gastroenterology.  2005; 128:541-551. 



Allergies 

• Bifidobacterium lactis and LGG are both recommended 

for treatment and prevention of atopic eczema associated 

with cow’s milk allergy 

Floch MH, et al.  Recommendations for probiotic use - 2008.  J Clin Gastroenterol.  2008;42:S104-108. 



Immune System 

• The immune response has been shown by numerous 

studies to be positively affected by the probiotics 

Lactobacillus acidophilus, L. plantarum, Bifidobacterium 

lactis, Lactobacillus johnsonii, and LGG 

Floch MH, et al.  Recommendations for probiotic use - 2008.  J Clin Gastroenterol.  2008;42:S104-S108. 



Other Conditions 

• Some studies show that other conditions may be 

improved by probiotics such as Chrohn’s, Ulcerative 

Colitis, Chronic Fatigue Syndrome, lactose intolerance, 

vaginosis and vaginitis.  However, not enough quality 

human research studies have been performed to support 

using probiotics to treat these conditions.   

 

Floch MH, et al.  Recommendations for probiotic use - 2008.  J Clin Gastroenterol.  2008;42:S104-S108. 



Probiotic Safety 

 

• Some probiotics are considered safe as numerous studies 

have been performed 

• Lactobacillus, Bifidobacterium, Streptococcus thermophilus and 

saccharomyces strains 

• Other probiotics should be looked at on a case-by-case 

basis depending on the individual’s health 

• Should be done in conjunction with the individual’s health 

care provider  



Probiotic Labeling 

• The Live and Active Cultures seal indicates that at the 

time of manufacture the yogurt contained at least 100 

million cultures per gram or the frozen yogurt contained 

at least 10 million per gram 

• There is currently no requirement to list the exact strain 

or number of cultures of probiotic found in a product, 

although some products do give this information 

 

http://www.google.com/imgres?imgurl=http://img4.cookinglight.com/i/2010/08/1008p40-live-active-seal-l.jpg%3F400:400&imgrefurl=http://www.cookinglight.com/cooking-101/essential-ingredients/yogurt-nutrition-00412000067780/page3.html&usg=__GczFxxOYZQpsyapMZWHNPOGF5-s=&h=400&w=400&sz=12&hl=en&start=1&zoom=1&tbnid=bfwHEiAIq67gSM:&tbnh=124&tbnw=124&ei=8xH6TsrPJrDKiALwv4miDg&prev=/search%3Fq%3Dlive%2B%2526%2BActive%2Bcultures%26hl%3Den%26safe%3Dactive%26sa%3DX%26rls%3Dcom.microsoft:en-us:IE-SearchBox%26tbm%3Disch%26prmd%3Divns&itbs=1


Probiotic products 

• Most yogurt including many non-traditional 

types of yogurt contain active cultures 

• Silk Live! Soy Yogurt 

• Whole Soy & Co Yogurt 

• Amande Cultured Almond Milk 

• Bellwether Farms Sheep Milk Yogurt 

• Lifeway Kefir 

• Glen Oaks Drinkable Yogurt 

• Häagen-Dazs Frozen Yogurt 

• Yogurt Creamies 



Probiotic products 

• Good Belly Probiotic Drinks 

• GT’S Kobucha 

• Yakult Probiotic Drink 

• Mojomilk 

• American Health Probiotic 

Acidophilus 

• Nutrition Now PB8 

• Harmons Double Strength 

Probiotic Complex 

• Nature’s Way Primadophilus 

• Align Probiotic Supplement 

http://www.google.com/imgres?imgurl=http://www.abesmarket.com/media/vendor/277/MojoMilk_4c77ea033a83f.jpg&imgrefurl=http://www.abesmarket.com/store/mojomilk/&usg=__zVGVZ3Vmpvw1TLnTCJhkRGkI3-M=&h=501&w=324&sz=45&hl=en&start=2&zoom=1&tbnid=6DhGrsi4jkbpaM:&tbnh=130&tbnw=84&ei=tCnxTrO8LKSdiAL5vbW7Dg&prev=/search%3Fq%3Dmojomilk%26hl%3Den%26safe%3Dactive%26sa%3DX%26rls%3Dcom.microsoft:en-us:IE-SearchBox%26tbm%3Disch%26prmd%3Divns&itbs=1


Probiotic Recommendations 

• Many probiotics have not had sufficient research to 

determine safety or efficacy and should not be 

recommended at this time 

• Some probiotics that have had sufficient research to be 

considered safe for generally healthy people include 

lactobacillus, bifidobacterium, streptococcus 

thermophilus, and saccharomyces strains and can be 

recommended 

• Probiotics should not be recommended in place of 

medical treatment 

Floch MH, et al.  Recommendations for probiotic use - 2008.  J Clin Gastroenterol.  2008;42:S104-S108. 



Probiotic Recommendations 

• Research is performed using specific strains and doses of 

probiotics 

• If using a probiotic for a specific purpose it is important 

to choose a product that lists the strain (e.g. B infantis 

35624 in the product Align) of the probiotic as well as 

how many cultures the product contains 

Floch MH, et al.  Recommendations for probiotic use - 2008.  J Clin Gastroenterol.  2008;42:S104-S108 



Probiotic Market 

• The U.S. had sales of probiotics of over $500 million in 

2009 

• This number is expected to increase by an additional 277 

million by the year 2014 

http://www.foodprocessing-technology.com/features/feature125071/ 



Prebiotics 

• The most common prebiotics used in the U.S. are the 

fructans 

• These include oligosaccharides and fructooligosaccharides 

found in small quantities in wheat, onions, artichokes, garlic 

and bananas 

• These are also extracted from chicory or manufactured from 

sucrose to be used as food additives 



Prebiotics 

• In the U.S. fructooligosaccharides have been approved as 

a Generally Regarded as Safe (GRAS) ingredient 

 

• The Committee on Nutrition of the European Society for 

Paediatric Gastroenterology, Hepatology and Nutrition 

state that there is insufficient data to recommend 

routinely adding prebiotics or probiotics to infant formula 

 

Sarkar S.  Probiotics, prebiotics and synbiotics for infant feeding - a review.  J Microbial Biochem Technol.  2011. 



Health Benefits of Prebiotics 

• Stimulates the growth of beneficial bacteria (usually 

bifidobacteria and lactobacillus) 

• Possible increase in calcium absorption 

• Research is being conducted in the areas of cancer 

prevention, serum cholesterol reduction, glycemic control 

MacFarlane S, et al.  Review article:  prebiotics in the gastrointestinal tract.  Aliment Pharmacol Ther.  2006; 24:701-714. 



Prebiotic Products 

• Yerba Prima Colon 

Care 

• Bragg Raw Apple 

Cider Vinegar 

• Fiber Choice 

Prebiotic Powder 

• FiberOne Bars 

 

• Jerusalem Artichokes 

• Whole Grains 

• Flax 

• Legumes 

• Onions 

• Garlic  

• Leeks 

• Bananas 



Prebiotic Infant & 

Toddler Products 

• Enfamil formula 

• Gerber formula 

• Similac formula 

• Pediasure 



Prebiotic Recommendations 

• More research should be conducted before prebiotics 

should be routinely recommended 

• For healthy adult customers wanting to improve their 

fiber intake,  FiberOne bars or Fiber Choice Prebiotic 

Powder could be recommended as options that include 

prebiotics 

• Increasing whole grains, fruit and vegetable intake could 

also increase fiber intake along with prebiotic intake and 

should be recommended 



Prebiotic Market 

• Prebiotic sales are approximately 110 million and 

expected to double within the next 5 years 

• 35% of the market is for inulin, 25% for mannan 

oligosaccharides and 10% for fructan oligosaccharides 



Questions? 

• Jonnell Masson, MS, RD, CD 

• jonnellmasson@harmonsgrocery.com 

• (801)455-2037 


