>( Creative Enzyme s®

Cat. No. PRBT-073
Lot. No. (See product label)

Introduction

Description Probiotics Blend of L. Casei, B. Breve, L. Bulgaricus, B. Lactis, L. Johnsonii;
Prebiotics Blend of Water-soluble dietary fiber (resistant dextrin), Oligofructose,
Inulin, Hawthorn powder

Applications Experiments have shown that probiotics can improve visceral fat accumulation,

obesity-related liver function and inflammatory disorders in obese people. Some
probiotics have been shown to significantly reduce total cholesterol and LDL
cholesterol levels in patients with ischemic heart disease or cardiovascular

stenosis.
Product Information
Appearance White to light yellow-free-flowing powder
Form powder
Activity 100 billion CFU/g or more
Stabilizers 24 Months

Storage and Shipping Information

Storage Recommend storage at frozen temperature (-18 °C) or lower in original, sealed
package away from light.
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