FM-Vitalys

Supporting |
Gut-Health

A starter culture solution
designed for modern probiotic
fermented beverages

Probiotics have gained remarkable attention in recent
years as key contributors to gut health and overall
well-being. Within the food biotechnology industry, a
broad range of drinkable probiotic products has been
developed, based on single strains or complex bacterial
associations.

According to Mintel, 62% of consumers actively
research ingredients that can improve their health
and associate probiotics with clear health benefits,
particularly improved gut health and enhanced
immunity. Digestive health remains the primary
motivation for probiotic consumption.

Special features, all in one solution

FM-Vitalys is specially selected for the production

of probiotic fermented milks, delivering excellent
fermentation performance, high live cell counts and a
pleasant, fruity aromatic profile. This makes it ideally
suited for functional fermented beverages that combine
efficacy with consumer appeal. Lyofast FM-Vitalys can
also be applied in combination with probiotic strains or
other starter cultures, actively supporting the balance
of the intestinal microbiome.

FM-Vitalys contains a unique Lacticaseibacillus
paracasei ssp. paracasei probiotic strain, carefully
selected for its gastrointestinal survival, its ability to
adhere to human intestinal cells and persist in the
colonic ecosystem.
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FM-Vitalys: Clinical Evidence
for Gut Microbiota Balance

The gut microbiota plays a fundamental role in human
health by supporting nutrient absorption, protecting against
pathogens, and contributing to the development of the
intestinal epithelium®.

A clinical study compared the effect of fermented milks

with simple and complex probiotic mixtures on the intestinal
microbiota and immune response of healthy adults and
children. Of the probiotic strains, FM-Vitalys showed the
best survival rate in fecal samples during supplementation®@.
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FM-Vitalys is designed to achieve high The sensorial profile remains well balanced
acidity in shorter time while maintaining high and stable over time, with sweetness as the
live cell counts, enabling producers to reach dominant perception throughout storage.
their target faster — without compromising

product quality.

(1)Farthing, 2004; Guarner & Malagelada, 2003; (2) Zanini et al., 2007. The effects of fermented milks with simple and complex probiotic mixtures on the intestinal microbiota [..] FM-Vitalys is referred to
as LC83F in the clinical study.

The data, results and information obtained and quoted in this research are accurate and reliable, and refer only to the specific conditions and environment in which the study was conducted by the Company. Any tests
performed under conditions other than those in which the research was conducted by the Company may generate different results, data or outcomes. In such cases, the Company cannot be held responsible for any
discrepancies or deviations.

The introduction of the Product into markets outside the European Union is the sole responsibility of the purchaser. The latter must ensure that the Product fully complies with the laws and regulations in force in

thedestination territory and that it meets all the requirements necessary for its legal marketing. This document may contain images created by Al S y S
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