
NEWS YOU CAN USE
PROBIOTICS - NEW RESPECT FOR AN OLD SOLUTION

H E A L T H  B E N E F I T S  O F  I N T E S T I N A L  B A C T E R I A

Since the beginning of time, the human body has benefited from health

promoting bacteria present in our intestines. With increasing scientific

evidence supporting the health impact of these living microorganisms -

probiotics - there has been a corresponding increase in consumer aware-

ness and demand for foods and supplements that promise to deliver

them. The recognition of the importance of colonising microbes by the

scientific community is reflected in the top priorities for the US National

Institutes of Health (NIH)-funded medical research in 2008 (Human

Microbiome Project).1 The importance to consumers is demonstrated by

the fact that probiotics have become one of the fastest growing supple-

ment segments with double-digit growth globally,2 and 21.3% growth

reported by the Nutrition Business Journal for the US for 2007.3

W H AT  A R E  P R O B I O T I C S ?
The word probiotic literally means “for life.” Probiotics are living microorganisms that,

when consumed in adequate quantities, provide health benefits such as supporting

gastrointestinal health, improving regularity, strengthening immunity, and even helping

synthesize certain vitamins in the body.

In 2001, World Health Organization (WHO) defined probiotics as “cultures of live

microorganisms that when ingested in adequate amounts, confer health benefits on the

host.”

While the thought of having live microbes in the body may be concerning to some, the

fact is there are trillions of bacteria - over 500 varieties - that naturally occur in our intes-

tine. There are more bacteria in our intestines than cells in our body! Awareness about

beneficial bacteria and their positive impact on health is relatively new, but it is contin-

uing to gain understanding and acceptance among the general public. 

The gastrointestinal tract is home to a diverse and complex bacterial ecosystem called

the intestinal microflora, which can contain both “good” and “bad” bacteria. Most are

harmless, but when the intestinal microflora is out of balance, it can affect overall health.

Probiotics are “good’ bacteria that in addition to providing health benefits, keep the

“bad” bacteria in check - thereby helping restore the natural, healthy intestinal

microflora balance.

As a biologist I

spent a consider-

able amount of

time researching

the effects of

microorganisms

on different food

ingredients, espe-

cially how they can be used to make ferment-

ed food products. Naturally, this stimulated

my interest in the beneficial bacteria and how

they could be developed to become effective

providers of good intestinal health. I have

been interested in these bacteria for over 40

years. When I joined GNLD as a member of

the SAB, whose goal has always been to

develop products that are at the leading edge

of science, we set about developing the prod-

uct which is known today as Acidophilus

Plus. This product contains several very spe-

cial bacterial varieties that have been specifi-

cally chosen to support a healthy balance of

intestinal microflora and therefore balance

health. As the saying goes, if the intestines are

healthy then the body is healthy. I am a great

believer in using these very special bacteria to

help promote good health and help with opti-

mal utilisation of nutrients provided in other

GNLD products, as well.
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HOW PROBIOTICS WORK FOR YOU

PROBIOTICS

METABOLISM

DIGESTION

· SYNTHESIZE B-VITAMINS
· LOWER LEVELS OF TOXIC/MUTAGENIC COMPOUNDS 
· REDUCE RISK OF COLON CANCER
· PROMOTE LONG-TERM COLON HEALTH

· PRODUCE ENZYMES TO DIGEST LACTOSE
· IMPROVE LACTOSE TOLERANCE

IMMUNITY

· STRENGTHEN INNATE IMMUNITY
· REDUCE FOOD ALLERGY SYMPTOMS IN CHILDREN

· KEEP “BAD” BACTERIA IN CHECK
· PREVENT TRAVELERS’ DIARRHOEA
· CONTROL IRRITABLE BOWEL DISEASE (IBD)
  AND IRRITABLE BOWEL SYNDROME (IBS)

BALANCED INTESTINAL MICROFLORA

P R O B I O T I C S  -  W H E N  G O O D  M I C R O B E S  H E L P !

Due to our diet and lifestyle
there are many challenges to
healthy intestinal microflora
balance, that increase the
need for supplementation
with probiotics. These chal-
lenges include diet and alco-
hol consumption, use of pre-
scribed antibiotics, and age.

A typical modern diet includes
processed foods and is deficient
in the natural fibre that is crucial
for the growth of good bacteria.
Additionally, alcohol consump-
tion and exposure to toxic sub-
stances reduces the number of
good bacteria, allowing the bal-
ance to shift in favour of bad
bacteria. And while prescribed
antibiotics of course play a criti-
cal role in combatting infection,
along with the bad bacteria they
are intended to destroy, antibi-
otics eliminate good bacteria as
well.  

While foods such as dairy prod-
ucts contain probiotics, they
may not contain the necessary
live probiotics or the strains that
they contain may not be able to
survive the acidic conditions in
the stomach. The use of probi-
otic supplements can ensure
that you are getting an adequate
number of the right type of
active probiotic cultures.

WHY A 
SUPPLEMENT?

More and more research tells us that that good bacteria incorporated in the diet can have benefi-
cial effects on intestinal microflora, balancing good bacteria with bad, promoting colon health, and
even boosting our immune system!

WHAT PROBIOTICS DO FOR YOU:

REGULATE
INTESTINAL
FUNCTION

Aid in digestion: Probiotics
help restore normal intestinal
functions and even support the
production of some digestive
enzymes.

Improve lactose toler-
ance: By secreting lactase, an
enzyme that helps digest lac-
tose found in dairy products,
probiotics benefit those who
are prone to indigestion result-
ing from insufficient lactase.4,5,6,7

Inhibit the growth of path-
ogenic bacteria: Probiotics
produce lactic acid, thereby
increasing the acidity of the
intestines and inhibiting growth
of disease-causing bacteria
such as Clostridium,
Salmonella, Shigella and E. coli

Aid the absorption of min-
erals: Probiotics enhance the
absorption of minerals such as
calcium due to increased intes-
tinal acidity.

Prevent diarrhoea: A meta-
analysis of 39 published ran-
domized, controlled clinical
trails showed that probiotics
offer a safe and effective
method to prevent and treat
acute paediatric diarrhoea.8,9,10

Probiotics may also prevent
diarrhoea associated with trav-
elling and antibiotic use.11,12

PROMOTE
COLON
HEALTH

Support healthy colon
cells: In addition to reducing
the levels of toxic/mutagenic
compounds, good bacteria
such as Lactobacilli and
Bifidobacteria also actively sup-
port healthy colon cells.13 When
beneficial microflora ferment
fibre in the colon, short-chain
fatty acids are formed. The tis-
sues of the colon preferentially
utilize these for energy.
Therefore, increasing the levels
of these short-chain fatty acids
may help control chronic condi-
tions of the colon.

Detoxify the colon: Healthy
populations of beneficial
microflora also play a crucial
role in detoxifying the colon of
harmful chemicals. They
decrease the production of a
variety of toxic or carcinogenic
metabolites. For instance,
Lactobacillus acidophilus can
suppress the formation of can-
cer-causing amines and can-
cer-promoting enzymes in the
intestines.

SUPPORT
IMMUNITY

Develop immunity: Immune
development and function is
enhanced by strengthening
innate immunity. Evidence sug-
gests that probiotic consump-
tion enables people to stay
healthy by reducing the inci-
dence of common infections
and diseases.14,15

Prevent infection natural-
ly: Probiotics have been asso-
ciated with the production of a
wide range of antibiotic sub-
stances (including acidophilin
and bacteriocin) which help
control the level of pathogenic
bacteria and yeast such as
Candida. New research has
shown that probiotics may
boost immune health in chil-
dren, and may prevent many
viral and bacterial infections.16,17

Alleviate food allergies in
infants: Studies have also
suggested that probiotics
reduce the incidence of atopic
dermatitis when given to babies
born to families at risk for aller-
gic disorders.27, 28, 29,30
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THE RIGHT
PROBIOTIC
SUPPLEMENT
WHAT TO LOOK FOR:

GNLD’S
ACIDOPHILUS
PLUS

Many products are available
today that claim to be effective
probiotic supplements. While
these products may contain dif-
ferent genera, species, or even
strains of the same species, not
all microbes sold as probiotics
have been tested for health
effects in human studies.
Therefore, not all products
should be expected to work the
same. Additionally, the presence
of live cultures is crucial for effi-
cacy. A study published in the
British Medical Journal18 showed
that many of the probiotic sup-
plements sold on store shelves
contained little to no active bac-
teria. Here are a few things to
look for when choosing the right
probiotic supplement:

Presence of live cultures:
In order for probiotics to confer
their health benefits, they must
be live and active at consump-
tion and stay active until they
reach the intestines. 

Whole food derived: Lactic
acid bacteria found in dairy
products have been used for
thousands of years to produce
yoghurt, cheese, and fermented
milk. Beneficial bacteria isolated
from cultured dairy foods have
been shown to support a health-
ful balance of microorganisms in
the gastrointestinal tract.

Broad spectrum of clini-
cally tested bacterial
strains: Each strain of benefi-
cial bacteria is unique. Each pro-
duces special enzymes, detoxi-
fies different substances, and
colonises distinct territories in
the intestine. For this reason, a
broad spectrum of organisms
with clinically-proven benefits is

recommended. Recent research
shows that a combination of dif-
ferent probiotic strains - as
opposed to single strains -
reduces the ability of potentially
pathogenic bacteria - bad bac-
teria - to colonise the gut.19

Concentrated: Concentrated
supplements of active probiotics
are valuable since they provide
many more beneficial bacteria
than traditional food sources -
such as yoghurt and acidophilus
milk - and are more convenient
to consume daily.

Potent, with Guaranteed
Delivery: In order provide full
benefit, a supplement must be
potent - with an adequate num-
ber of live microorganisms - and
provide these good bacteria
with protection against the
stomach acid which can inacti-
vate them. This protection
ensures delivery into the intes-
tine where the probiotics deliver
their benefits.

GNLD’s supplement of benefi-
cial bacteria, Acidophilus Plus,
combines potency with technol-
ogy to guarantee that live
microorganisms survive the
stomach acid and reach the
intestine to deliver viable organ-
isms to support optimal diges-
tive and colon health.

Each capsule is filled with five
billion live microorganisms -
as many as in 10 servings of
yoghurt - all in one daily serving!

You receive beneficial bacteria
isolated from cultured dairy
foods, so you can get the ben-
efits without the extra calories
from these foods.

Acidophilus Plus provides an
exclusive blend of five types
of clinically proven lactic
acid-producing bacteria:
Lactobacillus acidophilus,
Lactobacillus bulgaricus,
Lactobacillus casei,
Bifidobacterium bifidum and
Streptococcus 
thermophilus.20,21,22,23,24,25,26

The exclusive Gel-Guard
enteric protection system
guarantees delivery by pro-
tecting against harsh stomach
acid and ensuring that maxi-
mum numbers of live bacteria
are delivered in the intestine.

GEL-GUARD PROTECTION

Exclusive Gel-guard Enteric Protection System
Gurantees Delivery of Beneficial Cultures

This technology involves wrapping
the bacteria in a special gel-forming
polysaccharide which is insoluble in
acidic conditions of the stomach.
This is then enclosed in a gelatin
capsule. When the capsule reaches
the stomach, it dissolves and the
contents of the capsule form an
insoluble matrix called Gel-Guard.
The Gel-Guard matrix holds and
protects the bacteria until they
reach the intestine, where it then
dissolves, releasing the bacteria.
Here, these probiotics can attach to
the intestine walls and confer the
beneficial effects.

Gel-Guard protects bacteria
until they reach the intestines

5 billion live 
microorganisms

Gelatin Capsule

•

Protects live microflora
past stomach acid

Gently releases high potency of
active cultures in the lower intestine—
where they provide benefits

• 

• 

• 

• 

• 

•

•

•

•
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Q: CAN I TAKE ACIDOPHILUS PLUS IF I
AM LACTOSE INTOLERANT?

A: Yes. Probiotics in Acidophilus Plus, though derived
from cultured dairy foods, are purified so that the
amount of lactose remaining is insignificant to create
any undesirable effects in lactose intolerant individuals.
In fact, lactobacilli are capable of producing lactase, an
enzyme that helps break down lactose and helps the
digestion of these foods.

Q: DO I NEED TO TAKE ACIDOPHILUS
PLUS IF I CONSUME DAIRY PRODUCTS?

A: Some, but not all, dairy products contain live, active
cultures and many are sold suggesting that they are
beneficial for our health. Most of these are fresh prod-
ucts requiring refrigeration and there is considerable
doubt as to how many of the live bacteria actually sur-
vive in the stomach acid. Taking Acidophilus Plus guar-
antees that a significant number of live beneficial bac-
teria are delivered to the intestine.

Q: THE PRODUCT LABEL SAYS 
ACIDOPHILUS PLUS CONTAINS
STREPTOCOCCUS. ISN’T THAT THE
HARMFUL BACTERIA RESPONSIBLE
FOR CAUSING STREP THROAT?

A: No. Some good bacteria have names that sound
like bad bacteria. Streptococcus refers only on the
shape of the bacterium, and has nothing to do with its
ability to promote health or cause disease. (Strept
means ‘twisted’ and coccus means ‘round’)
Streptococcus thermophilus - the species included in
Acidophilus Plus - has been safely used for centuries to
produce cultured dairy products. The bacterial species
associated with causing strep throat is Streptococcus
pyogenes.

Q: DOES ACIDOPHILUS PLUS NEED TO
BE REFRIGERATED PRIOR TO OPENING
THE BOTTLE?

A: Although not necessary, keeping Acidophilus Plus
refrigerated prior to opening the bottle may further
increase the shelf life of the product. It must be refrig-
erated after opening the bottle to ensure the potency of
the beneficial cultures.

Q: CAN CHILDREN USE ACIDOPHILUS
PLUS?

A: Yes. Anyone who can safely swallow the
Acidophilus Plus capsule can take the product and
enjoy its benefits.

F R E Q U E N T LY  A S K E D  Q U E S T I O N S
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For more information:

• www.usprobiotics.org

• http://nccam.nih.gov/health/probiotics/ “Get the facts. An introduction to Probiotics.”National Center for Complementary and 
Alternative Medicine, National Institutes of Health.
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