Prebiotics

Natasha 1f'l1enev's Position on
Pl1ebiotics & 1i'heil1 Use in Pl1obiotics
Natren products have never contained prebiotics, some of which are commercially known
as inulin* or fructooligosaccharide (FOS)*.
Prebiotics are a class of simple carbohydrates
found naturally in plants like the Jerusalem artichoke, chicory and onions. Most of the inulin or
fructooligosaccharide commercially available on
the industrial market is either synthesized from
sucrose or extracted from chicory crops. Inulin
and FOS can be obtained from the sliced plant
through a hot water extraction process**. FOS can
also be manufactured through chemical synthesis
using a fungal enzyme to convert cane or beet
sugar into FOS.'
Inulin and FOS are non-digestible food ingredients
that selectively stimulate the growth or activity of
one or a limited number of bacterial species already
present in the colon.' However, current research is
warning that careful analysis of the effects of prebiotics on the total bacterial community rather than
just a selected few, is required.'
Prebiotics change the metabolic activity of the
colon through selective fermentation by resident
bacteria. Abnormal functions may occur.' Research
undertaken by the University of Helsinki and the
University of Montana studied mice fed with inulin
diets and discovered shifts in the total bacterial
community, including previously unknown bacterial
categories. There were significant chemical
changes with higher levels of residual lactic acid.'
Other studies have reported increased potential for
intestinal tumors and colon cancer in mice fed on
inulin-supplemented diets. These pose a negative
aspect to the use of inulin as a prebiotic. 567
Safety on the usage of oligosaccharides is an
issue. FOS and inulin influence many aspects of
bowel function through fermentation. Consumption
of FOS causes rapid fermentation in the colon and
produces adverse effects such as fullness (bloating), abdominal pain and meteorism (production of
copious amounts of gas) and production of loose
stools. 48 As a result of concerns raised by the U.K.
and other European Member States, the European
Commission initiated an investigation into the safety
of FOS and GOS (Galactooligosaccharide) in infant
formula. The conclusion made by the Scientific
Committee on Food was that:

"There are insufficient data to
establish safe use of FOS and GOS as
ingredients of infant formulae, which
serve as the sole diet of infants during
the first months of life. Appropriate
studies should evaluate the potential
adverse effects, particularly with
respect to water balance and nutrient
bioavailability."9

FOS stimulates the growth of Klebsiella pneumoniae and possibly other pathogenic organisms.'"
Researchers have found that there is an association between Klebsiella pneumoniae and the
autoimmune disease known as ankylosing
spondylitis." 12 13 Klebsiella has been identified as
one of the "big three" gram-negative pathogenic
bacteria with growing antibiotic resistance in the
United States and abroad. 14
Some types of FOS are derived from cane or beet
sugar. Probiotics are meant to help the body maintain proper levels of yeast. Since yeast like to use
sugar/sugar derivatives as a source of food, why
would anyone take a supplement that contains a
sugar derivative? The FOS could easily influence
the growth of yeast and counteract any help the
probiotics might provide. 151617

6. You must know if the prebiotic will nourish and
stimulate the growth of the particular bacteria
present in the product. Why should the manufacturer include FOS or inulin in their product if they cannot prove that the bacteria included in their product
will utilize it?

All Natren products have been formulated to
retain the supernatant. Prebiotics are known to
be species specific as well as strain specific, and
not all beneficial bacteria are compatible with
oligosaccharides. " Since the supernatant already
provides specifically designed food for the beneficial bacteria in Natren probiotics, there is no need
to add fillers such as FOS or inulin. Natren has
taken a strong stand against the use of prebiotics,
such as FOS and inulin, in probiotics since we introduced our own line of products in the early 1980s.
Our position has not changed since then.
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With this in mind, Natren has chosen not to
include inulin and FOS in its products for
these reasons:
1. Chemically manufactured FOSt is a synthetic
product. Because it is not naturally occurring, there
may be effects that have not yet been determined.
2. Inulin and FOS are inert in the mouth, stomach and
small intestine because they are non-digestible carbohydrates (similarly, olestra is a non-digestible fat,
adding no calories to the diet). Inulin and FOS cause
undesirable side effects in the gastrointestinal tract.
Olestra causes separate, unrelated, side effects.
3. Inulin and FOS alter the metabolic activity of the
colon by fermenting selected species of bacteria.
Abnormal functions may occur.
4. Safety on the use of prebiotics could be an issue
as they rapidly ferment in the colon and stimulate
selective species and strains of bacteria. Intestinal
problems such as altered bowel habits, flatulence,
bloating and abdominal pain may result.
5. Inulin and FOS could easily influence the growth
of yeast, Klebsiella, or possibly other pathogenic
organisms. This may counteract any help the probiotics may provide.

7. Bacteria are not simple organisms. They are
very adept in using sources of nourishment if it
benefits their dominance amongst the other resident microflora. Using direct substrates such as
inulin or FOS changes the normal balance of resident bacteria and may lead to unhealthy distortions
in the bacterial composition of the host microflora.
'Other commercial names may be used. "Natren has no data to show this
is a naturai process. tUnsoilcited information provided to Natren by manufacturer Whether inuiln is produced by a natural or artificial process is
unknown to Natren.
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